
Passion Fruit Martini
vodka, passion fruit, cranberry juice

Lychee Martini
vodka, Soho Lychee Liquor

French Martini
vodka, creme di cassis, pineapple juice

Negroni
gin, campari, sweet vermouth

Pink Squirrel
vodka, creme de noyeax, creme de cacao, heavy cream

 Espresso Martini
chocolate vodka, Tia Maria, fresh espresso, heavy cream

Chocolate Cake Martini
vanilla vodka, frangelico, heavy cream

 Creamy Chocolate Martini
vodka, creme de cacao, Baileys

Liquorice Martini
kahlua, anisette, heavy cream

 Tequila Martini
tequila, dry vermouth, bitters

 Cosmopolitan
vodka, triple sec, lime, cranberry juice

Red Passion Martini
vodka, alize’ red, cranberry juice

Key Lime Martini
rum, midori, lime juice, pineapple juice

Limoncello Martini
vodka, limoncello liquor, sour mix
Orange Creamsicle Martini

orange vodka, vanilla vodka, orange juice, heavy cream
Banana Split Martini

vodka, godiva liquor, creme de banana
Banana Martini

vodka, creme de banana, splash of vermouth
Apple Martini

vodka, green apple pucker, sour mix
Mango Martini

vodka, mango liquor, sour mix
 Mango Tango Martini

vodka, mango liquor, tangerine liquor, sour mix
Peach Martini

vodka, peach pucker, sour mix
Mandarin Martini

vodka, mandarine liquor, sour mix
Midori Melon Martini

vodka, midori, sour mix
 Watermelon Martini

vodka, watermelon pucker, sour mix
Raspberry Martini

vodka, raspberry pucker, sour mix

$17.50

Martinis

$13.75

Hot Stuff
Mulled Wine

red wine, orange & lemon twists, cinnamon, sugar, nutmeg
Hot Toddy

jim beam, sugar, lemon, hot water, nutmeg
Aspen Coffee

baileys, grand marnier, frangelico, coffee, whipped cream
Bavarian Coffee

kahlua, peppermint schnapps, coffee, whipped cream
 Belgian Coffee

cointreau, baileys, coffee, whipped cream
Bermuda Coffee

gosling black rum, baileys, coffee, whipped cream
 Black Forrest Coffee

kirschwasser, coffee, sugar, whipped cream
Mexican Coffee

tequilla, kahlua, coffee, whipped cream
 Chambord & Coffee

chambord, coffee, whipped cream
 Co-Co-Mo

malibu rum, hot cocao, sugar, whipped cream
Hot Irish Nut

baileys, frangelico, amaretto, coffee, whipped cream
Irish Coffee

jameson whiskey, sugar, coffe, whipped cream
Insomniac

frangelico, tia maria, espresso, american coffee, whipped cream
Italian Coffee

galliano, espresso, sugar, milk, whipped cream
Tennessee Mudd Coffee

jack daniels, amaretto, coffee, whipped cream
Keoki Coffee

kahlua, brandy, dark creme de cacao, coffee, whipped cream
Mad Monk

B&B, kahlua, coffee, whipped cream
Snowball

goldschlager cinnamon schnapps, kahlua, coffee, whipped cream
South Fork Coffee

jim beam, dark creme de cacao, coffee, whipped cream
 Jamaican Coffee

tia maria, coffee, whipped cream
Mocha-Berry

chambord, cocoa, espresso, milk, whipped cream
Nikki Coffee

baileys, butterscotch schnapps, coffee, whipped cream
 Canadian Coffee

canadian club, kahlua, amaretto, coffee, whipped cream
Russian Coffee

kahlua, nocello, vodka, coffee, whipped cream
 Irish Mist Coffee

irish mist, coffee, whipped cream
20% gratuity added

to parties of 6 guests or more



Specialty Cocktails

Primitivo, La Marchesana, 2022, Puglia, Italy
 $38.00/bin 1194

*“Plum, black cherry, graphite, rosemary & smoke. Medium to Full body”

Carmignano, Barco Reale, Capezzana, 2020, Tuscany, Italy
$41.00/bin 1028

*“cherry & earth flavors w/ a firm grip of tannins. balanced, ready to enjoy”

Cannonau,“Nau”, Mora & Memo, 2021, Sardinia, Italy
$43.00/bin 1226

“Smooth, blue flower & wild berry. Juicy palate of cherry, polished tannins.”

Malbec, “Signature”, Susana Balbo, 2020, Mendoza, Argentina
$51.00/bin 1149

*“Black olive, currant, tar & dried blackberry, vibrant minerality. Savory”

Pinot Noir, “Bourgogne”, Chanson, 2021, Burgundy, France
 $54.00/bin 1214

*“Violet, black currant raspberry & earth aromas &flavors. Vibrant & well defined”

Cab/Merlot/Carmenere, “The Blend”, Primus, 2019, Chile
 $54.00/bin 1064

*“Ripe, smoky, boysenberry, mulberry & plum. Spicy finish, chocolate, herbs”

Barbera D’Alba, “Brichet”,Ca’Viola, 2019, Piedmont, Italy
$56.00/bin 1222

*“dense tannins, black cherry & currant, earth & spice. Long, beefy finish”

Zinfandel, Seghesio, 2021, Sonoma, CA
 $58.00/bin 1186

*“Plump & supple, soft raspberry, toasted spice, licorices, silky finish”

Pinot Noir, “Meiomi” Belle Glos, 2021, Sonoma/Monterery/SantaBarb.
$62.00/bin 1171

*“Dried red currant, underbrush, firm acidity. Notes of savory spice on finish”

CabSauv/CabFranc/Merlot, “30.03”, Costa, 2018, Tuscany, Italy
$66.00/bin 1242

“Dense & earthy. Cassis, plum, blackberry. Nice balance, solid tannins”

Dolcetto di Dogliani, “Briccolero”, Chionetti, 2019, Piedmont,Italy
 $72.00/bin 1216

*“Plush texture. Blackberry, currant, violet & tobacco. Sleek & focused”

Barolo, Ca’Viola, 2018, Piedmont, Italy
 $110.00/bin 1241

*“Elegant. Cherry, strawberry, rose & grass. Harmonious & lively”

Amarone della Valpolicella, Monte Zovo, 2014, Veneto, Italy
 $115.00/bin 1227

“Soft & round. a creamy mix of cherry, dark chocolate, tar & underbrush.”

Cab/Merlot/Syrah, Villa Giona, Allegrini, 2003, Veneto, Italy
$160.00/bin 1136

 *“silky meaty black fruit, dense and flavorful, hints of citrus, long finish”

 Brunello di Montalcino, “Riserva”, Cast Martinozzi, ‘17, Tuscany, Italy
$180.00/bin 1243

“Camphor, tobacco, plum, licorice, morello cherry w/fine velvety tannins. Full”

Vittorio’s Wine Picks

(Full Wine and Liquor List Available)

(Full Wine and Liquor List Available)

Le Birre
Austin EastCiders “Extra Dry” (GF)
Brooklyn Brewery-

IPA
Lager

Carlsberg- Pilsner
Samuel Adams Boston- Lager
Corona- Lager
Amstel Light- Lager
Peroni- Pilsner
Hoegaarden-Witte
Stella Artois- Lager

 Leffe Blonde- Belgian Ale
 Moretti- Lager

  Guinness- Stout
      Heineken 0.0- N.A. Lager

by the bottle

$8.00

$8.00
$7.50
$7.50
$7.00
$7.50
$7.50
$7.50
$7.50
$7.50
$7.50
$7.50
$8.00
$7.50

Ciliege Frizzante
  Prosecco, Vodka & a splash of amarena cherry syrup (Up)

Eve’s Tea
Mezcal Sour with Hibiscus Tea Syrup, Lime Juice &
a splash of seltzer (Hot or Cold)

Pete’s Banjo
Hot spiced New York State Apple Cider with Jim Beam
(Hot)

Sgroppino
Vodka, Fresh Squeezed Lemon Juice, Lemon Zest &
a splash of Aperol (Frozen)

Giardino
Cucumber infused gin with ginger liqueur, fresh
muddled basil, lime juice & seltzer (Rocks)

Frutti di Bosco
Gin with rosemary infused simple syrup, muddled berries,
lemon juice & seltzer (Rocks)

Melona
Bulleit Bourbon “Manhattan” with  Amaretto &
a splash of amarena cherry syrup (Up)

Pompelmo Ice
Tito’s Vodka (gluten-free), Aperol &
Fresh-Squeezed Grapefruit Juice (Rocks)

Iberico “Sangria della Casa”
Warre’s Warrior Ruby Port with Grand Gala
Orange Brandy, B&B and a splash of Seltzer (Rocks)

$13.50

$13.75

$13.75

$13.50

$15.50

 $15.50

$17.50

$15.50

$15.50



Red & Rosé Wines
Barbera d’Alba, Guidobono, 2020, Piedmont, Italy

$39.00/bin 1152
“Supple, juicy, red fruit-driven & well balanced”

Nebbiolo, Guidobono, 2020, Piedmont, Italy
 $40.00/bin 1151

“red fruit, flowers, tobacco & liquorice, long finish, delicate tannins”

Pinot Noir, Matua, 2020, Marlborough, New Zealand
$40.00/bin 1047

*“Juicy raspberry, beet & fresh herbs. Appealing & light with a crisp finish”

Morellino Di Scansano, Costa, Terre di Fiori, 2015, Tuscany, Italy
 $42.00/bin 1050

“sour cherry, raspberry & mulberry, intense & powerful w/ silky tannins”

Cabernet Sauvignon, “North Coast”, Hess Select, 2019, CA
$42.00/bin 1057

*“rustic mix of modest berry notes, oak accents and tannins”

Cabernet Sauvignon (organic), Bonterra,  2018, Mendocino, CA
$42.00/bin 1048

*“roasted herb, game meat, cedar, dried berry, sage, full-bodied and sleek”

Chianti Classico, Tenuta di Capraia, 2020, Tuscany, Italy
$43.00/bin 1165

*“Ripe, fresh & structured. Cherry, earth & underbrush. Dry, lingering finish”

Merlot, Rodney Strong, 2018, Alexander Valley, CA
$43.00/bin 1065

*“Plum, dark cherry & dried raspberry. Well rounded w/ spicy finish”

Pinot Noir, MacMurray, 2020, Central Coast, CA
$44.00/bin 1059

  *“rich w/ deep tannin-laced blackberry, raspberry, spice & herb notes”

Calabrian Rosso Blend (oaked), “Terra Damia”, Odoardi, ‘15, IT
$45.00/bin 1190

*“Graphite, spice, sappy blackcurrant, mocha, mineral, licorice med/full-body”

Cabernet/Carmenere, Montes, Apalta Vineyard, 2021, Chile
$46.00/bin 1046

*“minty w/ boysenberry, mocha, cassis & spice. supple, creamy finish”

Vino Nobile di Montepulciano, Tenuta Gracciano, ‘15, Siena, Italy
$46.00/bin 1061

 *“Cherry & leather flavors, sanguine & iron notes, chewy tannins. Rustic”

Chianti Colli Senesi, “Huario”, Mormoraia, 2017, Piedmont, Italy
 $46.00/bin 1063

*“Cherry candy, earth & sanguine flavors. Spice accents. Med-long finish”

Carmignano, “Barco Reale”, Ambra, 2015, Tuscany, Italy
$46.00/bin 1231

*“Light-body, elegant. Cherry, strawberry & spice flavors. Balanced”

Cabernet Sauvignon, Valravn, 2022, Sonoma, CA
$48.00/bin 1045

“Taut, balanced w/focused black cherry, raspberry & toast. full & firm”

Sangiovese/Cab/Merlot, Sandiavolo, 2018, Verona, Italy
$49.00/bin 1147

“Bright, w/ cherry & strawberry aromas & flavors, this is fruity & open.”

Rosso di Montalcino, “Ciampoleto”, San Giorgio, 2019, Veneto, Italy
$50.00/bin 1236

*“Cherry, plum, earth, iron & pine. Dusty, assertive tannins Grippy finish”

Dolcetto D’Alba, Pelissero, 2014, Piedmont, Italy
$50.00/bin 1210

*“Crisp & focused, blackberry, black currant w/
earth & spice, long/clean finish”

Cabernet Sauvignon, Jacob’s Creek, 2021 Australia
$31.00/bin 1202

*“Herb, currant & cedar notes are compact & direct, dusty tannins”

Negroamaro, “Il Pumo”, Cantina San Marzano, 2021, Puglia, Italy
$33.00/bin 1148

*“Juicy sun dried black cherry, herbed olive oil & spice notes. Med-body”

Sangiovese/Syrah (organic), Ziobaffa, 2018, Tuscany, Italy
$33.00/bin 1203

“Full & Soft. Fun & Funky organic wine. Drink now.”

Malbec, “Reserva,” Finca El Origen, 2022, Mendoza, Argentina
$33.00/bin 1150

*“Juicy w/dried raspberry & boysenberry. Zesty acidity. Toasty finish”

Lambrusco (Dry Rosé), Cantina Capri Sorbara, Emilia Romagna, Italy
$33.00/bin 1302

*“Lightly sparkling, zesty yet balanced. Raspberry, black currant, graphite”

Chianti, “Riserva Alteo”, Donna Laura, 2018, Tuscany, Italy
$33.00/bin 1223

*“Candied cherry & strawberry notes, firm tannins. Solid & vibrant”

Merlot,“Grand Estates”, Columbia Crest, 2020, Washington State
$33.00/bin 1017

*“A bit tight, with lively black cherry, cedar and charred oak flavors”

Chianti Colli Senesi, Tenuta di Trecciano, 2020, Tuscany, Italy
$33.00/bin 1193

*“Cherry & berry matched to a firm, integrated structure. Earth & tobacco”

Syrah, “Grand Estates”, Columbia Crest, 2020, Washington State
$34.00/bin 1019

*“black olive-accented dark berry & black tea flavors, lingering finish”

Chianti Rufina, Villa di Vetrice, 2019, Tuscany, Italy
$34.00/bin 1020

 “Iris, strawberry & earthy porcini. Cherry, herbs & spice. Smooth & bright”

Merlot/Sangio/Cab, Ferraio Viticcio, 2017, Tuscany, Italy
$35.00/bin 1168

*“Dense, feat. tannins, black cherry & currant. Lingering Fruit & earth”

Barbera d’Alba, Gigi Rosso, 2019, Piedmont, Italy
$36.00/bin 1160

“dried flowers, mint, full-bodied, dry & tannic w/ good mineral notes”

Nero D’Avola, Riporta, 2020, Sicily, Italy
$36.00/bin 1034

“Bold, Spices on nose & palate. Dried cherry, plum &forest berries. Oaky”

Montepulciano D’Abruzzo, Villa Ambrosia, 2022, Abruzzo, Italy
$37.00/bin 1030

“ruby-red with purple color, fruity scent w/ tones of plum & morel cherries”

Rosato di Sangiovese, Frico by Scarpetta, 2022, Tuscany, Italy
$37.00/bin 1018

“Cherry w/ tropical notes. Light, crisp & tart. Clean finish”

Valpolicella Classico, Brigaldara, 2021, Veneto, Italy
 $37.00/bin 1176

*“Spicy, w/ crisp acidity, cherry, fresh plum & dried cranberry. Modest finish”

Calabrian Rosso Blend, “Savuto-1480”, Odoardi, ‘15, Calabria, IT
$38.00/bin 1042

*“Creamy cherry, cocoa, citrus, balanced, med-body, chewy, smokey finish”

   Brusco Dei Barbi, Fattoria Dei Barbi, 2013, Tuscany, Italy
$39.00/bin 1024

*“Lean with modest cherry & spice, forward &
firm on the finish”

*Quote courtesy of Wine Spectator



Corvina, “Palazzo della Torre”, Allegrini, 2012, Veneto, Italy
$50.00/bin 1040

*“balanced w/ graphite & espresso, black cherry, dried mint & smoky notes”

Aglianico, Donnaluna, 2017, Campania, Italy
 $53.00/bin 1196

“Blackberry, black cherry, plum & violet. Firm tannins with spicy freshness”

Montepulciano, “Mammut”, Cascina del Colle, 2020, Abruzzo, Italy
$54.00/bin 1032

“Asplaht & tar on black fruit, Ext. aromatic. Full-body. Tannic yet polished”

Sangiovese/Merlot/Sagrantino, Colli Martani, 2018, Apulia, Italy
$55.00/bin 1234

*“Lightly sparkling, zesty yet balanced. Raspberry, black currant, graphite”

Teroldego Rotaliano, Zeni, 2013, Trentino-Alto Adige, Italy
 $56.00/bin 1211

“plum, blackberry, cherry jam & chocolate. Floral. Full, easy drinking”

Merlot/CabSauv/CabFranc, Appia Antica 400, 2021, Lazio, Italy
$57.00/bin 1244

*“herbaceous w/tangy currant, cranberry, rose & spice. Bright w/taught tannins”

Cannonau Riserva (Grenache),“Senes”, Argiolas, 2014, Sardinia, It
$64.00/bin 1209

“med-body, creamy tannins. Crushed black currant, star anise, pomegranate & violet”

Nerello Blend, “Carusu”, Terraze dell’Etna 2017, Sicilu, Italy
$67.00/bin 1245

*“Modest w/sage & mocha accenting baked black cherry & raspberry. chewy”

La Grola, Valpolicella Blend, Allegrini, 2010, Veneto, Italy
$68.00/bin 1073

*“balanced w/ hints of graphite & anise, black cherry, raspberry, stone flavors”

Nero d’Avola Riserva, “Cutaja”, Caruso & Minini, 2014, Sicily, Italy
 $70.00/bin 1208

“Mature plum, aromatic herb & cocoa. Oak & blackberry, espresso, drying finish.”

Rosso di Montalcino, Argiano, 2018, Veneto, Italy
$80.00/bin 1162

*“Macerated cherry, bitter almond, eucalyptus & tobacco. Open-knit & balanced”

Barbaresco, “Manzola”, Grimaldi Luigino, 2018, Pidmont, Italy
$82.00/bin 1233

“Bright & balanced. Leather & Asian Spices. Ripe cherry, Fine tannins”

Susumaniello, “Nomas”, Lomazzi & Sarli, 2003, Apulia, Italy
$86.00/bin 1132

“dark, brooding, dark black fruits, chocolate and plums flavor, smooth finish”

Pinot Noir, “Cheval Sauvage”, Wild Horse, 2013, Santa Maria, CA
$88.00/bin 1038

*“Refined & silky. Cherry, plum tart & dried currant. Creamy & plush”

Tempranillo, Vinas de Cenit, 2017, Tierra del Vino de Zamora, Spain
$90.00/bin 1246

*“steeped cherry & blackberry, dark chocolate, smoke & dried herbs. chalky tannins”

Barolo, “Trecommuni”, GigiRosso, 2019, Piedmont, Italy
 $97.00/bin 1158

“Tight & Linear with candied plum, orange peel & stone aromas & flavors”

Taurasi, Feudi di San Gregorio, 2011, Campania, IT
$100.00bin/ 1215

*“Creamy red, sculpted tannins, tar, sun-dried black cherry, dried mint, spice”

Cab Sauv/Nero d’Avola, “Tancredi”,  Donnafugata, ‘18, Sicily, Italy
$118.00bin/ 1235

*“Creamy red, sculpted tannins, tar, sun-dried
black cherry, dried mint, spice”

Additional Reds
Zinfandel, “Home Ranch”, Seghesio, 2011, Sonoma, CA

 $125.00/bin 1099
*“floral raspberry & cinnamon aromas, zesty cherry, mineral & toasted herb”

Meritage, “Tapestry Reserve”, Beaulieu Vineyard, 2019, Napa, CA
$120.00/bin 1247

*“Plush, cassis, cherry compote, vanilla & licorice. Fresh w/ violet finish”

Carmignano, “Trefiano”, Capezzana, 2000, Tuscany, Italy
$132.00/bin 1104

*“mineral and blueberry, hint of espresso. Full-bodied, gorgeous silky tannins”

Merlot, Duckhorn, 2021, Napa, CA
$138.00/bin 1182

“Velvety w/dark cherry, grilled pepper & baking spices. Polished & mellow”

Cabernet Sauvignon/Merlot, Cloud View, 2000, Napa, CA
 $145.00/bin 1126

*“earth, fresh herb, black currant, blueberry...brawny, tannic structure”

Merlot, Pahlmeyer, 2005, Napa, CA
 $160.00/bin 1144

*“structured, smoky black currant, minerals, blackberry, cedar, chewy tannins”

Cabernet Sauvignon, “Rutherford Res” Beaulieu Vineyard, ‘19, Napa, CA
$165.00/bin 1128

*“Juicy, blackberry, black cherry, plum compote. Licorice, apple wood. Racy finish”

Cabernet Sauvignon, Goldschmidt, 2004,  Oakville, CA
$170.00/bin 1120

*“Smooth, rich, creamy, intense anise, chocolate, currant, sage, firm tannins”

Meritage, Pahlmeyer, 2004, Napa, CA
 $175.00/bin 1143

*“rich, vibrant ripe blackberry, wild berry, elegant, balanced, well-structured“

Brunello di Montalcino, Il Poggione, 2017, Tuscany, Italy
$180.00/bin 1110

*“Sweet, ripe cherry, plum, framed by mineral, tobacco & thyme, Vibrant, balanced”

Amarone della Valpolicella, Allegrini, 2013, Veneto, Italy
$185.00/bin 1140

*“Med/Full, silky, black cherry, licorice & citrus, supple tannins, long finish”

Cabernet Sauvignon, Duckhorn, 2001, Estate Bottled, Napa, California
$245.00/bin 1131

*“bold, rich, massive, concentrated currant, blackberry, spice and wild berry“

Large Format
Barolo, “Bricco San Pietro”, Gigi Rosso, 2018, Piedmont, Italy

$225.00/bin 1238-- 1.5L
“Bright red currant on nose & palate. Med-body. Racy w/ firm tannins”

Amarone della Valpolicella, Monte Zovo, 2017, Tuscany, Italy
 $275.00/bin 1239-- 1.5L

“Violet, iris, tobacco & clovee w/ cherry, nutmeg, eucalyptus truffle. Tight, tannic”

Brunello di Montalcino, Banfi, 2018, Tuscany, Italy

 $275.00-/bin 1240-- 1.5L
*“Round, fleshy & succulent. Black cherry, violet & rosemary. Long & savory”
Cabernet Sauvignon, “Single Vineyard”, Goldschmidt, 2002, CA

 $375.00/bin 1163-- 1.5L
“Licorice w/ full-bodied black cherry & currant. Espresso, rosemary, chocolate”

Cabernet Sauvignon, Trinchero Founder’s Reserve, 1997, CA
 $490.00/bin 1137-- 3L

*“Ripe & intense, with complex cherry, plum & wild berry, picking
up pretty, smoky, toasty oak & finishing with firm tannins”

*Quote courtesy of Wine Spectator



Fortified Wines
Porto

Dows Port, VVVVVintage Charintage Charintage Charintage Charintage Characteracteracteracteracter

WarresWarrior Port, VVVVVintage Charintage Charintage Charintage Charintage Characteracteracteracteracter

Warres Late Bottled Vintage, 2004
Warres Otima 10 yr NV, TTTTTawnyawnyawnyawnyawny

Warres Otima 20 yr NV, TTTTTawnyawnyawnyawnyawny

Warres Vintage Port, 2000
Warres Vintage Port, 1980

 Sherry
 Harvey’s Bristol Cream (Sweet)

      Williams & Humbert Dry Sack (Dry)
         Gonzales Byass Amontillado (Dry)
              Gonzales Byass Palo Cortado (Semi-Dry)
                  Gonzales Byass Olorosa (Semi-Sweet)
                     Gonzales Byass Pedro Ximenez (Sweet)

by the glass
9.00

10.00
16.00
18.00
23.00
28.00
40.00

by the bottle
40.00/750ml

45.00/750ml

80.00/750ml

60.00/500ml

105.00/500ml

135.00/750ml

185.00/750ml

9.00/glass

11.00/glass

18.00/glass

18.00/glass

18.00/glass

18.00/glass

Marsala con Cantuccini
Sweet Red Fortified Wine with 3 Biscotti Pratesi

Passito Bianco (half btl.), Prà, ‘13, Veneto, It

Sweet, White, Still, Full bodied & rich w/high ac idity to match sweetness

Moscato D’Asti (half btl.), Saracco, ‘21, Piedmont, It

Sweet, White, Lightly Sparkling Wine

Moscato D’Asti, San Giuliano, ‘21, Piedmont, Italy

Sweet, White, Lightly Sparkling Wine

Blueberry Ice Port, Duck Walk Vineyards, L.I. NY

Cold, Sweet DessertWine made from Blueberries

Brachetto D’Acqui, Icardi, ‘18, Piedmont, Italy

Sweet, Red, Lightly Sparkling, Dessert Wine

Asti Spumante,  Zonin, NV, Italy

Sweet, White, Sparkling, Dessert Wine

Prosecco  (Dry, Sparkling Wine)

Borgo Molino, DOC, NV
Rosato, Borgo Molino, DOC, NV
VALDO, Valdobbiadene Superiore DOCG, NV

Champagne, Cava and Beyond..
Freixenet, “Blancs de Blanc”, Spain

Roederer Estate, Brut, Anderson Valley, California

Moet Chandon, Imperial Nectar,Demi-sec, Epernay, FR

Moet Chandon, Imperial Brut,Epernay, FR

Moet Chandon, Imperial Brut Rosé,Epernay, FR

Nicolas Feuillatte, Cuvee, Brut Rosé, Chouilly, FR

Nicolas Feuillatte, Blue, Brut, Chouilly, FR

Veuve Clicquot (half btl.),
Brut, Reims, FR

9.00/glass

80.00/375ml

25.00/375ml

40.00/750ml

43.00/375ml

54.00/750ml

34.00/750ml

30.00/750ml

32.00/750ml

46.00/750ml

29.00/750ml

68.00/750ml

150.00/750ml

150.00/750ml

150.00/750ml

112.00/750ml

112.00/750ml

85.00/375ml

Dessert Wines

Chardonnay, J. Lohr, 2016, Arroyo Secco, California
 $19.00/bin 4001

*“ripe citrus notes w/ nectarine & apple flavors. Lemon curd on the finish”
Chardonnay, “Meiomi” Belle Glos, 2017, Sonoma/Monterery/SantaBarb.

 $22.00/bin 4008
*“tropical fruit, citrus & green tree fruits, light toasty oak. Complex yet easy”
Pinot Grigio, Ca’Bolani, 2017, Friuli, Italy

 $22.00/bin 4006
“green pear, peach, candied lemon zest and stony mineral, well-balanced”

Chardonnay, Sonoma Cutrer, 2017, Russian River, California
 $29.00/bin 4005

*“delicate white peach and honeydew melon notes. Clean and refreshing”
Sauvignon Blanc, Duckhorn, 2022, Napa, California

 $33.00/bin 4007
*“melon, lime and passion fruit, spice and orange sherbet. Smooth & supple”
Cabernet Sauvignon, J. Lohr, 2020, Paso Robles, California

 $19.00/bin 3001
*“zesty, spicy, dill/mocha-scented oak, firm mix of dark berry, gravel & herb ”
Brunello di Montalcino, Castelli Martinozzi, 2016, Tuscany, Italy

 $48.00/bin 3018
“Underbrush, cured meat. Chewy palate. Berries, licorice, coffee. Packed tannins”

Merlot, Duckhorn, 2013, Napa, CA
$55.00/bin 3012

 *“lively, focused core of dark berry & spice with sleek cherry & licorice”
Amarone della Valpolicella, Latium, 2010, Veneto, Italy

 $60.00/bin 3014
*“Smoky, med-bodied, chocolate-covered cherry, leather notes. Dusty tannins”

Wines by the Half Bottle
Sauvignon Blanc, Matua, 2022, Marlborough, NZ

$31.00/bin 2004
*Internse lemon, lime &grapefruit. Crisp & Light. Refreshing finish.”

Soave, Brigaldara, 2017, Veneto, Italy
$33.00/bin 2029

*“Light-body, hints of orange zest & ginger accentingwhite peach almond.”
Pinot Grigio, Campanile, 2022, Friuli-Venezia Giulia, Italy

$33.00/bin 2037
“dry med-body, fresh acidity, hints of apple & candied fight, almond finish”

Sauvignon Blanc (organic), Bonterra, 2023, Mendocino, California
$34.00/bin 2026

*“Fresh herb, dried hay with melon and citrus flavors. Juicy finish”
Grechetto/Trebbiano, “Fiordaliso”, Roccafiore, 2019, Umbria, Italy

$35.00/bin 2046
*“Light & lively, juicy pear, pineapple,stone & white ground pepper.”

Soave-Garganega, “San Vincenzo”, Anselmi, 2022, Veneto, Italy
$37.00/bin 2035

*“Bright.. lemon curd, pineapple & melon.. creamy w/ smoky mineral finish”
Chardonnay, Benziger, 2020, Sonoma, California

$37.00/bin 2038
“peach & green apple nose, nectarine & pear palate, creamy w/ lively acidity”
Pinot Gris, J Vineyards, 2022, Russian River Valley, CA

$37.00/bin 2024
“Juicy palate of pear, peach, lemon pineapple & jasmine. Crisp”

Chardonnay, Escudo Rojo, 2019, Aconcagua, Chile
$38.00/bin 2039

“Oaky and buttery w/ notes of peach pear, green apple, and citrus”
Chardonnay, “Luminus”, Beringer, 2022, Napa, California

$40.00/bin 2012
“crisp pear, tart stone fruit & honeysuckle w/ undertones of smoke & almond”
Riesling, St. Urbans-Hof, Mosel-Saar-Ruwer, 2022, Germany

$40.00/bin 2009
*“apricot, ripe melon & peach cobbler, minerally, finish of raisin & nutmeg”

Gavi di Gavi, Villadoria, 2021, Piedmont, Italy
$41.00/bin 2010

*“Graphite, almond, apple & lemon flavors. Crisp & steely. Chalky finish”
Catarratto-Chardonnay, Casa Vinicola Firriato, 2005, Sicily, Italy

$44.00/bin 2032
*“Apple, vanilla, light honey, medium body w good fruit & lemony finish.”

Chardonnay, “Meiomi” Belle Glos, 2021, Sonoma/Monterery/SantaBarb.
$46.00/bin 2043

*“Tropical fruit, citrus & green tree fruits, light toasty oak. Easy to enjoy”
Dry Riesling, “Ries”, Conte Vistarino, 2017, Lombardy, Italy

$49.00/bin 2041
“Green tea & peach, Fresh w/ spicy undertones, long finish. Well structured”

White Wines



Wines by the Glass
Demi-Sec

Riesling, Chateau SChateau SChateau SChateau SChateau Ste.te.te.te.te. Michelle, Michelle, Michelle, Michelle, Michelle,     2022,2022,2022,2022,2022,     WWWWWashingtonashingtonashingtonashingtonashington
$9.00$9.00$9.00$9.00$9.00

Gewürztraminer, Chateau SChateau SChateau SChateau SChateau Ste.te.te.te.te. Michelle, Michelle, Michelle, Michelle, Michelle, 2022, 2022, 2022, 2022, 2022,     WWWWWashingtonashingtonashingtonashingtonashington
$9.00$9.00$9.00$9.00$9.00

White
Pinot Grigio, CorCorCorCorCorte Delle Rte Delle Rte Delle Rte Delle Rte Delle Rose,ose,ose,ose,ose, 2022, 2022, 2022, 2022, 2022,     VVVVVenetoenetoenetoenetoeneto,,,,, Italy Italy Italy Italy Italy

$9.00$9.00$9.00$9.00$9.00
Sauvignon Blanc,,,,, Matua,Matua,Matua,Matua,Matua, 2022, 2022, 2022, 2022, 2022, Mar Mar Mar Mar Marlborlborlborlborlborough,ough,ough,ough,ough, NZ NZ NZ NZ NZ

$9.50$9.50$9.50$9.50$9.50
Chardonnay, WWWWWilliam Hill Estates,illiam Hill Estates,illiam Hill Estates,illiam Hill Estates,illiam Hill Estates, Centr Centr Centr Centr Central Coast,al Coast,al Coast,al Coast,al Coast, 2022, 2022, 2022, 2022, 2022, CA CA CA CA CA

$9.75$9.75$9.75$9.75$9.75

Red
Malbec, FFFFFinca El Origen,inca El Origen,inca El Origen,inca El Origen,inca El Origen, 2022, 2022, 2022, 2022, 2022, Ar Ar Ar Ar Argentinagentinagentinagentinagentina

$9.75$9.75$9.75$9.75$9.75
Merlot, Bogle Bogle Bogle Bogle Bogle VVVVVineineineineineyaryaryaryaryards,ds,ds,ds,ds, 2021, 2021, 2021, 2021, 2021, Califor Califor Califor Califor Californianianianiania

$9.75$9.75$9.75$9.75$9.75
Negroamaro, Il PumoIl PumoIl PumoIl PumoIl Pumo,,,,, 2021, 2021, 2021, 2021, 2021, A A A A Apulia,pulia,pulia,pulia,pulia, Italy Italy Italy Italy Italy

$9.75$9.75$9.75$9.75$9.75

Rosé
Rosato di Sangiovese, FFFFFrico brico brico brico brico by Scarpetta,y Scarpetta,y Scarpetta,y Scarpetta,y Scarpetta, 2022, 2022, 2022, 2022, 2022,     TuscanyTuscanyTuscanyTuscanyTuscany,,,,, Italy Italy Italy Italy Italy

$9.00$9.00$9.00$9.00$9.00
Sparkling Rosé of Prosecco, BorBorBorBorBorgo Molinogo Molinogo Molinogo Molinogo Molino,,,,,     VVVVVeneto Italyeneto Italyeneto Italyeneto Italyeneto Italy

$11.00$11.00$11.00$11.00$11.00

Dessert Wines & Aperitivi
     Bellini or Mimosa, with Prosecco

$11.00$11.00$11.00$11.00$11.00
Passionfruit Champagne Cocktail

$11.00$11.00$11.00$11.00$11.00
Prosecco (Cinzano) or  (Cinzano) or  (Cinzano) or  (Cinzano) or  (Cinzano) or Champagne (F(F(F(F(Frierierierieriexenet)xenet)xenet)xenet)xenet)

$11.00$11.00$11.00$11.00$11.00
add Campari,add Campari,add Campari,add Campari,add Campari, A A A A Aperperperperperol or Sol or Sol or Sol or Sol or St Gert Gert Gert Gert Germain for $1.00main for $1.00main for $1.00main for $1.00main for $1.00

Blueberry Ice Wine, Duck Duck Duck Duck Duck WWWWWalk alk alk alk alk VVVVVineineineineineyaryaryaryaryards,ds,ds,ds,ds, NY NY NY NY NY
$13.50$13.50$13.50$13.50$13.50

Barbera D’Alba, Gigi RGigi RGigi RGigi RGigi Rossoossoossoossoosso,,,,,     ‘19,‘19,‘19,‘19,‘19, Piedmont, Piedmont, Piedmont, Piedmont, Piedmont, IT IT IT IT IT
$9.50$9.50$9.50$9.50$9.50

“Dried flowers, mint, full-bodied, dry & tannic with good mineral notes”

Pinot Noir,     Matua,Matua,Matua,Matua,Matua,     ‘20,‘20,‘20,‘20,‘20,  Mar  Mar  Mar  Mar  Marlborlborlborlborlborough,ough,ough,ough,ough, NZ NZ NZ NZ NZ
$10.00$10.00$10.00$10.00$10.00

“Tangy cherry, vibrant & energetic, notes of green tea, spice & tobacco”

Sangiovese/Syrah, ZiobafZiobafZiobafZiobafZiobaffa,fa,fa,fa,fa,     ‘18,‘18,‘18,‘18,‘18,     TuscanyTuscanyTuscanyTuscanyTuscany,,,,, IT IT IT IT IT
$10.50$10.50$10.50$10.50$10.50

“Mild, elegant, full and soft. Blackberry & cherry. Fun & Funky organic wine”

Chianti, FFFFFamiglia Castellani,amiglia Castellani,amiglia Castellani,amiglia Castellani,amiglia Castellani,     ‘20,‘20,‘20,‘20,‘20,     TuscanyTuscanyTuscanyTuscanyTuscany,,,,, IT IT IT IT IT
$10.75$10.75$10.75$10.75$10.75

*“Good grip. Cherry, earth & wild herb flavors. Dry finish”

Nero D’Avola, RiporRiporRiporRiporRiporta,ta,ta,ta,ta,     ‘20,‘20,‘20,‘20,‘20, Sicily Sicily Sicily Sicily Sicily,,,,, IT IT IT IT IT
$11.00$11.00$11.00$11.00$11.00

“Layered cherry, plum, raspberry & spice. Hints of smoke on finish”

Cabernet Sauvignon, VVVVValralralralralravn,avn,avn,avn,avn,     ‘22,‘22,‘22,‘22,‘22, Sonoma, Sonoma, Sonoma, Sonoma, Sonoma, CA CA CA CA CA
$12.25$12.25$12.25$12.25$12.25

“Taut, balanced w/focused black cherry, raspberry & toast. full & firm”

Carmenere/Cab Sauv, Montes,Montes,Montes,Montes,Montes,     “Ltd.“Ltd.“Ltd.“Ltd.“Ltd. Selection” Selection” Selection” Selection” Selection”     ‘21,‘21,‘21,‘21,‘21, Chile Chile Chile Chile Chile
$13.00$13.00$13.00$13.00$13.00

*“Minty w/ flavors of boysenberry, mocha, cassis & spice...
 Supple creamy finish”

Wine By The Glass Offerings
Additional

from our Wine List

 (04/19/2024)

 (04/19/2024)



Beefeater
Bulldog
Bombay
Bombay Sapphire
Magellan
Malfy con Limone
Tanqueray
Tanqueray Ten
Plymouth
Hendricks

8
8
8
9
9
9
9

10
10
10

Gin

Bacardi Silver (Light)
Bacardi Gold (Dark)
Bacardi 151
Bacardi Limon’
Bacardi Orange
Bacardi Coco
Bacardi Razberry
Bacardi Vanilla
Bacardi Apple
Gosling’s Bermuda Black Rum
Captain Morgan Spiced Rum
Malibu Coconut Rum
Malibu Mango Rum
Malibu Pineapple Rum
Myer’s Original Dark
Appleton Estate
Pyrat Planters Gold XO
Angostura 1919

8
8
8
8
8
8
8
8
8
8
8
8
8
8
8
8
8

12

Rum

Vodka
Stolichnaya 80

-Vanil
-Blueberi
-Razberi
-Strasberi
-Ohranj
-Citros
-Cranberi
-Peachik
-Gala Applik

Absolut 80
-100
-Citron
-Berry Acai
-Ruby Red
-Kurant
-Peppar
-Raspberry
-Mandarin
-Mango
-Apeach
-Pear
-Vanilla

Ketel One 80
-Citroen

Vincent Van Gogh
-Appel
-Chocolat

Smirnoff
-Iced Cake
-Marshmallow

Pinnacle
-Whipped Cream

Three Olives 80
-Chocolate

Grey Goose
-L’Orange
-Le Citron
-La Poire
-La Vanille
-Cherry Noir

Tito’s Handmade
Turi
Vox
Belvedere
Trump (Alternative Fact Vodka)
Zyr
Finlandia
Ciroc
Imperia
Russian Standard Platinum
Purity
Crystal Head
Siku (gluten free)
Chopin Potato (gluten free)

Ultimat

8
8
8
8
8
8
8
8
8
8
9

10
9
9
9
9
9
9
9
9
9
9
9
9
9

9
9

7
7

7
8
8

10
10
10
10
10
10
8
9
8

10
9
9
8

10
10
9

10
12
9

10
12

Jose Cuervo Especial Gold
Jose Cuervo Black
Jose Cuervo Citrico
Jose Cuervo Tradicional Gold
Jose Cuervo “Ris. Familia”
1800 Silver
1800 Reposado
Milagro Silver
Milagro Reposado
Milagro Anejo
Cazadores Blanco
Cazadores Reposado
Cazadores Anejo
Corazon Blanco
Tres Generaciones Plata
Tres Generaciones Anejo
Don Julio Blanco
Don Julio Anejo
El Tesoro Plata
Patron Silver
Patron Reposado
Patron Anejo
Avion Silver
Avion Reposado
Avion Anejo
Sauza Gold
Sauza Conmemorativo Anejo
Sauza “Hornitos” Reposado
Sauza “Hornitos” Anejo
Sauza “Hornitos” Plata

8
8
8
9

24
9
9
9

10
11
9

10
11
10
12
13
12
13
11
12
13
14
12
13
14
8

9
9

10
10

Tequila

Jim Beam
-Black
-Rye

Wild Turkey 101
Maker’s Mark

-46
Michter’s Rye US-1
Woodford Reserve
George Dickel Rye
Templeton Rye
Bulleit Bourbon

-Rye
Jack Daniel’s

Single Barrel

8
8

9
9
9

11
10
10
9

10
10
10
9

12

Whiskey

Canadian
Tangle Ridge 10 yr
Canadian Club 6 yr
Seagram’s 7
Seagram’s VO
Seagram’s Crown Royal

8
8
8
8

10

Small  Batch:
Knob Creek 9 yr
Basil Hayden 8 yr
Blanton’s
Booker’s

11
12
12
14

American

Mezcal
Ilegal Joven
Ilegal Reposado
Ilegal Anejo

11
13
16

Grappa

Jacopo Poli
-Lamponi
-Ciliege
-Pere

13
13
13

Fruit

Banfi- Brunello
Altesino- Brunello
Castellare- Chianti
Felsina- Sangiovese 1996
Jacopo Poli

-“Sarpa” (Mista)
-“Elegante” (Pinot)
-“Aromatica” (Traminer)
-“Secca” (Merlot)
-“Morbida” (Moscato)
-“Amorosa di Torcolato”
-“Amorosa di Vespaoilo”

Marzadro
-Diciotto Lune (Stravecchia)

11
14
14
22

11
12
12
12
13
19
19

11

Pomace

Jacopo Poli
-“Uva Viva”
-“Chiara di Moscato”

Maschio “Prime Uve”
Berta- Moscato 1998
Berta- Barbera 1991

13
19
13
23
23

Whole Grape



Cognac
Landy VS
Martell VS
Hennessy VS
Courvoisier VS
Hardy’s VSOP
Remy Martin VSOP
Hennessy VSOP
Courvoisier VSOP
Hine “Rare and Delicate”
Delamaine “Pale Dry” XO
Hardy’s XO
Ferrand “S D Anges 30 yr”
Delamaine Vesper 35 yr
Martell “Cordon Bleu”
Courvoisier XO
Martell XO
Hardy’s “Noces D’Or 50 yr”
Remy Martin XO
Ferrand  1968

9
10
10
11
11
13
13
13
13
17
18
21
24
22
22
24
26
25
27

Digestives
Amaro Nonino
Amaro Averna
Amaro Montenegro
Ramazzotti
Cynar
Fernet Branca
Fernet Branca Menta
Jagermeister
Pimms Cup #1
Lucid Absinthe

8
8

8
8
8
8
8
8

13

Larresingle  VSOP
Larresingle XO

Armanac
11
15

Limoncello
Marcati
Caravella (Orangecello)
Toschi
Pallini

7

8
8
8

  Brandies
Dekuyper flavored brandies

-Cherry
-Peach
-Ginger
-Apricot
-Blackberry

Kirschwasser
Clear Creek Pomme (Apple)
Clear Creek Poire (Pear)
Cardenal Mendoza
Massenez Poire (Pear)

“Pear in Bottle”

7

7
10
10
13
13

9
10
14
9

12
15
11

Kahlua (Coffee)
Tia Maria  (Espresso)
Avion Espresso Tequila
Godiva White Choc. Liquor
Godiva Dark Chocolate Liquor
Baileys Irish Cream
Baileys Mint-Choc Irish Cream
Baileys Caramel Irish Cream
Amaretto Disaronno
Southern Comfort
Fireball Cinnamon Whiskey
Jack Daniel’s Honey
Jacapo Poli Liquore di Mirtillo
Jacapo Poli Liquore di Miele
Galliano L’Autentico
Sambuca Romana
Sambuca Romana Black
Sambuca Molinari
Sambuca Ramazotti
Nocello (Walnut)
Frangelico (Hazelnut)
Chambord (Berry/Vanilla)
Midori (Melon)
Mathilde

-Frambois
-Orange XO

Soho Lychee Liquor
Irish Mist
Licor 43
Cachaca 51
Ouzo 12
Goldschlager Cinnamon
Black Haus Blackberry
Marie Brizzard Anisette
Pernod
Ricard (Anise)
St Germain (Elderflower)
Citronge
Agavero Tequila Liquor
Citronge Patron Tequila Liquor
Cointreau
“Belle de Brillet” Pear Cognac
Drambuie
Grand Marnier
“Extase” Orange Cognac
B & B
Navan
Canton (Ginger) Liquor
Dekuyper flavored Schnapps

-Raspberry Pucker
-Watermelon Pucker
-Peach Purcker
-Apple Pucker
-Island Punch Pucker
-Peppermint
-Butterscotch
-Apple Barrel
-Rootbeer
-Strawberry
-Pomegranate

8
8

8
8
8
9
9
9
9
8
8
8

10
8
9
9
9
8
8
8
8

10
8

8
8
9
8
8
8
8
8
8
8
9
9
9
9
8

10
11
12
10
10
14
10
10
10
7

Cordials

Blended:
Cutty Sark
Dewar’s White Label

-12 yr
J&B Rare
Chivas Regal 12yr
Johnnie Walker Red Label

-Black Label
-Double Black Label
-Green Label
-Gold Label
-Blue Label

8
8

11
8

10
9

11
12
15
17
27

Whiskey
John Jameson
- Black Barrel Select
-12 yr “1780”

Bushmill’s
Bushmill’s 10 yr
Bushmill’s 16 yr
Black Bush

Irish

Single Malt:
Glen Garioch Founder’s Reserve

-12 yr
Ardbeg 10 yr
Auchentoshan 12 yr
Laphroaig 10 yr
Glenkinchie 12 yr
Glenlivet 12 yr

-18 yr
Craggenmore 12 yr
Glenfiddich 12 yr

-15 yr “Solera”
Macallan 12 yr

-18 yr
Balvenie Doublewood 12 yr
Bowmore 12 yr
Oban 14 yr
Dalwhinnie 15 yr
Talisker 10 yr

-Storm
Lagavulin 16 yr
Bruichladdich 10 yr
Glenrothes Select Reserve
Glenmorangie 10 yr

13
14
13
12
12
13
13
19
13
13
14
13
28
13
12
14
13
14
10
15
12
12
11

Scotch

Alize Gold Passion
Alize’ Red Passion
Aperol
Campari
Hipnotiq
Lillet

-Rouge
-Blanc

Dubonnet Rouge
Vya Extra Dry Vermouth

Martini & Rossi Vermouth
-Rosso (Sweet)
-Bianco (Sweet)
-Extra Dry

8
8
8
8
8

8
8
8
8

7
7
7

Aperitifs

9
14
23
11
16

Pere Magliore VSOP
Pere Magliore XO
Pere Magliore 20yr
Busnel VSOP
Boulard XO

Calvados


