
 
   
 

 
  
  

 
 

Prosecco, Ca’Furlan, Italy, NV | 10 / 39 
Cava Rose, Roger Goulart, Spain | 12 / 47 
Chardonnay, Vega Sindoa, Spain | 11 / 43 
Pinot Grigio, Giuliano Rosati, Italy| 10 / 39 
Garganega, DalMaso, Italy | 13/ 51 
Negroamaro Rosé, 12 E Mezzo, Italy | 11 / 43 
Riesling, Leonard Kreusch, Germany | 11 / 43 
Soave, Giannitessari, Italy | 15 / 59 

 
 

Barbera D’ Asti on draft | 10  or  Nero d'Avola on draft | 10 
Pinot Noir, Canaletto, Italy 12 / 47 
Lambrusco, Bertolani, Italy | 12 / 47 
Montepulciano, Bosco Dei Cirmioli, Italy | 12 / 47 
Chianti, Poggio Salvi, Italy | 13 / 51 
Touriga Blend, Ramilo, Portugal | 13 / 51 
Tai Rosso, DalMaso, Italy | 14 / 55 
 
 
  

 

Brut, Zensa Organic “Blanc de Blanc” Italy, NV | 55 
green apple, lemon tart, delicate and persistent bubbles 
Lambrusco Bianco, Lini “910” Italy, NV | 64 
full of refreshing fruits, white fig, kiwi, orange peel, frothy bubbles 
Xarel-lo, Emendis “Cabro!”, Spain 2019 | 44 
acidity like a sauv blanc, pear, melon, rosemary, lavender 
Fiano/Greco, A Mano, Italy 2020| 46 
jasmine, orange blossom, flinty minerality 
Verdicchio dei Metalica, Colpaola, Italy, 2018| 51 
raw almond, lemon verbena, white peach, grassy finish 
Rosé, Nicolas Potel “Terre de Gamay” France 2019 | 54 
more modern rose, full flavor, juicy berries, higher acid 
 
 
 
 
 
 
 
 
 

 
 

Merlot/Corvina, Antico Fuoco, Italy 2018 | 46 
fruit forward, jammy, lots of plum and mocha 
Malbec/Merlot, Mission la Caminade, France 2017 | 49 
light tannins, juicy berry flavors, clean acidity on the finish 
 

Beaujolais-Villages, Robert Debuisson, France, 2017 | 54 
dry, bright red berries and river rock, moderate acid, very food friendly 
 

Nebbiolo, Villadoria “Bricco Magno”, Italy 2016 | 58  
violet, raspberry, blackberry and almond, dry finish 
Perricone, Caruso e Minini “Naturalamente Bio”, Italy 2019 | 60 
pungent floral aromas, lavender, blood orange, lemongrass, no oak 
 

Barbera Superiore, Rigo, Italy 2016 | 62 
cherry, mocha, spicy backbone from a year in oak 
 

Chanti Classico, Il Molino di Grace, Italy 2014 | 64 
approachable and food friendly, medium body, black cherry, spices 
 

Montepulciano/Aglianico, Di Majo Norante “Ramitello”, IT, 2016 | 66 
dark and gripping tannins, sour cherry, damp earth, leather 
 

Cabernet/Merlot, Giannitessari “Due”, Italy, 2018 | 67 
mouth filling, juicy, ripe but not syrupy, slick tannins 
 

G/S/M, Casadei “Sogno Mediterraneo”, Italy, 2018 | 72 
dense, rich and velvety, dark chocolate, sweet spices, tobacco 
 

Barolo, Elena Giuseppe “Ascheri”, Italy, 2013 | 98 
violets & sweet spices, tobacco, licorice, soft, mouth filling tannins 
 

Amarone della Valpolicella, Corte Majoli, Italy 2016 | 100 
full, intense body, flavors of roasted plum and mocha 
 

Bolgheri Sup., Orenllaia “Le Serre Nuove” Italy 2018 | 135 
savory, luxurious, replete with dark fruit, rich tannins 
 

Montepulciano , Zaccagnini “Symposium”  Italy 1999 | 135 
dusty, dried fruits, potpourri, velvety tannins, acid hanging on 
 

Bolgheri Sup., Poggio al Tesoro “Sondraia” Italy 2017 | 150 
powerful profile of fresh fruit and herbs, silky smooth tannins 
 
 
 
 
 
 

New Belgium Fat Tire Amber Ale (5.2%) | 7 
Big Oyster On Point, Coffee & Vanilla Milk Stout (7.0%) | 8 
Troegs Sunshine Pils Pilsner (4.5%) | 6.5 
New Belgium Voodoo Ranger IPA (7.0%) | 7 
von C Vienna Lager  (5.5%) | 7 
Zero Gravity Green State Lager (4.9%) | 7  
Troegs Dreamweaver German-style Hefeweizen (4.8%) | 7 
Unibroue La Fin du Monde Tripel (9.5 %) | 8 
 

Fat Heads Bumble Berry (5.3%) | 6.5 
Troegs Troegenator  (8.2%) | 8 
Krombacher Pils (4.8%) | 6.5 
von C Walking on Clouds  (7%) | 8.5 
Troegs Grand Cacao Stout (6.5%) | 7 
Bold Rock Hard Cider (4.7%) | 6 
Paulaner Hefeweizen (5.5%) | 6.5 
Dogfish 60Min IPA (6%) | 7.5 
 

Basil Drop | 13 
boardroom citrus vodka, fresh basil, lemon 
 

Noce Manhattan | 13 
elijah craig, egg crème, black walnut bitters 
 

Pompelmo Up | 14 
infused rosemary boardroom vodka, grapefruit, 
orange, rosemary  
 
 
 
 
 
 
 
 
 
 

Fico Rosso | 13 
lambrusco, solerno, brandy, port, fig  
 

Frutteto |14 
tuacca, brandy, nocino, lemon, hot apple cider 
 

Garibaldi Negroni | 13 
luxardo cherry gin, campari, orange simple 
 

SPRITZ 
 

Lucca | 12  
aperol, prosecco, club 
 

Pear Ginger | 13 
pear nectar, domaine de canton, ginger 
simple, prosecco 
 

Sorrento | 12 
limoncello, mint, prosecco 
 

 

 


