
 

 

Small Plates 
Cocktails 

Bottled Beer ask your server for our current draft selection 

S p r i t z 
Lucca|12: aperol, prosecco, club 

Sorrento|12: limoncello, mint, 

prosecco 

Melograno|13: pomegranate, 

lemon, solerno, prosecco 

 

GingerBerry |12 
Boardroom gin, mint, lemon,  

gingerberry kombucha 

 

Basil Drop |13 
PRG citrus vodka, basil, lemon 

 

San Marco |13 
PRG citrus vodka, muddled orange 

& mint, moscato 

 

Campo Fiore |12 
Tattoo organic tequila, grapefruit,  

pink peppercorn syrup, lime 

 

Cetriolo Martini |12 
Boardroom vodka, cucumber, 

elderflower, lemon 

 

Blood Orange Sangria |11 
shiraz, blood orange liqueur, citrus 

 

Rialto |13 
Luxardo Sour Cherry gin, lavender syrup, 

lemon, tonic 

 

Sweater Weather |13 
dark rum, chai syrup, Averna, port 

 

Trevi |13 
Elijah Craig, walnut liqueur,  

Alessio Vermouth, balsamic 

 

Menabrea Ambrata, IT (5%) | 7.5 

Italian amber ale, malty, nutty, hoppy 

Sierra Nevada Sidecar (6.8%) | 7 

Orange IPA, citrus, slight hops 

Evolution Lot #3 IPA (6.8%)| 6.5 

floral hops, sweet grapefruit notes 

 

Lagunitas IPA (6.2%)| 6.5 

earthy hop aromas, light citrus, lemon zest 

Paulaner Hefeweizen (5.5%) |6.5 

Hefeweiss crisp, clove, banana, wheat 

Victory Homegrown Lager (4.8%)| 6.5 

hop forward, tart and citrusy 

Fat Heads Bumble Berry Ale | 6.5 

pale ale brewed with blueberry 

 

 Sommelier pick 

   * ½ price happy hour bottles 

Dogfish Head American Beauty (6.5%)| 7.5 

Dogfish Head pale ale with citrus hops 

Dominion Oak Barrel Stout (6%)| 6 

vanilla, dark, bitter chocolate 

Bold Rock Virginia Apple Cider (4.7%) | 5.5 

granny smith hard apple cider 

 

Red by the Glass 
Pinot Noir, Canaletto, Italy| 11 / 43 

House red on tap | 9 

Cotes du Roussillon, Altitudes, France | 9 

Syrah, Assuli “Ruggierio” |11 / 43 

Chianti, Poggio Salvi, Italy| 11 / 43 

Touriga Blend, Ramilo, Portugal | 12 / 47 

Montepulciano, Bosco Dei Cirmioli, Italy |11 / 43 

Lambrusco, Bertolani, Italy | 10 / 39 

Tai Rosso, DalMaso, Italy | 11 / 43 

White by the Glass 

Pinot Grigio, Giuliano Rosati, Italy| 9 / 35 

Garganega, DalMaso, Italy| 11 / 43 

Sauvignon Blanc, Les Agnes, France | 11 / 43 

Chardonnay, Vega Sindoa, Spain | 9 / 35 

Riesling, Leonard Kreusch, Germany |12 / 47 

Ottonese, Merumalia “8Nese”, Italy| 11 / 43 

Prosecco, Ca’Furlan, Italy, NV | 10 / 39 

Moscato, Ruby Donna, Italy NV | 9 / 35 
 

White by the Bottle Sparkling & Rose by the Bottle 
*Pecorino, Pehhcora, Italy 2015| 45 

ripe peaches, mango, warm spices 

 

*Arneis, Fratelli Povero, Italy 2015 | 45 

apple, almond, pineapple 

 

*Verdicchio, Sartarelli, Italy 2017 | 52 

floral notes with exotic fruit, light almond finish 

 

*Verdejo, Jorge Ordonez “Nisia”, Spain 2017 | 49 

old vines produce abundant ripe fruit flavors, meyer lemon, golden apple 

 

Bianco, Planeta La Segreta, Italy 2016 | 50 

citrus, floral notes with hints of papaya & chamomile 

 

Chardonnay, Cantele, Italy 2017| 67 

mineral white character with balanced white flower & fruit 

 

*Prosecco, Ca’Furlan, Italy NV | 39 

green apple, flowers, sweet spices, notable freshness 

 

*Rose Brut de Noir, Cleto Chiarli,  Italy | 50 

sparkling rose, intense fruit on the nose, notes of mixed wild berries  

 

Chardonnay, Zensa Organic Brut, Italy | 52 

Sparkling, 100% Chardonnay varietal, green apples, floral 

 

*Gamay Rosé, Nicolas Potel, France| 45 

fresh red fruit flavors, balanced finish 

 

Rosé, Cote Mas, France | 11/54 

Grenache/Cinsault/Syrah, ripe strawberry, light, floral 
 

Red by the Bottle ~Reserve list available by request 

* Rioja, Vina Eguia Riserva, Spain 2014 | 54 

ruby, expressive fruit and spice flavors, toasted oak 

 

*Aglianico, Rocca del Dragone, Italy 2016 | 55 

ripe black cherry and coffee notes, elegant, smooth 

 

*Nebbiolo, Villadoria “Bricco Magno”, Italy 2014| 58 

violet, raspberry, blackberry and almond, dry finish 

 

*Barbera d’Alba, Punset, Italy 2017 | 58 

fruity notes of cherry & blueberries, intense & complex 

 

*Pinot Noir, Lechthaler, Italy 2017 | 58 

burgundy style Pinot Noir with balanced fruits & spice. 

 

Chianti Clasico, Lornano, Italy 2015 | 58 

black cherry, slight coffee, polished tannins 

 

*Super Tuscan. Villa Pillo “Borgoforte”, Italy 2016 | 58 

full & luscious, well defined tannins & abundant oak 

 

Salice Salentino, Varvaglione, Italy 2015| 66 

round and supple, plum, raspberry, mocha, vanilla 

 

 

*Sinuoso Umbria, Argillae, Italy 2015 | 67 

Cabernet/Merlot/Montepulciano, plum & violet aromas 

 

*Sangiovese/Syrah, Monteregio, Italy 2015| 67 

powerful red fruit, well integrated oak tannins, long finish 

 

Primitivo di Manduria, Varvaglione “Papale”, Italy 2014| 72 

deep red, violet hints, fruit jam, black currants 

 

Barolo, Andrea Oberto, Italy 2014| 98 

dark fruit, cassis, roses, and chocolate, firm but silky tannins 

 

Brunello di Montalcino, Verbena, Italy 2014 | 100 

lengthy aging lends superb rich fruit and tannins 

 

Amarone della Valpolicella, Giuliano Rosati, Italy 2015| 100 

full, intense body, graphite and floral aromas give way to flavors of roasted plum 

and mocha, with a long lasting finish 

 

Barolo, Villadoria “Sori Paradiso” Italy 2012| 124 

garnet, powerful tannins, violets, rose petal, red cherry 

 

Montepulciano d’Abruzzo, Zaccagnini “Symposium”, Italy 1999| 135 

Showing age perfectly, well developed tannins, soft and ripe fruit, earthy finish 

 

Poggio Bolgheri Superiore “Sondraia” Italy 2016| 148 

Classic Tuscan Bordeaux blend of Cabernet Sauvignon and Merlot, well-structured 

tannins, intense dark fruits 

 


