
Vini Bianchi “White Wines” 
vino bianco della casa 

(available by the glass, bottle, carafe) 
By the carafe:  1/2 liter or 1 liter  $18 / 30 

vini bianchi speciale 
Pinot Grigio, Trebiano, Chardonnay, Rosé $6 / 24 

Prosecco  $8 /15/ 24 
Fruit and floral aroma followed by green apple and tropical 
flavor. Crisp and refreshing. 

Soave, La Cappuccina  $26 
100% Garganega grapes. Dry and crisp with good fruit and a 
hint of almond. 

Cortese, Bricco Dei Tati  $24 
Lemon-lime citrus flavors pair perfectly with seafood. 

Frascati, San Marco | Lazio  $25 
Beautifully fragrant with notes of almond and citrus,  
this white is clean and lively with subtle lemony fruit and 
script, zesty acidity. 

Sparkling Rose Collevento | Veneto  $21 
Elegant and fruity with notes of raspberry, currant and 
strawberry with fine, lingering perlage. 
 

Birra “Beer”  
 
 
 
 
 
 
 
 

 
 

Bevenda Non-Alcoholica  
Lemonade  (summertime)                           $2.25 
Iced Tea                                                        $2.25 
Soda                                                             $2.25 
San Benedetto Sparkling             sm $3 / lrg $5 
Coffee, Decaf, Espresso, Hot Tea                $2.50 
Latte, Mocha, Cappuccino                              $3

Vini Rossi “Red Wines” 
vino rosso della casa 

(available by the glass, bottle, carafe) 

1/2 carafe: $18   Full carafe: $30   IL Cafaggio $24 / $36 

Merlot, Siema Collezioni                                $6 / 21 

Cabernet Sauvignon DOC                            $6 / 21 

Chianti, Morli Neri, Vini Sorelli                       $7 / 23 

Chianti,  IL Cafaggio, Tuscany, DOCG              $9 / 32 

Montepulciano D/Abruzzo, Talamonti DOC    $7 / 23 

Sangiovese                                                   $7 / 23 
 
 

vini rossi speciale 
Pinto Noir Maniero  $21 
A soft, supple Pinot Noir from the hills of Oltrepo 
Pavese. Cassis and raspberry. 

Ruris Ross, Colsanto  $25 
A “Super Tuscan” made with Sangiovese, Merlot & 
Sagrantino. Ruby red, wild berry flavors, hint of spice. 

Madego, La Cappucina  $28 
Another “Super Tuscan” made with Cabernet, 
Merlot & Cab Franc. Cherry up front, spicy finish. 

Chianti Classico, Le Certosa  $35 
Deep ruby red with berry & plum flavors. 

Chianti Classico Riserva, Cacciata $42 
Medium body, sour/black cherry, violets. 

Valpolicella, Begali, Classico Superiore $35 
Lush & full-bodied with dried, dark berry flavors. 

Barola, Lodali  $49 
Subtle aromas of berries, flowers & hints of oak follow  
through to a full-bodied palate with fine tannins. 

Brunello, La Togata | Tuscany $46 
Well-structured,  full-bodied,  austere  and  tannic… 
a simply delicious Brunello! 

Corvina Baby Amarone | Tinazzi | Veneto $35 
Delightfully rich in flavor, this red is velvety, persistent  
and full with exceptional harmony. 

$6 
Peroni 
Moretti 

Moretti La Rossa 
Heineken 

Amstel Light 
Corona Extra 

Modelo 
Gluten Free Stella Cidre  
American Craft Beers  

ask your server for current selection
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