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CHIANTI, PLACIDO /6.5 / 24
CHIANTI CLASSICO RISERVA, BANFI /9.5 / 36

PINOT NOIR, MEIOMI /8.5 /35

MERLOT, SPELLBOUND / 7 / 25
VALPOLICELLA, MASI / 8 / 30

CALIFORNIA RED BLEND, CONUNDRUM /10 / 40
MALBEC, TILIA/ 7.5 /28
CABERNET SAUVIGNON, J. LOHR /8.5 / 32
BORDEAUX (FRENCH BLEND) CHATEAU PEY LA TOUR 10 / 38
ITALIAN RED BLEND (SYRAH-NERELLO MASCALESE) COLOSI ROSSO /8 /30

SANGIOVESE, MONTE ANTICO /7.5 /28

WHITE WINES BY THE GLASS
PINOT GRIGIO, PLACIDO / 6/ 22
PINOT GRIGIO, TORRE DI LUNA / 7.5 / 28
ORVIETO, RUFFINO /7 /25
RIESLING, PACIFICRIM / 6.5 / 25
BLUSH WHITE ZINFANDEL, BERINGER / 6 / 22
SAUVIGNON BLANC, FERRARI CARANO /8 /32
CHARDONNAY, HACIENDA / 6.5 / 24
CHARDONNAY, ]J. LOHR /8.5 /32
PROSECCO, AMORE DI AMANTI /7 / 25

ROSE’, SCARPETTA / 7.5/ 28

Dopo La (Cena

AFTER DINNER DRINKS
MOSCATO, WOODBRIDGE / 7 VIN SANTO, LUNGAROTTI / 10
10 YEAR TAWNY PORTO, GRAHAM / 8.5 20 YEAR TAWNY PORTO, GRAHAM / 15

MADEIRA, MALMSEY SPECIAL RESERVE / 15 GRAND MARNIER / 10
REMY MARTIN XO / 25 HENNESSEY VS / 10 GRAPPA DI NEBBIOLO / 10
SAMBUCA ROMANA /9 B&B / 10
TESSARO LIMONCELLO / 7 TESSARO LIMONE CREME / 9
VIDAL BLANC “ICE WINE” DEBONNE 10/40 COFFEE AND CHOICE LIQUEUR/ 7
Birra
BEER
BUD LIGHT/ 3 BUDWEISER /3 BECKS N/A /3 SAM ADAMS LAGER /5
MILLER LITE /3 MICHELOB ULTRA / 4 YUENGLING BLACK & TAN / 4

STELLA ARTOIS / 5 RHINEGEIST “TRUTH” IPA /5 PERONI / 5

WOLFS RIDGE CREAM ALE / 5 FOUNDERS BREAKFAST STOUT /6 CBCIPA/5
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