Spritz

LUCCASPRITZ | 13
aperol, prosecco, club

AZZURRO SPRITZ | 13
citrus vodka, blueberry simple, lemon
juice, limoncello, prosecco, club

TRAMONTO SPRITZ | 13
citrus vodka, blood orange juice, lemon
juice, orange honey, mint

cocktails

CAPELLA ROSSA | 16
bourbon, apple cider, lemon juice, clove
simple, almond liqueur, orange bitters

PIAZZA PERENNE | 15

gin, pomegranate juice, lemon juice,
elderflower ligueur, mint, pomegranate
seeds

VENETIAN MIELE | 15
reposado tequila, mezcal, lemon juice,

lime juice, honey simple, spiced pear juice,

grapefruit bitters

BASIL DROP | 13
citrus vodka, fresh basil, lemon

NOVA INVERNI | 15
rose, bourbon, lemon juice, ginger simple,
creme de cassis

STELLA SPIRITO | 15
vanilla vodka, star anise simple, lemon
juice, muddled blackberry

HONEY BASIL SPARKLING
LEMONADE | 4.5

glass

PROSECCO, MERUM, IT, NV | 11/39

PINOT GRIGIO, | CASTELLI, IT|11/39

CHARDONNAY, VEGA SINDOA, SP | 12/ 43

MOSCATO, RUBY DONNA, ITALY | 11/43

SAUVIGNON BLANC, LE CERF, FRANCE | 13/47
MONTEPULCIANO ROSE, PASSIONE NATURA, IT | 12 /59
GARGANEGA, DALMASO, IT | 13/51

SOAVE, GIANNITESSARI, IT | 15/59

red wine
glass

BARBERA D’ASTI ON DRAFT | 11

NERO D'AVOLA ON DRAFT | 11

PINOT NOIR, CANALETTO, ITALY 13 / 47
MONTEPULCIANO, GIULIANO ROSATI, ITALY 12/47
LAMBRUSCO, BERTOLANI, ITALY | 12 /47

TOURIGA BLEND, CASA DE RAMILO, PORTUGAL | 13 /51
CHIANTI, FATTORIA DI LUCIGNANO, ITALY | 13 /51
CABERNET SAUVIGNON, VILLARINI, ITALY | 14 /55

white wine
bottle

GAVI, STEFANO MASSONE, "MASERA", IT | 49

richly flavorful, ripe citrus, honeysuckle
VERDICCHIO, PODERE LAILA “BIANCOPERLA”, IT | 50

fresh, easy drinking, lots of apple, lemon, lime, sweet herbs

ROSE, NICOLAS POTEL “TERRE DE GAMAY” FR | 54

full flavor, juicy berries, higher acid

BRUT, ZENSA ORGANIC “BLANC DE BLANC” IT | 55
green apple, lemon tart, delicate bubbles
VERMENTINO, VIGNE SURRAU “LIMIZZANI” IT | 58
Beautifully perfumed, ginger, honeysuckle, spicy, floral
LAMBRUSCO BIANCO, LINI “910” IT | 64

refreshing fruits, white fig, kiwi, orange peel

CHABLIS, DOMAINE PINSON “LA FORET” 1ER CRU, FR | 110

65 year old vines, ripe apples, oysters shells, vibrant
CHAMPAGNE, KLEPKA-SAUSSE BRUT ROSE, FR, NV | 125
opulent citrus, blackcurrant, grapefruit & peppermint

red wine botle

MALBEC/MERLOT, MISSION CAMINADE, FR, 2020 | 48
smooth, silky tannins, deep red plum, baking spice

BEAUJOLAIS-VILLAGES, ROBERT DEBUISSON, FR, 2017 | 54
dry, bright red berries, moderate acid, very food friendly

PRIMITIVO, ZENSA (ORGANIC), IT, 2020 | 55
medium, but intense cherry, dried berries, almonds

NEBBIOLO, VILLADORIA BRICCO MAGNQO, IT 2018 | 58
violet, raspberry, blackberry and almond, dry finish

BARBERA SUPERIORE, RIGO, IT 2016 | 62
cherry, mocha, spicy backbone from a year in oak

G/S/M, CASADEI “SOGNO MEDITERRANEQ”, IT, 2019 | 64
dense, rich and velvety, dark chocolate, sweet spices, tobacco
VARVAGLIONE, SUSUMANIELLO, IT, 2021 | 64

bright cherries and herbs, full-bodied and smooth tannins
BARDOLINO CLASSICO, MARCELLO MARCHESINI, IT, 2021 | 64
supple and flavorful, cherry, aromatic spices, nutmeg, pepper

CABERNET/MERLOT, GIANNITESSARI “DUE”, IT, 2019 | 67
mouth filling, juicy, ripe but not syrupy, slick tannins

CHIANTI CLASSICO, VALLEPICCIOLA, ITALY 2018 | 68
lush ripe red cherry, medium tannins, subtle oak, long finish

SUPER TUSCAN, CERALTI “ALFEQ”, IT, 2019 | 92
M/CS/CF, ripe, dark-skinned fruit, bell pepper, baking spice

BRUNELLO DI MONTALCINO, VERBENA, IT, 2017 | 98

intense black cherry, blackberry, cigar box tannins, solid structure

AMARONE, MAZZ| “CASTEL’, IT, 2016 | 132

luxurious red and dark fruit, charred herbs, cocoa and fig, spice cake

SUPER TUSCAN, POGGIO AL TESORO “SONDRAIA”, IT, 2019 | 166
powerful profile of fresh fruit and herbs, silky smooth tannins

BRUNELLO DI MONTALCINO, CASANOVA DI NERI, IT, 2017 | 165
youthful red fruit, cedar, bright mid palate and firm tannins

BRUNELLO DI MONTALCINO, LISINI “UGOLAIA”, IT, 2017 | 232
fresh strawberries, stems and all, peppery, herbs, leathery spice

BAROLO, PODERE ALDO CONTERNO “BUSSIA”, IT, 2019 | 248

15-20yr old vines, lots of earthy, mushroom aromas with dark cherry

and raspberry

bonka

beer

PILSNER URQUEL (4.4%) | 6

PAULANER HEFEWEIZEN (5.5%) | 6.5

SAMUEL SMITH CHOCOLATE STOUT (5.0%) | 7
BREWERY TECHNE JUJU BEE (6.2%) | 8
SAMUEL SMITH ORGANIC CIDER (5.0%) | 7.5
TROEGS JOVIAL DUBBEL ALE (7.0%) | 8
ATHLETIC NON-ALCOHOLIC NE IPA | 6.5
BIRRA PERONI (5.1%) | 7

draft
beer

BIRRA DI LEVANTE (5.0%) | 7
pilsner

FREE WILL THE KRAGLE (6.6%) | 7.5
west coast style india pale ale
BREWERY TECHNE JUJU BEE (6.2%) | 8

honey basil saison

STERLING PIG ORANGE STREET WHEAT (5.2%) | 7.5
belgian witbier

TIRED HANDS HOPHANDS (5.5%) | 8.5

hazy pale ale

VON C MIDNIGHT IN THE PRIORY (4.8%) | 7.5
schwarzbier

PIERI FARM SQUASH MONSTER (5.2%) | 8

hazy india pale ale

UNIBROUE LA FIN DU MONDE (9.5 %) | 8

tripel

SOMMELIER JOHN MATHAS

*reserve wine list available upon request




