
HUGO SPRITZ
   St. Germain, prosecco, lime, fresh mint

ESPRESSO MARTINI
   Creamy spro, Kahula,
   True Theory vodka

SARPA NEGRONI
   House bottled & batched Beefeater gin,
   Carlo Alberto vermouth, Campari,
   aged with burnt orange peel

          OLD FASHION
   House bottled & batched with
   40 Copper Pot Still whiskey,
   maple water

BENVENUTI   A   FRANCOBOLLO   PANE FRANCOBOLLO BREAD SERVICE / 3
  - All proceeds are donated to the Second Harvest Food Rescue -
  Panini pressed ciabatta, EVOO, toasted rosemary, sea salt

MEZZA BOTTIGLIE (half bottles)
VINI SPUMANTE (half bottles) 13oz

622 1/2 Prosecco, Maruset, Veneto, Italy    NV 69

VINI BIANCHI (half bottles) 13oz

644 1/2 Sauvignon Blanc, Astrolabe, Marlborough, NZ 2024 55
615 1/2 Pinot Grigio, I Giaroni, Veneto, Italy  2022 55
623 1/2 Chablis, ‘Carre de Cesar’, Ch Maligny, Burgundy, FR 2023 72

VINI ROSSI (half bottles) 13oz
424 1/2 Rosso, Vecchia Cantina, Montalcino, Tuscany  2019 46
411 1/2 Cabernet Sauvignon, Cannonball, California 2022 55
424 1/2 Pinot Noir, Angeline, California   2022 55
414 1/2 Valpolicella Classico, Veneti, Veneto, Italy 2020 65
414 1/2 Ripasso Superiore, ‘La Casetta’, Veneti, Veneto 2018 65
424 1/2 Chianti Classico, Luiano, Tuscany, Italy  2021 71
414 1/2 Amarone, Domini Veneti, Veneto, Italy  2016 115

SIGNATURE 
COCKTAILS 3 OZ / 20

MONTENEGRO MOJITO
   Amaro Montenegro, Bacardi rum, soda,
   lime juice, muddled with fresh mint

PINEAPPLE-JALAPENO
MARGARITA
   Casamigos reposado, pineapple juice,
   Triple Sec, lime juice, jalapeno,
   Tajin rim

PEACH BELLINI
   Prosecco, peach puree, creme de cassis

APEROL SPRITZ
   Prosecco, Aperol, soda, orange wedge 

BY THE GLASS 6 OZ. 

RED WINE

PRIMITIVO ‘I Muri’, Italy Cesari / 16

CHIANTI, Italy Querceto / 17

CABERNET SAUVIGNON / 18

   RESERVE, USA Scopa 

SPARKLING
PROSECCO Villa Sandi / 16 

WHITE WINE
PINOT GRIGIO ‘MATTO’, Italy / 16
   Serrinissima

SAUVIGNON BLANC, Australia/ 17
   Woolshed

CHARDONNAY, USA / 17
   Crane Lake

ASSAGGINI

CHARRED BROCCOLINI / 22
Cantabrian anchovy, pickled red onion,

parmesan dressing, ricotta salata,
pangrattato

GRILLED  CALAMARI / 26
Sweet soy glaze, cucumber relish, crispy

sunchokes, black garlic aioli,
shiso butter sauce   GF

CRISPY COCONUT SHRIMP / 26
Lemon-garlic aioli,

sweet & sour pomegranate

‘FRANCO’ FRITES / 16
Hand cut fries, parmesan cheese,

truffle-honey coating

BRUSCHETTA / 18
Freshly grilled sourdough, rubbed

vine tomatoes, whipped ricotta,
blistered cherry tomatoes, fresh basil,

grated Grana Padano, tomato jam 

POLENTA STACK / 20
Fior di late, sausage ragu, ricotta salata

ANTIPASTI

ARTISANAL GREENS 
‘CRUNCH’ SALAD / 20

Castelfranco, radicchio, Belgian
endive, frisee, salad cress, crispy

sunchokes, red beet chips,
cider vinaigrette  V

BEEF CARPACCIO / 26
Pickled red onion, olive tapenade,

truffle aioli,  micro seedlings, lemon
crostini, grated Grana padano

ITALIAN BURRATA / 32
Marinated grape & olive salsa,

fig jam, lemon crostini

CAESAR SALAD / 22
Chopped romaine lettuce,

sweet corn, shaved Grana Padano,
smoked bacon, lemon   GF

GARBAGE  SALAD / 25
Baby arugula, crispy Brussels sprouts,

sauteed mushrooms, sweet corn,
dried cranberries, goat cheese,
balsamic reduction, EVOO   GF

LEMON-GARLIC SHRIMP / 25
Sauteed tiger shrimp, fresh parsley,

white wine-lemon sauce, pangrattato,
fried garlic chips

PASTA + GNOCCHI

SPAGHETTI AL NERO SEPPIA / 38
Squid ink spaghetti, tiger shrimp,

bay scallops, tender calamari,
blistered cherry tomatoes,

fresh basil, pangrattato 

MEZZA RIGATONI / 26

ALLA VODKA
Pancetta, tomato-vodka cream sauce

TAGLIATELLE AI FUNGHI / 36
Artisan mushrooms, porcini-sweet onion

butter sauce, grated summer truffle,
grated Grana Padano

PAPARDELLE ‘BOLLO’GNESE / 27
Slowly braised ragu of beef & veal,
fresh basil, shaved Grana Padano,

D.O.P. tomato sauce

 PAN ROASTED / 34

POTATO GNOCCHI
Sauteed mushrooms, grilled corn,

spring onion, roasted sweet peppers,
truffle essence, fine Parmesan,

roasted garlic cream sauce

ORECCHIETTE  / 34
Crumbled fennel-veal sausage,

broccolini, aglio e olio, pangrattato,
grated Grana Padano

GNOCCHI ALLA SORRENTINA / 30
House made potato gnocchi,

cherry tomato ragu, fresh basil,
torn fior di latte

SPELT CHITARRA / 22

ARRABIATTA
Spicy D.O.P. tomato sauce

SECONDI
EGGPLANT PARMIGIANA / 32
Braised cherry tomato sauce, caponata

relish, whipped ricotta, fior di latte,
Grana Padano, herb oil   GF

STUFFED CRISPY / 34

PORTOBELLO
Panko crusted portobello stuffed with
herbed vegan mozzarella, chile jam,

seasonal vegetables, cherry tomato ragu
   - deliciously vegan + contains nuts -

GRILLED ARCTIC CHAR / 45
Sauteed snow pea leaves,

smoked fish-green pea passata,
charred onion salsa   GF

GRILLED BRANZINO FILET / 48
Charred broccolini, caponata relish,

EVOO, sea salt   GF 

6 OZ GRILLED PETITE FILET / 59
‘AAA’ beef tenderloin steak,

Shishito pepper ‘Rockefeller’, charred
onion salsa, broccolini   GF

POLLO ‘AL MATTONE’ / 36
Crackling oven roasted boneless half

chicken, garlic spun whipped potatoes,
red wine jus   GF

VEAL LIMONE / 39
Veal scallopini, lemon-white wine

sauce, seasonal vegetables,
roasted crushed potatoes 

VEAL PARMIGIANA / 39
Italian breadcrumbed,

D.O.P.  tomato sauce, Fior di latte, Grana
Padano, mezza rigatoni, tomato sauce 

CHICKEN PARMIGIANA / 39

‘ALLA VODKA’
Italian breadcrumbed, alla vodka sauce,

Fior di latte, Grana Padano,
bitter green salad 

10 OZ STEAK FRITES / 59
‘Prime’ striploin steak,

red wine jus, ‘Franco’ frites   GF

CONTORNI / 16

GARLIC-SPUN WHIPPED POTATOES 

BRAISED WHITE BEANS

GARLIC-HERBED POTATOES

SAUTEED WILD MUSHROOMS

SNOW PEA LEAVES

BLISTERED SHISHITO PEPPERS

GF = GLUTEN FREE



VINI ROSSI - ITALY 26oz

443j Cabernet Sauvignon, ’47 Domini’, Tombacco, Venezia 2020 63

423n Syrah, Settesoli, Sicila     2023 68

423k Cersauolo, Judeka, Sicila    2014 137

215d Noto Nere Riserva, ’Patrono’, Ramandini, Sicila 2017 205

444p Primitivo, I Muri, Salento, Puglia   2023 56

216d Rinzacco Riserva, Castel del Monte, Spagnoletti, Puglia 2019 110

113e Aglianico, ’24 Carati’, C. Solopaca, Campania  2019 115

423y Tombacco, Biferno, Abruzzo    2019 65

111o Cumaro Riserva, Umani Ronchi, Marche  2020 107

412q L’Um, Lungarotti, Umbria    2022 72

114c Sangue di Miura, Lamborghini, Umbria  2015 375

215d Cannonau, ’Arcanos’, Murales, Sardenga  2016 125

411z San Tiziano, San Tiziano, Veneto   N/V 58

317h Amarone Classico, Cesari, Veneto   2018 158

216q Amarone Classico Riserva, Fracastoro, Veneto 2012 322

111r Kairos, Zyme, Veneto     2020 420

433q Chianti, Querceto, Toscana    2023 59

412r Rosso, ’Non Confunditur’, Argiano, Toscana  2020 77

116j Il Pressone, Montenero, Toscana   2017 89

412p Rosso di Montepulciano, Fattoria Svetoni, Toscana 2021 85

114s Caburino, Monteti, Maremma, Toscana   2018 107

212m Il Borro, Pain di Novai, Toscana    2020 119

412m Cabernet Sauvignon, ’Non Confunditur’, Argiano, Tosc. 2021 175

113j Roccato, Rocca delle Macie, Toscana   2020 193

433g Rosso di Montalcino, Siro Pacenti, Toscana  2021 199

314c Atis, Guado al Melo, Bolgheri, Toscana   2016 415

212h Chianti Classico Riserva, ’Sergioveto’, R. Macie, Tus. 2020 89

117g Chianti Classico, Badia a Coltibuono, Toscana  2021 96

116e Chianti Classico, ’Gran Selezione’, Lorenzo, Toscana 2019 180

211u Sassaicaia, Toscana     2021 884

112f Nebbiolo, ’Bric Del Baio’, Ca Del Baio, Langhe, Piedmonte 2022 99

116s Nebbiolo, Sordo, Langhe, Piedmonte   2019 114

214j Nebbiolo, Cordiero di Montezemolo, Langhe, Piedmonte 2022 129

115i Nebbiolo, Aurelio Settimo, Langhe, Piedmonte  2020 139

116m Barbera d’Asti, ’Ca di Pain’, La Spinetta, Piedmonte 2020 137

215d Barbaresco, ’Madonna della Rose’, C. Mario, Piedmonte 2021 179

215y Barolo, ’Arborina’, Bovio, Piedmonte   2018 169

217t Barolo, Tenuta Rocca, Piedmonte   2018 197

217t Barolo, ’Undicicomuni’, ArnaldoRivera, Piedmonte 2018 197

214e Barolo, ’Tresuri’, Sebaste, Piedmonte   2019 205

212r Barolo, Revello, Piedmonte    2020 215

312k Barolo, ’4 Vigne’, Cascina Adelaide, Piedmonte  2018 268

116y Barolo, ’Arborina’, Bovio, Piedmonte   2019 285

VINI ROSSI - EVERYWHERE ELSE 26oz

421a Pinot Noir, Vieni, Beamsville, Niagara, Ont.  2018 59

216m Pinot Noir, Paul Hobbs, RRV, Sonoma, California  2017 287

215g Pinot Noir, ’Furioso’, Pietro, Yamhill, Oregon  2019 320

213e Deadeye Red, Provenance, Napa, California  2017 169

216j Deadeye Red, Provenence, Napa, California  2018 240

92a Cabernet Sauvignon, Crane Lake California  N/V 62

712 Cabernet Sauvignon Reserve, Scopa, Columbia Valley  2018 65

434y Cabernet Sauvignon, Windstorm, California  2020 67

422u Cabernet Sauvignon, Stella Reserve, California  2021 94

213u Cabernet Sauvignon, Precision, Napa, California 2022 159

212u Cabernet Sauvignon, Framework, Napa, California 2021 179

217b Cabernet Sauvignon, Provenance, Napa, California 2017 214

212y Cabernet Sauvignon, Priest Ranch, Napa, California 2019 265

316v Cabernet Sauvignon, Duckhorn, Napa, California 2021 285

311L Del Dotto, ’Cave Blend’, Napa Valley, California  2018 345

315h Stone Eagle Reserve, Two Sisters, Lake Region, Ont. 2013 370

213L Zinfandel, Gnarled Vine, California   2020 74

211i Zinfandel, Thomas George, RRV, Sonoma, California 2012 158

216f Zinfandel, ’La Storia’, Trentadue, Sonoma, California 2021 168

217q Zinfandel, Chateau Montelena, Napa Valley, California 2021 228

422h Malbec, Andeluna 1300, Mendoza, Argentina  2023 76

432e Pacheco Seleccion, ’Para Paco’, Vina Elena, Jumilla, SP 2019 115

113e Torre de Palma, Alentejo, Monforte, Portugal  2019 149

111g Petite Syrah, ’La Storia’, Trentadue, Sonoma, California 2020 190

115f Ch. Bourbon La Chapelle, Medoc, Bordeaux, FR 2018 95

112f Ch. Rocher Gardet, Moze Berthon, Bordeaux, France 2020 115

214r Chateau Haut-Selve, Graves, Bordeaux, France 2020 125

115f Ch. Trainon, St. Emillion Grand Cru, Bordeaux, FR 2019 275

315v Chateau Corbin, St. Emilion Grande Cru, Bordeaux, FR 2010 280 

117n Chateauneuf-du-Pape, Telegramme, Rhone, FR 2016 285

COLLEZIONE BRUNELLO - TOSCANA
215j Brunello di Montalcino, Altesino   2018 199

114m Brunello di Montalcino, Collosorbo  2018 230

112b Brunello di Montalcino, ‘Pelagrilli’, Siro Pacenti 2018 299

413i Brunello di Montalcino, ‘Pelagrilli’, Siro Pacenti 2019 339

211f Brunello di Montalcino, ‘Vigne Vecchie’, Siro Pacenti 2018 599

117w Brunello di Montalcino Riserva, Valdicava,  2004 845

    ‘Madonna del Piano’

313t Brunello di Montalcino Riserva, Valdicava,  2010 999

    ‘Madonna del Piano’

LISTA   DEI   VINI

VINI SPUMANTE 26 OZ. 

721a Prosecco, ‘Blanc de Blanc’, Villa Sandi, Veneto  n/v 59

453d Prosecco, ‘Barone’, Ciani Bassetti, Veneto  n/v 79

615u Prosecco Rose, ‘Barone’ Ciani Bassetti, Veneto  2022 89

623c Champagne, Veuve Clicquot Brut, France  n/v 269

VINI ROSATA
643k Rose, Jule’s, Cotes du Provence, France    2023 72

624a Rosato, ’Tanbe’, Villa Canestrari, Tre Venezie   2021 97

VINI BIANCHI - ITALY
711i Pinot Grigio, ‘Matto’ Serrinissima, Veneto  2023 57

642k Pinot Grigio, ‘Barone’ Ciani Bassetti, Veneto  2023 68

641i Chardonnay, Colterenzio Altkirch, Alto Adige  2023 79

621b Grillo, ’Patrono’, Ramandini, Nassa, Sicila  2022 90

634k Pecorino, ‘Aries’, Ciavolich, Abruzzo   2023 97

645c Friulano, d’Attimis-Maniago, Fruili   2021 99 

613b Vermintino, Gallura, Maurlas, Sardegna  2021 120

635b Riesling, ‘Englar’, Schloss, Trentino, Alto Adige  2018 149

VINI BIANCHI - EVERYWHERE ELSE
713m Sauvignon Blanc, Woolshed, Adelaide Hills, Aust. 2021 59

644g Sauvignon Blanc, Astrolabe, Marlborough, NZ 2022 79

633x Sancerre, Daniel Chotard, Loire Valley, France  2021 121

641a Riesling, ’Butler’s Grant’, Vieni, Beamsville, Niagara, Ont. 2020 69

715n Chardonnay, Crane Lake, California   2021 59

600r Chardonnay, ’Stella Reserve’, Ch. Lane, North Coast, Cal 2019 89

611n Chablis, ‘Carre de Cesar”, Ch.Maligny, Burgundy, France 2023 119

400n Chablis, Jean-Marc Brocard, Burgundy, France  2022 125

631w Pouilly-Fuisse, Dom. des Deux Roches, Burgundy FR 2021 146 

643r Chardonnay, Miner, Napa Valley, California  2019 170

614c Arinto+Alvarinho, Alentejo, Monforte, Portugal 2019 155


