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RISTORANTE
FEATURED WINES
ROERO ARNEIS, Vietti (Piedmont) 2010 45.00 R0OssO DI MONTALCINO, Banfi (Tuscany) 2010 48.00
This unoaked white wine is dry and medium bodied. It has hints Many consider this wine to be Brunello’s younger sibling. It is made from 100%
of citrus, melon and almond with crisp acidity. It is a very elegant Sangiovese clones. The wine is aged |2 months in French oak. It has hints of
Arneis with a lingering finish cheery and cedar with supple tannins and a velvety finish.
SALICE SALENTINO, Riserva, Paolo Leo (Pugila) 2007 36.00 PRIMITIVO, “Fiore di Vigna” Paolo Leo (Puglia) 2009 56.00
A blend of Negroamaro and Malvasia Nera makes this wine This single vineyard wine is produced from 30 and 50 year old vines.
full bodied with soft tannins, aromas of dark berries. It is dry, The grapes are dried following harvest to produce a concentrated
yet silky on the palate. Perfect wine to accompany any hearty dish full bodied wine
MONGRANA, Querciabella (Tuscany) 2009 42.00 BAROLO MARCENASCO, Renato Ratti (Piedmont) 2007 85.00
This organically grown baby Super Tuscan is a blend of Sangiovese, This full bodied wine possess outstanding depth and richness with
Merlot, and Cabernet Sauvignon, medium bodied, with flavors of velvety tannins, and hints of dark berries, vanilla, and raspberries.
black cherry and currents Perfect with hearty pastas, and grilled meats Voted wine of the year in 2010 by Wine Enthusiast.
TENUTA GUADO AL TASSO, |l Bruciato (Bolgheri) 2009 e ROSSO, “Le Serre Nuove” Bolgheri Dell Ornellaia (Tuscany) 2009  95.00
A blend of Cabernet Sauvignon, Merlot and Syrah. This full bodied :“* A blend of Cabernet Sauvignon, Merlot, Cabernet Franc, and
wine has intense ruby red color with aromas of plum. It has smooth Petit Verdot make this a beautifully well balanced wine.
tannins with a long-lingering finish ¢ Itis full bodied with soft tannins
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ROSSO CHAMPAGNES & SPARKLING WINES
CHIANTI, Cetamura, Badia Coltibuono (Tuscany) 2010 29.00
CHIANTI, Castiglioni Frescobaldi (Tuscany) 2010 8.25/ 33.00 PROSECCO, Primaterra 7.00/32.00
CHIANTI CLASSICO RISERVA, Banfi (Tuscany) 2008 36.00 BRUT, Rosa Bianca, (ltaly) 6.75/30.00
CHIANTI CLASSICO RISERVA, Monsanto (Tuscany) 2008 44.00 BRUT, Roederer Estate (Anderson Valley) 49.00
CHIANTI CLASSICO RISERVA, Rocca delle Macie (Tuscany) 2007 48.00 BRUT, Moet & Chandon, White Star (France) 76.00
CHIANTI CLASSICO RISERVA, Cru Fizzano, Rocca delle Macie 2004 58.00 BRUT, Veuve Clicquot Ponsardin, Half Bottle (France) 29.00
CHIANTI CLASSICO RISERVA, Ducale Gold, Ruffino (Tuscany) 2006 72.00 ) .
BRUT, Veuve Clicquot Ponsardin (France) 59.00
CARMIGNANO, Barco Reale di Capezzana (Tuscany) 2009 10.00/39.00 25 00
ROSSO DI MONTALCINO, Banfi (Tuscany) 2009 48.00 '
MONGRANA, Querciabella, (Tuscany) 2009 42.00
ROSSO TOSCANA, Brancaia TRE, (Tuscany) 2009 45.00
CROGNOLO, Tenuta Sette Ponti (T 2008 58.00
enuta Sette Ponti (Tuscany) BIANCO
IL BRUCIATO, Tenuta Guado al Tasso (Tuscany) 2009 52.00
ROSSO, “Le Serre Nuove” Bolgheri Dell Ornellaia (Tuscany) 2009 95.00
ROSSO, “Promis” Gaja (Tuscany) 2009 89.00 PINOT GRIGIO, Ca’ Donini (Veneto) 2010 7.50/30.00
VINO NOBILE DI MONTEPULCIANO, Avignonesi (Tuscany) 2008 49.00 PINOT GRIGIO, Borgo M (Friuli) 2010 8.50/34.00
BRUNELLO DI MONTALCINO, Carparzo (Tuscany) 2007 65.00 PINOT GRIGIO, Alois Lageder (Trentino) 2009 36.00
BRUNELLO DI MONTALCINO, Ciacci Piccolomini (Tuscany) 2007 89.00
o PINOT GRIGIO, Bottega Vinara (Trentino) 2010 39.00
VALPOLICELLA, “La Grola”, Allegrini (Veneto) 2007 45.00
VALPOLICELLA, “Ripassa”, Zenato (Veneto) Baby Amarone 2009 47.00 PINOT GRIGIO, Livio, Felluga (Collio, Friuli) 2010 46.00
AMARONE, Masi (Veneto) 2007 89.00 VIN SOAVE CLASSICO, Inama (Veneto) 2009 32.00
AMARONE, “Cinque Stelle” Castellani (Veneto) 2007 110.00 LUGANA, Ca dei Frati (Veneto) 2007 36.00
’ | - 99) P T .
DOLCETTO D’ALBA, “Monte Aribaldo”Marchesi di Gresy (Piedmont) 2009  34.00 FALANGHINA, Rocca del Dragone (Campania) 2010 9.00/36.00
DOLCETTO D’ALBA, Bruno Giacosa (Piedmont) 2009 42.00
GRECO DI TUFO, Dei Feudi di San G io (C ia) 2010 32.00
BARBERA D’ALBA, “Torriglione” Renato Ratti (Piedmont) 2010 39.00 ei Feudi di San Gregorio (Campania)
BARBERA D’ASTI, Damilano (Piedmont) 2010 10.50/42.00 MALVASIA, Bastianich (Croatia) 2009 10.00/40.00
NEBBIOLO, “Perbacco” Vietti (Piedmont) 2009 46.00 GAVI DI GAVI, “Lavilla” Villa Sparina (Piemonte) 2010 32.00
BARBARESCO, Marchesi di Barolo (Piedmont) 2007 75.00 GAVI, "Principessa”, Banfi (Piedmont) 2010 8.50/34.00
BAROLO, "La Morra” Serradenari (Piedmont) 2007 59.00 ROERO ARNEIS, Vietti (Piemonte) 2010 45.00
BAROLO, "Castelletto” Giovanni Manzone (Piedmont) 2005 78.00
. VERNACCIA, “Terre di Tufo” Teruzzi & Puthod (Tuscany) 2010 38.00
BAROLO, "Marcenasco” Renato Ratti (Piedmont) 2007 85.00
MONTEPULCIANO D’ABRUZZO, Zaccagnini (Abruzzi) 2008 36.00 RIESLING, “Essence” S.A. Prum (Mosel-Saar-Ruwer) 2010 8.00/32.00
NERO D’AVOLA, D’Alessandro (Sicilia) 2009 32.00 SAUVIGNON BLANC, Drylands (Marlborough) 201 | 38.00
SALICE SALENTINO, RISERVA, Paolo Leo (Puglia) 2007 36.00 SAUVIGNON BLANC, Spy Valley (New Zealand) 201 | 10.00 / 40.00
PRIMITIVO, "Passitvo™ Paolo Leo (Puglia) 2009 9.00/36.00 SAUVIGNON BLANC, “Kirchleiten” Tiefenbrunner (Alto Adige) 2009  49.00
PRIMITIVO, “Torcicoda” Tormaresca (Puglia) 2009 42.00
ROSE, (Pinot Grigio), T Monticello (Venito) 2010 8.50/34.00
PINOT NOIR, Jargon (California) 2010 9.00/36.00 (Pinot Grigio), Tenuta Monticello (Venito)
ROSE, (Syrah), Pl Sicily) 201 | 9.00/36.00
MAX’S FAMILY CUVEE, “Private Reserve”Girard (Napa) 2010 12.50/48.00 (Syrah). Planeta (Sicily)
PETITE SIRAH, "Reserve” Spellbound (Napa) 2007 68.00 CHARDONNAY, 5t. Francis (Sonoma) 2010 9.00/33.00
MERLOT, Barone "Fini”, (Trentino) 2010 8.50/35.00 CHARDONNAY, “Bramito Del Cervo” Antinori (Umbria) 2010 36.00
MERLOT, Clos Du Bois (Sonoma) 2009 39.00 CHARDONNAY, Tiefenbrunner (Alto Adige) 2010 10.50/42.00
CABERNET SAUVIGNON, Columbia Crest “Two Vines” 2009 7.50/30.00
olimbla t-rest ~TWo Vines CHARDONNAY, Sonoma-Cutrer (Russian River Ranch) 2010 47.00
CABERNET SAUVIGNON, De Lyeth(Sonoma) 2010 10.00/40.00
CHARDONNAY, Silverado (Napa) 2009 52.00
CABERNET SAUVIGNON, Beringer “Knights Valley” (Napa) 2010 56.00
CABERNET SAUVIGNON, Mount Veeder (Napa) 2009 71.00 CHARDONNAY, Jordan (Russian River Ranch) 2009 57.00
CABERNET SAUVIGNON, Silverado (Napa) 2007 78.00 CHARDONNAY, Cakebread (Napa) 2010 65.00
CABERNET SAUVIGNON, Silver Oak (Alexander Valley) 2008 125.00



