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Red Wines
Italian Gl. Btl.
AMARONE, XIX VILLALTA (Trento, Italy) 80
BARBERA, CASTELVERO (Piedmont, Italy) 42
BAROLO, CERRETTA, CA’ROME (Piedmont, Italy) 120
CHIANTI, SUPERIORE, SANTA CRISTINA (Tuscany, Italy) 14 52
MERLOT, BOLGHERI, CONT’ UGO (Tuscany Italy) 90
NEBBIOLO, OCCHETTI, PRUNOTTO (Piedmont, Italy) 60
NERO D’AVOLA, MESSER DEL FAUNO (Sicily, Italy) 10 38
PRIMITIVO, MESSER DEL FAUNO (Puglia, Italy) 36
R0OSSO D1 MONTALCINO “BaBy BRUNELLO” (Montalcino, Italy) 65
SANGIOVESE, PASQUA (Puglia, Italy) 12 38
TUSCAN BLEND, VILLA ANTINORI (Tuscany, Italy) 52
California
CABERNET SAUVIGNON, CLINE (North Coast, CA) 14 52
CABERNET SAUVIGNON, ALLOMI, HESS (Napa, cA) 70
MERLOT, QUATTRO THEORY (Napa, CA) 70
PINOT NOIR, THE CALLING (Monterey County, CA) 16 60
TIEVOLI, OAKFARM (Lodi, CA) 46
ZINFANDEL, FREAKSHOW (Lodi, CA) 14 52

Spritzes

MOMMENPOP (Napa, CA) 12

Lime-Pop, Ruby Grapefruit, Blood Orange, Seville Orange

Corkage for Outside Wines is $25 per Bottle
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White Wines

Italian Gl. Btl.
CHARDONNAY, BRAMITO, ANTINORI (Umbria, Italy) 55
FALANGHINA, SAN GREGORIO (Campania, Italy) 42
GRECO, STATTI (Calabria, Italy) 14 52
PINOT GRIGIO, PASQUA (italy) 10 38
VERMENTINO, BELGVARDO (Maremma Toscana, Italy) 52
California
CHARDONNAY, CA’MOMI (Napa Valley, CA) 12 44
CHARDONNAY, FLOWERS (Sonoma Coast, CA) 80
SAUVIGNON BLANC, HESS (Napa Valley, CA) 14 52
SYMPHONY, MICHAEL DAVID “Ir’s A LittLE SWEET!” (Lodi, CA) 14 52

Other Styles
Still Rosé
ROSE, CALAFURIA, TOMARESCO (Puglia, Italy) 12 44
Sparkling
BRUT CUVEE “CrampacnE Stvie”, LAETITIA (CA) 60
LAMBRUSCO “i1’s Rep!”, LUCCI (Emilia-Romagna, Italy) 44
PROSECCO, ACINUM (Veneto, Italy) 12 44

Non-Alcoholic Sparkling!

ALcOHOL FREE (0.5%), VILLA SANDI

GL. 10 BTL. 38
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Beer and More

Beer

BALLAST POINT, GRAPEFRUIT SCULPIN IPA, San Diego, CA 7%
BUD LIGHT, st. Louis, MO, 4.2%

BUDWEISER, st. Louis, MO, 5.0%

DOLOMITI, ROSSA, Veneto, Italy, 6.7%

FORT POINT, KSA KOLSCH, San Francisco, CA, 4.6%

LAGUNITAS, IPA, Petaluma, CA, 6.2%

PERONI 0.0%, NASTRO AZZURRO, Rome, Italy, 0.0%

PERONI, NASTRO AZZURRO, Rome, Italy, 5.1%

SIERRA NEVADA, PALE ALE, Chico, CA, 5.6%

STELLA ARTOIS, LEUVEN, Belgium, 5%

STONE, DELICIOUS IPA (Gruren REDUCED), Escondido, CA 4.2%
WIDMER, HEFEWEIZEN, Portland, OR, 4.9%

Cider

GOLDEN GATE CIDER, MIGHTY DRY, Sebastopol, CA, 6.3% 10
SCHILLING CIDER, EXCELSIOR IMPERIAL APPLE, Seattle, WA, 8.4%

Seltzer

ToPO CHICO, STRAWBERRY GUAVA, 4.7%

Table Wine Gl. Half
RED (BURGANDY BLEND) 9 19
WHITE (CHABLIS BLEND) 9 19

Corkage for Outside Wines is $25 per Bottle
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Non-Alcoholic Drinks

ARNOLD PALMER

CANNED SODAS
Coke, Diet Coke, Sprite

COFFEE

CAPPUCCINO

ESPRESSO single 3
FOUNTAIN DRINKS

Coke, Diet Coke, Sprite, Root Beer, Lemonade
HOMEMADE ICED TEA
Hot TEA

Chamomile, Earl Grey, English Breakfast, Green, Lemon-Ginger,

Moroccan Mint, Peppermint, Raspberry-Hibiscus

SAN PELLIGRINO FLAVOR

Lemon, Blood Orange, Pomegranate-Orange, Grapefruit

SAN PELLIGRINO SPARKLING (500/750m1) 4
SHIRLEY TEMPLE/ROY ROGERS

double 4

Homemade Desserts

TIRAMISU 11
PANNA COTTA 11
NUTELLA CALZONE 14
CANNOLI 6

Corkage for Outside Wines is $25 per Bottle




