
  
 

house cocktails —15    

bottino spritz: fiero, grapefruit, sparkling wine   

cucumber gimlet: hayman’s lomdon dry gin, mint 

watermelon daiquiri: banks rum, watermelon, lime 

new fashioned: chamomile infused  rye, angostura   

spicy berry margarita: jalapeno-infused patron, fresh berries 

smoky negroni: ilegal mezcal, campari, dopo teatro    

spicy paloma: jalapeño patron, fresh grapefruit    

espresso martini: grey goose, cafe liqueur  

 

sparkling | rose  

prosecco di stefano, nv (veneto) —14 (60)   

lambrusco lini, nv (veneto) —14 (60)   

rose, ciro ’20 (calabria) — 15 (54)    

crémant d’alsace rose brut nv (alsace) —16 (68)    

g.h. mumm nv (champagne) — 120    

 

glass: white    

falanghina, michele alois ’20 (campania) —12     

gewurztraminer, erste+neue ’19 (alto adige) —13  

vespaiolo, contra soardo ’20 (veneto) —15   

coda di volpe, tenuta ponte ’19 (campania) — 15   

pinot grigio, palmadina ’19 (friuli) —15  

arneis, cascina chicco ’20 (piemonte) —15 

chablis, gerard tremblay ’18 (bugundy) —21  

 

glass: red         

rosso toscano ’19, volpaia (tuscany) —14     

ruche, ’20, crivelli (piemonte) —15  chilled 

nebbiolo ’18, cascina bruciata (piemonte) —15  

pinot noir ’18, hinman (oregon) —16    

cabernet/merlot ‘15, fontezoppa (marche) —16  

montepulciano ‘18, buccicatino (abruzzo) —16      

 

 



  
 

bottles: white   

falanghina, michele alois ’20 (campania) —58     

torbato ‘terre bianche”, sella & mosca ’18 (sardegna) —60  

greco “orange”, tenuta del conti ’19 (calabria) —60 

vespaiolo, contra soardo ’20 (veneto) —60 

gewurztraminer, erste+neue ’19 (alto adige) —60  

muller thurgau, erste+neue ’19 (alto adige) —60  

kerner, valle isarco ’19 (alto adige) —64  

“jasmine”, zibibbo secco, firriato ’19 (sicilia) —54  

greco di tufo, orneta ’19 (campania) — 60   

coda di volpe, tenuta ponte ’19 (campania) — 60   

arneis, cascina chicco ’20 (piemonte) —68  375ml--34 

chablis, gerard tremblay ’18 (france) —68 

chablis, 1er cru, gerard tremblay ’16 (france) — 90    

 

bottles: red     

nebbiolo ’18, cascina bruciata (piemonte) — 60 

cabernet/merlot ’15, fontezoppa (marche) —62   

pinot noir, hinman ’17 (oregon) —62   

aglianico ‘17, l’atto (basilicata) — 64       

rosso di montalcino ‘18, mastrojanni (tuscany) — 65     

barbera d’alba ’17, pelissero (piemonte) — 68   

chianti classico ’16, sparviero (tuscany) — 64 

nebbiolo d’alba ’18, bruno giacosa (piemonte) — 75        

super tuscan, sant’ antimo, ‘15, romitorio (tuscany) — 76   

 

montefalco sagrantino ’13 scacciadiavoli (umbria) — 84    

 

barolo ‘17, bovio (piemonte) — 90    

 

amarone ’11, villa spinosa (veneto) — 95     

brunello di montalcino ’16, celestino pecci (tuscany) — 110  

cabernet sauvignon ’17, ridge estate (santa cruz) — 120    

cabernet  ’18, “stage coach”, miner vineyards (napa) — 220 

 


