
            

                   
 

 

 
 
 
WELCOME TO THE LEOPARD AT DES ARTISTES 
 
Rich in history, the landmarked The Hotel Des Artistes is the largest 
“studio” building in New York City. It was originally designed by 
George Mort Pollard and developed by Walter Russell as an artist’s 
cooperative apartment building in the beginning of the 20th Century. 
The mural series by Howard Chandler Christy of “Fantasy Scenes 

with Naked Beauties”, were painted in the end of 1920’s, and 
completed by 1935, when Christy lived in New York City and had his 
studio at the Hotel des Artistes. There are nine oil-on-canvas murals 
– some are mounted on wood, while others are directly on the wall. 
Wood Nymphs (Autumn), Tarzan and His Mate, Ponce De Leon, 
Bird and foliage (Small insert above Ponce De Leon), The Parrot Girl, 
Fountain of Youth, The Swing Girls, Birds and foliage (Small insert to 
the left of The Swing Girls), Wood Nymphs (Spring).  
 
Named after Giuseppe Tomasi di Lampedusa’s masterpiece,  
Il Gattopardo - so wonderfully portrayed by Luchino Visconti’s 

1963 movie - The Leopard serves everyday food done with respect 
to Italian cultural traditions, quality of ingredients and hospitality. 
It is an honor to welcome you to our home. 

 

 

 

 

SPARKLING WINES 
100 “Bollicine” of the month NV   16 gl  /  60  btl 
101  Soutiran «Signature» Gran Cru Brut N.V  35 gl  / 145 btl 
102  Franciacorta Rose’ 2017 Corte Bianca  25 gl  /    98  btl 
109  Franciacorta Animante Pizzini    90 
103  Franciacorta Nature 2014 Barone Pizzini  Biodynamic  145 
104  Henri Giraud «Code Noir» Brut                  620 
105  David Leclapart Premiere Cru «L’Apotre» Blanc de Blanc 630 
106  Moet et Chandon 2012 Grand Cuvee “Dom Perignon” 750 
107  Louis Roederer 2014 “Cristal” Brut   800 
108  Louis Roederer 2009 “Cristal” Brut                                        900  

 
 
 

"SE VOGLIAMO CHE TUTTO RIMANGA COM'È 

BISOGNA CHE TUTTO CAMBI." 
 

“If we want things to stay as they are, things will have to change.” 

Tancredi Falconeri, Il Gattopardo  
by Giuseppe Tomasi di Lampedusa, 1958 

 
 

 

 

 



            

                   
 

 

 

 

WHITE WINE by the glass 
Lugana 2021 Olivini                                    18 
Pinot Grigio 2021 Schiopetto                                                        25 
Falanghina 2022 Donna Chiara                                 22 
Chardonnay Meroi 2022  Organic    35 
                                      

ROSÉ  WINE by the glass 
Cantine Olivella Ereo Rosato 2021    20 
 

RED  WINE by the glass 
Vermentino Nero 2020 I Pilastri    22 
Le Palaie Sagrestano 2019 Toscana                   25 
Cerasuolo Di Vittoria 2017 Manene    28 

Barolo 2014 “La Querciola” Donna Bianca      39 
 
THE FINEST by the glass 
 
Nicoló Grippaldi 'Spinasanta'2019 Nerello Mescalese 
Sicilia, Italy 
100% Nerello Mescalese 
This producer practices Biodynamic farming. Within the city of Enna. 
In 2015, Nicoló planted vineyards in the land where his great-
grandfather had a small vineyard, nearly 100 years prior. The winery is 
fairly young: the first harvest was in 2017 and their first wine was 
released in 2019. It is rustic and charming with earthy notes along with 
raspberry and strawberry. The tannins are bold and the acidity is 
balanced. Try this with grilled lamb chops. 
2oz / 17                4oz / 34                  6oz / 54 
 
Barolo “Pajana” 2009 Domenico Clerico 
100% Nebbiolo grapes from Piemonte 
This wine displays beautiful dark ruby color with notes cherry,  
and spices. Lots of fruit in the palate with rich tannins.  
2oz / 50               4oz / 100                    6oz / 150 
 
Brunello Di Montalcino Baricci Riserva 2016  
Aromas of underbrush, rose, wild berry and new leather are front 
and center. Hailing from Montosoli, one of Montalcino's most revered 
vineyard sites, the full-bodied palate combines power and finesse, 
delivering ripe cherry, oak-driven spice and coffee bean alongside firm, 
close-grained tannins. Fresh acidity keeps it balanced. 
2oz / 50              4oz / 100                  6oz / 150  
 
Montevetrano Imparato 2019 
Tobacco licorice and black currant, this blend of 60%Cab 30% 
Merlot and 10% Aglianico its full body with very define tannins.  
2oz / 16              4oz / 32                  6oz / 48  
 
 

      BEER 

      Birra Dolomiti Pilsner – Italy   15 
      Birra Dolomiti Rossa – Italy   15  
      Birra Follina Chiara ”Follinetta” – Italy  16 
      Birra Follina “Giana” Doppio Malto – Italy 16 

      Birra Follina Sanavalle Ambrata-Italy  16 

 

 



            

                   
 

 

 

WHITE WINES FROM NORTH 

201 Trebbiano 2021 Olivini                                                    65 

202 Vernaccia San Gimignano 2022 Panizzi                        68 

200 Ottin Petite Arvine 2021     85 

203  Nascetta “Borea” 2020 Rivetto  Organic   87 

204 Pinot Grigio 2021 Schiopetto                  95 

205 Erbaluce 2021 Vigna Misobolo                                      85 

206 Gavi di Gavi “Minaia” 2021 F.Martinetti                125 

207 Chardonnay  2022 Meroi        Organic   150 

208 Chardonnay 2018 Ca’ Del Bosco   220 

209 Sauvignon “Alteni di Brassica” 2018 A.Gaja  600 

210 Chardonnay 2018 “Gaja and Rey” Gaja   750 

 

WHITE WINES FROM THE CENTER, SOUTH & ISLANDS 

211 Falanghina “Campi Flegrei” 2021 Cantine Farro  48 

212 Fiano Di Avellino 2021 Petilia    48 

218 Silvio Carta  2022 Vermentino DI Gallura    59 

213 Falanghina 2022 Donnachiara                  68 

214 Fiano di Avellino 2022 Donnachiara   70 

215 Greco di Tufo 2022 Donnachiara    70 

216 Cantine Olivella 2021 Ereo Rosato   70 

217 XA Fiano 2020 Tempa Di Zoe’    105 

219 Vernaccia di S.Gimignano L’Albereta 2019 Il Colombaio 110 

220 Fiano Mediterraneo 2016 L’Invitta    120 

222 Pallagrello Bianco “Morrone” 2020 Alois   150 

224 Malvasia Meroi 2020 “Le Zitelle”      250 

225  Gorgogna 2020 Costa Toscana    350 

226  Gorgogna 2021 Costa Toscana    360 

 

 

BYOB SUNDAYS 
Bring your own bottle on Sundays 5-10 PM 

 
No corkage fee and delightful staff pairing recommendations. 

Please note that BYOB is not in effect on major holidays, in junction to 
other discount program, or on private dining events. 

www.theleopardnyc.com 
 

 

 



            

                   
 

 

RED WINES  FROM THE  NORTH 

402 Cozzo Mario Nebbiolo Langhe 2019   64 

403 Vilaa Spinosa Valpolicella 2021 Figari   66 

405 Barbera Piani 2020 Pellissero    70 

406 Barbaresco 2017 Musso Rio Sordo   115 

413 Barolo 2017 Deltetto                 175 

414 Barbera D'Asti “Bricco Dell'Uccellone 2020 G. Bologna 170 

436 Pinot Nero 2016 “Frecciarossa” Giorgio Odero  140 

433 Barolo 2014 “La Querciola” Donna Bianca   170 

415 Barbaresco Riserva Canova 2016 Ressia   210 

417 Barbaresco Riserva Oro 2016 Ressia   250 

418 Amarone della Valpolicella 2018 Marion    225 

421 Barolo 2015 Villero     270 

401 Barolo ‘Bric Del Fiasc’ 2015 Paolo Scavino   245 

420 Valpolicella Superiore 2017 Dal Forno Romano  380 

432 Valpolicella Superiore 2010 Dal Forno *            460 

434 Valpolicella Superiore 2011 Dal Forno *   420 

437 Valpolicella Superiore 2012 Dal Forno *   440 

426 Barolo Ravera 2019 Cogno          370 

423 Barbaresco Riserve 2015 “Rabaja”   500  

422 Amarone della Valpolicella 2007 “Guglielmi di Jago”  525 

440 Ribolla Nera “Schioppettino Di Cialla” 1985 R.di Cialla 550  

424 Barolo “Pajana” 2009   D. Clerico   600 

441 Barolo “Pajana” 2004   D. Clerico *   800 

425 Barolo “Cerequio” 2013 Roberto Voerzio   720 

435 Barolo Riserva’Novantesimo’2011 Paolo Scavino  840 

427 Barolo Case Nere Riserva “10 anni” 2012 Voerzio  900 

428 Amarone della Valpolicella 2012 Dal Forno Romano  1200 

429 Amarone della Valpolicella 2006 Dal Forno Romano* 1300  

431 Amarone della Valpolicella 2009 Dal Forno Romano * 1500 

430 Barbaresco “Sori Tildin” 2009 A. Gaja *                         1100 

339 Bolgheri “Sassicaia” 2015 Tenuta San Guido *  1400 

 

 

 

DINNER SEVEN NIGHTS A WEEK   Mon - Sun, 5 -10 PM 

LUNCH & BRUNCH   Sun 11:30AM - 3:00PM 

* LIVE JAZZ ON SUNDAYS * 

 

 
 
 



            

                   
 

 

 
RED WINES FROM THE CENTER 
 
300 Chianti Classico Riserva 2016 Fattoria La Ripa.  75 

301 Vermentino nero 2020 I Pilastri    68 

302 Tenuta Monte Rossi 2018 Montecucco   62 

303 Bocale 2018  Rosso Di Montefalco   65 

304 Le Fornacelle 2022 Zizzolo Rosso   70 

309 Rosso Di Montalcino Collemattoni 2021   75 

305 Piceno Superiore “Morellone” 2018 Le Caniette  76 

306 Chianti 2021 Tenuta Carleone    80 

308 Muralia 2020 Babone Maremma Toscana   80 

307 Sagrestano Le Palaie 2015 Rosso Toscano            115 

311 Brunello di Montalcino “La Mannella” 2017 Cortonesi    160 

314 Solana IGP Toscana 2015 Premiata Fattoria di Castelvecchi  190 

315 Pinot Nero “Case Via” 2015 Fontodi   200 

343 Brunello Di Montalcino La Fornace Riserva 2017  290 

316  Tassinaia 2014 Castello di Terriccio   300 

358 Brunello di Montalcino 2017 Giodo   350 

321 Supertuscan “D’Alceo” 2018 Castello Del Rampolla  385 

370 Supertusca “D’Alceo” 2012 Castello Dei Rampola   600 

322 Brunello di Montalcino “PS” Riserva 2012 Siro Pacenti 475 

389 Brunello di Montalcino 2018 Salvioni “La Cerbaiola”  480 

324 Supertuscan “Flaccianello” 2010 Fontodi     Organic  500  

323 Brunello Di Montalcino 2006 Collemattoni   370 

325 Tignanello 2020 Marchese Antinori   540 

390 Brunello di Montalcino 2018 Casanova di Neri  640 

326 Brunello di Montalcino 2016 Valdicava   Organic  540 

327 Guado al Tasso 2020 Bolgheri    480 

328  Supertuscan “Flaccianello” 2016 Fontodi    Organic  600 

361 Brunello Di Montalcino 2016 Baricci Riserva  625 

329 Brunello di Montalcino 2013 Poggio Di Sotto  650  

330 Brunello Riserva 2010 “Madonna del Piano” Valdicava Org* 1100 

371 Supertuscan “ Solaia 2007Marchesi Antinori *                   1650  

331 Supertuscan “Solaia” 2014 Marchesi Antinori *  900 

333 Masseto 2009 Tenute Dell’Ornellaia *           4200 

 

 

 

 



            

                   
 

 

RED WINES FROM THE SOUTH AND ISLANDS 

334 Firriato Chiaramonte Nero D’Avola 2021   46 

338 Ciro Classico Superiore “Volvito” 2018 Caparra & Siciliani  65  

337 Trullo Di Pezza Li Curti Primitivo 2021    70 

340 Bovale Sardo 2020 Parisi    85 

341 Cannonau di Sardegna Isola dei Nuraghi 2019 Bagadiu 90 

342 Petilia 450V 2019 Taurasi    120 

344 Cerasuolo Di Vittoria 2017 Manene   110 

345 Nero di Troia “Vigna Pedale” 2015 Torrevento  130 

346 Carignano del Sulcis Riserva “Is Arenas” 2019 Sardus Pater 120 

347 Rosso Romanga “Tenores” 2016 Tenute Dettori  130 

348 Pallagrello Nero “Sabbie di Sopra” 2017 Nanni Cope Organic 300  

349 Nerello Mascalese 2018 Alberelli di Giodo   150 

350 Montevetrano 2019   S. Imparato    190 

351 Etna Rosso 2016 Contrada Santo Spirito     Organic  170 

352 Falerno del Massico 2010 Masseria Felicia   300 

353 Nerello Mescalrse Spinasanta 2019 Nicolo’ Grippaldi 200 

354 Taurasi “Primum” Riserva 2015 Guastaferro  350 

355 “Vigna Quintodecimo” 2004 Quitodecimo   Organic  350 

356 Aglianico “Terre di Lavoro” 2004 Galardi   500 

359 Trebulanum 2017 Casaecchia *    380 

 

 

MAGNUM 1.5 L and JEROBOAM 3 L 
501 Barolo Giovanni Rosso 2015             1.5 L              400 

505 Barbaresco Montestefano 2017 Riserva  1.5 L        400 

600 Barbaresco Serrabella 2016 Riserva * 1.5 L  480 

507 Castello Dei Rampolla 2014 Sammarco 1.5 L  650  

509 Castello Dei Rampolla 2015 Sammarco  1.5 L        1000 

510 Castello Dei Rampolla 2015 D’Alceo * 1.5 L  1100 

607 San Lorenzo  2016 Vigne Dolomiti             1.5L  620 

511 “Solaia” 2013 Marchesi Antinori   1.5 L       1500 

512 “Solaia” 2010 Marchesi Antinori  1.5 L     1850 

513 “Solaia” 2003 Marchesi Antinori        1.5 L  2200 

604 Brunello di M. “Madonna del Piano” 2004 Valdicava *    3L 3600 

 

* Wine from a private collection, limited availability 
Please note that wine selection may change without notice. 


