
W I N E B A R  &  C U C I N A

GRAN TAGLIERE 
selection of salumi and cheeses, grapes, honey ................................ 38

CHEESE BOARD 
sun dried tomatoes, honey and jams, pistachio, dry figs ............... 29

STARTERS
MARINATED OLIVES, SUN-DRIED TOMATOES and TARALLI ................ 9

CROSTINI with BURRATA and SUN-DRIED TOMATOES (3 pcs).............. 9

PARMIGIANO REGGIANO 24 months, balsamic glaze ............................ 9

BRUSCHETTA MOZZARELLA E ALICI (2 pcs) ............................................... 9

PROSCIUTTO & PARMIGIANO  ................................................................... 12

ANTIPASTI   
ZUCCHINI CARPACCIO crispy capers, shredded gruyere ...................... 13 

BURRATA with heirloom cherry tomatoes ............................................... 17

MEATBALLS tomato sauce, parmigiano reggiano (5 pcs) ................... 16 

GAMBAS PICANTES
slightly  spicy tomato sauce ......................................................................... 15

YELLOWFIN TUNA TARTARE 
avocado pureé, mango relish, cucumber...................................................19

PIZZA
MARGHERITA mozzarella, tomato sauce, fresh basil .............................15

FOUR CHEESES  four cheeses, figs and honey  ....................................... 19

DIAVOLA spicy soppressata, burrata, tomato sauce .............................19

CROSTINO prosciutto cotto, mozzarella .................................................. 18 

PASTA
MEZZI RIGATONI BOLOGNESE, original recipe ...................................... 20

GNOCCHI AL POMODORO ....................................................................................18

FUSILLONI PESTO, SUN DRIED TOMATO, RICOTTA  .............................. 25

JUMBO SHRIMP RISOTTO cherry tomatoes ............................................ 27 

LASAGNA homemade Bolognese sauce .................................................. 25

PAPPARDELLE FUNGHI PORCINI ............................................................... 26

CHICKEN MILANESE 
green circle chicken, baby arugula, cherry tomatoes ............................. 29

LAMB CHOPS 
two pan seared Australian lamb chops, oregano, roasted potatoes.. 36

BRANZINO 
fennel, orange and taggiasca olives salad ................................................. 39

POLPO
red potatoes, olives, tomatoes, onions ...................................................... 29

FRITTI
EGGPLANT POLPETTE  tomato sauce........................................................ 11

CRISPY CAULIFLOWER Tuscan spicy sauce ..............................................13

FRITTO MISTO flash fried calamari and shrimp ......................................18

ROMAN BABY ARTICHOKES lemon mayo ............................................... 18

GRANDE FRITTO ALL’ITALIANA 
shrimps, calamari, artichokes, zucchini .................................................... 29

OYSTERS 
HALF DOZEN OYSTERS 

blackberry oysters from Virginia, classic mignonette sauce
RAW or BAKED

$24

FOIE GRAS TORCHON 
fig marmalade, toasted baguette, mustard ...................... 28

PROSCIUTTO E CIOCCOLATO 
prosciutto di Parma, ricotta, honey, figs, chocolate ........ 22

CHARCUTERIE & CHEESE

ENTRÉES

Genuine wines, real people, great stories  Italian food reminiscent of home

WINE & CHEESE 
FOUR WINES PAIRED WITH 

FOUR TASTY CHEESES
$55 



WINE BY THE GLASS
SPARKLING
PROSECCO “LAMPO” | BORGOLUCE - Italy, Veneto // Glera .........................................16

CHAMPAGNE BRUT SÉLECTION | HENRI DOSNON - France, Champagne //
 90% Pinot noir, 10% Chardonnay .............................................................................. 29

WHITE
SAUVIGNON BLANC | JEAN FRANÇOIS MERIEAU - France, Loire  // .......................... 13

TREBBIANO DI ABRUZZO | CRISTIANA TIBERIO - Italy, Abruzzo // ........................... 13

MALVASIA DELLE LIPARI  “INFATATA” | CARAVAGLIO - Italy, Sicilia // .................... 14

GODELLO | FINCA REBOREDO - Spain, Galicia // .........................................................  15
 
CHARDONNAY “MÂCON VILLAGES” | HENRI PERRUSSET - France, Bourgogne // ...... 16

PINOT GRIGIO COLLIO “JESERA”| VENICA & VENICA - Italy, Friuli // .......................... 18

RIESLING | DÖNNHOFF - Germany, Nahe // ........................................................... 17

CHENIN BLANC “JASNIÈRES” I  PASCAL JANVIER - France, Loire// .............................18

RED
MALBEC | VIGNOBLES ARBO - France Bordeaux // 85% Malbec, 15% Merlot............... 13

“ULTREJA SAINT JACQUES” | RAÚL PÉREZ - Spain, Bierzo // 
Mencia, other native varieties ..................................................................................... 14

SANGIOVESE “MONTENIDOLI” | MARIA ELISABETTA FAGIUOLI - Italy, Tuscany //
 Sangiovese ....................................................................................................... 16

GARNACHA | GRANITO DEL CADALSO - Spain, Vinos de Madrid // Garnacha ...............12
 
CABERNET FRANC “CHINON LES TEMPS DES CERISES”| France, Loire // ................ 16

PINOT NOIR “SAVIGNY-LES-BEAUNE | DOMAINE PAVELOT - France, Bourgogne //... 20

SHIRAZ | PARINGA ESTATE - Australia, Mornington Peninsula //  ............................. 19

CABERNET SAUVIGNON “VOLCANIC ESTATE” | OBSIDIAN - USA, California // 
92% Cabernet Sauvignon, 4% Malbec, 2% Petite Sirah, 1% Petit Verdot, 1% Syrah... 22

ROSÉ
NEBBIOLO “RUSIN” | GIORGIO IOPPA - Italy, Piemonte // ....................................... 11
CINSAULT | TRIENNES - France, Provence // Cinsault, Grenache, Syrah, Merlot ...........13

WINE FLIGHT 
AL FRESCO | TASTE OF THREE 2.5 OZ  $36

SAUVIGNON BLANC | JEAN FRANÇOIS MERIEAU - France, Loire
MALVASIA “INFATATA” | CARAVAGLIO - Italy, Sicilia // Malvasia delle Lipari
GODELLO | FINCA REBOREDO - Spain, Galicia // Godello 
 
RED LOVERS | TASTE OF THREE 2.5 OZ  $36 

SHIRAZ | PARINGA ESTATE - Australia, Mornington Peninsula 
MALBEC | VIGNOBLES ARBO - France Bordeaux // 85% Malbec, 15% Merlot
GARNACHA | GRANITO DEL CADALSO - Spain, Vinos de Madrid // Garnacha

ROSÉ ALL DAY | TASTE OF THREE 2.5 OZ  $36 

NEBBIOLO “RUSIN” | GIORGIO IOPPA - Italy, Piemonte // Nebbiolo
CINSAULT | TRIENNES - France, Provence // Cinsault, Grenache, Syrah, Merlot
GRENACHE | CLOS CIBONNE - France, Provence // Grenache, Cinsault, Tibouren

ORANGE IS THE NEW BLACK | TASTE OF THREE 2.5 OZ  $44

TREBBIANO, ANSONICA, MALVASIA | AMPELEIA - “BIANCO DI AMPELEIA” // Italy, Tuscany 
MERVAH “PHOENIX” | MERSEL WINE - Lebanon, Bekaa Valley
MARSANNE | DOMAINE DE COURBISSAC - “ L’ORANGE” // France, Languedoc

PINOT NOIR: “NAPOLEON’S FAVORITE” | TASTE OF THREE 2.5 OZ  $48 

PINOT NOIR “SAVIGNY-LES-BEAUNE” | DOMAINE PAVELOT - France, Bourgogne
PINOT NOIR “SONOMA VALLEY” | WALTER SCHUG - USA, California
PINOT NOIR “MOMO” | SERESIN ESTATE - New Zealand, Marlborough

WINE FLIGHT SPECIAL
ASK FOR OUR LIMITED EDITION 

WINE FLIGHT $55

Genuine wines, real people, great stories  Italian food reminiscent of home

W I N E B A R  &  C U C I N A

$10 OFF 
if you purchase a bottle of the favorite wine you sampled on the flight

Please alert your server if you have any dietary restrictions due to a food allergy or intolerance. 
Consuming raw or uncooked meats, poultry, shellfish, oysters, or eggs may increase your risk of foodborne illness, especially those with certain medical conditions.

A 18% service charge will be added to each guest check, if you would like this charge removed, please let our staff know.

“Where there is no Wine, there is no Love” 
Euripides (485 a.C- 406 a.C)


