WINE BIRRE /Beer;

SPARKLING BOTTLE GLASS DRAFT 120z 550 230z 7.50
Prosecco, Zardetto, Italy 33. 8.50 Stella Artois
Sam Adams
Budweiser
VINI BIANCHI BOTTLE  GLASS Bud Light
Chardonnay, Tramin, Alto Adige, Italy 39. 10.50 Sam Adams Seasonal Ale
Chardonnay, Stainless, Central Coast, California 36. 9. Goose Island IPA
Falanghina, Feudi San Gregorio, Campania, Italy 36. 9. New Castle
Pinot Grigio, Zenato Delle Venezie, Trentino, Italy 36. 9.50 Peroni
Pinot Grigio, S Marina, Lombard / 29 8.50 Brooklyn Lager
t ia, I . .
mno rigio, Santa Marina, Lombardia, italy Bluemoon Belgian White Ale
Sauvignon Blanc, Cono Sur, Central Valley, Chile 38. 10.50
Sauvignon Blanc, Natura, Chile 36. 9.50 BOTTLE 7.50
Amstel Light
Peach Sangria 8. Budweiser
Corona
Bud Light
VINI ROSSI BOTTLE  GLASS Heineken
Cabernet Sauvignon, Costello, Napa Valley 39. 10. Moretti
. o Clausthaler (non-alcoholic)
Cabernet Sauvignon, Di Majo Norante, Molise 37. 9.50 .
Coors Light
Chianti, Monrosso, DOCG, Italy 39. 10.50
Chianti Classico, Rocca Delle Macie, Toscana, lialy 39. 10.50 SODA 50
Merlot, Natura-Organic, Chile 37. 9.50 Coke
Merlot, Camelot, California 33. 8.50 Diet Coke
Pinot Noir Riserva, Concilio, Trentino, Italy 38. 10. Sprite
Pinot Noir, Castle Rock, Sonoma Valley 36. 9. Coke Zero
. . . Gi Al
Montalcino Sangiovese, San Polo “Rubio”, Toscana, Italy 39. 10.50 mnger Ale
Club Soda
Syrah, Dinari, Sicilia, Italy 37. 9.50

Malbec, San Huberto, 4Argentina 37. 9. WATER

Large (1liter) 8.50

Small Gooml) 4.50
DESSERT WINES BOTTLE GLASS

Moscato D'oro, Robert Mondavi, Napa Valley 33. 8. C OFFEE

Espresso 3.75

Cappuccino 3.75
AFTER DINNER DRINKS

Grappa Bottega Bianca Aldo 9.

Cappuccino alla panna 3.75
American coffee 3.50

Grappa Alexander 9. Cafe macchiato 3.75

Grappa Banfi Di Brunello /].

Taylor Fladgate, Tawny Port, 10 years /1. TEA

Taylor Fladgate, Tawny Port, 20 years /3. Fresh Brewed Mango Ice Tea 3.95

Fonseca, “Bin 27” Ruby Port 9.

RISTORANTE E PIZZERIA



