CIAO

We’re pretty jazzed you’re here.

You've got everything we have in the way of beverages in front of you:
cocktails, non-alcoholic options, beers, and of course wines—we
probably missed a few that are also in here.

While we don’t have everything, we're confident we've got something
you’'ll love—because this list is curated with only things we love! We've
done our best to lay things out in a way that makes it easy to decipher
and make choices, but we'd also really like to chat with you and
introduce you some of our favorites.

Our wine list is mostly Italian, but with some neighboring regions and
domestic producers we love. Our focus is on smaller producers,
winemakers who are still small enough that they have personal
relationships with the people who sell us their bottles, and folks who
want to make wine but also take care of the earth. You’ll notice some
wineries are so special to us that their wines show up multiple times
on our menu. These wines are listed in the regular list, but they’re also
highlighted with more information—cause we're big nerds—on our
feature pages that are after the regular menu.

Please peruse! Enjoy! Ask questions! Don’t miss the Amari page—
there’s over 50! We hope you discover something new that you’ll be
obsessed with, and we hope that this list is as fun for you as it was for
us to put together.

Please notify your server of any allergies when ordering.

20% gratuity will be added to parties of 5 or more
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APERITIVI

refreshing spritzy drinks to whet your appetite

The Improved Spritz 16
top secret blend of stuff that’s like aperol but a little more
savory—otherwise all the usual spritz stuff

Mezzana Spritz 16
fruity & bitter house spritz, campari, peach, moscato, soda water

Truth You Can’t Hide 16
mezcal, hibiscus, pamplemousse, italicus, polar grapefruit soda
Sgroppino 18
lemon sorbetto, vodka, sparkling wine

Bellini 16
peach purée, sparkling wine

takes on the classic. something strong, something bitter,

something vinous

Negroni 16
citadelle gin, campari, sweet vermouth

Strawberry Negroni 17
tanqueray, aperol, dolin rouge, bepi tosolini fragola

Stirred Beetle 17
st. george terroir gin, bruto americano, cocchi americano rosa
Boulevardier 19
small batch bourbon, campari, carpano antica sweet vermouth

Mezcal Negroni 17

mezcal, cocchi americano rosa,
carpano antica sweet vermouth, campari



COCKTAILS

house originals

Strait of Messina
a spicy margarita that took a southern italian vacation;
calabrian chili-infused tequila, prickly pear, lemon

Basil Gimlet
gin, lime, basil

Bitter Swan
navy strength gin, lots of angostura, peach, raspberry, lime

Pickle Martini
citadelle gin, dry vermouth, pickle brine

Pomodoro Highball
basil eau de vie, tomato, lemon, soda

PFG
el dorado 3 year rum, pierre ferrand 1840 cognac, lemon,
lambrusco float

Riibezahl
aged vermont gin, pineapple liqueur, lemon, golden beet

17

17

17

17

17

17

17

AMARO COCKTAILS

cocktails that highlight one of our favorite Italian ingredients: AMARI

Unlikely Pair
reposado tequila, amaro dell’etna, lemon, pear two ways

Reverse Black Manhattan
rittenhouse rye whiskey, santa maria al monte, bepi tosolini

Ferry to Sicily
beefeater gin, select aperitivo, averna, lime, grapefruit

17

17

17



SENZA ALCOOL

alcohol free

Prima Pavé Rosé Brut Sparkling Wine 14 / 56
St. Agrestis 12
“phony negroni”

Orchid Thief 10
vanilla, orange, lemon

Sprig of Intent 14
seedlip garden, basil, lime

Mourning Dove 14
free spirit reposado, grapefruit, lime, soda, chili salt

Bramble Berry Spritz 10
blackberry, ginger, lemon, tonic

Too Small Fangs 14
non-alcoholic amaro, cranberry, lemon, prima pavé sparkling

Tapped Out* 14
feragaia, maple, lemon, egg white, angostura

Signora Marmellata 14
chinotto, orange juice, soda, orange bitters

Brooklyn Brewery Special Effects IPA 6
120z, non-alcoholic

Notch Brewing Craft Pils 6
120z, non-alcoholic

Baladin Craft Italian Sodas 6
Baladin Cola

Spuma Nera - bitter orange

Mela Zen - ginger & apple

Agrumata - mixed citrus

Non-Alcoholic Spirits

Amaro Lucano, Non-Alcoholic 9
Free Spirits ‘The Spirit of Tequila’ 12
Seedlip ‘Garden 108’ 12
Feragaia 12



VERMOUTH

all served on the rocks with a splash of soda & an AlL10
orange wedge, or available however you would prefer

Dolin Blanc

Chazalettes Bianco

Otto’s Athens

Furlani Vermouth

Martini Riserva Rubina

Martini & Rossi Rosso

Punt e Mes

Carpano Antica

BEER & CIDER

fib Schilling Alexandr Czech Pilsner « 16 oz, 5% abv 12

fih Von Trapp Helles Golden Lager « 16 o0z, 4.9% abv 1

fid Little Willow Year Round Double Dry Hopped IPA « 16 0z, 7% abv 12

fih Rotating Draft « 16 oz MP
Birrificio del Ducato Viaemilia Pils * 12 oz, 5% abv 13
Birrificio del Ducato Agrumi Ribelli Wit « 12 oz, 4% abv 13
Aeronaut ‘Hop Hop and Away’ Session IPA - 16 0z, 4.6% 12
Baladin LIPPA IPA * 11.2 oz, 5.5% abv 12
Houblon Chouffe Tripel IPA « 11.2 0z, 9% abv 1
Dorchester Brewing ‘Cobblestone’ Dry Stout « 16 oz, 4.9% abv 12
Miller High Life « 16 oz, 4.6% abv 5
Aval Gold French Cider - 12 oz, 6% abv 1"
Stowe ‘High and Dry’ Cider * 12 oz, 6.5% abv 1"
fih on tap



VINI AL CALICE

by the glass

sparkling

i Clivi ‘Nomi’ Brut Nature Sparkling
Ribolla Gialla & Pinot Noir, NV, Friuli

Casebianche ‘il Fric’ Rosato * Aglianico, NV, Campania

Podere il Saliceto ‘Albone’ Lambrusco
Lambrusco Salamino, 2024, Emilia-Romagna

bianchi

La Raia Gavi * Cortese, 2023, Piedmont

Pra Soave Classico * Garganega, 2024, Veneto
i Clivi ‘a Tessa’ * Ribolla Gialla, 2024, Friuli
Tiberio * Trebbiano d’Abruzzo, 2024, Abruzzo

Venica & Venica Ronco del Cero Sauvignon Blanc
2024, Collio, Friuli, poured by the glass via Coravin

Ayunta « Mascalese Bianco, 2024, Sicily

Manzone ‘Rosserto’ * Rossese Bianco, 2022, Piedmont

rosati
Land of Saints Rosé - Mourvédre, 2024, California

Le Pianelle ‘Al Posto dei Fiori’ Rosato
Nebbiolo, 2024, Piedmont

16

16
15

14
15
17
17
21

15
15

16
16
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60
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VINI AL CALICE

by the glass

macerati, orange/skin contact
Fattoria di Vaira ‘Vincenzo Bianco’ Falanghina, 2022, Molise

COS ‘Pithos’ Bianco * Grecanico & Inzolia 2022, Sicily,
poured by the glass via Coravin

chilled red

Tiberio Cerasuolo d’Abruzzo + Montepulciano, 2024, Abruzzo

rossi
Bussoletti ‘Brecciaro’ « Ciliegiolo, 2022, Umbria

Rocca di Castagnoli Chianti Classico * Sangiovese+, 2022,
Tuscany

La Kiuva ‘Rouge de Vallée’ » Nebbiolo+, 2022, Valle d’Aosta

Castello di Verduno Barbaresco = 2022, Piedmont
poured by the glass via Coravin

Giacomo Fenocchio Barolo + 2020, Piedmont
poured by the glass via Coravin

Porta del Vento Perricone « Perricone, 2023, Sicily

Vigneti Vumbaca Cird Classico Superiore
Gaglioppo, 2022, Calabria

Montepeloso ‘A Quo’ * Montepulciano/Cabernet+
2023, Tuscany

12

24

17

17
16

14

/

48

96

68

68
64

56

30 / 120

28 / M2

17 / &8

13 / 52

18 / 72



SPUMANTI

champagne and champagne method
1701 Franciacorta Brut Nature + NV, Lombardia
1701 Franciacorta Satén - 2018, Lombardia

Vazart-Coquart Brut Réserve Blanc de Blancs
NV, Cote des Blancs, Champagne

C. Bouchard Roses de Jeanne Les Ursules Blanc de Noirs
2020, Champagne

C. Bouchard Roses de Jeanne Val Vilaine Blanc de Noirs
2022, Champagne

Jacques Selosse ‘Initiale’ « MV, Champagne
Benoit Déhu ‘Initiation’ Rosé Brut Nature « NV, Champagne
Cantina della Volta Rosé « 2018, Emilia-Romagna

Jean Vesselle Brut Rosé de Saignée
NV, Montagne de Reims, Champagne

pét-nat and otherwise

Bisson Vino Frizzante = Glera, 2024, Veneto

Casa Brecceto ‘Granma’ = Falanghina, NV, Campania

La Garagista ‘Ci Confonde’ White + Brianna, 2022, Vermont

Raica ‘Babbulicas’
Vermentino, NV, Sardinia

Poggio Bbaranello ‘507’ » Procanico, 2020, Lazio

Glinavos ‘Paleokeriseo’ * Semi-Sparkling Debina, 2020,
Zitsa, Greece, 500m!

Terah Wine Co. ‘Agua Fresca’ Piquette * Blend, NV, 2020

La Garagista ‘Ci Confonde’ Red « Frontenac Gris, 2022,
Vermont

84
110
145

400

240

600
205

80
100

50
60
85
56

70
42

58
85



ROSATI

pink wine

lazio

Cantina Ortaccio ‘Pocorosso’ » Blend, 2020 75
liguria

Bisson Portofino Rosato - Ciliegiolo, 2023 60
sicilia

Emiliano Falsini Feudo Pignatone ‘Sciauro’ Etha Rosato 95
Nerello Mascalese, 2024

Lamoresca Rosato * Nero d’Avola+, 2023 68
umbria

il Signor Kurtz ‘Milton’ » Merlot & Sangiovese+, 2023 70
toscana

Ampeleia ‘Rosato di Ampeleia’ « Alicante Nero & Carignan, 2022 55
california

Martha Stoumen + Nero d’Avola+, 2022, Mendocino 75
Ruth Lewandowski ‘Rosé Cuvée Zero’ 60

Port Grape Blend, 2022, Mendocino

10



LIGHT WHITES

campania
Vadiaperti Greco di Tufo * Greco, 2020

emilia-romagna
La Tosa ‘Terrafiaba’ « Ortrugo+, 2022, lightly sparkling

lazio
Sergio Mottura Grechetto = 2021

liguria
Bisson ‘Marea’ » Bosco, Vermentino, & Albarola, 2022

il Monticello ‘Groppolo’ * Vermentino, 2024

lombardia

Pasini San Giovanni ‘il Lugana’ = Turbiana, 2022

piemonte

Cantine Crosio ‘Erbalus’ » Erbaluce, 2022

toscana

Montenidoli ‘Fiore’ Vernaccia di San Gimignano
Vernaccia, 2022

55

45

56

95
60

52

55

70

mn



AROMATIC WHITES

abruzzo
Tiberio Fonte Canale - Trebbiano Abruzzese, 2021
Tiberio Pecorino = 2023

Tiberio ‘Quarmari’ « Pecorino, 2023

alto adige
Kuen Hof Griiner Veltliner « 2022, Alto Adige

campania
Casebianche ‘Quadro’ « Fiano, Malvasia, Trebbiano+, NV, 1L
Contrada Salandra Campi Flegrei Falanghina - 2018

friuli
i Clivi ‘Ottantani’ - Malvasia, 2023

Ronchi di Cialla ‘Ciallabianco’ * Ribolla Gialla,
Verduzzo, Picolit, 2021

liguria
Punta Crena ‘Vigneto Ca da Rena’ = Pigato, 2023, Liguria

marche
Col di Corte ‘Anno Uno' - Verdicchio, 2022
La Staffa Verdicchio del Castelli di Jesi * Verdicchio, 2022

190
60
250

60

50
65

70
70

60

50
60
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AROMATIC WHITES

piemonte
Angelo Negro ‘Serra Lupini’ Roero Arneis = 2024 60
G.B. Burlotto ‘Viridis’ Langhe Sauvignon » 2022 60
sardegna
Giovanni Montisci ‘Modestu’ Dry Moscato « 2021 130

trentino-alto adige

Glassier Sauvignon Blanc = 2022 80

valle d’aosta
Nicola del Negro * Petite Arvine, 2024 80

willamette valley
Kelley Fox ‘Barbie’ = Pinot Blanc, 2022 85

13



FULL WHITES

campania
Joaquin ‘Vino della Stella’ « Fiano, 2019

friuli

i Clivi ‘Arzillari’ « Verduzzo, 2022

i Clivi Galea Bianco * Friulano, 2019

Le Due Terre ‘Sacrisassi’ » Friulano & Ribolla Gialla, 2019

Ronchi di Cialla ‘Ciallabianceo’ - Ribolla Gialla,
Verduzzo, Picolit, 1999

lazio

Monastero Suore Cistercensi ‘Coenobium’
Trebbiano+, 2022

piemonte
Tappero Merlo ‘Kin’ » Erbaluce, 2018

sicilia
Cuore di Marchesa ‘Cenere’ Etna Bianco * Carricante+, 2024

Frank Cornelissen ‘Munjebel’ Etna Bianco
Grecanico, Carricante, 2022

Porta del Vento Catarratto » 2023

toscana

Montenidoli ‘Carato’ Vernaccia di San Gimignano
Vernaccia, 2021

veneto
Pra ‘Staforte’ Soave « Garganega, 2023

valle d’aosta

Grosjean ‘Vigne Rovettaz’ « Petit Arvine, 2022

110

70
95
105
120

75

15

85
130

60

110

70

85
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ORANGL

emilia romagna
La Stoppa ‘Ageno’ - Malvasia, Ortrugo, & Trebbiano, 2020

friuli

Vodopivec Venezia Giulia Bianco - Vitovska, 2015

lazio
Poggio Bbaranello ‘RM Macerato’ = Roscetto, 2020

liguria

Terazze Singhie * Lumassina, 2018

sicilia
COS Zibbibo in Pithos » Muscat di Alexandria, 2022

toscana
Marco Tanganelli ‘Anatrino’ Bianco * Trebbiano, 2023

Montenidoli ‘il Templare’
Vernaccia, Trebbiano, & Malvasia, 2020

Monteraponi Toscano Bianco * Trebbiano Toscano, 2021

umbria
Collecapretta ‘Terra dei Preti’ » Trebbiano Spoletino, 2022

california
Margins Skin-Fermented Chenin Blanc = 2023

willamette valley
Kelley Fox ‘Nerthus’ = Muscat, Pinot Gris+, 2023

105

10

95

80

80

65
85

190

85

55

65
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LIGHT REDS

friuli
i Clivi Schioppettino = 2022

lombardia

Pasini San Giovanni ‘il Valténesi’ « Groppello+, 2020

piemonte

Castello di Verduno ‘Basadone’ « Pelaverga, 2022
G.B. Burlotto Langhe Freisa * 2023
G.B. Burlotto Pelaverga - 2024

sicilia
COS Frappato = 2023

Cuore di Marchesa ‘Cenere’ Etna Rosso
MNerello Mascalese, 2021

Emiliano Falsini Feudo Pignatone = Nerello Mascalese, 2023

Emiliano Falsini Feudo Pignatone ‘Davanti Casa’
Nerello Mascalese, 2022

Lamoresca ‘Elsa’
Nerello Mascalese, Frappato, Nero d’Avola, 2019

70

50

60
65
60

72
85

105
165

12

16



LIGHT REDS

toscana

Montenidoli ‘il Garrulo’ Chianti Colli Senesi * Sangiovese,
Cannaiolo, Trebbiano, & Malvasia, 2022

valle d’aosta
Grosjean * Gamay, 2024

veneto

Le Fraghe Montebaldo Bardolino * Corvina & Rondinella
2020

willamette valley

Kelly Fox Durant Vineyard Pinot Noir = 2022

Kelly Fox ‘Liminal’ Maresh Vineyard Pinot Noir = 2022
Kelly Fox ‘Mirabai’ * Pinot Noir, 2023

washington state

Sage Rat ‘Roza’ » Graciano, 2023, served chilled

55

60

55

195
195
100

50

17



NEBBIOLO

the noble red of northwest italy

alto piemonte; northern piedmont

Le Pianelle Bramaterra * Nebbiolo+, 2019

basso piemonte; southern piedmont
Luigi Voghera Barbaresco ‘Cotta’ » 2020
Castello di Verduno Barbaresco * 2022, Piedmont

Nada Fiorenzo Barbaresco Rombone = 2020

Guido Rivella Nebbiolo + 2020

Eugenio Bocchino ‘Roccabella’ - 2021

G.D. Vajra Barolo Albe « 2021

Castello di Verduno Massara Barolo * 2018
Giacomo Fenocchio Barolo Villero = 2020
Eugenio Bocchino Barolo ‘Lu’ = 2020

Luigi Baudana Barolo + 2018

lombardia

Ar.Pe.Pe. Valtellina Superiore Grumello Riserva
‘Buon Consiglio’ = Chiavennasca, 2016

Ar.Pe.Pe. Valtellina Superiore Inferno ‘Fiamme Antiche’

Chiavennasca, 2019

Ar.Pe.Pe. Valtellina Superiore Inferno Riserva ‘Sesto Canto’

Chiavennasca, 2016

Ar.Pe.Pe. Valtellina Superiore Sassela ‘Stella Retica’

Chiavennasca, 2017

Ar.Pe.Pe. Valtellina Superiore Sassela Riserva ‘Rocce Rosse’

Chiavennasca, 2016

Ar.Pe.Pe. Valtellina Superiore Sassela Riserva ‘Ultimi Raggi’

Chiavennasca, 2016

115

80
120
160

95
80

100
170
200
165
310

265

160

265

110

265

265
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BIG REDS

abruzzo
Tiberio Colle Vota « Montepulciano, 2021

emilia-romagna
La Stoppa ‘Trebbiolo’ » Barbera & Bonarda, 2022

friuli
i Clivi ‘il Soccombente’ « Schioppettino, 2021

Ronchi di Cialla Refosco Peduncolo Rosso di Cialla = 2005

Ronchi di Cialla Schioppettino = 2018
Ronchi di Cialla Schioppettino = 1995

Zidarich Venezia Giulia Rosso * Teran, 2019

piemonte

Cantina del Pino « Barbera d'Asti, 2022

Eraldo Revelli ‘Otto Filari’ Dogliani * Dolcetto, 2021
G.D. Vajra Barbera d’Alba Superiore » 2024

San Fereolo ‘Austri’ = Barbera, 2015

250

60

110

160

120
210
90

60
60
60
110
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BIG REDS

sicilia

Cornelissen Munjebel Rosso « Nerello Mascalese, 2021
Cornelissen Munjebel Rosso ‘FM’ « Nerello Mascalese, 2019
Cornelissen Munjebel Rosso ‘MC’ « Nerello Mascalese, 2019
Cornelissen Munjebel Rosso ‘VA’ = Nerello Mascalese, 2019

Cornelissen Susucaru Rosso * Nerello Mascalese+, 2022

toscana

Monte Bernardi Chianti Classico Riserva
Sangiovese, 2022

Monte Bernardi Chianti Classico Riserva ‘Sa'etta’
Sangiovese, 2022

Monte Bernardi Chianti Classico ‘Sangio’
Sangiovese, 2022

Piemaggio ‘Le Fioraie’ Chianti Classico * Sangiovese+, 2020
Podere Le Boncie ‘Chiesamonti’ * Sangiovese+, 2018

Tanganelli Mammi * Sangiovese, 2018

umbria
Collecapretta ‘le Cese’ » Sangiovese, 2022

Collecapretta ‘Selezione le Cese’ = Sangiovese, 2021

california

Broc Cellars Fox Hill Sangiovese » Sangiovese, 2022

110
160
160
195

75

85

105

55

85
150
15

90
135

85

20



BIGGEST REDS

campania

Cantina Rao ‘Silva Negra’ « Pallagrello Nero, 2019
Casa Brecceto ‘Pitatza’ = Aglianico, NV

Joaquin ‘Riserva della Societa’ = Aglianico, 2014

friuli
i Clivi Cabernet Franc = 2022

marche

Col di Corte ‘Sant’Ansovino’
Cabernet Sauvignon & Montepulciano, 2017

piemonte

Crealto ‘Marcaleone’ « Grignolino, NV

puglia

Attanasio Primitivo di Manduria * Primitivo, 2016

55
85
275

65

85

60

110

21



BIGGEST REDS

toscana
Le Potazzine Rosso di Montalcino * Sangiovese, 2022
Le Ragnaie Brunello di Montalcino = Sangiovese, 2018

M.L. Fioretti Santinovo * Cabernet Sauvignon &
Cabernet Franc, 2020

Pacina ‘Donesco’ * Sangiovese, 2020
Paterna ‘PugniRosso’ « Pugnitello, Sangiovese, Colorino 2021
Paterna ‘Vignanova’ » Sangiovese+, 2020

Pian dell’Orino Brunello di Montalcino
‘Vigneti del Versante’ - Sangiovese, 2018

umbria
Collecapretta ‘il Burbero’ « Sangiovese+, 2021

Collecapretta ‘il Forestiero’ » Sagrantino, 2019

valle d’aosta
Danilo Thomain Enfer d’Arvier « Petit Rouge, 2020

125
185
170

60
80
105
320

100
140

95
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DESSERT WINLE

friuli
Ronchi di Cialla Verduzzo di Cialla « 2006

piemonte

Borgo Maragliano Moscato d’Asti + Moscato, 2022
Marenco Brachetto d’Acqui « Brachetto, 2021, 375ml
Vergano Chinato Bianco » Moscato, NV

Erbaluna Barolo Chinato *« Nebbiolo, NV

G.D. Vajra Barolo Chinato = Nebbiolo, NV

puglia

Giuseppe Attanazio Primitivo di Manduria Riserva « 2016

sardegna

Cantina Lilliu ‘Dunkas’ = Moscato, 2021

toscana
Selvapiana Vin Santo del Chianti - 2015

veneto
Bertani Recioto della Valpolicella « Corvina+, 2020

20 /160

8/ 65
10/ 40
20/ -
16/ -
16/ -

17/ -

18/ -

20/ -

19/-
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AR.PE.PL

Ar.Pe.Pe. Valtellina Superiore Sassella ‘Stella Retica’
Chiavennasca, 2017, Lombardy

impeccable balanced entry into what many believe to be the
most elegant of the valtellina zones

Ar.Pe.Pe. Valtellina Superiore Sassella Riserva ‘Rocce Rosse’
Chiavennasca, 2016, Lombardy

named for its vineyard’s red rocks. an iron-like quality
dancing around fine raspberries and cured tobacco

Ar.Pe.Pe. Valtellina Superiore Sassella Riserva ‘Ultimi Raggi’
Chiavennasca, 2016, Lombardy

ultimi raggi is a high-wire act of allowing the grapes to
remain on the vine and dry slightly for weeks. the densest of
ar.pe.pe.’s wines though freshness and vibrancy remains its
driving forces. only made in the best vintoges

Ar.Pe.Pe. Valtellina Superiore Grumello Riserva ‘Buon
Consiglio’ Chiavennasca, 2016, Lombardy

grumello is the lightest of the sub-zones; ethereal reds with
citrus freshness; silken texture

Ar.Pe.Pe. Valtellina Superiore Inferno ‘Fiamme Antiche’
Chiavennasca, 2019, Lombardy

inferno being the warmest of the zones, the fiamme is ever
so slightly riper than it’s kin. sun-warmed flint and alpine
herbs

Ar.Pe.Pe. Valtellina Superiore Inferno Riserva ‘Sesto Canto’
Chiavennasca, 2016, Lombardy
scratchy tannins; finely balanced and long finish

while skiing!

Sondrio, Valtellina, Lombardia
The Pelizzatti Perego family
refounded this estate in 1984
after tragedy split up their
holding that dated back to 1860.
Here, Nebbiolo is called
Chiavennasca and has uniquely
adapted to this high-altitude
climate. Like drinking Nebbiolo

110

265

265

265

160

265

24



COLLECAPRETTA

Collecapretta ‘Terra dei Preti’
Trebbiano Spoletino, 2022, Umbria

Age worthy orange wine. Redolent of ripe tropical fruits; green-
tea like structure

Collecapretta ‘le Cese’
Sangiovese, 2022, Umbria
wild & ferrous sangiovese. rich red cherries

Collecapretta ‘Selezione le Cese’

Sangiovese, 2020, Umbria

le cese’s big brother; made only in the best vintages. extended
aging in large used barrels. fruit mingled with mediterranean
herbs; silky tannic structure

Collecapretta ‘il Burbero’

Sangiovese+, 2021, Umbria

named the “curmudgeon” for the way it feels like an old friend
you’ve learned to love; gruff & affectionate. dusty cherries &
terracotta

Collecapretta ‘il Forestiero’
Sangrantino, 2019, Umbria

“the stranger” named for grapes from a nearby famous
appellation. fruit notes intermingled with leather & cocoa

Spoleto, Umbria

The Mattioli family has been in
this corner of Umbria since the
1100s and they make a teeny tiny

amount of wine—about 8000

highlight them; they are rustic
and refined at the same time,

of this stunning region.

bottles—in addition to growing
olives, ancient grains, and curing
meats. Now helmed by Annalisa
Mattioli, we've been lucky to work
with these wines since opening
Bar Mezzana, and we're proud to

and they are a beautiful reflection

85

90

135

100

140
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FRANK CORNELISSEN

Susucaru Rosso * Nerello Mascalese+, 2022, Sicily

an intro to Frank’s stunning production. fragrant and
elegant, with great structure and loads of personality

Munjebel Rosso * Nerello Mascalese, 2021, Sicily
the calling card for the estate. a traditional, balanced entry-
point to mascalese grown on etna

Munjebel Rosso ‘MC’ + Nerello Mascalese, 2019, Sicily

one of the comparatively richer reds Frank makes. dark fruit
and complexity from steeply terraced vineyards; vines
planted in 1946

Munjebel Rosso ‘FM’ « Nerello Mascalese, 2019, Sicily
feudo di mezzo is vast, so Frank prefers to bottle the upper
and lower parts separately; the FM is from the lower:
sottana. unusual elegance for this area. roundness and
finesse

Munjebel Rosso ‘VA' « Nerello Mascalese, 2019, Sicily

a blend of three high altitude vineyards that have gone
untouched by phylloxera. the most precise and burgundian
of the grand crus from cornelissen

75

110

160

160

195

Passopisciaro, Mt. Etna, Sicily
Frank Cornelissen is a pioneer of
natural wine as well as of the
terroir of Mt. Etna. People have
become genuinely obsessed—he
even collabed on a wine with
Patagonia. His minimal
intervention approach
emphasizes biodiversity with
deep respect for his wines
expressing the land they're from.
These bottles are a raw and
unfiltered reflection of the energy
and power of Etna.
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| CLIVI

i Clivi ‘Arzillari’ » Verduzzo, 2022, Friuli

textural and rich with great structure and ripe orchard
fruits; a savory edge. an excellent substitute for a lean
chardonnay

i Clivi Galea Bianco * Friulano, 2019, Friuli
drinks like well aged chablis. slightly oxidative and full-
bodied; rich stone fruit and honey

i Clivi ‘Ottantani’ - Malvasia, 2023, Friuli

crispy and balanced; stone fruits, herbs, and white flowers.

an underrated grape deftly vinified

i Clivi Schioppettino * Schioppettino, 2022, Friuli
peppery and medium-bodied; easy drinking but complex.
perfect for pinot noir fans

i Clivi Schioppettino ‘il Soccombente’
Schioppettino, 2021, Friuli
all the liveliness of the regular schioppettino mellowed out

in a barrel; amp up the body, texture, and savory notes but

still gorgeous ripe fruit

i Clivi Cabernet Franc = 2022, Friuli
all the different color berries; vegetal savoriness.
lots of texture and grip

70

95

70

70

110

65

Corno di Rosazzo, Friuli

| Clivi has been special to Bar
Mezzana since our beginning. We
have a long-standing relationship
with their importer, Giannoni
Selections. These wines are
famed for their low yields, steep
terrain, and old vines. Winemaker
Mario Zanusso took over from his
father, Ferdinando, and he
continues to shepherd wines of
precision that showcase their
highly reputed terroir.
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KELLEY FOX

Kelley Fox ‘Barbie’ « Pinot Blanc, 2022, Oregon

a tribute to Kelley’s mom. gorgeous, textural ginger; a long
prickly and vivacious finish. aged in acacia wood, the tree
associated with the cycle of life and death

Kelley Fox ‘Nerthus’ « Muscat, Pinot Gris+, 2023, Oregon

not quite a white but not quite a rosé or orange wine either;

kind of the best of all three! crushes with all kinds of food
but especially crudo

Kelley Fox ‘Mirabai’ *« Pinot Noir, 2023, Oregon

a blend of Kelley’s single vineyards. the palate is juicy and
classic. depth and richness without weight. this one dances
across the palate

Kelley Fox Durant Vineyard Pinot Noir « 2022, Oregon

from vineyards planted in 1974 and 1978. there’s a savory
aloe-like edge here; almost vegetal but still lots of red fruit
and typical oregon earth

Kelley Fox ‘Liminal’ Maresh Vineyard Pinot Noir

2022, Oregon

only 6 rows of vines make this wine, amounting to just 6-8
barrels each year. these vines mingle with a black walnut

tree; fuller-texture than its counterparts while still light. a
subtle nuttiness; impressive energy and vibrancy

————
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Willamette Valley, Oregon
Sometimes you meet a
winemaker and the vibes are so
good that you just know the
wines will kill—Kelley is that
person. Equal parts mystic and
scientist, she has been producing
her own labels since 2007. Kelley
listens to her vineyards and lets
them tell her what each wine
wants to be. These are some of
the most elegant and graceful
wines made in the US.
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RONCHI DI CIALLA

Ronchi di Cialla ‘Ciallabianco’

Ribolla Gialla, Verduzzo, Picolit, 2021, Friuli

fragrant and aromatic; a walk through a flowering orchard.
pear and plum; vanilla and acacia

Ronchi di Cialla ‘Ciallabianco’

Ribolla Gialla, Verduzzo, Picolit, 1929, Friuli

as it ages the ciallabionco takes on savory flavors and a
nutty aromas; it darkens in color. the vibrant orchard flavors
yield to aromas of seasonal crostata

Ronchi di Cialla Schioppettino

2018, Friuli

the current release of their schioppettino. black pepper and
ripe red fruits; a balance of savory and fruit akin to red
burgundy

Ronchi di Cialla Schioppettino

1995, Friuli

schioppettino ages gorgeously; its color softens to a brick
red and its red fruits give way to a rustic, concentrated,
peppery wine with rose-like aromas

Ronchi di Cialla Refosco Peduncolo Rosso di Cialla
2005, Friuli

refosco produces a medium-bodied wine that brims with
dark fruit like plums and blackberries. a backbone of
mushroom and earth

Ronchi di Cialla Verduzzo di Cialla
2006, Friuli, dessert wine

dense and balanced; sweet, but with refreshing acidity. an
elegant bouquet of ripe stone fruit

their work!

Udine, Colli Orientali, Friuli
Founded in 1970, the Rapuzzi
family single-handedly brought
the Schioppettino grape back
from extinction. Their wines are
distinctive, and they are famed
for holding vintages back and
releasing when the time is right.
We're the lucky benefactors of
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TIBERIC

Tiberio Pecorino = Pecorino, 2023 60
made from a surprise discovery of pecorino vines in a

vineyard of trebbiano. fleshier than the trebbiano. ripe

tropical fruits kissed with lemon verbena and sage;

nerviness and electricity

Tiberio Quarmari * Pecorino, 2023 250
named after Cristiona’s late dog pictured below. creamy and

rich; the bright fruit from the regular pecorino is richer and

more elegant here. produced from a special biotype of

pecorino that is particularly elegant and refined

Tiberio Fonte Canale « Trebbiano, 2021 190
vinified from 95-year-old ungraofted vines. intensely mineral;

laser-like precision. subtle nuttiness; ginger, apple, and

white pepper notes. a distinctly abruzzese cousin to chablis

Tiberio Colle Vota + Montepulciano, 2021 250
both elegant and concentrated but light on its feet. rich

tobacco and plum notes. an incredibly long finish. the colle

vota vineyard allows for generous hangtime so these grapes

produce a truly unigue montepulciano

Cugnoli, Abruzzo

Cristiana Tiberio is making some
of the most exciting wines in
Abruzzo along with her brother
Antonio who handles the growing.
They’re deeply passionate about
planting only vines that are
propagated here and adapted to
their land—massal selection.
Their wines are pristine due to
their insistence on free run juice.
Everything is a tenuous balance
of crystalline and textural
qualities. You can taste Cristiana's
intense passion for Abruzzo in
these wines, particularly in the
single vineyard bottlings which
are all richly aromatic and
elegant.
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SPIRITS

VODKA

Good Vodka « New York 12
Graingers * Missouri 12
Grey Goose * France 14
Ketel One » Netherlands 14
St. George Citrus * San Francisco 13
St. George All Purpose * San Francisco 13
GIN

Beefeater - England 13
Bully Boy Merchant « Boston 13
Citadelle * France 12
Condesa * Mexico 14
Hayman’s Royal Dock Navy Strength « England 14
Malfy » Piedmont 13
Plymouth - England 13
St. George “Terroir” « San Francisco 13
Tanqueray * England 13
Barr Hill Tom Cat Barrel Aged « Vermont 13
Bols Genever * Netherlands 12

|



SPIRITS

MEZCAL

Del Maguey Chichicapa Mezcal + Oaxaca

Del Maguey Vida de Muertos Mezcal « Oaxaca

Palomo Mezcal Artesenal + Oaxaca

TEQUILA

Calle 23 Blanco Tequila - Jalisco
Calle 23 Reposado Tequila - Jalisco

Cazcanes No. 7 Blanco Tequila + Jalisco

Cascahuin Siete Veces Diez Reposado Tequila = Jalisco

Cimarréon Reposado Tequila + Jalisco

El Tesoro Blanco Tequila * Jalisco

El Tesoro Reposado Tequila * Jalisco

El Tesoro Afiejo Tequila + Jalisco

El Velo Blanco Tequila « Jalisco

Siembra Azul Blanco Tequila « Jalisco
Siembra Valles Reposado Tequila + Jalisco
Siembra Valles Afiejo Tequila « Jalisco
Tequila Ocho Reposado - Jalisco

Volans Blanco Tequila - Jalisco

Volans Reposado Tequila « Jalisco

18
14
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18
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12
18
23
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12
17
26
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22
16
18
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SPIRITS

SCOTCH & IRISH WHISKLEY

Jameson Irish Whiskey + Ireland

Red Breast Single Pot 12 Year Irish Whiskey « Ireland
Famous Grouse Blended Scotch * Scotland

Johnnie Walker Black « Scotland

Balvenie 12 Year Single Malt « Speyside

Laphroaig 10 Year Single Malt - Islay

Macallan 12 Year Single Malt « Speyside

Oban 14 Year Single Malt - Scotland

12
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12
14
18
24
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SPIRITS

NORTH AMERICAN WHISKEY

Basil Hayden’s Bourbon « Kentucky

Elijah Craig Small Batch Bourbon * Kentucky
Evan Williams Bonded Bourbon + Kentucky

Four Roses Bourbon « Kentucky

ISCO Blue Velvet Bourbon « Rhode Island
Makers Mark Bourbon * Kentucky

Michter’s US*1 Small Batch Bourbon + Kentucky

Russell’s 10 Year Bourbon * Kentucky

Knob Creek Rye Whiskey « Kentucky

Mad River Revolution Rye « Vermont

Michter’s US*1 Single Barrel Straight Rye Whiskey « Kentucky
Old Overholt Rye Whiskey + Kentucky

Rittenhouse Rye Whiskey + Kentucky

Russell’s 6 Year Rye Whiskey * Vermont

Whistlepig 10 Year Rye Whiskey » Vermont

George Dickel No. 12 Tennessee Whiskey « Tennessee

Uncle Nearest 1884 Tennessee Whiskey * Tennessee

Crown Royal Canadian Whiskey +« Canada

St. George Baller Single Malt Whiskey « California
St. George Lot 19 Malt Whiskey « California
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SPIRITS

CANL

El Dorado 3 Year White « Guyana

El Dorado 12 Year « Guyana

Mount Gay Eclipse * Barbados
Privateer Tres Aromatique * Ipswich
Scarlet Ibis * Trinidad

Rhum J.M. Blanc 100 Proof = Martinique
Rhum J.M. VSOP - Martinique

Smith & Cross « Jamaica

Wray & Nephew * Jamaica

Novo Fogo Cachaga « Brazil

12
12
12
12
12
12
17
12
12
12
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AMARI

Amaro dell’Erborista - Marche

Amaro dell’Etna + Sicily

Amaro dell’Etna 120th Anniversary « Sicily
Amaro Foro » Piedmont

Amaro Sibilla « Marche

Aperol * Veneto

Averna * Sicily

Bepi Tosolini » Friuli-Venezia Giulia
Bilaro + California

Braulio « Valtellina

Bully Boy « Boston

Bully Boy Rabarbaro * Boston

Campari * Lombardy

Cappelletti Amaro Alta Verde - Trentino
Cappelletti Aperitivo * Trentino
Cappelletti Pasubio Vino Amaro * Trentino
Cappelletti Sfumato * Trentino
Cardamaro « Piedmont

Contratto Bitter « Piedmont

Cynar * Veneto

Faccia Brutto Amaro Gorini * New York
Faccia Brutto Aperitivo « New York
Faccia Brutto Fernet « New York

Fernet Branca * Lombardy

Fernet Vittone Menta + Lombardy
Francoli Amaro Noveis * Piedmont
Furlani Amaro * Trentino-Alto Adige
Gran Classico * Switzerland

Lazzaroni Ferro-China « Lombardy
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AMARI (CONTINUED)

Lucano « Basilicata

Lucano (non-alcoholic) « Basilicata
Luxardo Bitter Bianco « Veneto
Luxardo Fernet * Veneto

Martini & Rossi Fiero Aperitif - Piedmont
Meletti 1870 Aperitivo « Marche
Meletti « Marche

Montenegro + Emilia-Romagna
Nardini « Veneto

Nonino ¢ Friuli-Venezia Giulia

Nonino Riserva + Friuli-Venezia Giulia
Otoz Ebo Lebo « Valle D’Aosta
Ramazzotti + Lombardy

Sangallo Camatti « Liguria

Santa Maria al Monte - Liguria
Selecti Aperitivo * Piedmont

St. Agrestis Amaro * New York

St. Agrestis Inferno Bitter + New York
St. George Bruto Americano « California
Suze * France

Tempus Fugit Fernet « California
Varnelli Punch Fantasia « Marche
Vigo + Philadelphia

Zarri Amaro * Emilia-Romagna

Zucca Rabarbaro « Milan
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GRAPPA, BRANDY &

EAU DE VIE

Nardini Grappa * Veneto 12
Nardini Grappa Mandorla - Veneto 12
Nardini Grappa Ruta - Veneto 12
Nardini Acqua di Cedro- Veneto 12
Old Ballard Alskar Aquavit « Washington 9
Barsol Mosto Verde Italia Pisco « Peru 1"
Kubler Absinthe « Switzerland 16
Pierre Ferrand 1840 Cognac * France 12
Laird’s Bonded Apple Brandy « Virginia 12
Zarri Cherry Brandy « Emilia-Romagna 12
FORTIFIED & AROMATIZED

Carpano Antica Sweet Vermouth - Italy 10
Chazalettes Bianco Vermouth - [taly 10
Cocchi Americano -« Italy 10
Cocchi Americano Rosa - Italy 10
Dolin Dry Vermouth - France 10
Dolin Rouge Sweet Vermouth + France 10
Dolin Blanc Dry Vermouth « France 10
Otto’s Athens Vermouth « Greece 10
Martini & Rossi Sweet Vermouth - Italy 10
Martini & Rossi Riserva Rubina « Italy 10
Punt e Mes Sweet Vermouth - Italy 10
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LIQUEURS

Benedictine « France

Bepi Tosolini Amaretto « Friuli-Venezia Giulia
Chartreuse, Green * France

Chartreuse, Green “1605” * France
Chartreuse, Yellow « France

Chartreuse, Yellow “Cuvée des Meilleur
Ouvriers de France” * France

Combier Orange = France

Dimmi * Milan

Drambuie * Scotland

Faccia Brutto Centerbe « New York

Galliano * Netherlands

Giffard Banane « France

Giffard Cassis * France

Giffard Pamplemousse * France

Italicus Rosolio di Bergamotto « Calabria
John D. Taylor’s Velvet Falernum + Barbados
Lazzaroni Liquori Limoncello « Saranzo
Lucano Sambuca * Basilicata

Luxardo “Angioletto” Hazelnut « Veneto
Luxardo Maraschino * Veneto

Luxardo “Sangue Morlacco” Cherry * Veneto
Meletti Anisette «+ Marche

Meletti Chocolate - Marche

Meletti Sambuca « Marche

Mr. Black Coffee Liqueur * Australia

Poli “Mirtillo” Blueberry = Veneto

16
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16
33
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LIQUEURS (CONTINUED)

Rothman & Winter Apricot » Austria
Rothman & Winter Violette - Austria
St. Elizabeth’s Allspice Dram + Austria
St. Elder « Somerville

St. George Spiced Pear - California
Strega + Campania

Trader Vic’s Macadamia Nut - Hawaii
Varnelli Caffe Moka « Marche

Varnelli Anice Secco * Marche

Zarri Nocino » Emilia-Romagna

A 4% Kitchen Team Administration Fee will be added to your bill. This fee will solely benefit

w0 w W w

10
10

10
10
12

our Kitchen Team in the form of increased wages, benefits, and a sustainable schedule. This
fee does not represent a tip or service charge for waitstaff employees, service employees or

service bartenders. While we would love to include our kitchen team in the gratuity pool, at

this time it is not allowed in the State of Massachussetts.

Please notify your server of any allergies when ordering 20% gratuity will be added to parties

of &5 or more
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