la/ginestra
BY THE GLASS

SPARKLING
Prosecco, Veneto
Brachetto d’Acqui Sparkling Red, Braida, Piemonte, Italia 2022 (served chilled)

Lambrusco Sparkling Red, Paltrinieri Piria, Emilia Romagna, Italia (served chilled)

WHITE

Sardinian Nuragus Milleluci Pala, Sardegna 2023
Oldest grape in Sardinia. Subtle white fruit and floral aromas. Dry with good acidity. Great with seafood.

Verdicchio di Matelica, Collestefano, Le Marche 2024
Organically farmed vineyards at high elevation. Medium bodied with crisp acidity. Notes of citrus & almond.

Timorasso, La Spinetta, Plemonte 2022
Elegant and fresh, with hints of aromatic herbs and white flowers with good acidity. Clean and persistent finish.

Chardonnay, WALT by Hall Family, Sonoma Coast 2022
Pinot Gris, Etude, Carneros, Napa Valley 2022

Sauvignon Blanc, Massican, Napa Valley 2024

ROSE
Sangiovese BorroRosa, Il Borro, Toscana 2024

Zinfandel, Turley, California 2023

RED

Monica Oltreluna, Pala, Sardegnha 2022
Dry and smooth on the palate. Vibrant notes of licorice and red fruit on the nose.

Chianti Classico, Casa Emma, Toscana 2022 | Sangiovese, Canaiolo and Malvasia Nera
Classic Chianti blend. Fresh nose with good structure and tannins. Scents of cherry and red fruits.

Dolcetto, Trediberri, Dogliani, Pliemonte 2021

Classic Piemontese varietal. Good tannins. Dark and spicy with red fruit and floral aromas and a lingering finish.

Barolo Cesare, Stroppiana, Piemonte 2021
100% Nebbiolo. Elegant with fine tannins. Violets, dried berries, red licorice, plum, red cherries and vanilla.

Cabernet Sauvignon, Louis Martini, Sonoma County 2022
Zinfandel, Pedroncelli, Dry Creek Valley, Sonoma 2023

Pinot Noir Sea Slopes, Fort Ross Winery, Sonoma Coast 2023

APERITIVI (served with ice or soda)

Vermouth | Bordiga, Carpano Antico, Poli, Punt e Mes,

Bitter | Campari, Gran Classico, Sirene

Americano | Campari, Sirene Bianco or Rosso, Rinomato Bianco or Rosso

Specialty Vermouth | Istine (Tuscany), Fred Jerbis (Friuli), COS (Sicilia), Elena Fucci (Basilicata),
Winestillery (Tuscany), Mancino (Piemonte), Mancino Sakura (Piemonte), High Spirits (Japan)
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COCKTAILS

APERITIVI 15
Spritz | classic, limoncello or Hugo
Americano | campari, vermouth, soda, lemon

Milano Torino | Vermouth Rosso and Campari

HOUSE COCKTAILS 15
Fior d’Arancia Sour bourbon whiskey, mandarino, lemon

Limonaia yuzu infused vodka, limoncello, lemon

Il Mulo vodka, Hibiscus sorel, ginger soda, lime

Daiquiri Italiano rum, Nonino amaro, lime, simple syrup

Colomba tequila, Rosolio, grapefruit soda, lime

Espresso Martini 17 ltalian vodka, coffee liqueur, shot of fresh espresso

Classic Cocktails Boulevardier, Manhattan, Old Fashioned, Old Pal, Martini, Vesper

THE NEGRONI 15
Classico gin, sweet vermouth & Campari
Bianco gin, americano bianco & gentian

Floreale japanese gin, Mancino cherry blossom vermouth & bitter

NON-ALCOHOLIC 15 \
Spritz
non-alcoholic Dhosa bitter, soda
Classic Cocktails
Cosmo, Negroni, Moscow Mule, Lemon Drop & Boulevardier

Non-alcoholic products used.: Seedlip Garden, Grove & Spice;
Dhosa gin, bitter & orange and Ritual non alcoholic whiskey /

BEER

Best Day Kolsch Non-Alcoholic, California
Altamont IPA, california

Henhouse Hazy IPA, California

Birra Friuli Lager, Friuli Venezia-Giulia
Dolomiti Rossa Amber, Veneto

Tipopolis Pilsner, Como

Dolomiti Pilsner, Veneto

Mastri Birra PILSNER, BLONDE ALE or PALE ALE, Umbria
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Baladin Super IPA, ISAAC WIT or PALE ALE, Piemonte



