wine

sparkling
ISOTTA MANZONI ‘Cuvee Giuliana’ NV glera PROSECCO 12
CONTADI CASTALDI Rose Brut NV pinot bianco/chardonnay FRANCIACORTA 18
G.H. MUMM GRAND CORDON Brut NV pinot noir/meunier/chard CHAMPAGNE 35
white
CIELO 2017 pinot grigio VENETO 12
IPPOLITO 1845 ‘Res Dei’ 2017 greco bianco CIRO, CALABRIA 15
IL CONTE VILLA PRANDONE ‘Cavaceppo’ 2016 passerina MARCHE 14
SANTA TRESA ‘Rina lanca’ 2015 grillo/viognier SICILIA 15
DOMAINE DE BEL AIRE 2015 sauvignon blanc POUILLY FUME 18
KENWOOD ‘Six Ridges’ 2016 chardonnay RUSSIAN RIVER VALLEY 16
rosé
CANTELE 2016 negroamaro PUGLIA 12
red
PAITIN 'Starda’ 2015 nebbiolo LANGHE 18
PIEGAIA 2014 CHIANTI CLASSICO 16
LA BRACCESCA ‘Sabazio’ 2015 prugnolo gentile/merlot ROSSO MONTEPULCIANO 18
CANTINA VALLE TRITANA 2015 montepulciano ABRUZZO 12
BAGLIO DI PIANETTO 2015 nero davola SICILIA 14
CARTLIDGE & BROWNE 2015 pinot noir CALIFORNIA 15
NADIA 2015 cabernet sauvignon SANTA BARBARA 20
happy hour

50% OFF GLASS WINE, SIGNATURE COCKTAILS & BEER Sun-Fri 4pm-7pm
dessert (20z2)
LA SPINETTA ‘BRICCO QUAGLIA’ 2015 moscato MOSCATO D’ASTI 18
LA FLEUR D’OR 2014 sauternes BORDEAUX 20
LUCIGNANO 2006 vinsanto TOSCANA 22
SANDEMAN 10yr tawny port OPORTO 16
SANDEMAN 20yr tawny port OPORTO 24
SANDEMAN 30yr tawny port OPORTO 35



cocktails

SAN REMO

makers mark 46 - carpano antica - campari - st. germain -

14
CUCUMBER GIMLET
absolut elyx - cucumber - lime - black pepper
15
PALERMO OLD FASHIONED
bulleit rye - nonino amaro - vanilla bean
15
MARGARITA ITALIANA
avion silver - aperol - grapefruit -lime
14
LA DOLCE VITA “THE GOOD LIFE”
grey goose - dolin blanc - prosecco - hibiscus
14

NEGRONI MEDITTERANEO
sipsmith - campari - punt e mes- orange

15

beer

citrus

8
HEINEKEN LIGHT light lager
MORETTI pale lager
PERONI pale lager
YEUNGLING lager
SLYFOX ‘ALEX’S LEMONADE?’ wheat ale

DOGFISH HEAD 60 MINUTE IPA india pale ale

VICTORY ‘PRIMA PILS’ local pilsner



cicchetti

$6 happy hour items
4:00pm - 7:00pm | sunday - friday

(all items in this section only)

MARINATED ORGANIC OLIVES 8
citrus, rosemary
ARANCINI 9

wild mushroom, taleggio

GNOCCHETTI FRITTI 9
ricotta salata, fonduta, prosciutto

MOZZARELLA IN CARROZZA 12
stewed tomatoes

PIZZETTA (choiceof)

TOMATO, MOZZARELLA, BASIL 9

 GOAT CHEESE, CARMALIZED SHALLOTS, MUSHROOMS, BALSAMIC REDUCTION 1
crostini

BEEF TARTARE preserved black truffle, parmesan 8

BRUSCHETTA capers, lemon zest, tomatoes, anchovy 7

AVOCADO lemon juice, red pepper, evoo 7

GORGONZOLA red wine poached figs, walnuts 8

scarpetta x stateside urbancraft vodka 10
vodka pizza collaboration

we have partnered with stateside urbancraft vodka to offer a
special vodka pizza; now available throughout the summer

PINZIMONIO 13
raw vegetables, green goddess aioli

CRISPY FRITTO MISTO 13
calamari, shrimp, squash, eggplant, herbs

SALUMI 22
chef’s selection 3 meats

FORMAGGI 18

chef’s selection 3 cheeses




