
Bianchi

Bollicine
PROSECCO      
mionetto, veneto

FRANCIACORTA ROSÉ     
berlucchi, lombardia

W I N E  B Y  T H E  G L A S S

CHARDONNAY ‘BRAMITO’    
castello della sala, umbria 2013

FALANGHINA      
la sibilla, campania 2013

GRECHETTO      
sergio mottura, lazio 2013

LUMASSINA      
punta crena, liguria 2013

ROSÉ REGALEALI     
tasca d’almerita, sicilia

Rosé

AIX EN PROVENCE ROSÉ     
bieler, provence, france 2014

GEWÜRZTRAMINER     
elena walch, alto adige 2014

CHAMPAGNE ‘CUVÉE SAINTE ANNE’   
chartogne-taillet, france

Rossi 

SANGIOVESE ‘RUBIO’     
san polo, toscana 2012

SUPERTUSCAN ‘PROMIS’     
ca marcanda - gaja, toscana 2012

ETNA ROSSO ALLEGRACORE    
romeo del castello, sicilia 2013

COLORINO      
montenidoli, toscana 2012

montevetrano, campania 2013
AGLIANICO ‘CORE’     

ROERO NEBBIOLO     
matteo correggia, piemonte 2013

Specialty Cocktails

MANHATTAN
rittenhouse rye

cocchi barolo chinato
aromatic bitters

ENOTECA MULE
effen cucumber vodka
cucumber, strawberries 

ginger beer

ARANCIATA
aperol, dolin blanc

fresh squeezed orange juice 
club soda, prosecco

PINEAPPLE EXPRESS
altos olmeca tequila blanco, pineapple

jalapeno cilantro syrup
mezcal mist

WHITE NEGRONI
beefeater gin

suze
cocchi americano

 Classic Cocktails

AMERICANO
campari

carpano antica
club soda 

QUEEN’S PARK SWIZZLE
el dor, mint

fresh squeezed lime juice
aromatic bitters

OLD FASHIONED
high west american prairie bourbon

sugar, aromatic bitters 
orange twist

HARVEY WALLBANGER
stoli vodka

fresh squeezed orange juice
galliano foam

  

BottledDraft AMSTEL LIGHT // BLUE MOON // MODELO ESPECIAL // MORETTI LA ROSSA // KALIBER N/APERONI // REVOLUTION ANTI-HERO IPA

B E E R



RAPINI & SALSICCIA
broccoli rabe, sausage

STELLA
spicy salami, fontina, ricotta

MARGHERITA
fresh mozzarella, tomato sauce, basil

CAPRICCIOSA
italian ham, mushrooms, artichokes, black olives

ORTOLANA
grilled vegetables

antipasti
DOLCE MEATBALLS
creamy polenta, parmigiano

ciabattina croutons, parmigiano, Caeser dressing, egg
HEARTS OF ROMAINE

radicchio, endive, arugula, orange, shaved parmesan, 
champange vinaigrette

TRICOLORE SALAD

BEEF CARPACCIO*
leeks aioli, arugula pear and pecan salad, montasio cheese

CAPRESE
buffalo mozzarella, heirloom tomato, basil, aged balsamic

fennel orange salad, spricy tomato water vinaigrette
SEARED TUNA

  

RAVIOLI ALLE ERBETTE E TARTUFO
spinach, swiss chard ricotta ravioli, black truffle, brown butter

BUCATINI ALLE AMATRICIANA
smoked tomato, pancetta, black pepper

SPAGHETTI AL POMODORO 
san marzano tomatoes, basil, parmigiano

 

SCIALATELLI ALLE VONGOLE
gulf shrimp, basil pesto, pine nuts, candied tomato

MALTAGLIATI ALLA BOLOGNESE
braised veal, pork, beef ragu

pizze paste

convivio

FRITTO MISTO
calarami, shrimp, vegetables, arabbiata sauce

GARLIC BREAD
home made ricotta, honey, mozzarella, vegetable antipasto

STIRATI
prosciutto di parma, truffle butter

PANZEROTTI
mozzarella, spinach, parmacotto

cured meats & cheese board, marinated olives, crostini, giardiniera
TAGLIERE

ARANCINI ALLA BOLOGNESE
caciocavallo, marinara

SHRIMP SKEWERS FRA DIAVOLO
spicy dry rubbed shrimp, jicama salad



*consuming raw or undercooked meats, poultry , seafood, shellfish, r
or eggs may increase your risk of foodborne illness.

18% service charge is added to every checkr

TIRAMISU

CANNOLI ALLA SICILIANA
pistachio, ricotta cream

coffee mascarpone, lady fingers, cocoa powder

BOMBOLONI
sugar-crusted italian donuts, chocolate & crème 

anglaise dipping sauce 

cream, custard, pine nut, short pastry

dolci

gelato & sorbet

VANILLA
PISTACCHIO

HAZELNUT
CHOCOLATE

TORTA DELLA NONNA

(3 scoops)

SALTED CARAMEL
RASPBERRY

PASSION FRUIT
LEMON
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