Caffe Calde

Lavazza ’(Super Crema”

&‘pwsso

w/\\%ipped Cream
Espresso Doppio (Double)
&pwsso WMacchiato
(Sspwsso Corretto

w!Sambuca or Amaretto

Doppio Corretto

(Oaffe Viennese
Caffe Latte (Fu Lait)
Latte WMacchiato
(O,affe Wloka
(Whipped Cream Included)
Jappuccino
14)/\X7hipped Cream
Double Cappuccino
14>/W)Z/Lipped Cream
(O,appuccmo w/ Fmavetto
u>/\?phipped Cream
@appuccmo w/Sambuca
w/ \thipped Cream
ﬁmy of the above @ecaffemated add

Caffe Fredde

1011'0:66’1/1, @appuccimo (Suwetemed)

w/Whipped Cream

1w/ Flavored Syrup add

leed Cappuccino
w/\Whipped Cream

leed Cocoa (Unsweetened)
w/Whipped Cream

@c;/ e Woka (whipped cream included)
c

ed

. [rish Cream, Vanilla,

Coconut or Mint
50¢ extra

Hazeluwut, Almond, Cavamel,

3.00
4.00
4.50
3.25
4.00

6.00
5.00
4.00
4.00
5.25

4.00
5.00
6.50
8.00
5.50
6.50
5.50
6.50

25

6.25
7.25

.50
5.75
6.75
5.75
6.75

7.00

Frozen (Sweetemeol) 7.50
leed (Sspvesso 5.00

14>/W7h1',pped Cream 6.00
leed American @offee 4.00

(@e-ca;‘ or ]@egulav)

w/Whipped Cream 5.00
ﬁmy of the above @ecaffemated add 25

Add one of these syrups to your
Coffee, Cc(tgpuccino etc.
Cinnamon, Chocolate Wlint,

Caffe & Bevande

(Coffee & Beverages)
Whole Leaf Teas
Harney e Sons
Black Teas:
Organic English Breakfast 3.50
@Mjeelmg 3.50
Earl éjwy Supwww 3.50
@ecaf Earl éjvey 3.50
Hot Cinnamon Spice 3.50
Vamilla @ommro 3.50
Indian Spice Chai 3.50
Green Teas:
]apamese Smc[/m 3.50
asmine 3.50

Ow*gamic éjwem w/ Citrus éjingleo 3.50

ngcmic éjwen w/ peppemnmt 3.50
White Tea:
White Vanilla Srapefruit 3.50

Herbal Infusions:

(without caffeine)
Chamomile 3.50
Hﬁricam Futuwmn (jleooibos) 3.50
lgeppewuint 3.50

range Tuwzwific éjimgev 3.50

ﬁmy of the above as Latte or lced add .75

Hot Beverages
Steamed Nl 3.50
w/ﬂavowd Syvup 4.00
Hot Cocoa (unsweetened) 4.00
w/Whipped Cream 5.00
w/Marshmallows 4.50
Ferican Coffee
@e—caf or I egulmf 2.75
Hot Spiced ﬁpple Cider 4.00

Skim or Soy Milk Available Upon Request

Your Host
Vittorio
Antonint

Credit Cards Welcomed

Iced Beverages

Cold Mille (Whole, Skim or Soy) 3.25
Deach, Pear or

ﬁpw*icot [lectar 2.75
@mnbewy ]uice 2.75
Dineapple [uice 2.75

omato [uice 2.75
Hrnold Dalwer (Suwetemed) 4.00

by Harney & Sons
leed Tea ( msweetemed) 325

w! Flavored Mowin Symp 3.75
Lemon ]uice 3.50

as Frozen éjmmta 5.50
Lresh Apple Cider 4.00
Lresh Ommge or

éjm eﬂ‘uit ]uice 4.50
Red Wine Lrozen Sranita 7.50

Soft Drinks
Coke, Diet Coke, Tonic Water,

Sprite, Seltzer & Ginger fle 275
Reed’s Extra éjingwr eer 3.50
FAranciata (Orange Soda) 3.50
Limonata (Lemon Soda) 3.50
Chinotto(Bitter Orange) 3.50
Bitterino (Bittev Soda) 3.50
Crodino (Blonde Bitter 800[@) 3.50
Red Bull or Diet Red Bull 6.50
Lurisia Sparkling Water I Liter 7.00
Lurisia Spm*kling Water 500 wl 4.50

Davma Still Water

Monin Syrups
lemom, Frosted /M/limt, @oconut, Kiwi,
Deach, Sreen Apple, Omwge,
Tangerne, Wango, Cranberry,
Raspberry, Blackberry, Sour Cherry,
HAlmond, Pineapple, Pomegranate,
Coconut, Tropical Lruat Wix

I Liter 7.00

with Water 3.50
with Seltzer 4.00
with Whneval \Water (500 ml) 5.00
as Lrozen Sramta 5.50
Milkshake & Frullati
Vanilla Whilleshalke 6.00
l"easpbewg, Banana, Veach,
or Stmwbewy Frullato 6.00

w/Two fruits 6.50



Italian Pastries
Biscotti Pratesi two for 4.00
(Almond/Anisette)
lovoﬂtew (Cream lOuff) two for 5.50
pa””o l
Plain Shell 7.00
hocolate Shell 7.50
Frutti di Bosco Cake 7.00
French, German
& American Pastries
Deasant-Bread Toast
w/ Buttez & mn 3.50
Chocolate Mud © 7.00
Black & White l”omse Calke 7.00
Flom*less hocolate Calke 7.00
Cheese Cakes
Kaspbem ] 7.00
Stmwbewy 7.00
Bluebewq 7.00
”(quo * 7.00
Chocolate (O/appuccmo * 7.00
*Changing on a weekly basis
18% gratuity added
to parties of 6 guests or more
§ ———
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Dolci

Ttalian Ices & Gelati

(DCSSQTTS) mmta di (Oa]zé 6.50
w/wW upped ream 7.50
Home Made SPCCiCL[tiES éjmmta dv Limone 5.50
Caramel Custard 6.50 é\j lati
w/Dulce de Leche (%e ato 8.00 (Ozfema (Wam )
Tivamisu 7.00 la-Bi H
Z Inales - Ilocciola-Biscotti ( aze nut)
uppa Inglese 7.00
(O[/lantflly (Zoweam - wmdma ((Olzoco ate Haze nut)
1w/ Lresh Frutt (e 250 - WMint Stracciatella (Choc. Chip)
Stmwbemq Short Cake (easond) 7.50 - GOCCO (Coconut)
Dizza con Iutella 10.50 - Mora (78 ClebHWl/)
- rey
Pies - %u ce ?e Leche (Butterscotch)
Served Hot or Cold - Histacchio
( ) - Fico (?B le Mission qu)
Ypumpkm 7016 (seasonal) 6.50 m \WO
Decan Die 6.50 i H“P ett a(émt
Bi MHZ)UWH/ Orumb Die 6.50 i ‘Hmmf 0 tmmlcz n
ﬁpp le Crumb Die 6.50 avors Ol[ e frton
Ome Llavor 7.50
w/\ﬂp peol (Dweam add 1.00
(g Scoop xamplev 8.50
w/]ce ream add 2.00 /\4@ J (D dd
w/é\je ato add 3.00 w /HPPH ream a 1.00
ﬁffo ato 10.50
w/ ognac or €smesso
Whole Cakes AVCLi[CLB[@fOT Take Out Ice Cream
Vanilla 5.50
1,{>/\X7llipped @wam add 1.00
= ;
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Pietanze

Zuppe - (Soups)

Zuppa Del Giorno
Soup of The Day
Sweet Potato 6.75
Sweet Dotato & Leeke over Chicken Stock with Cream (Served Hot)
Vichyssoise 6.75
Dotato & Leek over Chicken Stock with @wmu,
Sarnished with Chives (Served Hot or Cold)

Bruschette

Peperoni Rossi con Caprino
%W‘illﬂd Deasant Bread, Topped with
Marinated Srilled Peppers, & Soat Cheese
Pomodoro E Basilico
%ﬂ‘illed Deasant Bread, Topped with Tomato,
asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa
milled Deasant Bwad, ‘Top ed with
goose Lwer WMousse Vate Red Onions

Tnsalate - (Salads)

6.75

three pieces for 11.00
three pieces for 11.00

three pieces for 11.00

Mesclun 8.50
WMixed éjzr‘eens m Balsamic Vmaigw‘ette
Rucola Con Parmigiano
ﬁmgula Salad with Lemon Mustard @wssimg &
Shvered pamuigiano Ieeggimw
Tonno Con Pomodoro
]mpmfted Tuna & @hop ed Tomato with YBaby @{lpevs
& Cxtra Viwgim Oliwe Oil
Barbabietole con Caprino e Mesclun
Seasonal Beets with ((joat Cheese and Wixed gwem
m a Balsamic 0Qinaigmte @wssiug
Mesclun Con Pollo Affumicato
Suioleed Chicleen Breast with
WMixed Sreens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato
Swoked Turkey Breast with
WMixed Greens wm Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella
WMixed éjwens, @hopped Tomato and Fontnella Cheese n
Balsamic 0O’i'lrl(ligw‘ette
Caprese
[mpmfted ltalian YBuffalo Wozzavella with TOHt(ltO,
Basil & Extra Viw‘gin Oliwe Ol
Farro Farcito
Spelt (wl’wat 8m‘iu) with ‘Toumto, @apevs, Omom,
choice of Tuna ﬁsh, Drosciutto Cotto or Nozzarella
Mesclun Con Anatra Affumicata
Warm Smoleed Ducle Breast with Wixed Sreens in a Lemon
Mustard Dressing
Quiche del Giorno
Vegetavian Quiche with Wixed Sreens
m Balsamic Vinaigrette
Tomini Grigliati Con Mesclun
Suilled lmported ltalian Farmers Cheese with
Mixed Sreens in Balsamic Vinaigrette

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 Pormodoro
Dizza Dough Vouch filled with Ricotta,
Mozzarella and Chopped Tomato

Add any one of the following to your Calzone for:
Rossette De ﬁyon, Choice of Samage, Roasted Hmu, Canadian
Bacon, Speck, Smoked Chicken, Smoked Turkey, Tuna, fluchovies,
Sauteed \%’ild /lr‘“uslwooms, gomm@zola, gont @lwese, Fontiua,
WMascarpone, Droscuitto Crudo, Pinoli I'luts, Rucola, Roasted

Red peppers, Caramelized Onions ($1.50), Walnuts ($1.50)

Add any one of the following to your Calzone for: ~ 3.50
Swoked Salmon, Bresaola, “/lozzaw?Z; di Bufala, Smoled Ducle

14.50

2.50

Panini
(Sewed on Ciabatta or Home-Mlade Focaccia
with a Side o][ Wixed gwens m Balsamic Viuaigwtte)

Prosciutto Arrostito Con Fontina 14.50
Roasted Ham with elted Lontina
Prosciutto Con Stracchino 14.50
Drosciutto with Melted Stracchino

14.50

Sgeck Con Mascarpone, S[gmzzato Di Cognac
Smoked Drosciutto, Melted Wlascarpone, Splashed with Cognac

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

Salami, Welted 80@01130[(1, Splas[/wd with éjmppa

Bresaola Con Caprino, Spruzzato di Vodka 14.50
Flir Dried Beef, Melted Goat Cheese, Splashed with Vodka

Tonno Con Pomodoro 14.50

Tuna & Tomato with Baby Capers & Extra Virgin Olive Ol
Petto Di Pollo Affumicato 14.50
Suoked Chicken Breast with Tomato & MWelted Mozzarella

Tacchino Affumicato & Prosciutto Arrostito 14.50
Swoleed Tmfkey and Roasted Hmu with Tomato & Wlelted
WMozarella

Mozzarella, Pomodoro e Basilico 14.50

]mpovted Ttalian %uf][alo Mozzavella with Sliced Tomato and Basil
Canadian Bacon and Brie 14.50

Add Our Tresﬁ{y—ﬂ{oasteé Red Peppers To Any Panino:
2.50

Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 11.00
Petto Di Pollo Affumicato 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 (anelfs & Shivered jpm*migiauo add Rucola 3.50
Salmone Affumicato 15.00
Snoked Scottish Saluon with Baby (O/apers
& Extra Viw‘gin Oliwe Ol
Bresaola 15.00

JCHV @w*iud, Sptced 7866][ H’itll IQ‘MCOZH iﬂ, a LHHLOH /l’lJ'zustmd @wssimg
Tonno Affumicato 15.00

SHLOZQHd ' Zliﬂly-S]iCHd ‘Tmm H"itl’l IMDCHCI éjVHH’I/lS

& i]B(lby (Q(IPHVS, ill a LHHLOUL Y’“ustmd @w‘essimg



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

Basket of Focaccia Crisps 8.50
Llat crust topped with Salt, Orvegano & Extra Visgin Olive Oil
Pizza Margherita 14.00

Pizza Topped with Tomato Sauce, 'H/lozzawlla, Basil
With imported Italian Buffalo Mozzarella 18.00
Pizza Arrabbiata 15.00
Dizza Topped with Mozzavella & Spicy 8a1flic Tom ato Sauce
Pizza con Patate e Cipolla 15.25
Dizza Toppeol with Dotato, Shredded Onion,
Lresh Koxeumw & Extra 0Qufqm Olwe Ol
Pizza con Fontina
Pizza Topped with Tomato Smtce fountina Cl wese
@apevx & Cxtra qOm]m Oliwe Ol
Pizza Margﬁenta con Rucola

?Qtzza TOP})H({ H’Lt TOUl(ltO 8{1“06 l”OZZ(H/Hll(l
]B(lsl 101/68 HHM]M & 8?6“(1 ,)O“f(]lﬂ O “’H O

Pizza Alla Napo[etana

Pizza Topperl with Tomato S(IMCH 1 ]ozzmella

Fucl hovies, (Oapm/s Owegano & (Sxtm mmm O liwe Onl
Pizza con Prosciutto Arrostito

Dizza Topped with Tomato Srmce Roasted H,mu
WMozzarella 78(15! & Cxtra ngm Olwe Oil
Pizza con Caprmo e Rucola

Dizza Topperl with &oat Cheese, Wozzavella,

Fresh ﬁwqu a & Extra ”qumO we Ol
Pizza con Cipolla e Ca; rmo

Dizza Toppe with gont heese, lozzarella
Caramelized Omoux Wabnuts (g’ (Sxtm qOm]mC) we Ol
Pizza con Pesto e Capnno

Pizza To%ed with ?Qesto %oat & Mozzarella C weses

15.50

16.00

16.00

16.00

16.00

16.50

16.50

Dicholine Olives w/ pltx e luts & Extra qum O lwe Oil
Pizza con Gorgonzo[a e Noa 16.50
Pizza Topped with éjo onzola / ”ozzmreﬂa, Walnuts

& Cxtra ng Oliwe 5

Pizza ai Quattro FomaggL 16.50
Pizza Top ed with &owgonzo éjoat (O/wese

Fontum Wozzarella & Vicholine Olives (w/ pzts)

Pizza Boscaiola 16.50

Dizza Topper[ with, Tomato Sauce, Mozzarella and
Wild Hhushvooms S{mteed with éjm ic & crushed Red Vepper

Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)  16.50
ptzzn To;éljeol with Tomato Sauce /Vlozz(we Baxil

Choice of ausage, & Cxtra qQufqm Olwe Oil
Pizza con Rossette De Lyon 16.50
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra jéfirgin Olwe Ol
Pizza con Speck 16.50
Pizza Topped with Tomato Sauce Smoked pwscmtto
Mozzavella & Extra qum Oliwe Oil
Pizza con Chorizo 16.50
Dizza Topped with Tomato Sauce (Ohovizo, Wozzarella
& Cxtra ng Oliwe Oil
Pizza con Uova e Pancetta Affumicata 17.00

Dizza topped with (O/Lopped Toumto Canadian 1)(10011
Foutina & Soft |4 Cooleed €gg éjwat Brunch [tem)
Pizza con Salmone Ajéﬁ.tmtcato e CLPo[fa 18.00

ptzzn Topped H)lt I C HtOk(—!(l S{l HLOH [/l(lSC(H’pOHH
Red OlllOl‘LS (O(lf)elf\ (Qf €”Ct1/(l GOH/{]H‘L O HPH O

Le Lasagne

Lasagna Bologrese 15.50
/‘fomeumde Dasta Layewd with Tomato Meat Srmce
Bechamel & p(mmgmno Cheese

Lasagna Al Pesto 15.50
/‘fomeumrle Pasta aneved with DVesto Srmce
Bechamel & p(mmqumo Cheese

15.50

Lasagna Quattro Formaggt
/‘fomemade Dasta Laqewr[ with Becl mme Fontwm

[“ozzave [1 (g’ 70(11/1”!(][(1“0 (O IHH\H\
With Black Truffle Paste add 3.00

Formag i e Paté

Tormo Castelrosso
Cow’s nille, semi-hard , cheddar-like, with ash vind.
Stracchino
Soﬁ, creamy cow s mille cheese, tart and yoquurt-like.
Gorgonzo
Italian cow’s-mille blue cheese. Rich, pungent and "sweet”
, Parm_qtano
Hard cheese, with a fine granulai” quality and a sweet, nutty bite.
Fontina
Semi- soft cows mulle cheese, vicl (md nutty with a supple texture.
Mozzar i B
Water 7814][][(1 o's mille cheese, soft tm [mpowterl fresh ﬁom [ta
Chevre Ror m
Tmlgq, buittle ﬁenc n goat s mille cheese.

rie
Lrench, :Ift wpeued cheese.

10
Semi—soﬁ [talian cow’s mlle cheese.%@ungemt, meaty, and nutty with
nuances of rutt.
Pecorino
Fivm, vobust and zesty, with a pronounced s [aeep s nulle ﬂ(woz
Ptave
e pmmmqmuo without the granular
qualltq
. . Manchego
Swm-soft sheep’s nulle cheese. dense uu d a bit grassy and fattu
o Mousse ‘
&oose lier mousse seasoned th fwnch sauterne wime
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 plattew‘, served with a baslket o][
baked-to-order focaccin ctfisps

IE)’L-WH, t(lﬂgy, cow S ﬂlilk CZlEE.\E

Choose arnty Two:
-Salame -Prosciutto Jpec&
TJoscano Crudo (Smoked Prosciutto)
14.00

La Frutta
Fruit Dlatter
(qu, assortment of .ﬁpple, Dear & éjmpes)
10.50



Martinis

Passion Fruit Martini
vodka, passion fruit, cvanberry juice
Lychee Martini
vodka, Soho Lychee Liguor
French Martini
vodka, creme di cassis, pmeapple juice
Negroni
gin, campart, 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
Creanty Chocolate Martini
vodka, creme de cacao, Baileys
Liquorice Martini
kahlua, anisette, heavy cream
Tequila Martini
tequila, dry vermouth, bitters
Costopolitan
vodka, triple sec, lime, cranberry juice
Red Passion Martini
vodka, alize ved, cranberry juice
Key Lime Martini
vum, nadort, lime juice, pmeapple 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
vodlea, mango liquor, sour mix
Mango Tango Martini
vodka, mango liquor, tangerine liquor, sour mix
Peach Martini
vodka, peach pucker, sour mix
Mandarin Martini
vodka, mandarne liquor, sour mix
Midori Melon Martini
vodka, widort, sour mix
Watermelon Martini
vodka, watermelon pucker, sour mix
Raspberry Martini

1’06”?(1 ras l)t’m‘l MCZQHI" Sour mix
) raspberyy p )

$13.00-$14.00

Hot Stuff

Mulled Wine
ved wine, orange & lemon twists, cinnamon, sugar, nutmeq
Hot Toddy
i beam, sugar, lemon, hot water, nutmeq
Aspen C
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
kivschwasser, coffee, sugar, whipped cream
Mexican Coffee
tequilla, kahlua, coffee, whipped cream
Chambord & Coffee
chambord, coffee, whipped cream
Co-Co-Mo
malibu vum, 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 C
galliano, espresso, sugar, mille, whipped cream
Tennessee Mudd Coffee
jack daniels, amaretto, coffee, whipped cream
Keoki Coffee
kahlua, brandy, dark creme de cacao, coffee, whipped cream
Mad Monk
BEDB, kahlua, coffee, whipped cream
Snowball

gOlO[.\’Cle(IgHV Cil/”’l(l“LO’l’l SCZH/l(lppS, kﬂlllttﬂ, COffl:’(:’, Ilﬂl/lippl:’d cream

South Fork Coffee
jim beam, dark creme de cacao, coffee, whipped cream
Jamaican Coffee
tia mavia, coffee, whipped cream
Mocha-Berry
chambord, cocoa, espresso, mulle, whipped cream
Nikki Coffee
baileys, butterscotch schuapps, coffee, whipped cream
Canadian Coffee
canadian club, kahlua, amaretto, coffee, whipped cream
Irish Mist Coffee
wish nust, coffee, whipped cream
Russian C

lahlua, nocello, vodka, coffee, whipped cream

$10.00



Seasonal Cocktails

Ciliege Frizzante $11.00
Prosecco, Vodka & a splash of amarena cherry syrup (Up)

Via Luna $15.00

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

Pormpelmo 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)

Melona $15.00

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

Joronto $15.00

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

Le Birre

Featured List

Birra del Borgo- by the bottle
“Duchessa’- Saison $8.00
‘Birra Antoniana-
“Altinate”- Dry Hopped Lager $8.50

“Marechiaro”- Italian Crisp Lager $8.50

“Pasubio”- Session Lager (Hoppy) $5.50

ACE “Joker’- Hard Cider (GF) $7.50
Classic Offerings
Brooklyn Brewery- by the boule
Lager $7.50
Pilsner $7.50
Sarmuel Adams Boston- Lager $7.00
Corona- Lager $7.50
Amstel Light- Lager $7.50
Peroni- Pilsner $7.50
Hoegaarden-Witte $7.50
Stella Artois- Lager $7.50
Leffe Blonde- Belgian Ale $7.50
Moretti- Lager $7.50
Guinness- Stout $8.00

. . ) . .
Vittorio’s Wine Picks
(Full Wine and Liguor List Available)
Calabrian Rosso Blend, "Savuto-1480", Odoardi, ‘15, Calabria, IT
$33.00/bin 1194
*“Creany cherry, cocoa, citrus, balanced, med-body, chewy, swokey funish”
Ca:mignano, Barco Reale, Capezzana, 2014, Tuscany, ltaly
) $36.00/bin 1028
* rrgl’n’)llit(f’ bl“ifll" 1 lOteS, CZlUTI"’L“y & pl”ﬂl ﬂ[”)()l“s, TI"L'lStiC7 Pil"“l, “lod. ﬁHT.,SZl 7
Pinot Noit, "Le Bourgogne”, Chanson, 2017, Burgundy, France
$42.00/bin 1214
* %Z(lcle C]’L(ﬂ/'l/y [lCCUI/lteCl by S})’,CH OPUH é;f (wleSSil)lH. B{lzﬂ“ﬁeﬁl H)/ 1lli’l’uﬂ/nl ﬁ'! ll.SZ'l
MCL[BCC, ﬂSiglmtmfe” Susana Balbo, 2016, Mendoza, Hrgentina
$45.00/bin 1149

¥ "Zesty red fﬂ‘uit with ﬁ'ysh aciolity‘ Dried mspbew‘wy & sandahvood ﬂz sh”
Caﬁ/Merfot/Camenere, “The Blend” , Primus, 2014, Chile
$50.00/bin 1064
* rrripe, violet, dark c[wmy & voasted plmu, mu,oley notes, pepper on ﬁnisl .
Barbera D)A[Ba, “Brichet ”,@(l’viOZa, 2015, Viedwont, Italy
' $50.00/bin 1222
“Blue ﬂowuw‘, blaclebew‘wy, baleingspice, vound & generous w/smooth tannins”
Z,U’Lﬁlnde,(, Seglwsio, 2015, Sonoma, OA
$52.00/bin 1186
* ";zesty black & m.\‘pbew‘vy, vibiant structure, saqge, white pepper & licovice”
Rosso di MOTLt(l[CiTLO, Val di Sug{l, 2010, Tuscany, Italy
$54.00/bin 1225
“Taut & lean w/ sour chemy, pomeqranate & coﬁ[ee. gzr‘aing, fh«yiug tannins”

Dolcetto di Do_q[iani, frBviccolwfow, @l’lionetti, 2010, Viedont, ltaly
$57.00/bin 1216
*Dlush texture. Blaclebew‘wy, curvant, violet & tobacco. Sleek & focused ’
Pinot NOlT, “Meiomi” Belle glos, 2010, Sonomal/Wlonterery/SantaBarb.
) $60.00/bin 1171 )
*“Complex. Licovice, blackberry, lanolin, savory herbs. Gutsy tannins. Rustic”
Cannonau Riserva (éjlfelwmche), "Senes”, ﬂw‘giolas, 2013, Sardinia, ltaly
' $60.00/bin 1209
“farnn 1w/ vipe tannins, blackberry, prune, Wleditevianean hevbs, civmamon & wtieq”
BCU'O[O, (%st{l, Due @Ol«‘ti, 2013, Piedmont, Italy
$87.00/bin 1173
“cherry, raspbervy, violet & leather aromas & flavows, solid structure”
Nero d’Avola/Cab SCHLV, “Tancred: ”, @ormaﬁtgata ‘11, Sicily, [T
$95.00/bin 1097
* rr]Bl"igllt, well-lenit, ved cuvant, died cranberry, Line tannins, subtle finish”
M(l[ﬁﬁC/l\/[CTitﬂgC, WQHI.JH,HI"(I ”, AH. Femyw‘, ‘04, Wendoza, Argentina
_ $95.00/6in 1108
R acy graphite, violet, mmeral & boysenberry, fine tannins & acidity”
Zinfande[/CaBeﬂm, "Darvaduxx”, Duckhorn, 2001, Sonoma, O
_ $120.00/bin 1115
“rich, polished. ..pretty smoley, toasty oak and layers of curvant & sage 7
Cab/MerCot/Syraﬂ, Villa Giona, Allegrini, 2003, Veneto, ltaly
$150.00/bin 1136
* “silley meaty black frutt, dense and flavorful, hints of citvus, long finish 7
Nero D’AVO[(I, IWille ¢ Una Tlotte, Donnafugata, 1997, Sicily, [T
$165.00/bin 1117

* “tobacco, cedar and bevvy, medivan-bodied, with firm, med tanmins”

(Full Wine and Liguor List Available)

”

)



Red Wines

Cabernet Sauvignon, Jacob’s Creck, 2017, Australia
$27.00/bin 1202
* "Hey‘b, currant & cedar notes are compact & divect, dusty tannins”
Saﬂglmfese/syfaﬁ, ziol)(l][][ﬂ, 2013, Tuscany, Italy
$28.00/bin 1203
“blacl ﬂuit notes, eZegm/lt presence of wood, smooth, balanced, ﬁt”—kodied 7

MCT[Ot/SCU’LgiOVCSC, rr@O”epii/lo ’7, 78(111][1, 2010, Tuscany, ltaly
$29.00/bin 1010
*“Black chemy, carth & tar gi’nes way to dusty tannins. Hey'baceous notes”
Sﬁiraz, Wymdham Cstates, “Bin 5557, 2015, SE Australia
$30.00/bin 1003
rrplum, blacle pepper & chocolate, darle chevvy w/ vanillin oak, fine tannins”
Pinot Noir, Spellbomml, 2010, Iapa, California
$30.00/bin 1217
"Siooth but firm textiae, med-body. Oale influence leads cherry & berry”
Zmﬁlmfe[, “‘Old ”@ine”, XY z’in, 2014, ‘[““outewy, CAH
$30.00/bin 1195
* "zesty and wser-friendly, with spicy cherry and dried sage notes”
Syraﬁ, “Vintner’s Cuvee”, Rosenblum, 2010, Sonoma, CA
$30.00/bin 1167
*"Starts w/ generous plun & black chevvy fruit before fuming & drying”
Ma[BCC, l’l’]nipe, 2017, Wendoza, Argentina
$30.00/bin 1150
“Chervy, berry w/ tropical notes. £ull & firm. Blackeurvant. Reserved finish”
Chianti, “Riserva Alteo”, Donna Lawra, 2015, Tuscany, [taly
$30.00/bin 1223
*“"Candied cherry & strawberry notes, furn tannis. Solid & vibvant”
MGT(O’L, "gmmd Estates”, Columbia Crest, 20124, Washington State
$30.00/bin 1017
A bit tight, with lively black chevvy, cedar and chavved oak flavors 7
Sangiovese/Cab Sauv/Merlot, “Vitiano Rosso”, 2015, Unibia, IT
) $30.00/bin 1177
* "Light ?)odg, baleed plmn, dried tltguw, chocolate puddixﬂ 1g. @lwwy tannins”
Chianti Colli Senesi, Tenuta di Trecciano, 2017, Tuscany, Italy
$30.00/bin 1193
* ”(O/lwmy & bemy matched to a fwm, integmted structure. Carth & tobacco”

Syraﬁ, r(éjmnd Estates”, Columbia Crest, 20124, Washington State
$31.00/bin 1019
* “black olive-accented darle berry & black tea flavors, lingeving finish”
Chianti Ruﬁna, Villa di Vetvice, 2014, Tuscany, ltaly
$31.00/bin 1020

"h‘is, stmwbewy & emihg pow‘ciui. @lwmy, herbs & spice. Sinooth & Iwig]/tt 7

Barbera ’Alba, Sigi Rosso, 2015, Diedwont, ltaly

$32.00/bin 1160
“dried flowers, wint, full-bodied, dry & tammic w/ good mineral notes”

Montepulciano D’Abruzzo, Villa Ambrosia, 2010, Abruz=o, ltaly

$33.00/bin 1032
"Wby-wed with plwple color, ﬁuity scent w/ tones of plum &E morel cherries”

Pinot Noir, (o/oopefs Creele, 2017, Hawkes Bay, Vew Zealand

$33.00/bin 1074
“fresh, earthy notes, black pepper, nuwscular core of pluné- black cherry”

B(lTE)CT(l, fr(O/ampomovo”, Heccornero, 2015, Viedmont, ltaly
$33.00/bin 1224
“lean w/ fresh acidity, citrus & darle-fruit. I’/l’/led-light bocly w/ simple finish”
VCL[PO[lCC[[CL C[C[SSiCO, %Vig(lld(w(l, 2010, Veneto, Italy
$33.00/bin 1176
*"Spicy, w/ crisp acidity, chevvy, fresh plian & dried cranberry,
Wodest ﬁl ush”

*Quote courtesy of Wine Spectator

Brusco Dei Barbi, Fattoria Dei Barbi, 2013, Tuscany, ltaly
$34.00/bin 1024
*“lecn with modest cherry & spice, forward & fim on the finish”
Barbera C(}A[Ba, guidobono, 2010, Diedmont, ltaly
$34.00/bin 1152
“supple, juicy, red fruit-dviven & well balanced”
Sﬂiraz, “The Formula”, Small Gully, 2013, S. Australia
$34.00/bin 1026
"Supple qgreen olive & exotic spice notes tlwough darle plum & meat ﬂavowx”
Nero D)AVO[CL, szolimo, 2010, Sicily, Italy
] $34.00/bin 1054
“Layered cherry, plun vaspberry & spice. Hints of smoke on finish”
Pinot NOIT, l"”atua, 2014-15, Warlborough, Vlew Zealand
$36.00/bin 1047
* " Juicy vaspberry, beet & fresh herbs. Fppealing & light with a crisp finish”
NCBBLO[O, guidobomo, 2017, Diedmont, [taly
$35.00/bin 1151
“wed fruit, flowers, tobacco & liquovice, long finish, delicate tannins”
Cabernet Sauvignon, Cstancia, 2010, Daso Robles, A
$37.00/bin 1045
“Dende blackbervy frut meets veno game. Tangy black-phan w/ a kicke for the palate ’
Morellino Di Scansano, Costa, Terre di Liori, 2015, Tuscany, laly
$38.00/bin 1050
“sour chevvy, vaspberry & wudberry, intense & powerful 1/ silley tannins”
Cabernet Sauvignon, “Ilovth Coast”, Hess Select, 2015, O
$38.00/bin 1057

*k . . . ”
rustic mx of modest bemy notes, oale accents and tannimns

Cabernet SCLU,\/igTLO‘rL (ow*gamic), Bounterva, 2015, Wendocino, CA
$38.00/bin 1048
* “roasted herb, game weat, cedar, dried berry, sage, full-bodied and sleel”
Chianti Classico, Tenuta di Capraia, 2015, Tuscany, ltaly
$39.00/bin 1165
* "Ripe, fresh & structured. Chervy, earth E underbrush. Dry, lingering fanish”
MCT[Ot, ]eodlwy Stzfoug , 2014, Alexander Valley, CA
$39.00/bin 1065
* Vlan, darle cherrvy & dyied vaspbervy. Well vounded 1w/ spicy finish”
Sangiovese/CaB Suav, “Rompicollo”, Tommasi, 2015, Verona, ltaly
$40.00/bin 1147
* Nj&dght, w/ cherry & strawberry aromas & flavows, this is fruity & open.”
Pinot NOIT, /l“"[/Z(lCN/luwtly, 2015, RRV-Sonoma, OA
) $40.00/bin 1059
* “yich w/ deep tannin-laced blackberry, raspbervy, spice & herb notes”
Ag[ianico, Dolvanera, 2009, Apulia, ltaly
$41.00/bin 1196
rr7[)’&1(:]9l)emy, blacle chevvy, plum and violet. Livm tannins and spicy freshness”
Calabrian Rosso Blend (O(lked), “Tevia Dammia” , Odomrdi, «/37 IT
‘ $41.00/bin 1190
* " Graphite, spice, sappy blackeurrant, moka, wineral, licovice med/full-body”
Primitivo, "Senatore-Riserva”, Coppi 2011, Apulia, ltaly
/ $42.00/bin 1221
r(Spiczj potpouwi. I l/]ed—body, wd—bemy, gmpltite & ﬂoml tones. Fine tamins”
Cabernet/Carmenere, Wontes, Apalta Vineyard, 2015, Clile
$42.00/bin 1046
* "minty w/ boysenberry, mocha, cassis & spice. supple, creany finish”
Vino NOBl[e, Tenuta Gracciano, 2014, Siena, [T
$42.00/bin 1061
* “(O/Ztemy & leather ﬂavowx, sawguil e & tron notes,

clLewy tannins. Rustic”



Additional Reds

Rosso di MOTLtCl[CU’LO) Coastell ]’Y’Z{lm‘ti'!/lozzi, 2013, Tuscany, ltaly
45.00/bin 1164
“truffle, underbrush & smoke, black chervy flavor 1w/ menthol & 1. pepper”
Valpolicella Superiore Ripasso, Hlontezovo, 2014, Veneto, ltaly
$45.00/bin 1178
* “.smolee, emthy notes, supple tannins, black curvant & spice, light/mecl Z)ody 7
Dolcetto D)ALBC[, pelissew‘o, 2014, Viedmont, Italy
$46.00/bin 1210
*Ongp & focused, blackberry & blacke curvant w/ earth & spice, long/clean finish
Corvina, "Palazzo della Tovre” Hllegw*iui, 2012, Veneto, Italy
$46.00/bin 1040
* “balanced 1/ graphite & espresso, black cherry, dried mint & soley notes”
Pinot Noir, 3.R. Colw, 2010, apa, California
$50.00/bin 1218
*Lirm E vustic w/ a core of spicy, grapey herb notes & stem-laced ﬂm»om 7
TCTO[CfﬂgO ROta[iaTLO, Zem', 2013, Trentino-Alto Hdi{]ﬂ, Italg
$52.00/bin 1211
plan, blackberry, cherry jam & chocolate. Floval. £ull, vasy clriul—eiug”
La GTO[C[, Valpolice”a Blend, ﬂllegv‘ini, 2010, Veneto, ltaly
$60.00/bin 1073
*“balanced 10/ hints of gmpz te & anise, black clwmy, mxpl)emy, stone ﬂm ors”
Nero d’ Avola Riserva, "Cutaja”, Caruso E Whnin, 2013, Sicily, ltaly
$63.00/bin 1208
Matiae plan, avomatic herb E cocoa. Oale & blackbervy, espresso, diying finish.”
Cerasuolo di Vittoria, “Flovamundi, @O’Ll’ltaﬂlg(lt[l, 10, Sicily, ltaly
$72.00/bin 1219
* rrmeo[—ligltt body, delicate red licovice, blood orange, light tannins, firn finish”
Pinot Noir, "RRV”, Sonoma Cutrer, 2013, Sonoma, CA
$77.00/bin 1197
*"Duse, vipe, vivid black & waspbervy flavors, moderate depth & length”
Susumaniello, “Vlomas”, Lomazzi & Sarli, 2003, Apulia, Italy
$80.00/bin 1132
“darle, brooding, darle black fruits, chocolate and plums flavor, smooth finish
Bar O[O, éjuido?)omo, 2011, Piedmont, Italy
$81.00/bin 1198
* r((Slegrmt‘ bouquet w/ raspberry, licovice & spice. Massive and havmonious”
Brunello Di Monta&:iﬂo, @apav‘zo, 2012, Tuscany, ltaly
$83.00/bin 1201
* "(O/lwny, curtant, tobacco & won. Line matrix of tannins. Balanced 10/ long ﬁ'z ush”
Pinot Noir, “Cstate”, Chalone, 2013, Sonoma, O
' $85.00/bin 1038
* " Graceful, linestone-laced ved bevry, dvied hevb, savory. Long, smooth finish”
Merfot, “Sito dell’ Ulmo”

”

iy

”

pZ(meta, 2010, Sicily, Italy
$90.00/bin 1181
rf][eormd, soﬁ, 1>el'l>ety, notes of clww'wy, blaclel)ezr'wy, spice, leather & tobacco”
Taurast (Agﬁanico) s Leudi di San Sregovio, 2011, Campania, Ttaly
$92.006in/ 1215
¥ "@wumuy 1ed, smlpted tannins, tar, sun-dvied blaclk clww‘wy, dried wint, spice ?
Amarone della Valpolicella, Latium, 2010, Veneto, lialy
$108.00/bin 1191
“dante ﬁuit & spice mmms/ﬂa'l ous 10/ oale sensations 0][ 1 mliﬂa, toast & coﬁ[ee 7
meancfe[, "Home Ranch”, Seglwsio, 2011, Sonoma, OA
$110.00/bin 1099
* rrﬂoml mspbumy & cinmamon arowas, zesty clwmy, mineral & toasted herb”
Merfot, Duclehorn, 2011, 1 lapa, CA
$114.00/bin 1182
"Zayew‘s of c[wmy & spiced plmu, licovice, tobacco & leather.
Velnety 7

7

*Quote courtesy of Wine Spectator

Cabernet Sauvignon, “Bin 407", Venfolds, 12, S. Australia
$120.00/bin 1098
*“Taut, focused and juicy, tar and sage-seasoned meat, moderate tannins”
CaB-SCLuV/SﬁiTaZ, “Bin 389 77, penfolds, 2012, S. Australia
) $120.00/bin 1205
* 'rpelvetg, vibrant, plun, with subtle spice on dynamic frame, deftly balanced ’
Carmi_qnano, “Trefiano”, Capezzana, 2000, Tuscany, ltaly
$122.00/bin 1104
* “wineral and blueberry, hint of espresso. Full-bodied, gorgeous silley tannins”
Cabernet Sauvignon/Mer{ot, Cloud View, 2000, Hapa, CA
$140.00/bin 1126
* rrem'th, ﬁes[ 1 herb, blacle curvant, bluebelrﬂ'y...lnrawny, tannic structure”
Amarone della Valpolicella, Alleqrini, 2013, Veneto, laly
$145.00/bin 1140
*Wled/Full, silley, black chervy, licorice & citrus, supple tanmins, long ﬁnish”
Cabernet Sauvi_qnon, BY Drivate Reserve, 2004, Hapa, Ca
$150.00/bin 1192
*Well-built, vibrant, darle bevry, licovice, cedar, firm tannins, tight fiish”
Merlot, DBahlmeyer, 2005, Hapa, CA
$150.00/bin 1144
* rr.s"tw'uctmyol, smoley black cuvvant, winerals, blaclebemy, cedar, cltewy tannins”
Cabernet Sauvi_qnon, Soldschmidt, 2004, Oakeville, CA
$160.00/bin 1120
*"Sinooth , vich, creany, intense anise, chocolate, currant, sage, ﬁwn tanmins”
Meritage, Dahlmeyer, 2004, Vapa, CA
$165.00/bin 1143
* "y'ich, vibrant ripe Z)Zaclel)ewy, wild Z)ewy, elegal it, balanced | well-structured !
Cabernet Sauvi_qnon, Duckhorn, 2002, Estate Bottled, Iapa, OA
$175.00/bin 1134
* “yipe plun and black chevvy fruit, with good depth and complexity ‘
Cabeﬁ’let Sauvignon, Far | liente, 2005, Estate Bottled, Vapa, CA
$195.00/bin 1145
* Hﬁl’l,isty curvant, fwsh earth, cedmy oale, anise, saqge notes, 1ltout7/tcoati'!ftg ’
Cabernet Sauvignon, @uclehom, 2001, Estate Bottled, Vapa, California
$225.00/bin 1131
*“bold, vich, massive, concentvated curvant, blacleberry, spice and wild berry”
Ornellaia, "“Bolgheri Supeviove” 2010, Tuscany, ltaly
$350.00/hin 1172
* "tiglttly wornd tanmins w/ black chemy, plum, herh, soy & oale spice ﬂa’vow:\"
Omellaia, “Bolgheri Superiore” 2005, Tuscany, ltaly
$375.00/bin 1138
¥ "beautiﬂtl vipe fruit, curvant, phan, blackberry, full-bodied, polished tanni is”

Large Format

Brunello di Monta((:iﬂo, Castelli | ”(wtiuozzi, 2011, Tuscany, ltaly
$225.00/bin 1187-- 1.5L
“Diolet, wis, tobacco & clovee 10/ cherry, nutieg, eucalyptus truffle. ‘Tight, tannic”
BC(TO[O, @C)Sta, 2000, Diedinont, Italy
$250.00/bin 1187-- 1.5L
“Rose, violet & exotic spice. (Sxtwwuely floval, silley, smooth tammins. ’l’l%d-full’
Cabernet Sauvi_qnon, "Single Vineyard”, Soldschmidt, 2002, CA
$375.00/bin 1163-- 1.5L
“Licovice w/ full-bodied black cherry & currant. Espresso, vosemary, chocolate”
Cabernet Sauvignon, Trinchero founder’s Reserve, 1997, CA
$490.00/bin 1137-- 3L
*"Ripe & intense, with complex cherry, phun & wild berry,
picleiug up pretty, smoky, toasty oak &
ﬂl Lislting with ﬁzr‘m tannms”

U

4



White Wines

S(llLVigTLOTL B[CLTLC, (Qoopew"s Creele, 2010, Hawkes Bay, 112

$30.00/bin 2036

* "ﬁz‘eslt gra H][lfbtit, lime & ZHHLOH ﬂ[l'DOT/'S, ltght—booly, z'uﬂ‘esltiug, crisp ﬁ‘l I,T.,.\‘Z/l 7

Soave, ﬁzfigaldam, 2017, Veneto, ltaly
$31.00/bin 2029

* "L‘ight—body, lunts of ovange zest & gi'l/lgew‘ accentingwhite peac]t almond.”
Pinot Grtgto, (O/nmpawile, 2010, Friuli-Venezia Siulia, [taly

$32.00/bin 2037

"dwy med-body, fresh acidity, hints of apple & candied fight, almond finish”
Sauvignon Blanc (O1/qm1iC), TBOWtevm, 2010, Wendocino, California

$33.00/bin 2026

*Lresh herb, dvied hay with melow and citvus flavors. ]uicy finish”
SOCLVC—GCLTgC[ﬂEgCL, "San Vincenzo” , Anselmi, 2014, Veneto, ltaly

$36.00/bin 2035

* "Bﬂl Z/lt Zemou C'Lt’lf&l, pi'HH(lppZH & ’UlHZO’l/l.. creamy 'H)/ .smoky Hli'l L(ﬂ/‘(ll ﬁ'l LiS]/L 7

CFLCU' nnay, TBemzigev, 2013, Sonoma, California
$36.00/bin 2038

fr]z)encf L & qgreen a ple nose, nectarine & pear palate, creainy w/ li’vely acidity 7

Pinot Gris, aclllurray Vineyards, 2015, Russian River Valley, CA

$37.00/bin 2024

o . . ”
StO’I/ly m ][:L"Hsll nectarinme , pear & nmango, creamy texture 10 ﬂesl 1y ﬁg

4

Chari cfonnay, “Luninus’
$39.00/bin 2012

, YBezfimgev, 2014, apa, California

"crisp pear, tart stone fmit & [tomeysucl/ele w/ undertones of smolee & almond”
RleS[U’lg, St. Urbans-H , Mosel-Saar-Ruwer, 2015, Gevrmany

$39.00/bin 2009

* "ﬂpl’iCOt, 'l"iPU UWZOH & pb’ﬂcl/l COZ)Z}ZHV, 11ti’!/wm”y, ﬁll,iﬁll O][ l‘niSi'l/l & mttmeg 7
Viré-Clessé ((D/lmdommy), Chanson, 2015, Burgundy, France

$40.00/bin 2039

* Hlaeach, apple, SPiCH, oyster .\‘]’llill. [:O’l/lg ﬂ”isll, w SpiCH & ]JI'OWH, ]J’l,rtttelf‘”

Gavi di Ga\/i, Fomtmmﬁr‘edda, 2010, Viedmont, Italy
$43.00/bin 2010

* "éjmpl ute, almond, apple & lewon %a’vow‘s. @wisp & steely. @hall/ey ﬁuislt”

Catarratto—Cﬁarc[onnay, Casa
$44.00/bin 2032

imicola Firviato, 2005, Sicily, ltaly

" pple, vailla, light honey, medivan body w good fruit & lemony ﬁ’lrlisll.”
CFLCU'C&TU’ICL}/, “Meiomi” Belle glos, 2010, Sonomal Honterery/SantaBarh.

$45.00/bin 2043

* ”‘Twopiml ﬂuit, citrus & green tiee ﬁuits, lig]tt toasty oal. (Sasg to enjoy ’
CFLCU'C(OTLTUI_}/, “Bin 3117, 706!4][010[7.\‘, 2013, Twmbarumba, Austvalia

$47.00/bin 2044

* "(Tangy, Juicy, w/ lemon & peach, mout]umteviug. Floval &

o spice finish 7

DIy Ries[ing, “Ries”, Conte Vistarino, 2013, Lombardy, ltaly

$48.00/bin 2041

"((jjwen tea & peaclt, Lresh w/ spicy undertones, long ﬁuislt. Well structured”

Fortified Wines

Porto by the glass
Dows Vort, Vintage Character 8.00
Warres Warrior Dort, Vintage Character 9.00
Warres Late Bottled qOii/ltage, 2004 16.00
Warres Otima 10 yr 110, Tawny 12.00
Warres Otima 20 yr 110, Tawny 19.50
Warres Vintage Dort, 2000 24.00
Warres Vintage Vort, 1980 32.00

She;
Z?{iw‘vey s Buistol Cream (Sweet)
Williams & Humbert Dry Sack (Dry)
Sonzales Byass fmontillado (Dry)
Sonzales Byass Palo Cortado (Semi-Dry)
Sonzales Byass Olovosa (Semi-Sveet)

by tfie bottle
40.00/750m(
45.00/750ml
80.00/750m(
48.00/500m(
78.00/500mL
125.00/750ml
175.00/750ml

8.00/9[055
10.00/glass
16.00/glass
16.00/9[055
16.00/9[055

éjonzales ]Byass Dedvo Ximenez (Sweet) 16.00/glass

Wines by the Half Bottle

~ White Wines
CFLCU'C(OTU’ICL}/, j . Lolm 2010, Qw'w'op/o Secco, (%lifomin
$19.00/bin 4001 X

k0. . . . ”
ﬂpﬂ citrus notes H)/ nectarime & ﬂpplb’ ﬂ(l'l’OT/"S‘ LUUlOH C'Lﬂ/d on tllﬂ ﬁ'!’llh‘ll

Pinot Gﬂgw, Ca’Bolani, 2015, Friuli, Italy
$22.00/bin 4007

"gwem pear, peach, candied lemon zest and story mu wral, well-balanced”

CFLCU'C(OTU’ICL}/, Sonoma @utvev, 2014, Russian River, California

. $29.00/bin 4005
@ucklww‘m, 2010, Iapa, California

Sauvignon Blanc,
$33.00/bin 4008

* ClHliC[ltH H)Z/lite PH{ICZ’l mw[ ’/LO’! Leydew ’UlHZO‘l 1 notes. @lﬁ(l‘l 1 (llld WE]CL’ES’/Li’!/lg 7

* "melou, line and passion ﬁ"uit, spice and orange sherbet. Smooth & supple 7

Red Wines

Cabernet SCLU,VigﬂOTL, ] Loy, 2016, Daso Robles, California

$19.00/bin 3001

* “zesty, spicy, dill mocha-scented oale, ﬂwu X of dark bew*wy, gwa1>el & herb 7

Brunello
$48.00/bin 3018

i Montalcino, Castelli Wartinozzi, 2011, Tuscany, ltaly

"Z/l'l/wtt‘l"bb’"l/l\\"] L, C'LH/BO[ meat. @llb’“ 7y ’){ll[lte BUVI/'I:US, lICUL’I,CU, COﬁ[Hb’. p(lcl?(d()l ta l’l/li'l (N 7
Fontalloro-Sangiovese, Lattoria di Lelsina, 2000, Tuscany, haly

$55.00/bin 3011

* "l)ig and vich, with plum and floval aromas, fine tannins and - elegant finish”

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

* “lively, focused coe of darl bewy & spice with sleele cltewy & licorice”

Amarone della Valpolicella, Latium, 2010, Veneto, ltaly

$60.00/bin 3014

* rrSmoley, med-bodied | chocolate-covered CZLHHy, leather notes. @usty tannins”

Dessert Wines

Marsala con Cantuccini
Siveet Red Fortiﬁec{ Wine with 3 Biscotti Dratesi
Passito Bianco (half btl.), Dra, 13, Veneto, It

S‘OO/g[ass

80.00/375ml

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

Moscato D’Asti (]mlf Z)tl.), Saracco, 16, Piedmont, It
Sweet, White, Lightly Sparteling Wine

Moscato D’Asti, San Giuliano, 15, Diedont, ltaly
Siweet, White, Lightly Sparleling Wine

SCLU,VigﬂOTfL Bfanc, Late Harvest,Concha y Toro, Chile

Siveet, White, with Eavth tones and Gracious Fruit Character
B[ueﬁeﬁy Ice Port, Duck Wall Vineyards, L.1. 1Y
@old, Sweet Dessert Wine made ﬁom Bluebervies
Brachetto D)Acqlli, fcmmli, 15, Piedmont, Italy
Suweet, Red, Lightly Sparkling, Dessert Wine
Asti Spumante, Cinzano, 11V, Italy
Suweet, White, Sparkling, Dessert Wine
Prosecco (Dry, White, Sparkling Wine)
Stellina di Vlotte, DOC, 11V

Zardetto "Zeta” Superiore DOCY, Valdo/ Conegliano

Champagne, Cava and Beyond..
Fwixenet, "“Blanes de Blanc”, Spniu
Dere "OH'Ifltum, “Tresor”, Brut Rosé |, Spaiu
Wliclwlle, Extra Dry, California

22.00/375mL

39.00/750mL

30.00/375mL

35.00/375mL

43.00/750ml

34.00/750mL

29.00/750m(
43.00/750mt

29.00/750m(
34.00/750ml
34.00/750m(

Wloet Chandon, Impmfial I'lectar, Demi-sec, Epernay, £ 125.007750me

I'licolas Leuillatte, Cuvee, Brut Rosé , Chouilly, £I2 85.00/750mL
I'licolas Leuillatte, Bhue, Brut, Chouilly, £ 85.00/750mL
Veuve Clicquot (half btl.), Brut, Reims, £ 45.00/375mL



Wines by the Glass (06/01/2019)

Demi-Sec
Ries[ing , Chateau Ste. Whchelle, 2017, Washington
$8.25
Gewiirztraminer, Chateau Ste. Whchelle, 2017, Washington
$8.25
White
Pinot GTlgIO, Barone Fini, 2017, Veneto, ltaly
$8.25
Sauvignon B[anc, matua, 2017, Tnarlborough, Vew Zealand
$8.50
Cﬁar(fonnay, William Hill Estates, Central Coast, 2017, CA
$8.75
Red
Malbec, Colores Del Sol, 2017, HArgentina
$8.25
Mer [Ot) Bogle Vineyards, 2010, California
$8.25
NCgTO(IJﬂ(ITO; Rocca Bella, 2018, .qulia, ltaly
$8.25
Rosé
Rosato (MOTltCPlL[CilIﬂO), Barone di Valforte, 2010, Italy
$0.00
Sparﬁ[ing Rosé, “Wotivo”, Borgo Wolino, Italy
$10.25

Dessert Wines & Aperitivi
Bellini or Mimosa, with Prosecco
$10.00
Passionfruit Champagne Cocktail
$10.00
Prosecco (Stellina di Votte) or Cﬁampagne (Frexenet)
$10.00
add @ampavi, Hperol or St 8evmain for $1.00
B[ueﬁeny Ice Wine, Duck Walk Vineyards, V1T
$12.50

Additional (8/14/2019)
Wine ‘By The Glass Offerings
from our Wine List

Barbera D’Alba, Gigi Rosso, 15, Viedmont, IT

$9.00
“Dried ﬂowew‘s, mint, ﬂt”—boclieol, dt'y & tannic with good mineral notes”

Pinot Noir, “Reserva”, fpaltagua, 18, Curico Valley, Chile
$0.00

”Cll“iUCl l’Ed ﬁ’”l/tit ﬂ(l'l’O’L"S, n LOC’/L(I, lU(ltZ lery acce lt.\', j'LleipHV ?)emy, CH(?[(W ﬁl 1[\[ 3 7

Chianti (Colli Senesi), Tenuta di Trecciano, 17, Tuscany, IT
$10.00
*Olbwnt curvent, l ey & wspberry. ]uicy with dusty tains on funish 7

Scmgiovese, “Badilante” , Vodeve 414, 16, Tuscany, IT
$10.75
rrL'ig[/nf, easy-cvmleing, baleed phun, dried thyme, chocolate pudding. @hemg 7

Nero D’AVO[CL, HAzzolino, 16, Sicily, IT
$10.75
rr[ayewo[ cherry, plhan, vaspberry & spice. Hints of smolee on funish 7

Cabernet Sauvignon, Cstancia, 16, Vaso Robles, CA
$12.25
“Dewle fruit, spice & quvel nose. Cren bervy, hevby, mineral flavors. lOmlcluJ

ﬁl ush”

Carmenere/Cab Sauv, Wontes, “Ltd. Selection” ‘15, Chile
$13.00
M ity 1w/ flavors of boysenberry, nocha, cassis & SPICE. ..
Supple creany finish 7



Vodka

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

Absolut 80
-100
-Citron
-Berry Acai
—Rug%/} Red
-Kurant
-Peppar
—R?;%Beﬂy
-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
Trump (Alternative Fact Vodka)

Z

Finlandia

Ciroc

Imperia

Russian Standard Platinum

Puri

Crystal Head

Siku (gluten free)

Chopift Potato (gluten free)
(timat

Smi

o sTle “RaN RN N N0 BNe BN e BNo AN ANo BUo RN RNo RNoBNo RNe BNo ANo RN N@RNolo clle - je Yo oo e Jo o cle o}

Gin

Beefeater 8
B g 8
Bombdy 8
Bombdy Sapphire 9
9

9

9

Mg? n
Malfy con Limone
Tanquer
Tanquera Ten 10
Iljfymout 10
endricks  Rum 10
Bacardi Silver (Light) 8
Bacardi Gold (Dafk) 8
Bacardi 151 8
Bacardi Limon’ 8
Bacardi Orange 8
Bacardi Coco 8
Bacardi Razberry 8
Bacardi Vanilla 8
Bacardi Apple 8
Gosling’s Bermuda Black Rum 8
Captain Morgan Spiced Rum 8
Malibu Coconut Rum 8
8
8
8
8
8
2

Malibu Mango Rum
Malibu Pinedpple Rum
Myer’s Original Dark
Appleton Estate
/lz;yrat Planters Gold XO
ngostura 1919 1
Grappa
Pomace
Barfi- Brunello 11
Altesino- Brunello 14
Castellare- Chianti 14
Felsina- Sangiovese 1996 22
Jacopo Poli
-“Sarpa” (Mista) 11
-“Elegante” (Pinot) 12
-“Aromatica” (Traminer) 12
-“Secca” (Merlot) 12
-“Morbida” (Moscato) 13
-“Amorosa di Torcolato” 19

-“Amorosa di Vespaoi[o” 19
Marzadro
-Diciotto Lune (Stravecchia)11

Whole Grape
Jacopo Poli
-“Uva Viva” 13
-“Chiara di Moscato” 19
Maschio “Prime Uve” 13
Berta- Moscato 1998 23
Berta- Barbera 1991 23
Fruit
Jacopo Poli
-Lamponi 13
-Ciliege 1;
-Pere 1
Mezcal
Ilegal Joven 11
Ilegal Reposado 13

Ilegal Anejo 16

Whishey

) American
Jim Beam 8
-Black 8
-Rye 9
Wild Turkey 101 9
Maker’s Mark 9
46 11
Michter’s Rye US-1 10
Woodford Reserve 10
George Dickel Rye 9
Templeton Rye 10
Bulleit Bourbon 10
-Rye 10
Jack Daniel’s 9
Single Barrel 12
Small Batch:
Knob Creek 9 yr 11
Basil Hayden 8 yr 12
Blanton’s 12
Booker’s 14
Canadian
Tangle Ridge 10 8
Canadian Club 8
Seagram’s 7 8
Seagram’s VO 8
Seagram’s Crown Roya[ 10
Tequila
Jose Cuervo Especial Gold 8
Jose Cuervo Black 8
Jose Cuervo Citrico 8
Jose Cuervo Tradicional Gold 9
Jose Cuervo “Ris. Familia” 24
1800 Silver 9
1800 Reposado 9
Milagro Silver 9
Milagro Reposado 10
Milagro Anejo 11
C res Blanco 9
Cazadores Reposado 10
Cazadores Artejo 11
Corazon Blanco 10
Tres Generaciones Plata 12
Tres Generaciones Anq‘o 13
Don Julio Blanco 12
Don Julio Anejo 13
El Tesoro Plata 11
Patron Silver 12
Patron Reposado 13
Patron Anejo 14
Avion Silver 12
Avion Reposado 13
Avion Anq’o 14
Sauza Gold 8
Sauza Conmemorativo Anejo 9

Sauza “Homnitos” Reposado 9
Sauza “Hornitos” Anejo 10
Sauza “Hornitos” Plata 10



Whis
g

Tis
John Jameson

- Black Barrel Select

—lZyT “1780”
Bushmill’s
Bushmill’s 10

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
(e Malt:

Gleft Garioch Founder’s Reserve

-12 {r
Ardbeg 10 ﬁ%g
Aucﬁentos n 12 yr
La firoai
Gfen&mc 1e 1
Glenlivet 12 yr

-18 yr
Crag enmore 12 yr
Glenfiddich 12 y7

15 yr “Soléra”
Macallan 12 yr

18

Ba[vemglrjouf)[ewoocf 12 yr
Bowmore 12
Oban. 14 yr
Dalwhinnie 15 yr
Talisker 10 yr

-Storm
Lagavuim 16 yr
Bmwﬂ[ad(ﬂcﬁ 10
Glenrothes Select I){Teserve
G[enmorangw 10 yr

Aperitifs

Alize Gold Passion
Alize’ Red Passion
Aperol
Campan
Hi nottq
Lil

-Rouge

—Bfaungc

Dubonnet Rouge

Vya Extra Vermouth
Martini & Rossi Vermouth

-Rosso (Sweet)

-Bianco (Sweet)

-Extra Dty

NN R 000X

C@mw
Landy VS
Martell VS
H(mnessy VS
Courvoisier VS
Hardy’s VSOP
Remy Martin VSOP
H(mnessy VSOP
Courvoisier VSOP
Hine “Rare and Delicate”
Delamaine “Pale Dry” XO
Hardy’s XO
Ferrand “S D Anges 30 yr”
Delamaine Vesper 35 bl
Martell ”Cordon Blew’
Courvoisier XO
Martell XO

Hanfys “Noces D’Or 50 yr”

Remy Martin XO
Ferrand 1968

Armariac
Larresingfe VSOP
Larresing[e XO

Calvados
Pere Magfwre VSOP
DPere Mag [wre XO
Pere M iore 2
Busnel C\I% o
Boulard XO

Brandies
Dekuyper flavored brandies

—PeacﬁF%}

-Ginger

-A] ﬂr?%t

-Blackbe
Kirscﬁwasserrw
Clear Creek Pomme (Apple)
Clear Creek Poire (Pear)
Cardenal Mendoza
Massetez Poire (Pear)

“Pear in Bottle”

Limoncello
Marcati
Caravella (Orangecello)
Toschi
Pallini

L@wa
Amaro Nonino
Amaro Averna
Amaro Montene_qro
Ramazzotti

1gynar
ernet Branca

Fernet Branca Menta
ermeister

Pimms Cup #1

Lucid Absinthe

o &0 & ~

() O G0 G0 o G0 SO o &

—_

-~ mek
Kahlua (C 8
Tia Mariaoj%%s 1e550) 8
Avion Espresso equi[a
Godiva White Choc. Liquor
Godiva Dark Chocolate iquor
Baileys Irish Cream

Bai[eys Mint-Choc Irish Cream

Bailéys Caramel Irish Cream
Amaretto Disaronno
Southern Comfort

Fireball Cinnamon Whiskey
Jack Daniel’s Ho

Jacapo Poli Liquore di Mirtillo 1

]agapo Poli Liquore di Miele
1ano L’Autentlco
Sambuca Romana
Sambuca Romana Black
Sambuca Molinari
Sambuca Ramazotti
Nocello (Walnut)
Frangelico (Hazelnut)
Chainbord (Berry/Vanilla)
Midori Me[orgy
Mathi
-Frambois
-Orange XO
Soho Lycﬁee iquor
Irish Mist
Licor 43
Cachaca 51
Ouzo 12
Goldschlager Cinnamon
Black Haits Blackberry
Marie Brizzard Anisétte
Pernod
Ricard (Anise)
St Germain (Elderflower)
Citronge
Agavefo Tequila Liquor
C1tronge Patron Tequtfa Ltquor
Cointreau
“Belle de Brillet” Pear Cognac
Drambuie
Grand Marnier
“Extase” Orange Cognac
B&B E J
Navan
Canton (Ginger) Liquor
De&uyper vored Schnapps
pberry Pucker
—Waterme[on Pucker
-Peach Purcker
-Apple Pucker
-Island Punch Pucker
—Peppermint
-Butterscotch
-Apple Barrel
-Rootbeer
-Strawbe
—Pomegranate
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