HOUSE COCKTAILS

THE BRACCO $18
frozen greyhound with Aperol
and fresh Ruby Red grapefruit

ASTI 76 $17
Tito’s vodka, fresh lemon,
Coppo Moscato d’Asti

ITALIAN MARTINI $18
Roku gin, ltalicus,
Dolin dry vermouth

BIANCO DAISY $17
Patron Silver tequila,
Amaro Montenegro, orgeat, lemon

PAPER PLANE $18
High West bourbon, Aperol,
Amaro Montenegro, fresh lemon

NEGRONI CHINATO $16
Sapphire gin, Campari,
Barolo Chinato

QUATTRO DITA $18
Redemption Rye, Campari,
Cynar, Dolin Rouge vermouth

PLEASE INQUIRE ABOUT OUR ZERO PROOF COCKTAILS

BALADIN NAZIONALE Pale Ale, Italy

MENABREA BLONDE Blonde Lager, ltaly

SHINER BOCK Amber Lager, Texas

REVOLVER “Blood and Honey” Pale Wheat Ale, Texas
MOSAIC IPA, Dallas
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LA GIOIOSA Prosecco, Treviso 13
BISOL Prosecco Superiore Di Cartizze, Veneto

CONTADI CASTALDI Franciacorta Rosé, Lombardy 7
BILLECART-SALMON Brut Rosé Champagne, FR

LAURENT PERRIER “La Cuvee” Brut Champagne, FR 21

BRUNO PAILLARD “Premier Cuvee” Champagne, FR
COMTES DE CHAMPAGNE Blanc De Blancs Champagne ‘13, FR

LE MONDE Pinot Grigio, Friuli 13
ANTINORI “Guado al Tasso” Vermentino, Bolgheri 15
SUAVIA “Monte Carbonare” Soave, Veneto

LA SCOLCA “Black Label” (Cortese), Gavi Dei Gavi

LA LEGENDE "Cuvée Prestige” Sancerre, FR 19
ALPHONSE MELLOT “Le Demoiselle”’22, Sancerre, FR

APERTURE Sauvignon Blanc, Sonoma, CA

GAJA “Alteni di Brassica” Sauvignon Blanc ‘21, Langhe

ERSE Etna Bianco, Sicily 7
MARRONE “Tre Fie” Arneis, Langhe

LUIGI BAUDANA “Dragon” White Blend, Langhe 14
CHATEAU LA NERTHE Chateauneuf-Du-Pape Blanc, ‘23 FR
JEAN-MARC BROCARD Chardonnay, Chablis, FR 15

AU BON CLIMAT “Los Alamos” Chardonnay, Santa Barbara, CA 16
VIE DI ROMANS “Ciampagnis” Chardonnay, Friuli
DOMAINE MATROT Chardonnay ‘23, Meursault, FR

HANZELL Estate Chardonnay, Sonoma Valley, CA 19
RIVERS-MARIE “Bearwallow” Chardonnay, ‘23, Anderson Valley

MARCO PORELLO Rosé, Langhe 13
DOMAINES OTT “Chateau Romassan” Rosé, Bandol, FR 20

CLOS CIBONNE Rosé, Provence, FR
ARANCINO “Bianco Macerato” Orange Wine, Sicily
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BASTIONI DEI COLLAZZI Chianti Classico (Sangiovese), Tuscany
MARCHESE ANTINORI Chianti Classico Riserva (Sangiovese), Tuscany
LUIGI EINAUDI Dolcetto, Dogliani, Piedmont

BRUNO GIACOSA Barbera d’Alba, Piedmont

COS Frappato, Sicily

GIOVANNI ROSSO “Contrade Nuove” Etna Rosso, Sicily

FAILLA Pinot Noir, Sonoma Coast, CA

BERGSTROM “Cumberland Reserve” Pinot Noir, Willamette Valley, OR
DOMAINE MAZILLY “Les Poutures” Premier Cru, Pinot Noir ‘20, Pommard, FR
KOSTA BROWNE “Gap’s Crown” Pinot Noir ‘22, Sonoma Coast, CA
LUIGI VOGHERA “Cotta” Barbaresco (Nebbiolo), Piedmont
PRODUTTORI Barbaresco (Nebbiolo), Piedmont

SAN FIORENZO Brunello Di Montalcino (Sangiovese), Tuscany
DONATELLA Brunello Di Montalcino (Sangiovese) ‘20, Tuscany
ALTESINO Brunello di Montalcino Riserva (Sangiovese) ‘19, Tuscany
GAJA “Sito Moresco” Nebbiolo Blend ‘23, Langhe, Piedmont
ORNELLAIA “Le Serre Nuove” Merlot Blend ‘22, Bolgheri

CHATEAU DU BEAUCASTEL Chateauneuf-Du-Pape ‘23, FR

PRIDE MOUNTAIN Merlot 22, Napa Valley, CA

MAISON LES ALEXANDRINS Syrah, Cornas, FR

GD VAJRA “Albe” Barolo (Nebbiolo), Piedmont

ALDO CONTERNO “Bussia” Barolo (Nebbiolo) ‘21, Piedmont
CERETTO Barolo (Nebbiolo), ‘21, Piedmont

GAJA “Promis” Tuscan Blend, Bolgheri

SAN LEONARDO Cabernet Blend '19, Trentino-Alto-Adige
TIGNANELLO Cabernet Blend ‘22, Tuscany

SASSICAIA Cabernet Blend ‘22, Bolgheri Sassicaia

SOLAIA Cabernet Blend ‘20, Tuscany

CANVASBACK Cabernet, Red Mountain, WA

GRGICH HILLS Estate, Cabernet, Napa Valley, CA

BARNETT VINEYARDS Cabernet, Spring Mountain, CA

ROBERT CRAIG Cabernet ‘21, Howell Moutain, CA

NICKEL & NICKEL “Vaca Vista” Cabernet ‘22, Oak Knoll, CA
SINEGAL Estate Cabernet, ‘22 Napa Valley, CA

ROBERT MONDAYVI “To Kalon Reserve” Cabernet ‘21, Oakville, CA

MASI “Costasera” Amarone Classico ‘20, Veneto
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