ALCOHOL-FREE WINE

Le Blanc, French Bloom 750 mL - France
(halal = organic dealcoholized Chardonnay)

WINES BY THE GLASS

Whites 60z 90z Yol
Prosecco - ltaly 17
Chardonnay, Santa Carolina - Chile 17 21 36
Pinot Grigio — ltaly 17 21 36
Trebbiano, Murelle - Italy 17 21 36
Reds 60z 90z V2L
Montepulciano d’Abruzzo - Italy 17 21 36
Rosso Veronese IGT - ltaly 18 23 40
Barbera, Batasiolo DOC - ltaly 18 23 40
Dom Gabriel Reserva — Portugal 18 23 40
(Alicante Bouschet, Aragonez, Syrah)
Pinot Noir, Chédteau de Mus — France 20 28 53
Organic Super Tuscan, SerPrimo — Italy 20 28 53
(Cabernet Sauvignon, Merlot, Sangiovese)
Perluva Toscana IGT, La Collina - ltaly 20 28 53

(Sangiovese, Merlot, Cabernet Sauvignon)

CHAMPAGNES & SPARKLING WINES

Asti Spumante, Martini & Rossi — Asti, Italy

Prosecco DOC, Rosalia, Giusti — Veneto, Italy

Prosecco Superiore DOCG, Andrea Da Ponte Don Giovanni — Veneto, Italy
Franciacorta Brut, Corte Aura- Piemonte, Italy

Champagne, Brut Imperial, Moét et Chandon — Epernqg, France
Champagne, Brut Premier, Louis Roederer — Reims, France

Champagne, Racines Extra Brut, Collard-Picard - Eperncug, France
Champagne, Brut Cuvée, Dom Perignon, Moét et Chandon - France

Champagne, Brut, Cristal, Louis Roederer — Reims, France

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.
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$79
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$62
$75
$80
$125
$185
$198
$295
$750
$850

Please note that listed vintages may vary based on availability
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HALF BOTTLES

Whites — 375 mL

Pinot Grigio, Volpe Passini — Veneto, Italy
Riesling (dry), Giulio Fiamberti — Oltrepo Pavese, Italy
Sauvignon Blanc, Astrolabe — Marlborough, New Zealand

Reds — 375 mL

Chianti, Luiano — Tuscany, ltaly

Vino Nobile di Montepulciano, Avignonesi — Tuscany, Italy
Valpolicella Ripasso, Cesari Bosan — Veneto, Italy

Amarone della Valpolicella Classico, Zardini — Veneto, ltaly
Barbaresco, La Ganghija — Piedmont, Italy

Rosso di Montalcino, Capanna

Rosso di Montalcino, Le Potazzine — Tuscany, Italy
Brunello di Montalcino, Altesino — Tuscany, Italy

Barolo, Franco Conterno — Piedmont, ltaly

Brunello di Montalcino, Le Potazzine — Tuscany, Italy

DESSERT WINES

Vidal Ice Wine VQA , 50mL, Peller Estates — Niagara Peninsula, Ontario
Vidal Ice Wine VQA , 200mL, Peller Estates — Niagara Peninsula, Ontario
Moscato, 750mL, Anno Domini — Italy

Barolo Chinato, 500mL, Montanaro — Piedmont, Italy

Reciotto, 500mL, La Giaretta — Veneto, ltaly

Reciotto, 500mL, Grota del Ninfeo — Veneto, Italy

WHITE WINES

Rosé

Margo VQA, Two Sisters — Niagara Peninsula, Ontario

Sauvignon Blanc & Riesling
White Haven — Marlborough, New Zealand
Rock Ferry — Marlborough, New Zealand

Antonutti — Friuli, ltaly

Riesling VQA, Two Sisters — Niagara Peninsula, Ontario

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.
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$47
$47
$47

$58
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$62
$76
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$87
$89
$159

$30
$85
$65
$129
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$89
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$79
$80

$89

Please note that listed vintages may vary based on availability
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WHITE WINES Ristorante
Pinot Grigio
Cesari DOC - Veneto, Italy $70
Lenotti IGT — Veneto, Italy $72
Longheri IGT, Giusti — Veneto, Italy $75
Angoris, Villa Locatelli — Friuli-Venezia Giulia, Italy $78
Grivo, Volpe Pasini — Friuli, Italy $82
Ramato, Antonutti — Friuli, ltaly $85
Chardonnay
Dei Carni IGT Trevenezie, Giusti — Veneto, ltaly $75
Chardonnay IGT, Castiglion del Bosco — Tuscany, Italy $98
Unoaked Chardonnay, Two Sisters — Niagara Peninsula, Ontario $99
| Sistri, Felsina — Tuscany, ltaly $129
Darioush — Napa Valley, California $235
France
Sancerre La Croix au Garde, Domaine Pellé — Loire, France $135
Bourgogne, Domaine Séguinot-Bordet — Bourgogne, France $110
Chablis, Domaine Verret — Chablis, France $124
Portugal
Ponte de Barca Grande Escolha Vinho Verde — Ponte de Barca, Portugal $69
(Loureiro, Alvarinho)
Menangos Alvarinho Trajadura — Solar de Serrade, Portugal $79
(Alvarinho, Trajadura)
Italian & Featured Varietals
Pecorino, Vinicola Tombacco — Abruzzo, Italy $69

Vermentino IGT, Bellovile Vino Biologico, Serego Alighieri — Tuscany, ltaly $69

Gavi DOCG del Comune di Gavi, La Chiara — Piedmont, Italy $75
Grechetto, Montioni — Umbria, Italy $75
Arneis Roero DOCG Sabbie, San Silvestro — Piemonte, Italy $79
Pecorino Organico, di Berardino — Abruzzo, Italy $89
Gavi di Gavi, Rovereto Fontanassa — Piedmont, Italy $89
Viognier, Saronsberg — South Africa $89

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.

Please note that listed vintages may vary based on availability
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RED WINES

Featured Varietal Blends

Quinta dos Castelares Reserva, Casa Agricola Manuel Joaquim Caldeira

(Touriga Franca, Tinta-Roriz, Touriga Nacional)

Buttafuoco DOCG Vigna Sacca del Prete, Fiamberti — Italy
(Croatina, Barbera)

Abstract, Orin Swift — California
(Grenache, Petite Sirah, Syrah)

La Bergeronnette, Chateau Fleur Haut Gaussens — Bordeaux, France

(Cabernet Franc)

Machete, Orin Swift — California
(Petite Sirah, Syrah, Grenache)

8 Years in the Desert, Orin Swift — California
(Zinfandel, Syrah, Petite Sirah)

Shift, Adobe Road — Sonoma, California
(Zinfandel, Toreldego, Syrah, Carignane)

Cabernet Sauvignon & Cabernet Blends
Santa Carolina Reserva — Rapel Valley, Chile
Pramonte, Lenotti — Veneto, Italy

Eleventh Post, Two Sisters, — Niagara Peninsula
(Merlot, Cabernet Sauvignon, Cabernet Franc)

Cabernet Franc, Two Sisters — Niagara Peninsula

Stone Eagle, Two Sisters, Red Label — Niagara Peninsula
(Cabernet Sauvignon, Cabernet Franc, Merlot)

Oakville, Sojourn — Napa Valley, California
One Point Five 2016, Shafer — Napa Valley, California
Darioush 2021 - Napa Valley, California

Pinot Noir
Sheild — Nelson, New Zealand
Oakville, Sojourn — Napa Valley, California
Freestone, Joseph Phelps Vineyards — Sonoma Coast, California

Fort Ross-Seaview, Del Dotto — Sonoma Coast, California

Merlot & Zinfandel
Rosso Veneto IGT Merlot, Giusti — Veneto, Italy

Peter Franus — Napa County, California

Zinfandel, Moss Roxx, Oak Ridge — Lodi, California

Join us for one of our exclusive winemaker dinners or

enquire about organizing a private wine tasting.
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$98

$149
$149
$159
$159
$179

$229

$65
$120
$120

$159
$259

$298
$379
$439

$89

$198
$259
$259

$79
$119

$129

Please note that listed vintages may vary based on availability
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Ristorante
RED WINES
Shiraz & Malbec
Shiraz, Yarran — New South Wales, Australia $70
Agostino Finca — Mendoza, Argentina $79
Vifia Amalia Corte, Carlos Basso, Finca La Amalia — Mendoza, Argentina $85
(Cabernet Sauvignon, Cabernet Franc, Malbec, Petit Verdot)
ITALIAN REDS
Southern Italy
Radici Taurasi Riserva 2017, Mastroberardino — Campania $189
(Aglianico)
Primitivo Zolla, Vignetti del Salento — Puglia $79
Primitivo di Manduria, Campo V, Cantina Sava — Puglia $98
Uno Primitivo Riserva DOC, Masseria La Volpe - Puglia $98
Is Solinas Riserva, Carignano del Sulcis, Argilas — Sardegna, Italy $120
(Carignan)
Central Italy
Sangiovese Superiore ‘Solano’, Podere La Berta — Emilia-Romagna $89
Montepulciano d’Abruzzo Riserva DOC, Divus — Abruzzo $98
Yume Tre Autoctoni, Caldora — Abruzzo $125
(Montepulciano, Primitivo, Nerello Mascalese)
Edizione, Rosso Piceno Superiore DOC, Fantini — Abruzzo $129
(Montepulciano, Primitivo, Sangiovese, Negroamaro, Malvasia Nera)
Montepulciano d’Abruzzo Riserva DOC, di Berardino — Abruzzo $179

Montepulciano d’Abruzzo Riserva DOC, Ten Vintages, Collefrisio — Abruzzo $198

Montepulciano d’Abruzzo Appassimento, Three Dreamers, Fantini — Abruzzo ~ $198

Montefalco Rosso, Montefalco, Paolo Montioni — Umbria $80
Sagrantino DOCG, Montefaclo, Paolo Montioni — Umbria $135
Sagrantino DOCG, Montefalco, Le Cimate — Umbria $149

Join us for one of our exclusive winemaker dinners or

enquire about organizing a private wine tasting.

Please note that listed vintages may vary based on availability
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ITALIAN REDS

Toscana — Chianti Classico & Vino Nobile

Sanfora Sangiovese in Anfora, Organico, Chioccioli Altadonna
Sassoalloro IGT, Jacopo Biondi Santi

Vino Nobile di Montepulciano, Avignonesi

Chianti Classico, Luiano

Chianti Classico Riserva, Casa Sola

Chianti Classico Riserva, Bonomonte Famiglia Formichi
Chianti Classico, Berardenga, Fattoria di Felsina

Chianti Classico Gran Selezione, Carismante, Chioccioli Altadonna

Toscana - Super Tuscans

Ciarlone, Tenuta L'Impostino
(Sangiovese, Merlot)

Il Cervo IGT, Corbinelli
(Sangiovese, Merlot, Petit Verdot)

Orchidea, Casalbosco
(Merlot, Cabernet Sauvignon)

Bolgheri Rosso DOC, Tenuta Le Colonne
(Merlot, Petit Verdot, Cabernet Franc)

Pian di Nova, Il Borro
(Syrah, Sangiovese)
Roccato, Rocca delle Macie
(Merlot, Cabernet Sauvignon)

Impronte Bolgheri Superiore, Giorgio Meletti Cavallari
(Cabernet Sauvignon, Cabernet Franc)

Il Borro, Il Borro
(Merlot, Cabernet Sauvignon, Syrah, Petit Verdot)

Fossifoco Toscana IGT, Chioccioli Altadonna
(Merlot)

Fontalloro IGT, Felsina
(Sangiovese)

Sondraia, Poggio al Tesoro
(Cabernet Sauvignon, Merlot, Cabernet Franc)

Tignanello 2021, Antinori Chianti Classico
(Sangiovese, Cabernet Sauvignon)

Ornellaia 2021, Bolgheri
(Merlot, Cabernet Sauvignon, Cabernet Franc)

Sassicaia 2021, Bolgheri DOC, Tenuta San Guido
(Cabernet Sauvignon, Cabernet Franc)

Nitrito 2018, Il Borro
(Cabernet Sauvignon)

Solaia 2020, Marchesi Aninori
(Cabernet Sauvignon, Cabernet Franc, Sangiovese)

Masseto 2015, Masseto
(Merlot)
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$75
$149

$109

$84
$84
$90
$115
$198

$98
$98
$115
$120
$120
$149
$239
$249
$249
$275
$285
$449
$759
$759
$1100
$1298

$1549

Please note that listed vintages may vary based on availability
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ITALIAN REDS

Toscana - Rosso di Montalcino

Rosso Toscano IGT Consilium, Tassi di Franci Franca
(Sangiovese, Cabernet Sauvignon, Merlot)

Rosso di Montalcino DOC, Lo Scorno, San Filippo
Rosso di Montalcino DOC, Capanna

Rosso di Montalcino DOC, Tassi

Rosso di Montalcino DOC, Valdicava

Rosso di Montalcino DOC, Biondi-Santi

Toscana — Brunello di Montalcino DOCG
Brunello di Montalcino 2018, Croce di Mezzo
Brunello di Montalcino 2017, Villa al Cortile
Brunello di Montalcino 2018, La Parpagliola, Podere Brizio
Brunello di Montalcino 2019, Castiglion del Bosco
Brunello di Montalcino 2017, Collemattoni
Brunello di Montalcino 2018, Il Poggiolo
Brunello di Montalcino 2017, Fanti
Brunello di Montalcino 2019, La Fortezza, Tassi
Brunello di Montalcino 2018, Pieve Santa Restituta, Gaja
Brunello di Montalcino 2019, San Filippo
Brunello di Montalcino 2017, Luce, Tenuta Luce
Brunello di Montalcino 2013, Valdicava
Brunello di Montalcino 2016, Valdicava
Brunello di Montalcino 2011, Biondi-Santi

Toscana — Brunello di Montalcino Riserva DOCG

Brunello di Montalcino Riserva 2017, Pian delle Querci
Brunello di Montalcino Riserva 2016, Villa al Cortile
Brunello di Montalcino Riserva 2016, Poggione

Brunello di Montalcino Riserva 2018, Vigna Fontelontano, Collemattoni

Brunello di Montalcino Riserva 2016, Millecento 1100, Castiglion del Bosco

Brunello di Montalcino Riserva 2018, Le Lucere, San Filippo

Brunello di Montalcino Riserva 2004, Madonna del Piano, Valdicava

Brunello di Montalcino Riserva 2011, Le Potazzine 1500 mL

Brunello di Montalcino 2016, Le Lucere, San Filippo 1500 mL

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.
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$80

$120
$129
$139
$149
$359

$139
$179
$189
$198
$198
$198
$239
$269
$350
$389
$398
$398
$479
$695

$189
$245
$298
$398
$549
$598
$798
$1695
$1695

Please note that listed vintages may vary based on availability
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ITALIAN REDS

Piemonte — Barbera & Nebbiolo
Nebbiolo d’Alba, Sansilvestro
Nebbiolo, Langhe DOC, Antologia — Langhe
Nebbiolo, Elena — Langhe
Nebbiolo d’Alba, Sordo — Langhe

Sito Moresco 2018, Gaja — Langhe
(Nebbiolo, Barbera, Merlot)

Piemonte — Barbaresco

Barbaresco, Ca del Baio, Vallegrande
(Single Cru)

Barbaresco, La Ganghija
Barbaresco 2019, Giribaldi

Barbaresco Riserva 2016, Salvano

Piemonte — Barolo
Barolo Beni di Batasiolo
Barolo, San Silvestro
Barolo 2019, Giribaldi
Barolo 2016, Sordo
Barolo 2019, Buon Padre, Viberti
Barolo Gabutti 2014, Sordo
Barolo Cannubi 2018, Cascina Adelaide
Barolo 2018, Dagromis, Gaja
Barolo 2017, Dagromis, Gaja 1500 mL

Piemonte — Barolo Riserva
Barolo Riserva 2016, Naturali Vinorum, Salvano
Barolo Riserva 2009, Sordo

Barolo Riserva 2019, Dal Comune di La Morra, Cesare Bussolo

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.
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$79
$79
$89
$99

$225

$120

$120
$129
$289

$90

$139
$145
$165
$189
$289
$298
$395
$898

$289
$349
$575

Please note that listed vintages may vary based on availability
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ITALIAN REDS

Veneto — Rosso Veneto
Cabernet Merlot Massimo, Giusti

Rosso Veneto IGT, Umberto |, Giusti
(Cabernet Sauvignon, Merlot)

Recantina, ‘Matteociei’ in Anfora, Tenuta Aria Valentina, Giusti
(Individually signed, numbered bottles)

Veneto - Ripasso della Valpolicella
Ripasso, Delibori
Ripasso, Le Crosare, Lenotti
Ripasso, Grotta del Ninfeo
Ripasso, Ripa della Volta
Ripasso, | Quadretti, Classico Superiore, La Giaretta

Ripasso Classico Superiore, Il Fornetto, Stefano Accordini

Veneto — Amarone della Valpolicella DOCG
Amarone della Valpolicella 2015, Gaso
Amarone della Valpolicella 2020, La Coeta, Corte Lenguin
Amarone della Valpolicella 2019, La Giaretta
Amarone della Valpolicella 2018, Lenotti
Amarone della Valpolicella Classico 2010, Costa delle Corone, Monteci
Amarone della Valpolicella 2018, | Quadretti, Classico, La Giaretta
Amarone della Valpolicella Riserva 2017, Zenato
Amarone della Valpolicella Riserva 2016, Il Fornetto

Amarone della Valpolicella Riserva 2018, Giusti

Join us for one of our exclusive winemaker dinners or
enquire about organizing a private wine tasting.
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$99
$295

$659

$75
$98
$98
$115
$145
$195

$159
$159
$179
$179
$275
$298
$359
$439
$459

Please note that listed vintages may vary based on availability
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