
 

sparkling

nv sorgente, glera, prosecco friuli 55
bright, crisp, mineral driven

nv umberto cavicchioli lambrusco ‘robanera’ modena 60

savory, velvety, juicy blackberry, full body

’22 monte tondo, corvina rosato frizzante verona 60
fresh berries, ripe citrus, slight dried herb

nv ayunta, nerello mascalese sparkling rosé sicily 65
bone dry, lively, unfiltered, luice red fruit

’22 medici emeret, lambrusco ‘phermento’ rose modena 68
natural dry, lively, unfiltered, juicy red fruit

nv ferrari brut pinot noir blend ‘sparkling rosé’ trentino 75
dry, crisp, strawberry

nv monte rossa chardonnay ‘blanc de blancs’  franciacorta 90
savory, buttery, tropical fruit

white

’23 colleleva verdicchio dei castelli di jesi marche 55 

crisp, zesty, citrus, green apple, light body

’21 vini la quercia pecorino  ‘santapupa’  abruzzo 60
apple, peach, jasmine, slightly salty, medium body

’22 feudo montoni grillo sicily 65
peach, loquat, jasmine, almond flowers, medium body

’22 gradis’ciutta friulano friuli 65
hay, almond, dried yellow flowers, golden apples, medium body

’23 isola dei nuraghi vermentino ‘samas’ sardinia 65
vibrant, tropical fruit, citrus, mineral driven, light body

’23 la casaccia chardonnay ‘charno’ piemonte 70
fresh apole, pear, salinity, hint of nectarine, medium body

’20 il ghizzano  vermentino/trebbiano costa toscana 70
dry, pear, stone fruit, apricot, medium body

’23 bruno giacosa arneis ‘roero’ piemonte 80
fresh lemon, mineral driven, full body

’22 salviano grechetto umbria 90
creamy, refreshing, peach, almond, medium body

pink/orange

’20 statella etna rosato sicily 60
fresh, balanced, strawberry, cherry, peach flower, light body

’23 attems pinot grigio ramato friuli 65
mineral, green apples, wild flowers, cherry plum, light body

’21 broc cellars montepulciano ‘rosato’ california 70
italian lavender, raspberry, cherry candy, medium body

red

’21 cesari corvina blend ‘justo’ veneto 60
ripe red cherry, velvety, full body

’ 21il palazzotto dolcetto di diano d’alba ‘sörì cristina’ 60
cherry, peach, violets, full body  

’21 tommasi valpolicella ‘rafael’ veneto 62
ripe cherries, vanilla, tobacco, elegant, silky, medium body

’22 donnafugata frappato ‘bell assai’ sicily 65
intense notes of violet, rose, raspberry and strawberry, light body

 20 poggio al tufo sangiovese/cabernet ‘rompicollo’ 70
ripe berrys, dried herbs, sweet spices, full body

’22  volpaia chianti classico tuscan 78
elegant, rich bouquet of red fruits and spices, full body

’22 ornllaia cab/merlot/sangiovese ‘le volte’ tuscany 80

super tuscan, rose petal, red berries, lavender, medium body

’22 luigi spertino grignolino d’asti piemonte 80
elegant, fruity, exotic spice, citrus, medium body

’20 crotin 1897 bonarda/grignolino ‘beverin’ piemonte 85
elegant, mineral, fruity, light body (1000ml bottle)

’19 isola dei nuraghi carignano, 'barrua’ sardina 85
elegant, sage, lavender, vanilla, medium body

’18 cantina graffino lazio roso ‘roma’ lazio 85
black fruit, oak spice, velvety tannins, full body

’20 fabio zambolini nebbiolo blend ‘feldo’ piemonte 85
dried cherry, clove, anise, white truffle, full body 

’21 cos cerasuolo di vittoria classico sicily 90
biodynamic, cherry fruit, smooth, medium body

’18 carpineto cabernet sauvignon ‘farnito’ tuscany 90
spices, licorice, vanilla, cherries, oak, full body

’20 filari di mazzon pinot nero ‘carlotto’ alto adige 95
ruby red, notes of raspberry and cassis, full body

’18 santi amarone ‘santico’ valpolicella 105
cherry jam, cranberries, dried fruit, cocoa, full body

’21 michele chiarlo barbaresco ’reyna’ piemonte 110 
red fruit, rose petals, tea leaves, mushroom, medium body

’19 col d'orcia brunello di montalcino piemonte 115
intense, black cherry, vanilla, tobacco, leather, medium body

’18 picchioni buttafuoco ’bricco riva bianca’ lombardy 115
dark spice, vanilla, coffee bean, medium body

’22 gaja ca’maranda merlot/syrah ‘promis’ tuscany 120
black currant, blackberry, herb, mineral, tobacco, full body

’19 giacosa fratelli barolo piemonte 120
dry, velvety, rose, leather full body

’18 tenute lunelli sagrantino ‘carapace’ umbria 125

blackberry jam, blueberry, mocha and sweet tobacco, full body

’15 poderi elia barbaresco ‘serracapelli’ piedmont 150
black plum, cranberry, liquorices, tabacco, full body

’20 arceno sangiovese ‘strada al sasso’ chianti classico 160
sweet fruits, candied raspberries, black cherries, full body

’17 curto marco barolo ‘arborina’ piemonte 180
black cherry, raspberry jam, truffle, baking spice, full body

’13 martoccia brunello di montalcino riserva tuscany 220
espresso, toasted oak, cooking spice, rich,  full body

corkage policy 750ml bottles : $35 each for the first & second bottle, $50 for the third, & each thereafter

magnum (1.5L

’22 masciarelli montepulciano ‘house red’ abruzzo 120
rich, rustic, red fruit, full body

’21 sassicaia cabernet sauvignon blend tuscany   495
super tuscan, bright, chocolate, pepper, caramel, full body

6% fee added to all checks to cover healthcare benefits for our employees 



 

wine by the bottle


