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Bubbles & Spritz

Hugo Spritz (elderflower, prosecco, mint, lime) $14

Cappelletti Spritz (red bitter, prosecco, orange) $ 14

The MO’ PRO’ (Moscato & Prosecco) $14

Prosecco, Ca’ Modeano, “Ajar”, Friuli, 2025, $14 / $48

Franciacorta Brut, Monzio Compagnoni, Lombardia, 2022, $15 / $60
Rose’ Franciacorta, Monzio Compagnoni, Lombardia, 2020 $16 / $65

White & Rose’ Wines by the Glass or Bottle

Verdicchio, “Versiano”,Vignamato, Le Marche, 2024 $14/ $58 Staff Pick
Pecorino Superiore, Ferzo,Abruzzo, 2022 $13 / $54 Patrick’s Pick
Gavi di Gavi, (100% Cortese), La Mesma, Piemonte, 2024 $14 / $58

Pinot Grigio, “Puiten”, Colterenzio, 2023, Alto Adige $14/ $58

Sauvignon Blanc,“Prail”, Colterenzio, Alto Adige, 2024, $14 / $58
Chardonnay, Fabio Oberto, Langhe, Piemonte, 2024, $14 / $58
Rose’,“RosesRoses”, Ottella, Lombardia, 2024 $14 / $58

Red Wines by the glass or bottle

Rosso di Montalcino (Sangiovese), Sasso di Sole, 2021 $14 / $58 Staff Pick

Gamay, GROSJEAN,Val d’Aosta, 2025, $15 / $60 Patrick’s Pick - Light but Complex
Langhe Nebbiolo, Luigi Einaudi, Piemonte, 2024 $14 / $58

Rosso Veneto, (Cabernet Blend),“PAXXQO”, Accordini, 2023 $15/ $60

Pinot Noir, “Pernero”, Travaglino, Lombardia, 2024 $14 / $58

White & Orange Wines (BOTTLE ONLY)

Arneis, Scrimaglio, Langhe (Piemonte), 2022, $54

Etna Bianco (100% Carricante), Terre Nere, Sicilia 2022, $60

Albana di Romagna “Sabbiagialla” (Orange Wine), San Biagio Vecchio, E. Romagna, 2022, $65

Red Wines (BOTTLE ONLY)

Pinot Noir Riserva,“St. Daniel”, Colterenzio, Alto-Adige, 2023, $65

Barbera d’Alba, Mauro Molino, Piemonte, 2024 $54

Refosco, La Roncaia, Friuli, 2018, $80

Valpolicella Cl. Sup.“Casalvegri”’, Ca’ La Bionda,Veneto, 2022 $65 Burgundy-like Gem
Amarone della Valpolicella, “Acinatico”, Accordini,Veneto, 2020, $80

Super Tuscan, (Cab Sauvignon / Cab Franc) “Valdisanti”, Tolaini, Toscana, 2021, $70
Chianti Classico Riserva, Principe Corsini, Toscana, 2022, $65

Bolgheri Rosso (Bordeaux Blend),“Donoratrico”, Argentiera, Tuscany, 2022, $80
Brunello di Montalcino, Sasso di Sole, Toscana, 2020, $80

Umbria Rosso “Le Campette” (Sangiovese/Sagrantino), Raina, Umbria, 2022, $65
Tintilia, Catabbo, Molise, 2019, $75 Amphora Aged - Super Rare

Primitivo, “Senatore”, Coppi, Puglia, 2017, $65

Sardinia Rosso, “Spanu”, Binzamanna, Sardinia, 2021, $60

Riserva Reds

Amarone della Valpolicella, “Ravazzol”, Ca’ La Bionda,Veneto, 2019, $130
Barbera d’Asti,“La Bogliona”, SCARPA, Piemonte, 2019 $120
Barbaresco, “Sori Montaribaldi”’, Montaribaldi, Piemonte 2020 $110
Barolo, Fabio Oberto, Piemonte, 2021, $90

Barolo,“Menico”, Ca’ Brusa’, Piemonte, 2021, $100

Barolo, Marengo, Piemonte, 2021, $125

Barolo,“Tettimorra”, SCARPA, Piemonte, 2019, $165

Super Tuscan (Bordeaux Blend),“Sapaio”, Podere Sapaio, 2020, $135
Brunello di Montalcino,“Vigna Piaggia” (single vineyard), A. Ardenga, Toscana, 2019, $115
Nero d’Avola, “Siccagno”, Occhipinti, Sicilia, 2023, $90

Dessert Wines & Digestivi

Vinsanto del Chianti, 65 Lune”, Fattoria Bini, 2011, $13/ $52

Chinato, Alessio, Piemonte, NV $14

Cardamaro (cardoon based bitter), Lombardia, $10

Passito di Pantelleria,“Ben Rye”, Donnafugata, Sicilia (Half Bottle) 2023, $15 / $56

Beer $7
ITALY: Menabrea Bionda Lager, Piemonte Peroni “00” No Alcohol
TEXAS: LONE PINT “Yellow Rose IPA” Real Ale Belgian Style Ale, “Devil’s Backbone”



