WINES BY THE GLASS

Whites 50z / 8oz | Btl

Riesling, Salmon Run 2021 (Finger Lakes, NY) 12/16/48
Easy to drink, bints of cantalonpe, passionfruit, apricot

Sauvignon Blanc, Dipinti 2022 (Alto Adige, IT) 13/17/48
Bright, crisp, citrus fruit, white pepper

Bianco, ‘Il Centoventi’ 2019 (Toscana IGT, IT) 11/15/44
Owner’s wine made in Tuscany. Bright stone fruits, hints of
honey, minerality

Moscato, Villa Pozzi 2022 (Sicily, IT) 12/16/48
Barrel fermented, buttery, ripe golden finish

Pinot Grigio, Barone Fini 2022 (Alto Adige, IT) 14/19/56
Bright acidity and minerality, lychee and ripe apple

Chardonnay, Folie a Deux 2022 (Russian River Valley, CA)
Barrel fermented, buttery, ripe golden finish 11/15/44

Sparkling & Rosé 50z / 8oz [ Btl

Lambrusco, Scarpetta ‘Frico’ NV (Emilia Romagna, IT)
13 8 oz can
red current, strawberry, plum, raspberry, pomegranate

Rosato, Scarpetta ‘Frico’ 2022 (Tuscany, IT) 11/15/44
Fresh cut white flowers, crisp apple, esty grapefruit

Prosecco Superiore, La Marca Luminore Conegliano
Valdobbiadene DOCG NV (Veneto, IT) 18 (5 oz2)
Pear, melon, peach, off-dry, soft with slight hint of sweetness

Reds 50z [ 80z | Btl

Super Tuscan, Brancaia ‘TRE’ 2020 (Tuscany, IT) 18/25/65
Cherry, raspberry, nice acidity, round, medinm body

Montepulciano, Collegiata 2021 (Abruzzi, IT) 11/15/44
Ruby colored, ripe cherries, almonds, soft taste, clean finish

Pinot Noir, Charles Woodson’s Intercept 2020
(Santa Barbara Co, CA) 15/22/58

Black cherry, loganberry, pomegranate, smoky, acidity

Barbera d’Asti, Michele Chiarlo ‘Le Orme’ 2021
(Piedmont, IT) 15/22/58
Harmonius, good structure, roundness, savory finish

Malbec, lkella ‘Melipal’ 2019 (Mendoza, AR) 12/16/48
Red and black fruit, violet, soft, round tannin

Chianti, ‘Il Granato’ 2019 (Tuscany, IT) 11/15/44
Owner’s wine, balanced, pleasant, violet, red frut

Nero d’Avola, Fuedi Branciforte 2019 (Sicily, IT) 12/16/48
Soft enveloping, red fruit, plum, balsamic

Cabernet Sauvignon, Penfolds ‘Max’s Cab’ 2021 (S. Aust)
Cassis, plum, anise, lush palate, long finish 14/20/54

BISTRO COCKTAILS

Chef’s Old Fashioned 17
brown butter washed redemption bourbon,
demerara sugar, black walnut bitters

Roosevelt Boulevardier 16
kinsey pa rye, montenegro, carpano antica

Orange You Glad You’re Not in Manhattan? 15
maker’s mark bourbon, tuaca, orange bitters

Romano Spritz 15
stateside pa vodka, st. germain, raspberry, sparkling wine

Lombard Lemonade 15
gray whale gin, lavender, lemon, butterfly pea flower

Ora d’Oro 15
spiced rum, allspice syrup, velvet falernum, apple cider, lemon

Hibiscus Mezcal Punch 14
hibiscus-infused mezcal, pineapple, lime, grapefruit

Sangria 14
choice of rossa or bianco

Society Hill Espresso Martini 20
remy martin 1738 cognac, st. george espresso liq, espresso

Zero Proof

Sugar and Spice 10
ritual non-alcobolic rum, all spice syrup, lemon, apple cider

Finto 75 10
raspberry, lime, non-alcoholic sparkling rose

Mint Crush 9
mint simple, lime, sprite

Tost 11
a light, fresh, easy going, na sparkling wine

DRAFT
Philadelphia Brewing Company Walt Wit 7

2SP Up & Out Hazy IPA 8
Slyfox Pikeland Pils 7
Love City Lager 7
Yards Philadelphia Pale Ale 8

BOTTLES & CANS
Peroni Italian Lager 6
Love City Sylvie Stout 7
Allagash White 7
Amstel Light 6
Miller Lite 5
Heineken 6
Bravazzi Hard Blood Orange Soda 7
Commonwealth Dry Cider 6

Peroni Italian Lager 0/0 NA 5



