
W H I T E  B O T T L E S

ILAURI TAVO PINOT GRIGIO /  Varano, Italy � � � � � � � � � � � � � �  $38

COLUMNA ALBARINO /  Spain � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $49

CHATEAU DE SANCERRE LOIRE /  France  � � � � � � � � � � � � � � �  $90

CLINE CHARDONNAY /  Russian River, CA.  � � � � � � � � � � � � � � �  $36

R E D  B O T T L E S
MONSANTO, CHIANTI CLASSICO DOCG RISERVA /  Italy  $72

SANTA CRISTINI, TOSCANA RED BLEND /  Italy  � � � � � �  $42

O, NEGROAMARO SALENTO /  Italy  � � � � � � � � � � � � � � � � � � � � � � � �  $45

FERRARI CARANO, MERLOT /  Sonoma, CA. � � � � � � � � � � � � �  $72

EARTHQUAKE, ZINFANDEL  /  Lodi, CA.  � � � � � � � � � � � � � � � � � �  $72

SEASMOKE, PINOT NOIR / Santa Rita Hills, CA. � � � � � � � �  $179

MICHELE CHIARLO, BAROLO /  Piedmont, Italy  � � � � � � � �  $99

TOMMASI, AMARONE /  Veneto, Italy  � � � � � � � � � � � � � � � � � � � � � �  $120

S P A R K L I N G  B O T T L E
CAPOLSADO, PROSECCO BRUT /  Italy  � � � � � � � � � � � � � � � � � �  $30

MOET & CHANDON, IMPERIAL BRUT /  Epernay, France  � �  $80

MUMM BRUT /  Napa, CA � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $60

Wine

R E S TAU R AN T

Desserts
TIRAMISU  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $8
Classic layered cake of lady fingers soaked in 
espresso and coffee liquor, layered with a marsala 
wine and mascarpone cream topped with cocoa 
powder and powdered sugar.

CANNOLI  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $6
Sweetened ricotta filled fried pastry dough dipped in 
pistachios and dusted with powdered sugar.

BROWNIE SUNDAE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $9
Warm brownie served with a scoop of vanilla gelato 
topped with chocolate sauce and whipped cream.

GELATO  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  $6
Italian ice cream. Ask your server about current 
flavors.

ROTATING CHEESECAKE  � � � � � � � � � � � � � � � � � � � � � �  $9
Ask your server about our seasonal selection.

D I G E S T I V E S
LIMONCELLO  /  $11

AMARETTO DISARONNO  /  $11

SAMBUCA ROMANA  /  $12

FRANGELICO  /  $11

AMARO AVERNA  /  $13

AMARO MONTENEGRO  /  $14

CARDAMARO  /  $11

FERNET BRANCA  /  $12

TUACA  /  $11

C O F F E E 
C O C K T A I L S
COLD

ESPRESSO NERO  /  $14
Chilled espresso, kahlua, vanilla 
vodka, and Bailey’s Irish cream.

CAFFE CANALE  /  $12
Whiskey, Frangelico, and 
Bailey’s shaken with cold 
espresso.

TIRAMISU MARTINI   /  $14
Vanilla vodka, Baileys, 
Frangelico, and fresh espresso.

PISTACHIO MARTINI  /  $14
An indulgent Frangelico-based 
martini with vanilla vodka and 
Baileys, rimmed with crushed 
pistachios. You will not be 
disappointed.

HOT

MONACO  /  $10
Bailey’s and Frangelico.

KEOKE  /  $10
Brandy, kahlua, & chocolate 
liqueur.

CAFFE CORRETO  /  $12
Espresso with 1 oz featured 
liqueur.

PEPPERMINT PATTY  /  $10
Hot chocolate with peppermint 
schnapps.

H O T  D R I N K S
ITALIAN CAPPUCCINO  /  $4.50

CARAMEL LATTE  /  $5.00

MOCHACCINO  /  $4.50

HOT CHOCOLATE  /  $3.00

ITALIAN ESPRESSO  /  $3.50

ITALIAN MACCHIATO  /  $4.50

P O R T O 
P O R T U G A L
SANDEMAN TAWNY  /  $10

TAYLOR FLADGATE (10 yr)  /  $15


