Caffe Italiani
espvesso 3.00
w/Whipped Cream 4.00
Espresso Doppio (Double) 4.50
((:spvesso Macchiato 3.25
((:spvesso Corretto 4.00

w/Sambuca or Hmaretto
@oppio Corretto 6.00
@affe Vienesse 5.00
Caffe Latte (flu Lait) 4.00
Latte Macchiato 4.00
@affe Moka 525

(Whipped Cream Included)

appuccino 4.00
w/Whipped Cream 5.00
Double Cappuccino 6.50
w/Whipped Cream 8.00
@appuccimo w/Flmaretto 5.50
w/Whipped Cream 6.50
@appuccimo w/Sambuca 5.50
w/Whipped Cream 6.50
Fuy of the above Decaffeinated add .25

Hot Beverages
Steamed Ml 3.50
w/ ﬂavmfed Sywp 4.00
Hot Cocoa (umsweetened) 4.00
w/ Whipped Cream 5.00
w/Marshmallows 4.50

FHmerican @%‘ee

@e-caf or egulm 2.75
Hot Spiceal ﬂpple Cider 4.00

(Skim or Soy Milk Available Upon Request)

Add one of these syrups to your

@offee, @appuccimo etc.

Cinnamon, Chocolate Mint,
Irish Cream, Vanilla,

Hazelnut, Almond, Caramel,

Coconut or Mint

-

|

50¢ extra
Frullati
Veanilla Whlkshalke 6.00
Ras berry, Banana, Peach,
or Simwbewy Fyullato 6.00
w/Two frutts 6.50

Hpricot

Caffe & Bevande

(Coffee & Beverages)

Whole Leaf Teas

Black Teas:
ngomic Bveakfast
Darjeeling
Earl ey
Decaf Carl Grey
Orange Dulce
Veanilla Bean
Bombay Chai

Green Teas:
ngomic Hojicha
Mountain Spring Jasmine
Tropical &reen

Marakesh Mint

White Teas:
White Orchard

Herbal Infusions:
Chamomile Citrus
African Vectar
Organic Mint Melange
Singer Twist

Iced Beverages
Cold Mille
Deach, Vear or
Vlectar
Cranberry Juice
meapple uice
omato ]uice
Iced Tea
w/ Flavoved Syrup
emon ]uice
as frozen Sranita

Lresh Apple Cider
Lresh Orange or

Srapefruit Juice
Red \f@ime Lrozen Granita

Your Host

Vittorio

3.50
3.50
3.50
3.50
3.50
3.50
3.50

3.50
3.50
3.50
3.50

3.50

3.50
3.50
3.50
3.50

3.25

2.75
2.75
2.75
2.75
3.25
3.75
3.50
4.00
4.00

4.50
7.50

Antonini

Credit Cards Welcomed

Caffe Freddi

Frozen Cappuccino (Sweetened)
w/Whipped Cream
w/ Llavoved Syrup add

Iced Cappuccino
w/Whipped Cream

Ieed Cocoa (Unsweetened)
w/Whipped Cream

Iced Moka

(whipped cream included)

Frozen Caffe Woka (Sweetened)
(Whipped Cream Included)

[eed Espresso
w/WZipped Cream

lced Flmerican Coffee
(‘De-caf or Regular)
w/Whipped Cream

ﬂmy of the above @ecaffemated add

Monin Syrups

6.25
7.25

.50
5.75
6.75
5.75
6.75

7.00

7.50
5.00
6.00
4.00

5.00
25

Lemon, Frosted Wint, Coconut, Kiwi,

Deach, Sreen Fpple,

Tangerine, Mango, Cranberr
7/3@3 berry, ﬁlackbewy, !
Almond, Pineapple, Domegranate
Coconut, Tropical Fruit Mix
with Water 3.50
with Seltzer 4.00
with Mineral Water 5.00
as Frozen Sranita 5.50
Soft Drinfs
Coke, Diet Coke, Tonic Water,
Sprite, Seltzer & Ginger flle 2,75
Jﬁfmmciam (Orange Soda) 3.50
Limonata (Lemon Soda) 3.50
Chinotto(Bitter Orange) 3.50
Bitterino (Bitter Soda) 3.50
Red Bull 6.50
Lurisia Sparkling Water 1 Liter 7.00
Lurisia Sparkling Water 500 mi 4.50
Danna \%tev I Liter 7.00
Take Home One of [
Our Homemade
Tivamisus
Foailable In
8" - $25.00
10" - $35.00
Serve 8 & 12 Respectively

e

-



Dolci

. . Desserts .
Italian Pastries ( ) Gelati
Cantucci Biscotti four for 3.50 o - @Vemq (Vanilla)'
Drofiterol (Cream Duff) two for 5.50 Home Made SPCClCL[tleS - chcwlq—?&scottz (Hazelnut)
annoli Caramel Custard 6.50 ) %@“dum (Ghocolate -Hazelwt)
(Plain Shell) 7.00 /[ Dulce de Leche Gelato g00 - Mint Stracciatella (Choc. Chip)
Frutti di Bosco Cake 7.00  Tiramisu 700 - %olccok b(@oconut)
Zuppa_ Inglese 7.00 - Dlackberry
French, German Chantilly %Veam - Carl §rey
A 7, Pastri w/Lresh Fruat (easona) 750 - Dulce De Leche (Butterscotch)
& American Pastries St'mwbewy Short Cake (seasonal) 7.50 - Distacchio
pea;%mt—%vgd Toast izza con lutella 10.50 . %]ack %issiom Fig
w/ Dutter am 3.50 - Mavle Walnut
Chocolate Mudd Cale 7.00 . JCZM/ZVEHO Crunch
%hocozlate é/gouslse @(%kie 7.00 Cheese Cakes - Flavor of the onth
ourless hocolate Tk 700 [talian Ricotta 700 One Llavor 7.50
. Raspberry Crumb 7.00 3 Scoop sampler 8.50
Pies lgumpkim @ogmac 7.00 w/thpped Cream add 1.00
(Served Hot or Cold) Affogato
?Q k jp (seasonal) 6.50
o 5 Kecun ST
Blueberry Crumb Die 6.50 Vawlla 5.50
HApple Crumb Die 650  w/Whipped Cream add 1.00 Sorbetti
w/Whi ped Cream add 1.00 Granita di Caffe 6.50
w/lee Cream add 2.00 w/Whipped éveam 7.50
W/gdato add 3.00 Credit Cards Welcomed gmmm di Limone 6.50
18% gratuity added to parties of 6 guests or more
— =0 o
'"1 %J B
dl'hl' /////,/%%M
§ J—1r =\ =]
7
= ’/,:_,-ﬁ—i
—— m T T T
i 11222 | |E= i =
TN ; : L % -
S Sl
I ; I ]
e Foers T T T T 1 .|
5 SPRES 30 - CAPPUCING._ I JTErond % Hitrgt =i
FliaH B8 51 950550 AU 1 NS e et
Z \(\l“,“, i_@M&=E§?~ OLA=—= A Z0s .
: 8 , ' mm LR LATRRIVE 3 Viforid
: 5% rnno Byl e i S
N 0000 - =
B = N e T 314., ¥
== = i —— S o
%’-‘.; ; d —:;:d’ I : A lmmlllmmmlllllllmlmllllllllllllmullmlulmlllu:mllmlllnn

Webs

ite: www.lalanternac

Cgicf C.COTT}L



Pietanze

Zuppe - (Soups)

Zuppa Del Giorno 6.75
Soup of The Day
Sweet Potato 6.75
Sweet Dotato & Leek over Chicken Stock with Cream (Sevved Hot)
Vichyssoise 6.75

Dotato & Leek over Chicken Stock with Cream,
Sarnished with Chives (Served Hot or Cold)

Bruschette

Peperoni Rossi con Caprino tfiree pieces for 11.00
%&Zled Deasant Bvead, opped with

arinated Grilled Veppers, & Soat Cheese
Pomodoro E Basilico
%m'lled Deasant Bread, Topped with Tomato,

asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa

villed Peasant Bread, Topped with

oose Liver Wousse Vaté (fg Red Onions

Insalate - (Salads)

three pieces for 11.00

three pieces for 11.00

Mesclun

Mixed Greens in Balsamic Vinaigrette
Rucola Con Parmigiano

Frugula Salad with Lemon Mustard Dressing &
Slivered Darmigiano Reggiano
Tonno Con Potnodoro

Imported Tuna & Chopped Tomato with Baby Capers
& Extra Visgin Olive 61'1
Barbabietole con Caprino e Mesclun

Seasonal Beets with Soat Cheese and Mixed gveems

in a Balsamic Vinaigrette Dressing
Mesclun Con Pollo Affumicato

Smoked Chicken Breast with

Mixed Greens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato

Smoked kaey Breast with

Mixed Greens i Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella

Mixed Greens, Chopped Tomato and fontinella Cheese in
Balsamic Vinaigrette
Caprese

Imported Italian Buffalo Wozzarella with Tomato,
Basil & Extra Virgin Olive Ol
Farro Farcito

Spelt (wheat Grain) with Tomato, Capers, Onion,
choice of Tuna fish, Prosciutto Cotto or Mozzarella
Mesclun Con Anatra Affumicata

Warm Smoked Duck Breast with Mixed Sreens in a Lemon

Mustard Dressing

Quiche di Spinaci Con Mesclun
Spinach éuiche with Wixed Sreens
in Balsamic Vinaigrette
Tomini Grigliati Con Mesclun
Srilled Tmported Italian Larmers Cheese with
Mixed Sreens in Balsamic Vinaigrette

8.50

10.50

11.00

12.50

13.00

13.00

13.50

13.50

13.50

14.50

13.50

14.50

(Supper)

I( Calzone

Calzone con Mozzarella, Ricotta e Pomodoro
Dizza Dough Vouch filled with Ricotta,
Mozzarella and Chopped Tomato

Add any one of the following to your Calzone for: 250
Rossette De [yom, Choice of S&msage, Roasted Ham, Canadian
Bacon, Speck, Smoked Chicken, Smoked Turkey, Tuna, fnchovies,
Sauteed Wild Wlushvooms, gmfgomzola, oat @heese, Fomtima,
Mascarpone, Proscuitto Crudo, Pinoli Vuts, Rucola, Roasted
Red Veppers, Caramelized Onions ($1.50), Walnuts ($1.50)

14.50

Add any one of the following to your Calzone for: ~ 3.50
Smoked Salmon, Bresaola, Wozzarella di Bufala, Smoked Duck
Panini
(Served on Ciabatta or Home-Mlade Focaccia
with a Side of Wixed Sreens mn Balsamic Vinaigrette)

Prosciutto Arrostito Con Fontina 14.50
Roasted Ham with Welted fontina

Prosciutto Con Stracchino 14.50
Drosciutto with Melted Stracchino

Speck Con Mascarpone, Spruzzato Di Cognac 14.50

moleed pvosciutto, elted ascarpone, Splashed with @ognac

Rossette De Lyon Con Gorgonzo[a, 14.50
Spruzzato Di Grappa

alami, Welted Gorgonzola, Splashed with Srappa
Bresaola Con Caprino, Spruzzato di Vodka 14.50
Fir Dried Beef, Melted Goat Cheese, Splashed with Vodka
Tonno Con Pomodoro 14.50

Tuna & Tomato with Baby @apers & Cxtra q@ivgim Olwe Onl

Petto Di Pollo Affumicato 14.50
Smoked Chicken Breast with Tomato & Melted Mozzarella
Tacchino Affumicato & Prosciutto Arrostito 14.50
Smoked Turkey and Roasted Ham with Tomato & Welted
ozarella
Mozzarella, Pomodoro e Basilico 14.50

Imported Italian Buffalo Wozzarella with Sliced Tomato and Basil
Canadian Bacon and Brie 14.50

Add Our Tresﬁ@/-il(oastecé Red Peppers To Any Panino:
2.50

Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 11.00
Petto Di Pollo Affumnicato Con Fonting 11.00
Prosciutto Arrostito Con Fontina 11.00
Canadian Bacon and Brie 11.00
Carpacci
Manzo 13.50
Raw Beef Tenderloin, Thinly-Sliced, with
Baby @apevs & Slivered loavmigiamo add Rucola 3.50
Salmone Affumicato 15.00
Smoked Scottish Salmon with Baby @apevs
& Extra Vivgim Olwe Ol
Bresaola 15.00

i Dried, Spiced Beef with Rucola in a Lemon Wlustard Dressing
Tonno Affumicato 15.00

Smoked Thinly-Sliced Tuna with Wixed Sreens

& Baby Capers, in a Lemom Wustard Dressing



Le Pizze
(Served from 12:00 noon till closing)
(Pizzas are thin crusted, approximately 12” & made to order)

Basket of Focaccia Crisps 8.50
Flat crust topped with Salt, Oregano & Extra Visgin Olive Ol
Pizza Margherita 14.00

Dizza Topped with Tomato Sauce, Wozzarella, Basil
With imported Italian Buffalo Mozzarella 18.00
Pizza Arrabbiata 15.00
Dizza Topped with Mozzarella & Spicy Garlic and Tomato Sauce
Pizza con Patate e Cipolla 15.25
Dizza Topped with potato Shredded Omom
Lresh Rosemary & Cxtra 0Qufgm Olwe Onl
Pizza con Fontina
Dizza Topped with Tomato Sauce, Lontina Cheese,
@apevs & gxtm 0ingim Olwe Ol
Pizza Margherita con Rucola
Dizza Topped with Tomato Sauce, Wozzarella
Basil, fresh Arugula & Extra 0Oufgm Olve Ol
Pizza Alla N apoletana
Dizza Topped with Tomato Sauce, ozzarella
FAuchovies, Capers, Oregano, & Extra Virgin O lwe Ol
Pizza con Prosciutto Arrostito
Dizza Topped with Tomato Sauce Ham
Mozzarella, Basil & Extra 0Oﬂrgm Olwe Onl
Pizza con Caprmo e Rucola
Dizza TO]_’);DE&[ with goat @heese Mozzarella
Lresh frugula & Extra 0ngmo we Oil
Pizza con Cipolla e Caprino
Dizza Toppe with goat @heese Mozzarella
Caramelized Onions, Walnuts & Extra ngmo we Ol
Pizza con Pesto e Capnno
Dizza Topped with Vesto, %oat & Mozzarella Cheeses,
Dicholine 5 lives (w/ pltS e Vuts & Cxtra 0Oivgm Olwe Ol
Pizza con Gorgonzo[a e Noci 16.50
Dizza Topped with Gorgonzola, Mozzarella, Walnuts
& Extra %ﬂvgm Olive &
Pizza ai Quattro Fo i
Dizza Topped with Sorgonzola, SGoat Cheese,
fontina, Wi)gzaw lla & Dicholine Olives (w/ plts)
Pizza Boscaiola
Dizza Topped with, Tomato Sauce, Wozzarella and
Wild Mushrooms Sauteed with gmr ic & crushed Red Depper
Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)
Dizza (Toplaeol with Tomato Sauce Wlozzave , Basil
Choice of Sausage, & Cxtra 0Qufgm Olwe Ol
Pizza con Rossette De Lyon
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra daifgim Olwe Ol
Pizza con Speck
Dizza Topped with Tomato Sauce, Smoked Proscuitto,
Mozzarella & Extra Virgin Olive Ol
Pizza con Chorizo
Dizza Topped with Tomato Sauce, Chorizo, Mozzarella
& Extra d%rgim Olive Ol
Pizza con Uova e Pancetta Affumicata
Dizza topped with Chopped Tomato, Canadian Bacon,
Lontina & Softly Cooked Egg gveat Brunch [tem)
Pizza con Salmone Affumicato e Cipolla  18.00

Dizza Topped with Smoked Salmon, ascarpone,
Red Onions, @apews & Extra qQufgm Olive Oil

15.50

16.00

16.00

16.00

16.00

16.50

16.50

16.50

16.50

16.50

16.50

16.50

16.50

17.00

Le Lasagne

Lasagna Bologrese 15.50
Homemade Dasta aneved with Tomato Meat Sauce
Bechamel & Darmigiano Cheese

Lasagna Al Pesto 15.50
Homemada Dasta £ayezed with Vesto Sauce
Bechamel & lgamugmmo Cheese

15.50

Lasagna Quattro Formaggi
HOWLEW&O[B pasta £ayezed ngt]/t BECI/M‘H’LE FOMtWM

mozzmre a @ pavmlgmno @]/lEESES
With Black Truffle Paste add 3.00

Formaggi e Paté

Tomo Castelrosso
Cow’s mille, semi-hard, cheddar-like, with ash rind.
Stracchino
SOft creamy cow s mille cheese tart and yogwt—like.
Gorgonzo
[talian cow’s-milk blue chezse. Rich, pungent and “sweet”
Paﬂmgtano
Hawl cheese with a fme gwmulav qualzty and a sweet, nutty bite.
ontma
Semi- soft cows mille cheese rich an mutt ha supple texture.
OZZCLTe ?ﬂﬁ
Water %uffa o's mille c]/teese so t tcm mpovted fvesh ﬁom ]ta

Tangy, bmtt

ﬁremch goat s milk cheese.
Lrench, §Ift mpemed cheese.

Semi-soft Italian cow’s milk cheesé. %ﬂumgemt meaty, and nutty with
nuances Ol[ fvmt
Pecorino
Livm, vobust and zesty, with a pronounced sheep’s milk flavor
Piave
Lirm, tangy, cow's milk cheese, like Parmiggiano without the
granular quality

Manchego
Semi-soft sheep’s milk cheese. dense 1m ld, a bit grassy and fatty.
Mousse

gOOSE 1:1)61[ MOUSSe SBE{SOT/LE&{ 'M)lth ][VEWCh sauterne H)iVlE

Three-Cheese-Course

15.00
Four-Cheese-Course

18.00
Five-Cheese-Course

21.00
Six-Cheese-Course

24.00

(all cheese courses are served with our

baked-to-order focaccia crisps)
Affettati

[talian specialty cold-cut platter, served with a basket of
baked-to-order focaccia crisps

Choose any Two:
-Prosciutto

Crudo
14.00

La Frutta

Lruit Platter
(Hn assortment of ﬂpple, Dear & gmpes)
10.50

-Salarne
Toscano

(S moKer[P ecoécmtto )



Martinis

Passion Fruit Martini
vodka, passion fruit, cranberry juice
Lychee Martini
vodka, Soho Lychee Liquor
French Martini
vodka, creme di cassis, pmeapple juice
Negroni
gin, campari, sweet vermouth
Pink Squirrel

vodka, creme de noyeax, creme de cacao, heavy cream
Espresso Martini
chocolate vodka, Tia Waria, fresh espresso, heavy cream
Chocolate Cake Martini
vanilla vodka, frangelico, heavy cream
Crearmy 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” ved, cranberry juice
Key Lime Martini
rum, midort, 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 Lquor, tangerme liquor, sour mix
Peach Martini
vodka, peach pucker, sour mix
Mandarin Martini
vodka, mandarine liquor, sour mix
Midori Melon Martini
vodka, midor, sour mix
Watermelon Martini
vodka, watermelon pucker, sour mix
Raspberry Martini

1)00”?(1, V(ESPbEW/‘y pMCkEV, Sour W”.X

$13.00-$14.00

Hot Stuff

Mulled Wine
ved wine, ovange & lemon twists, cinnamon, sugar, nutmeg
Hot Toddy
qum beam, sugar, lemon, hot water, nutmeq
Aspen Coffee
baileys, grand marnier, frangelico, coffee, whipped cream
Bavarian Coffee
kahlua, peppermint schnapps, coffee, whipped cream
Belgian Coffee
comtreau, baileys, coffee, whipped cream
Bermuda Coffee
gosling black vum, 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
Ttalian 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&EB, kahlua, coffee, whipped cream
Snowball

goldschlagev Ci%%d%’lO% SCZ/H/MPPS, kahlua, CO][][EE, wthped cream

South Fork Coffee
i beam, dark creme de cacao, coffee, whipped cream
Jamaican Coffee
tia maria, coffee, whipped cream
Mocha-Berry
chambord, cocoa, espresso, mille, whipped cream
Nikki Coffee
baileys, butterscotch schnapps, coffee, whipped cream
Canadian Coffee
canadian club, kahlua, amaretto, coffee, whipped cream
Irish Mist Coﬁ(ee
wish mist, coffee, whipped cream
Russian Coffee
kahlua, nocello, vodka, coffee, whipped cream

$10.00



Seasonal CocKtails

Ciliege Frizzante $11.00
Prosecco, Vodka ¢ a splash of amarena cherry syrup

Melona $15.00
Bulleit Bourbon “Manhattan” with Amaretto & a splash

of amarena cherry syrup (Up)

Via Luna $15.00

Le Diciotto Lune Grappa “Negrone” with Campari and
dry vermouth (Up or Rocks)

‘Pornpelimo Ice $14.00
Siku Glacier Vodka (gluten-free), Aperol &
Grapefruit Juice (Rocks)

Iberico $14.00
Warre’s Warrior Ruby Port with Torres Orange
Brandy, B&B and a splash of Seltzer (Rocks)

Mela Margarita $15.00

Sauza Gold Tequila with Gran Gala, Zigler's Apple Cider
& cinnamon-sugar rim (Up or Rocks)

TJoronto $15.00

George Dickel Rye with Fernet Branca over a muddled
bitters-soaked sugar cube & flamed orange zest (Up)

Le Birre

(by the bottle)

Samuel Adams Boston- Lager $6.50
Corona- Lager $7.00
Amstel Light- Lager $7.00
Peroni- Pilsner $7.00
Stella Artois- Lager $7.00
Leffe Blonde- Belgian Ale $7.00

oretti- Lager $7.00
Guinness- Stout $7.50

Featured List

Hoegaarden-Witte $7.00
Moretti La Rossa- Doppelbock $7.00
Brooklyn- Lager $7.00
Q?roo&[ly/n— Pilsner $7.00
Great Divide Titan- IPA $7.00

Smutty Nose Old Dog- Brown Ale $7.00
Left Hand Nitro- Milk Stout 7.0
Downeast Cranberry Blend  $7.50

Hard Cider (GT)

Vittorio’s Wine Picks
(Full Wine and Liquor List Available)

Calabrian Rosso B[Cﬂd; "Savuto”, Odoard:, 13, Calabria, Italy
$33.00/bin 1194 _
"Darle fruit, plum, earthy undertones, w/ exotic spices, full bodied, long finish”
Camignano, Barco Reale, @apezzama, 2014, Tuscany, ltaly
$36.00/bin 1028
* " Graphite, briar notes, cherry & plum flavors, vustic, Firm, mod. finish”
GSM, “NMy. Blacks’s Concoction”, Small Gully, 2011, Australia
$40.00/bin 1067
“dark ripe berries, full-bodied, rich, lots of spice, crisp acid & silky tannins”
MOHTVCC(TC, "%’aby 78“8[4”, Hewitsom 2012, Barossa, Australia
$42.00/bin 1185
*“dark & spicy, black olive & licorice, black cherry & spice, med-body”
M(l[BCC, "Sigmatmre ”, Susana 78(1”)0, 2014, Wendoza, Hrgentina
$45.00/bin 1149

* “intense, raspbervy, plum, Hsian spices, powerful dark chocolate finish”

Rioja Reserva, Marques de Caceres, 2011, Spain
$49.00/bin 1159

*“black cherry, licorice, coffee & smoke, solid tannins, lvely acidity”
Cab/Merlot/Carmenere, “The Blend”, Drimus, 2014, Chile
r $50.00/bin 1064
* " vipe, violet, dark cherry & woasted plum, smoly notes, pepper on finish”
meancfe[, SEghESiO, 2014, Sonowma, Cf1
$52.00/bin 1186 q
* r:“c'(551fy red w/ Zwight chemfy & tarragon, mspbewy, nutmeg & peppev”
MOTLtePLL[Ci(lTLO , Nobile Riserva ”, Tenuta Gracciano, 2012, Siena, [T
$54.00/bin 1213
Ok, espresso, leather, steeped plum w/ grilled herb, licorice & grainy tannin”

Pinot NOU} “Meiomi” Belle glos, 2015, Sonoma/IMonterery/SantaBarb.
$60.00/bin 1171

*Forest bevties, cherry. Round and smooth on the palate. Long finish”

Cannonau Riserva (Grenache), " Senes”, flrgiolas, 2013, Sardinia, ltaly
$60.00/bin 1209

“firm 1w/ ripe tannins, blackberry, pruve, lediterianean hevbs, cinmamon & nutmeg”
BCLTO[O, @osta, Terve di Fiori, 2010, Viedmont, [taly
$87.00/bin 1173

“cherry, raspberry, violet & leather avomas & flavors, solid structure”

Nero d’ Avola/Cab Sawv, "Tancred:”, Donnafugata 11, Sicly, IT
$95.00/bin 1097

*"Bright, well-knit, red currant, dried cranberry, £ine tannins, subtle finish”

MCL[BCC/IV[CTitﬂgC, "Quimem ”, H. FEMEV, ‘04, Mendoza, flrgentina

$95.00/bin 1108 .

*"Racy graphite, violet, mineral & boysenberry, fine tannins & acidity”

Amarone della Valpolicella, Brigaldara, 2003, Vencto, lialy

$120.00/bin 1125 .

“black cherry, chamomile, cardamom, fresh oak, well-integrated tannins”
Zinfande[/Caﬁemet, “Darvaduxx", Duckhorn, 2001, Sonoma, CF

$120.00/bin 1115 '

"Vich, polished... pretty smolfey, toasty oak and Zayevs of currant & sage ’

CaB/Mer[ot/Syraﬂ, Villa Giona, fllegrini, 2003, Veneto, lialy
, $150.00/bin 1136
*“silley meaty black fruit, dense and flavorful, hints of citrus, long finish”

Nero D’Avola, Wille ¢ Una Votte, Donnafugata, 1997, Sicily, It
$165.00/bin 1117

* “tobacco, cedar and berry, medium-bodied, with firm, med tannins”

(Full Wine and Liquor List Available)



Red Wines

Cabernet Sauvi non, Jacob’s Creek, 2015, Australia
$27.00/bin 1202

“cassis w/ earthy accents, tobacco, wild chervies, big, Full-bodied”

SCH’LgIOVCSE/SYTCLFL, iZiobaffa, 2013, Tuscany, ltaly
$28.00/bin 1203

“black fruit notes, elegant presence of wood, smooth, balanced, full-bodied”

MCT[OVSCLTLgiOVCSC, rr@O”E;{)imo ”, 786{%][1', 2014, (Tuscamy, ]taly
$29.00/bin 1010

“fruit-forward w/ intense ved curvant, raspberry & plum, soft, sweet tannins”

SﬁiTﬂZ, Wymdham Cstates, "Bin 5557, 2013, SE Australia
$30.00/bin 1003
plum, black pepper & chocolate, dark chervy w/ vanillin oak, fine tannins”

meancfef, “Old Vine 77, XY Zin , 2013, Monterey, Cf1
$30.00/bin 1195

*“cherry and black currant candy mark this accessible, fruity red”

Syﬂlﬂ, Vintuer's Cuvee”, Rosenblum, 2011, Sonoma, CA1
$30.00/bin 1167
*"Starts w/ genevous plum & black cherry fruit befove firming & drying”

MC[[B@C, maip& 2010, Wendoza, ﬁzﬁgentinu
$30.00/bin 1150
plum, currant & vaspberry, flanked by dense dark chocolate, mocha finish”

Merlot, "Grand Estates”, Columbia Crest, 2013, Washington State
$30.00/bin 1017

*"Supple w/ olive and licovice nuances to dark bervy flavors. smoky finish”

Sangiovese/Cab Sauv/Merlot, “Vitiano Rosso”, 2014, Unibria, IT
$30.00/bin 1177
*“Light body, baked plum, dried thyme, chocolate pudding. Chewy tannins”

Chianti Colli Senesi, Tenuta di Trecciano, 2015, Tuscany, Italy
$30.00/bin 1193
*“Vibrant currant, cherry & vaspberry. Juicy with dusty tannins on finish”

SyTCLFL, "Grand Estates”, Columbia Crest, 2014, Washington State
$31.00/bin 1019 .
*"black olive-accented dark berry & black tea flavors, lingering finish”

Chianti Ruﬁna, Villa di Vetrice, 2014, Llovence, ltaly
$31.00/bin 1020
“red apple & vaspbervy, followed by bright acidity and wild berry finish”

Shiraz, " Koonunga Hill”, Penfolds, 2013, S Australia
$31.00/bin 1184

*“azzy dark berry flavors, pepper & tobacco overtones, smooth, fleshy finish”

B(ITBCTCL Cf’A[BCL, glgl ?@OSSO, 2013, Piedmont, ltaly
$32.00/bin 1160

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

Montepulciano D’Abruzzo, Villa flmbrosia, 2015, Abruzzo, lialy
$33.00/bin 1032

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

Pinot NOIT, @oopev’s @veek, 2010, Warlborough, Vlew Zealand
$33.00/bin 1074
“fresh, earthy notes, black pepper, muscular core of plum&- black cherry”

VCL[PO&CC[(CL Classico, Brigaldara, 2013, Veneto, ltaly
$33.00/bin 1176 .
*"Spicy, w/ crisp acidity, cherry, fresh plun & dyied cranberry. modest finish”
Brusco Dei Barbi, Fattoria Dei Barbi, 2013, Tuscany, ltaly
$34.00/bin 1024

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

o

EXid

B(ITBCTQ C{)A[BCL, guidobomo, 2014, Viedmont, ltaly
$34.00/bin 1152
“supple, uicy, ved fruit-driven & well balanced”

Primitivo (Zinfcmc[e[, organic), Flmastuola, 2013, Apulia, IT
$34.00/bin 1175
*“vwild strawwbervy, dried cranberry, ved licorice, hint of diied herb, light tannins”

SﬁiTﬂZ, “The Formula”, Small Gully, 2013, South Australia
, $34.00/bin 1026 “
"Supple green olive & exotic spice notes through dark plum & meat flavors”

Nero D’Avola, Azzolino, 2013, Sicily, taly
$34.00/bin 1054
“Layered cherry, plum & vaspberry. Hints of smoke on finish”

Pinot N OIT, Watum 2014, Warlborough, Vlew Zealand
$36.00/bin 1047
* " fresh-crushed vaspberry & cherry, vibuant, juicy, balanced & sophisticated”

NCBBlO[O, guidobomo, 2015, Viedmont, Italy
$35.00/bin 1151

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

Pinot Noir, “Block #7” Old Darcel, 2015, Oregon
$36.00/bin 1212
“mid-palate silley tannins; blackberry & chocolate w/ lingering finish”

Cabernet Sauvignon, Cstancia, 2014, Vaso Robles, Cf1
$37.00/bin 1045
“mid-palate silley tannins; blackberry & chocolate w/ lingering finish”

Morellino Di Scansano, Costa, Terve di Fiori, 2014, Tuscany, laly
$38.00/bin 1050

“sour chervy, raspberry & mulberry, intense & powerful w/ silley tannins”

Cabernet Sauvignon, Hess Select, 2014, CA
$38.00/bin 1057

*“moderately vich fruit, dried herb, cedar and earth notes balanced w/ earth”

Cabernet Sauvi_qnon (organic), Bonterva, 2015, Wendocino, O
$38.00/bin 1048
* “voasted herb, game meat, cedan, dried berry, sage, full-bodied and sleek”

Cﬁiﬂﬂﬁ, C[assico, Tenuta di @apmia, 2014, (Tuscamy, ]taly
$39.00/bin 1165 q
*“vich, cherry & cranberry w/ earthy undertones, almond & winewl aftertaste”

MCT[Ot, 7[300[%894 Stvong, 2013, Hlexander Valley, CH
$39.00/bin 1065
"Refined tannins, ved plum & blueberry, rich w/ hints of vanilla & oak”

Sangiovese/ Cab Suav, "Rompicollo”, Tommasi, 2012, Verona, ltaly
$40.00/bin 1147
* “blackberry, bacon & ink followed by dark berry, black pepper & spice”

Pinot N OIT} Wlac?/l/lmmy, 2013, RRV-Sonowma, CA
$40.00/bin 1059
*“vich w/ deep tannin-laced blackberry, raspberry, spice & herb notes”
Aglianico, Dolvanera, 2009, Duglia, IT
$41.00/bin 1196
"Blackberry, black cherry, plum and violet. Lirm tannins and spicy freshness”

Calabrian Rosso Blend (oaked), “Terta Damia”, Odoardi, ‘12, IT
$41.00/6in 1190
*"Blackberry & chocolate, med-body, rosemary, graphite & smoky bacon”

Cabernet/Carmenere, Wontes, fpalta Vineyard, 2014, Chile
$42.00/bin 1046
*“minty w/ flavors of boysenberry, mocha, cassis & spice. supple, creamy fuish”



Additional Reds

Montepu[ciano, cr]/lol)ilew, Tenuta Gracciano, 2012, Siena, [T
$42.00/bin 1061
“violet & inis w/ hints of ved curvant & black fruit,
sweet plum & spice”

n, Beaulieu Vimeyavds, 2014, Vapa, CA
$44.00/bin 1052
*“yustic w/ prominent earth & cedar, ending w/ dill & dried bervy chavacter”
Rosso C{I MOﬂt(l[CiTlO, Castelli M/lmftimozzi, 2013, ‘71f¢scany, lmly

45.00/bin 1164
“truffle, underbrush & smoke, black cherry flavor w/ menthol & white pepper”

VGIPO&CCC[CL SUPW e Rij asso, Wlomtezovo, 2013, Veneto, ltaly
45.00/bin 1178

“ripe black fruit & almond aromas, baked plun & cinnamon, very enjoyable”

DO[CCHLO D)A[BCL, pelissevo, 2013, Viedmont, Italy
$46.00/bin 1210
*“Crisp & focused, blackberry & black curvant w/ earth & spice, long/clean finish”
Corving, “Valazzo della Torre”, ﬂllegvimi, 2012, Veneto, ltaly

$46.00/bin 1040
*“balanced w/ graphite & espresso, black cherry, dried mint & smoky notes”

TCTO(I{CgO Rotaﬁano, Leni, 2013, Trentino-Flto Adige, Ttaly
$52.00/bin 1211
“phum, blackberry, cherry jam & chocolate. Lloval. Lull, easy drinking”

La Grola, Valpolicella BBlend, Fllegrini, 2010, Veneto, Italy
$60.00/bin 1073
*“balanced w/ hints of graphite & anise, black cherry, raspberry, stone flavors”
Nero d’ Avola Riserva, “Cutaja”, Caruso & Winini, 2012, Sicily, Traly
$63.00/bin 1208
“Matwre phum, aromatic herb & cocoa. Oake & blackbervy, espresso, diying funish.”

Pinot Noir, Sonoma Cutrer, Estate, 2013, Sonoma, O
$77.00/bin 1197

*"Dusty, fresh-turned earth aroma, ved berry and blueberry flavors.”

TauTaSi/AgﬁaﬂiCO, Villa Raiamo, 2005, Campagna, ltaly
$75.00bin/ 1146

*"fromatic, complex, ved berries, liquovice, tobacco, full bodied”

Susumaniello, “Vomas”, Lomazzi & Sarli, 2003, Apulia, ltaly,
$80.00/bin 1132

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

Barolo ), guidobomo, 2011, Viedwmont, Ttaly
$81.00/bin 1198

*"Elegant bouquet w/ raspberry, licovice & spice. Massive and harmonious”

Brune[fo Di MOTttﬂ[CU’lO N @apmrzo, 201, (Tuscamy, ]mly
$83.00/bin 1201
*“Cigar box, leather, strawberry, cherry. Vibrant with long complex aftertaste”
Pinot NOU; ((:St&lte, Chalone , 2012, Monterey, CA

$85.00/bin 1038
“damp herbs, ved licorice, vose petals. Light body, ved cherry over graphite core”

Merlot, "Sito dell’ Ullmo”, Vlaneta, 2009, Sicily, ltaly
$90.00/bin 1181
“pleasant, with supple plum and black chervy fruit that's smooth & vefined”

Amarone d@[[(lVCl[PO[ICC[[ﬂ, Latium , 2010, Veneto, ltaly
$108.00/bin 1191

“dark fruit & spice aromas/flavors w/ oak sensations of vanilla, toast & coffee”

Zinfancfe[, "Home Ranch”, Seghesio, 2011, Sonoma, O
$110.00/bin 1099

*floval raspberry & cinnamon aromas, zesty cherry, mineral & toasted herb”

Cabernet Sauvi

?

MCT[O’C, Duckhorn, 2011, Napa, CA
$114.00/6in 1182
“layers of cherry & spiced plum, licorice, tobacco & leather..
Velvety texture”
Cabernet Sauvignon, “Bin 407", Venfolds, 12, S. Australia
$120.00/bin 1098

* “Taut, focused and juicy, tar and sage-seasoned meat, moderate tannins”

CCLB-S(IHV/SFH:TCIZ, “Bin 380 ", pemfold& 2012, South Australia
$120.00/bin 1205
* Velvety, vibrant, plum, with subtle spice on dynamic frame, deftly balanced”
Carrntgnano , (ﬁreﬁamo , Capezzana, 2000, Tuscany, ]taly
$122.00/bin 1104

* “mineral and blueberry, hint of espresso. Lull-bodied, gorgeous silly tannins”

NCLPCL Red, "Quantum”, Beringer, 2012, Napa, California
$132.00/bin 1206
*"“Tight & dense, gravel & espresso, dark berry, graphite. Chewy, gritty tannins.”

Cabernet Sauvignon/Merlot, Cloud View, 2000, Napa, CA
$140.00/bin 1126

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

Amarone della Valpolicella, Allegrini, 2008, Veneto, Traly
$145.00/bin 1140

*"Ripe, sweet damson plum & black cherry w/ lively acidity, layered tannins”

Cabernet Sauvignon, BV Private Reserve, 2004, Hapa, Ca
$150.00/bin 1192
*“Well-built, vibrant, darle berry, licovice, cedar, firm tannins, tight finish”

MCT[Ot, Dahlmeyer, 2005, Napa, CA
$150.00/bin 1144

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

Cabernet Sauvignon, Goldschmidt, 2001, Oukille, O
$160.00/6in 1120

® QO . . . s
Swmooth, vich, creamy, intense anise, chocolate, curant, sage, firm tannins

Meﬁtage, Dahlmeyer, 2004, Vapa, CA
$165.00/bin 1143

*“yich, vibrant vipe blackberry, wild bervy, elegant, balanced, well-structured"

Caf)emet Sauvi_qnon, @uckhom, 2002, Cstate (Bottled, mapa,@ﬂ
$175.00/bin 1134
*“vipe plum and black cherry fruit, with good depth and complexity

Caf)emet Sauvi_qnon, Far Vliente, 2005, Estate Bottled, ]/lupa, CA
$195.00/bin 1145

* 0 . . e
dusty currant, fresh earth, cedary oak, anise, sage notes, mouthcoating

Caf)emet Sauvi_qnon, @uckhom, 2001, Cstate Bottled, Vapa, California
$225.00/bin 1131

*"bold, rich, massive, concentrated curvant, blackbervy, spice and wild berry”

Omellaia, "Bolgheri Superiore” 2010, Tuscany, ltaly
$350.00/bin 1172 .
*“tightly wound tannins w/ black chervy, plum, herb, soy & oak spice flavors”

Omellaia, "Bolgheri Superiove” 2005, Tuscany, ltaly
$375.00/bin 1138

* “beautiful vipe fruit, currant, plum, blackberry, full-bodied, polished tannins”

Cabernet Sauvignon, "Single Vineyard”, Goldschmidt, 2002, CA
$375.00/bin 1163-- 1.5L
“Licorice with full-bodied black chervy & currant fruit avomas. .. Espresso,
vosemary and dark chocolate flavors mingle on the toasty oak finsh”

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 &

fimshing with fom tannms”
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White Wines

Bianco Salento (organic), Stmastuola, 2015, Apulia, laly
$28.00/bin 2028
“acacia & vose wood, hints of pear & citrus, smooth & fresh w/ lvely acidity”
Sauvignon Bfanc, Coopers Creek, 2015, Marlborough, NZ
$30.00/bin 2036
*fresh grapefruit, lime & lemon flavors, light-body, refreshing, crisp finish”
Char nnay, Branciforti, 20106, Sicily, ltaly
$31.00/bin 2039
“Creamed yellow apple & pineapple, rounded, toasted edge through finish”
Soave Classico, Dieropan, 2015, Veneto, ltaly
$31.00/bin 2029
* " Light-body, hints of orange zest & ginger accentingwhite peach almond.”
Griiner Ve t[me‘r, Von (]gomabaum, 2015, Bm«'gemland, Hustria
$31.00/bin 2042
“tart, crisp acidity and fresh, enticing flavors of green apple and lewon”
Pinot Gn_qw, @ampamle, 2014, Friuli-Venezia Giulia, Italy
$32.00/bin 2037
“dry med-body, fresh acidity, hints of apple & candied fight, almond finish”
Sauvi_qnon Blanc (ngamc), Bonterra, 2015, Wendocino, California
$33.00/bin 2026 .
" Lemon-lime, melon and spice highlights, refreshing acidity running through”
Gavi, ﬂuveliama, 2015, Piedmont, ltaly
$34.00/bin 2010
“Lively, white field flower, almond, green apple & lemon w/ tangy acidity”
SOCLVC—GCLTgCL‘rLCgCL, “San Vincenzo”, ﬁmselmi , 2014, Veneto, Italy
$36.00/bin 2035
*"Bright.. lemon curd, pineapple & melon. . creamy w/ smoky mineral finish”
CFLCLT nn(ly, ]Bemgigev, 2013, Sonoma, California
$36.00/bin 2038
“peach & green apple nose, nectarine & pear palate, creamy w/ lvely acidity”
Pinot Gris, acmuway qQimeymfols, 2014, Russian River Valley, CA
$37.00/bin 2024
“stony in fresh nectarine, pear & mango, creamy texture w fleshy fig”
CFLCLTC[OﬂnCLy, “Luminus”, Bevinger, 2014, Vapa, California
$39.00/bin 2012
“crisp pean, tart stone fruit & honeysuckle w/ undertones of smoke & almond”
Ries U’lg, St. UTBCI,T],S-H , Mosel-Saar-Ruwer, 2014, Germany
$39.00/6in 2009 ‘
*“apricot, vipe melon & peach cobbler, minerally, finish of raisin & nutmeg”
Catarratto—Cﬁarcfonnay, Casa Vinicola Firviato, 2005, Sicily, ltaly
$44.00/bin 2032
*Apple, vanilla, light honey, medium body w good fruit & lemony finish.”
D]y Ries[ing, "Vgies ", Conte Vistarino, 2013, Lombardy, Italy
$48.00/bin 2041
“Green tea & peach nose, Fresh taste w/ spicy wndertones, lingering fuuish.

well_structured wine
Port Wine er She

Porto by the glass by the bottle
Warres Warrior lOOVt, Vintage Character 6.50  37.00/750mL
Dows povt Vintage Character 6.50  37.00/750m(
Warres Late Bottled 0Oimtage, 2003 9.50  48.00/750m(
Warres Optima 10 yr 1TV 12.00  45.00/500mt
Warres 20 yr (Iawmy Reserve 18.50 100.00/750mt
Warres Vintage Dort, 2000 24.00 125.00/750ml
Warres Vintage Port, 1980 32.00 175.00/750m(

She
;:Bz/vvey s Bristol Cream (Sweet) 7.00/glass
Williams & Humbert Dry Sack (Dry) 8.00/glass
gomzales Byass Flmontillado (@ry) 16.00/g(ass
Sonzales Byass Valo Cortado (Semi-Dry)  16.00/g6ass
Sonzales Byass Olorosa (Semi-Sweet) — 16.00/gass

Sonzales Byass Pedro Ximenez (Sweet) 16.00/g(ass

Wines by The Half Bottle

Red Wines
]. [ohv, 2014, Vaso Robles, California
" §19.00/6in 3001 7.
Raisin, plum and cherry notes, good depth, framed by a vipe tannic structure”
B‘rune[[o Cﬁ Monta[cino, Castelli Wlavtimozzi, 2007, (Tuscamy, ]taly
$48.00/bin 3018
"Ripe fruit, jammy qualities, mutmeg & cinnamon, exotic spices”
Fontalloro-Sangiovese, Fattoria di Lelsina, 2000, Tuscany, lialy
$55.00/bin 3011
*"big and wvich, with plum and floval aromas, fine tannins and elegant finish”
MCT[Ot, @uckhom, 2013, Tuscany, ltaly
$55.00/bin 3012
“layers of cherry & spiced plum, licorice, tobacco & leather.. Velvety texture”

Amarone cfe[[a Va[po[tce[fa, £atium, 2010, Veneto, ltuly
$60.00/bin 3014
*"Simokey, well-balanced, med-bodied, violet and spice box accents, chocolate-
covered chervy & leather notes. Dusty tannins alongside sweet fruit on finish”

White Wines
]. [ohv, 2013, frroyo Secco, California
$19.00/bin 4001
Ok flavors with citrus, pear and cream notes”
Pinot Gﬁ_qto, @ayBOZam', 2013, friuli, ltaly
$22.00/bin 4007
*"green pear, peach, candied lemon zest and stony mineral, well-balanced”
Cﬁarcfonnay, Sonoma @utvev, 2014, Russian River, California
$29.00/bin 4005
*“delicate white peach and honeydew melon notes. Clean and vefreshing”
Sau\/ignon B[Clnc, @Mckl/lOW/l, 2013, Vapa, California
$33.00/bin 4008
* “honeysuckle, lemon curd & green apple, crisp acidity, juicy peach finish”

Dessert Wines

Cabernet Sauvignon,

Chardonnay,

Marsala con Cantuccini 7.00/gfass
Sweet Red Wine served with Wacadamia nut and Y/Maple biscotti
Passito Bianco ([/talf btl.), Dra, 2013, Veneto, Ttaly 80.00/375ml

Sweet, White, Still, £ull bodied & vich w/high acidity to match sweetness

Moscato D’Asti, Saracco, 2016, Diedmont, Ttaly 22.00/375ml
Sweet, White, Lightly Sparkling Wine

Moscato D’Asti, San giuliamo, 2015, Piedmont, Italy  39.007750mL
Sweet, White, Lightly Sparkling Wine

Sauvignom Blanc, Late Harvest,Concha Y Toro, Chile - 30.00/375me
Sweet, White, with Carth tones and Gracious Lruit Character

B[ueﬁeny Ice Port, Duck Walle Vineyards, L.1. 11V 35.00/375mL
Cold, Sweet Dessert Wine made from Blueberries

Bracchetto D’Aqui, leardi, 2015, Viedmont, Italy 43.007750m(
Sweet, Red, Lightly Sparkling, Dessert Wine

Asti Spumarte, Cinzano, 1V, Italy 34.00/750ml
Sweet, White, Sparkling, Dessert Wine

Prosecco (Dry, White, Sparkling Wine)
“il Drosecco”, Mionetto, DOC, 11V 29.00/750m(
Zardetto "Zeta” Superiore DOCY, Valdo./Conegliano 43.00/750m

Champagne, Cava and Beyond..
Fveixemet, “Blancs de Blanc ”, Spain 29.00/750mt
Dere qoemtum, “Tresor”, Brut Rose’, Spain 34.00/750m(
Wlichelle, Extra Dry, California 34.00/750m(

Moet Chandon, Impesial Vlectar, Demi-sec, Epernay, £R 125.00/750mf
icolas Fewllatte, Cuvee, Brut Rose’, Chouilly, FR ~ 85.00/750m(
icolas Fewllatte, Blue, Brut, Chouilly, FR 85.00/750mL



Wines by the Glass

Demi-Sec
Ries[ing, Chateau Ste. Michelle, 2015, Washington

$8.25
Gewiirztraminer, Chateau Ste. Wichelle, 2014, Washington
$8.25

White
Pinot Grigio, Terre Vlardin, 2015, Veneto, Italy
$8.25
Sauvignon Blanc, Matua, 2015, Marlborough, Vew Zealand
$8.50
Cﬁarcfonnay, William Hill Estates, Central Coast, 2015, CA
$8.75

Red

Malbec, Colores Del Sol, 2015, Frgentina
$8.25

Merlot, Bogle Vineyards, 2014, California
8.25

Negroamaro, Rocca Bella, 2015, Apulia, Italy
$8.25

Rosé
Rosato (Montepu[cicmo), Barone di Valforte, 2015, Italy
$0.00
Sparﬁ[ing Rosé, Vere Ventura, Catalunya, Spain
$10.25

Dessert Wines & Aperitivi

Bellini or Mimosa, with Prosecco Additional (6/2/2017)
$10.00

Passionfruit Champagne Cocktail Wlng gy Tﬁe gﬁls‘s Oﬁ(erﬂy.s

$10.00
“i[ Prosecco” (Wlionetto) or Cﬁampagne (Friexenet) from our Wine List
$10.00
add Campari, Aperol or St Germain for $1.00
B[uef)eﬂy Ice Wine, Duck Walk Vineyards, 1Y
$12.50

Vitiano Rosso, Sangio/Cab-Sauv/Werlot, ‘14, Umbria, IT
$8.75
*“light body, baked plum, dried thyme, chocolate pudding, chewy tannins”

Barbera D’Alba, Gigi Rosso, 13, Diedmont, IT
$0.00

“dried flowers, mint, med-bodied, dvy & tannic with good mineral notes”

Chianti (Colli Senesi), Tenuta di Trecciano, ‘15, Tuscany, IT
$/0.00
*Vlbant currant, cherry & waspberry. Juicy with dusty tannins on finish”

Nero D’Avola, Azzolino, ‘13, Sicily, IT
$10.75
“Layered chevry, plum, raspberry & spice. Hints of smoke on finish”

Pinot Noir, Cooper’s Creek, ‘16, Hawkes Bay, NZ
$11.00
rrFVES]/l, ealfthy VLOtES, blaCZ@ peppev, Wﬂ/{SCulaV core O][ pluVVL & black Cl/lemfy ”

Cabernet Sauvignon, Estancia, 14, Daso Robles, CA
$12.25
“mid-palate silky tannins; blackberry & chocolate w/ lingering finish”

Carmenere/Cab Sauv, Montes, “Ltd. Selection” ‘15, Chile
$13.00
*“winty w/ flavors of boysenberry, mocha, cassis & spice. supple creany finish”



Vodka

Stolichnaya 80
-Vanil
-Blueberi
-Razberi
-Strasberi
-Ohranj
-Citros
-Cranberi
-Peachik
-Gala Applik

Absolut 80
-100
-Citron
-Berry Acai
—Rugg// Red
-Kurant
-Peppar
—Ra}js};Beny
-Mandarin
-Mango
—Apeﬁ%ﬁ
-Pear
-Vanilla

Ketel One 80
-Citroen

Vincent Van Gogh
-Appel
-Chocolat

-Iced Cake
-Marshmallow
Pinnacle
-Whipped Cream
Three Olives 80
-Chocolate
Grey Goose
-L'Orange
-Le Citron
-La Poire
-La Vanille
-Cherry Noir
Tito’s Handmiade
Turi
Vox
Belvedere

Tmmp

Z

F%}Lr[andia

Ciroc

Imperia

Russian Standard Platinum

Purity

Crystal Head

Siku (gluten free)

Chopin Potato (gluten free)
[timat

Smi

R~ NN WO VOV VYV VVVVWVVWLILILY OO OO L

Gin
Beefeater
Bulldog
Bombdy
Bombdy Sapphire
Mage n
Tanqueray
Tanquerdy Ten

Plymout
HZn%cﬁs
Rum

Bacardi Silver (Ligfit)

Bacardi Gold (Daik)

Bacardi 151

Bacardi Limon’

Bacardi Orange

Bacardi Coco

Bacardi Razberry

Bacardi Vanilla

Bacardi Apple

Gos[irgg’s ermuda Black Rum

Captain Morgan Spiced Rum

Malibu Coconut Rum

Malibu Mango Rum

Malibu Pineapple Rum

Myer’s Original Dark

Appleton Estate

iymt Planters Gold XO
ngostura 1919

Grappa
Pomace
Zardetto- Prosecco
Zenato- Amarone
Banfi- Brunello
Altesino- Brunello
Castellare- Chianti
Felsina- Sangiovese 1996
Jacopo Poli
-“Sarpa” (Mista)
-“Elégante” (Pinot)
-“Aromatica” EOTmminer)
-“Secca” (Merlot)
-“Morbida” (Moscato)
-“Amorosa di Torcolato”
-“Amorosa di Vespaoilo”

Whole Grape
Jacopo Poli

-“Uva Viva”

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

Fruit

Jacopo Poli
-Lamponi
-Ciliege
-Pere

Mezcal
Ilegal Joven

1iedal Reposado
NGRS

-
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Whiskey

American

Jim Beam 8

-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

Small Batch:
KnoEE Creecf%e 9
Basil Hayden 8
B[anton’s?/ 7
Booker’s

. Canadian

Tay Ridge 10

Carrlgtdian%[uﬁ nyrr

Seagram’s 7

Seagram’s VO

Seagram’s Crown Royal
Tequila

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

C res Blanco

Cazadores Reposado

Cazadores Ariejo

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 Go

Sauza Conmemorativo Anejo

Sauza “Hornitos” Reposadd 9

Sauza “Hornitos” Anejo 10
Sauza “Hornitos” Plata 10



Whiskey
Irish
John Jameson
- Black Barrel Select
-12 yr “1780”
Bushmill’s
Bushmill’s 10 yr
Bushmill’s 16 yr
Black Bush

Blended:

Cutty Sark

Dewar’s White Label
-12 yr

J&B Rare

Chivas Regal 12

Johnnie Walker Red Label
-Black Label
-Double Black Label
-Green Label
-Gold Label
-Blue Label

Scotch
Single Malt:

Glent Garioch Founder’s Reserve

-12 ]Yr
Ardbeg 10 ag
Auchéntosfian 12 yr
Laphroaig 10
Glenkinchie 1
Glenlivet 12 yr
-18 yr
Crag erimore 12 yr 13
Glenfiddich 12 y7 13
“15 yr “Soléra” 14
Macallan 12 yr 13
18y 28
Balvenié Doublewood 12 yr 13
Bowmore 12 yr 12
Oban 14 yr 14
Dalwhinitie 15 yr 13
Talisker 10 yr 14
-Storm 10
Lagavulin 16 yr 15
Bruichladdich ™10 KT 12
Glenrothes Select Reserve 12
Glenmorangie 10 yr 11
Aperitifs
Alize Gold Passion 8
Alize’ Red Passion 8
Aperol 8
Campari 8
Hipnotiq 8
Lillet
-Rouge 8
Blaie ;
Dubonnet Rouge 8
Vya Extra Vermouth 8
Martini & Rossi Vermouth
-Rosso (Sweet) 7
-Bianco (Sweet) 7
-Extra Dry 7

Co_qnac
Landy VS
Martell VS
Hennessy VS
Courvoisier VS
Hardy’s VSOP
Remy Martin VSOP
Henessy VSOP
Courvoisier VSOP
Hine “Rare and Delicate”
Delamaine “Pale Dry” XO
Hardy’s XO
Ferrand “S D Anges 30 yr”
Delamaine Vesper 35 b
Martell “Cordon Bleu’
Courvoisier XO
Martell XO

Hardy’s “Noces D’Or 50 yr”

Remy Martin XO
Ferrand 1968

Armanac
Larresingle VSOP
Larresingle XO

Calvados
DPere Magliore VSOP
DPere Magliore XO
Dere Magliore 20yr
Busnel VSOP
Boulard XO

Brandies
Dekuggzr flavored brandies
-Lherty

-Peach

-Ginger

A nr%gt

-B e
Kirscﬁwasse?y
Clear Creek Pomme (Apple)
Clear Creek Poire ( Pear)P
Cardenal Mendoza
Massenez Poire (Pear)

“Pear in Bottle”

Limoncello
Marcati
Caravella
-Limoncello
-Orangecello
Toschi
Pallini . .
ngesttves
Amaro Nonino
Amaro Averna
Ramazzotti

l(;ynar
ernet Branca

Fernet Branca Menta
Jagermeister

Pimms Cup #1
Lucid Absinthe

Chartruese Green

Cordials

Kahlua (Coffee) 8
Tia Maria “(Espresso) 8
Avion Espresso equila 8
Trader Vic’s White Choc. Liquor 8
Godiva Dark Chocolate Liquor
Baileys Irish Cream
Bailéys Mint-Choc Irish Cream
Bailéys Caramel Irish Cream
Amaretto Disaronno
Southern Comfort
Fireball Cinndmon Whiskey
Jack Daniel’s Ho
Jacapo Poli Liquore di Mirtillo 1
]agﬁpo Poli Liquore di Miele
Galliano L’ Autentico
Sambuca Romana
Sambuca Romana Black
Sambuca Molinari
Sambuca Ramazotti
Nocello (Walnut)
Frangelico (Hazelnut)
Chambord (Berry/Vanilla) 1
Midort. (Melor]
Mathi

-Frambois

-Orange XO
Soho Lychee Liquor
Irish Mist
Licor 43
Cachaca 51

Ouzo 12
Goldschlager Cinnamon
Black Hails Blackberry
Marie Brizzard Anisétte
Pernod
Ricard (Anise)
St Germain (Elderflower)
Citronge

avero Tequila Liquor
Citronge Pdtron Tequila Liquor
Cointreau
“Belle de Brillet” Pear Cognac
Drambuie
Grand Mamier
“Extase” Orange Cognac
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B& B 10
Navan 10
Canton (Ginger) Liquor 10
Dekuyper flavored Schnapps 7

-Raspberry Pucker

-Watermelon Pucker

-Peach Purcker

-Apple Pucker

-Island Punch Pucker

-Peppermint

-Butterscotch

-Apple Barrel

-Rootbeer

-Strawberry

—Pomegranate



