
Wines are served by 5oz. glass, upgrade to 9oz. for +$8 
*750ml or Litre as applicable 

WHITE WINES 

HOUSE $12gls / $34 half / $48 btl 

PINOT GRIGIO - Straccali, IT ‘21 

SELECT $14gls / $39 half / $56 btl 

SAUVIGNON BLANC - Terrenoble, CL ‘22 

PECORINO - Velenosi, IT ‘21 

CHARDONNAY (OAK) - Solid Ground, Cal ‘20  

ROSE - Wildass, Niagara ‘19 

PROSECCO - Villa Sandi, IT NV 

$17gls / $48 half / $68 btl 

CATARATTO ‘KIMA’ - Possente, IT ‘21 

BY THE BOTTLE  

ROSE CHINON $56 - Marie-Justine, FR ‘21 

TORRE DI GIANO $56 - Lungarotti, IT ‘21 

PINOT GRIGIO $58 - Guiseppe&Luigi, IT ‘21 

LANGHE BIANCO $68 - Luigi Baudana, IT ‘21 

COCKTAILS 2oz 

MARTINI - $12 

OLD FASHIONED - $12 

APEROL SPRITZ - $12 

MOSCOW MULE - $12 

DARK & STORMY - $12 

NEGRONI (3oz) - $12 

7# RED SANGRIA - $12 / $26 / $39* 

NON ALCOHOL 

Mineral water 750ml - $5 

Soft drinks, Juice - $3 

Italian soft drinks - $3.50 

 

RED WINES 

HOUSE $12gls / $34 half / $48 btl* 

ORGANIC MONTE. - Fantini, IT ‘19 

SANGIOVESE - Fantini, IT ‘21 

SELECT $15gls / $42 half / $60 btl 

RIPASSO - Mara, IT ‘19 

CARMENERE - Terrenoble, CL ‘21 

CAB SAUV - Headwind, Cal. ‘20  

$17gls / $48 half / $68 btl 

CHIANTI SANT’ALFONSO - RdMacie, IT ‘20 

BY THE BOTTLE  

MALBEC $60 - Septima, AR ‘21 

PINOT NOIR $60 - Coastal Vines, Cal. NV 

L’Um SANG/MERLOT $60 - Lungarotti, IT ‘20 

ACHILLE IGT $66 - B. Sergardi, IT ‘20 

PRIMITIVO $78 - Zolla, IT ‘20 

CABERNET ‘Hilltop’ $100 - J Lohr, Cal ‘20 

AMARONE $120 - Luigi Righetti, IT ‘18 

BEER 

PERONI NASTRO AZZURO 330ml - $8 

SITTING PRETTY APA 500ml - $12 

DESSERTS 

LEMON CREAM PIE - $7.25 

FLOURLESS CHOCOLATE CAKE - $7.25  

SMALL JAR NUTELLA TIRAMISU - $6 

SMALL JAR SOUR CHERRY CHEESECAKE - $6 

SMALL JAR WHITE & MILK CHOCOLATE 

MOUSSE - $6 

 


