
armagnac
LARRESSINGLE VSOP 

DARROZE  

cognac
COURVOISIER VSOP 

REMY MARTIN VSOP 

REMY MARTIN XO 

HENNESSY XO 

JEAN ET ROGER GLEMET 1992 

digestivi, cordials & liqueurs 

AMARETTO DI SARONNO 

B & B 

CHAMBORD 

FRANGELICO 

GRAND MARNIER 

LIMONCELLO  

SAMBUCA ROMANA BLACK 

SAMBUCA MOLINARI 

SOUTHERN COMFORT 

TIA MARIA 

10.15.09

single malt, scotch
GLENLIVET 12 YR  (highlands) 

GLENFIDDICH (speyside)

HANS RIESTBAUER 7YR (austria) 

HIGHLAND PARK 12YR  (islay) 

MACALLAN 12YR  (speyside) 

MACALLAN 18YR  (speyside) 

calvados
J. DANFLOU 

LEMORTON 6YR  

port  

FONSECA BIN 27  ruby   

DOW’S  vintage 1991   

QUNITA NOVAL  10yr tawny     

FLADGATE TAYLOR  tawny 10 yrs  

FLADGATE TAYLOR  tawny 20 yrs  

NIEPOORT  colhetia 1986     

NARDINI “BASSANO” bianco  smooth and robust  

JACOPO POLI   torcolato  Vespaiolo and Tocai grapes; dry , smooth and long finish.   

JACOPO POLI  vespaiolo  Vespaiolo grape, soft and vellvety. 

MAROLO   chamomile  made by infusing chamomile blossoms in Nebbiolo grapes;.   

BERTAGNOLI GRAPPA  koralis barriques with vanilla flavoured. 

GRAPPA DI BRUNELLO “BANFI”  dry and austere with a penetrating, clean finish.  

JACOPO POLI (BRANDY) arzente Trebbiano di Soave; delicate aroma  

grappa    

MELETTI  infusion of carmel., saffron and citrus orange  

RAMAZOTTI   a blend of roots, herbs, gentian lemon and orange peel.   

CYNAR  13 herbs and artichoke with bittersweet flavor                                                                       

NONINO bitter orange, cinchona, galenga and gentian with a bitter spicy taste  

AVERNA  The herbs, roots and citrus rinds smooth, & bittersweet   

FERNET BRANCA myrrh, rhubarb, chamomile, cardamom, aloe, and saffron, dry, & oaks 

amaro    

FIORELLO BELLINI  white peach puree, prosecco, maraschino 

APEROL COLLINS  aperol, fresh lemon juice, club soda  

GRAND MANHATTAN  maker’s mark bourbon, grand marnier, gary regan’s orange bitters 

MOJITO GIN-GER   beefeater gin, fresh ginger, fresh lime juice, mint leaves 

METROPOLITAN DAIQUIRI  bacardi light rum, cynar amaro, fresh lime juice, fresh grapefruit 

CAIPIROSKA DI UVA   stoli vodka, quartered fresh lime, demerara sugar, red seedless grapes    

MARGARITA DI FRAGOLE  herradura tequila, cointreau, agave syrup, strawberries 

SANGRIA  valpolicella red wine, bacardi light, cointreau, fresh fruits 

cocktails    



vino

➼organic selection� 10.15.09

white                      
278  GRILLO roccaperciata ‘08 (sicilia)     
 Crisp, refreshing, with a long finish.  

 .
290  BIANCO VERONESE ‘ferdi “santori” 06 (veneto)    
 Garganera; with subtle floral notes, rich, flavorful on the palate 

 and a long finish.    
  
279  VILLA ANTINORI ’08 (toscana)   

 Trebbiano, Malvasia, and chardonnay; fresh, crisp clean, and mineral.  

282  FRASCATI SUPERIORE  fontana candida ‘07 (lazio)     
 blend of Malvasia Bianca di Candia, Trebbiano Toscano 

 & Malvasia del Lazio with a dry, crisp finish & a zesy citrus backbone.  

288 SATRICO BIANCO casale del giglio '08 (lazio)  
 Chardonnay, Sauvignon, Trebbiano, elegant, fruity, and quite aromatic. 

red
311  MONTEPULCIANO D’ABRUZZO valle reale ‘08 (abruzzo)  
 Silky tannins and layers of dark berry fruit and spices, full-bodied and firm. 

 
312  AGLIANICO carraia ‘07 (sicilia)  
 Powerful and broadly structured with firm tannins and a long finish.

313  NEPRICA tormaresca ’08 (apulia)  
 Ripe berry notes, cassis, molasses and cola serve as a preface for the thick 

 texture and smooth density. 

371  PRIMITIVO terre ’07 (puglia)   
 Strawberries and spices; it has smooth silky tannins and 

 fills the mouth with sweet spicy fruit.

432  MARCHE ROSSO fontezzoppa ’07 (marche)   
 Full bodied with distinct soft tannins well balanced and smooth; 

 a bland of sangiovese, cabernet and merlot.

hidden gems

white                                                                        

TREBBIANO D’ABRUZZO  Valle Reale ’08, Abruzzo, ITA   

PINOT GRIGIO  Stella ’08, Umbria, ITA   

VERNACCIA  San Quirico ’08, Toscana, ITA   

VERMENTINO DI GALLURA  S 'eleme ’08, Sardegna, ITA 

SAUVIGNON BLANC  Matua ’08, NZ   

RIESLING  Mercer “Yakima Valley” ’07, Washington State, OR  

CHARDONNAY  Tormaresca ’07, Puglia, ITA   

CHARDONNAY  Newton “Red Label” ’07, Napa Valley & Sonoma, CA 

CORTESE DI GAVI  Pio Cesare ‘07, Piemonte, ITA  

rosè

ROSATO  Masseria Altemura ‘07, Puglia, ITA   

red

NERO D'AVOLA   Duca di Castelmonte "Cent'are" '07 Sicilia  

SYRAH  Roccaperciata  ‘07, Sicilia    

CHIANTI CLASSICO  Villa Trasqua  ’05, Toscana, ITA     

MERLOT  Lockhart ‘07, CA     

PINOT NOIR  Silver Ridge ’08, CA    

VALPOLICELLA  Cesari ‘06, Veneto, ITA   

CABERNET SAUVIGNON  Oberon ’06, Napa, CA  

VILLA ANTINORI  “Super Tuscan” ‘05, Toscana, ITA     

BAROLO  Damilano ‘04, Piemonte, ITA     

wines by the glass
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white wines
champagne & sparkling  
111 BRACHETTO D’ACQUI  banafi “rosa regale” ‘07 (piemonte) 
105  CUVEE ROSE BRUT “il follo” nv (Veneto) 
128  CHAMPAGNE  veuve clicquot ponsardin nv (reims)  

120  CHAMPAGNE  dosnon recolte brute (lingey)
117  CHAMPAGNE  dom perignon “oenotheque” ‘00 (epernay) 

italian 
216  SAUVIGNON BLANC  di leonardo ‘07 (friuli) 
285  PINOT GRIGIO  zenato, ‘08 (veneto) 
219  PINOT GRIGIO  la viarte, ‘07 (friuli)  

204  FALANGHINA  cantine farro “campi flegrei” ‘07 (campania) 
293  VERDICCHIO DI MATELICA  belisario ‘07 (marchese) 
201  ARNEIS ROERO  malvira “pierin di soc” ‘07 (piemonte) 
217  TREBBIANO D’ABRUZZO  marramiero “anima” ‘08 (abruzzo) 
203  VERMENTINO  guado al tasso "antinori" ‘08 (toscana) 
294  GRECO DI TUFO  benito ferrara ‘07 (campania) 
295  FIANO DI AVELLINO  mastroberardino ‘07 (campania) 
208  TOCAI FRIULANO  marco felluga ‘06 (friuli) 
215  VESPA  bastianich ‘06 (friuli) 
276  RIBOLLA GIALLA  movia ‘05 (brda, slovenia) 
206  GAVI DI GAVI  lo scolca "black label" ‘07 (piemonte) 

american 
284  CHENIN BLANC graziano ‘06 (CA)    

251  SAUVIGNON BLANC  st supery ‘08 (napa) 
263  CHARDONNAY  loango ‘07 (bien nacido vineyard)  
272  CHARDONNAY  ici/la-bas “victoria” ‘06 (anderson) 
287  VIOGNIER  alben ‘07 (central coast) 
228  ROUSANNE/VIOGNIER  denner “thersa” ‘06 (central coast) 

white & champagne 
146  SAUVIGNON BLANC  honig ’08 (napa)                                
142  ROERO ARNEIS  malvira ‘07 (piemonte) 
125  CHARDONNAY  sonoma cutrer ’07 (russian river ranches)                                   
106  SOAVE CLASSICO  gini ’07 (veneto) 
141  VEUVE CLICQUOT  ponsardin nv (reims) 

red
140  PINOT NOIR kenwood ‘07 (russian river) 
116  VINO NOBILE DI MONTEPULCIANO  avignonesi ‘04 (toscana)   

145  BARBERA D'ASTI  camp du rouss "coppo" ‘06 (piemonte)  
120  GATTINARA  antoniolo ’04 (piemonte) 
118  CHIANTI CLASSICO  fontodi ‘05 (toscana) 
139  CABERNET SAUVIGNON  faust ’06 (napa)                                   
129  MAGARI  gaja “ca’marcanda” ‘03 (toscana) 

half bottles
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nothern italian 
428  DOLCETTO D’ALBA  pertinace ’07 (piemonte)  
430  BARBERA D’ASTI  fiulot prunotto ’07 (piemonte)  
419  BARBERA D’ALBA  guido porro ’07 (piemonte)  
303  BARBARESCO  patrizi ‘05 (piemonte) 
319  BARBARESCO  silvo giamello “vicenziana” ‘05 (piemonte) 
415  NEBBIOLO LANGHE  cortese giuseppe ‘07 (piemonte)  
318  BAROLO  guido porro ‘04 (piemonte) 
392  BAROLO  ceretto “prapo” ‘99 (piemonte) 
301  LANGHE ROSSO  mon pra “conterno fantino” ‘03 (piemonte) 
411  PINOT NOIR  torlasco ‘05 (pavia, lombardia)   
424  VALPOLICELLA CLASSICO RIPASSO  le tabele ’07 (vento)   
308  PALAZZO DELLA TORRE  allegrini ‘05 (vento) 
309  AMARONE CLASSICO  venturini ‘03 (veneto) 
310  AMARONE CLASSICO  zenato ‘04 (veneto) 

central italian
426  CHIANTI CLASSICO  castello di uzzano ‘06 (toscana) 
414  CHIANTI CLASSICO RISERVA  marchese ‘antinori’ ‘04 (toscana) 
407  CHIANTI CLASSICO RISERVA  il poggiale "castellare" ‘03 (toscana) 
416  MONTEPULCIANO D’ABRUZZO torre migliori ‘04 (abruzzo) 
300  ROSSO DI MONTALCINO  castiglion del bosco ‘05 (toscana) 
427  BRUNELLO DI MONTALCINO  fanti ‘02 (toscana) 
342 BRUNELLO DI MONTALCINO  la togata ‘00 (toscana) 
357  VINO NOBILE DI MONTEPULCIANO  la calonica ‘04 (toscana) 
390  MERLOT  falesco ‘06 (umbria)   
435  ROSSO DI MONTEFALCO sallustio “di filippo” ‘06 (umbria)   
412  SAGRANTINO DI MONTEFALCO alzatura “uno” ‘01 (umbria)   

super tuscan 
410  ROSSO DI ALTESINO  ‘07 (toscana)  

413  CUM LAUDE  banfi ‘05 (toscana) 
350  SYRAH  il bosco ”tenementi” ‘04 (toscana)   
360  DUEMANI  ‘04 (toscana)   
352  GUADO AL TASSO  antinori ‘05 (bolgheri)   
398  TIGNANELLO  antinori ‘06 (bolgheri)  
389  LANGHE angelo gaja “sori tildin” ‘03 (piemonte) 

southern italian 
378  CANNONAU DI SARDEGNA  vignaruja ‘06 (sardegna) 
372  SALICE SALENTINO c. taurino ’04 (puglia) 
375  AGLIANICO IRPINIA  molettieri “cinque querce ‘05 (campania) 
370  FRAPPATO  valle delle’acate ’06 (sicilia) 
374  SYRAH  alessandro di camporeale “kaid” ‘05 (sicilia) 
376  FARO  palari ‘05 (sicilia)

american
523  PINOT NOIR  de loach ‘07 (russian river valley)   
592  PINOT NOIR  loango ‘07 (bien nacido vineyard)   
581  PINOT NOIR  zmor ‘05 (anderson vally)   
573  BARBERA  enotria ‘04 (redwood valley, CA)  
527  MERLOT  green lion ‘06 (napa valley, CA)  
569  MERLOT  robert sinskey “vandal vineyard” ‘04 (napa valley) 
513  SYRAH  29 songs ‘05 (napa valley) 
535  ZINFANDEL  a. rafanelli ‘06 (dry creek valley) 
580  ZINFANDEL  ridge three valleys ‘07 (sonoma country) 
588  CABERNET SAUVIGNON  bonterra ’06 (ukiah, CA)       
585  CABERNET SAUVIGNON  rombauer vineyards ’05 (napa)       
512  CABERNET SAUVIGNON  voces ‘04 (napa) 

red wines

organic selection ➼
�

sommelier 
library selection 

These suggested wines are high quality 
and value that ranges from classical and 

rustic to modern and vibrant.  

512  CABERNET SAUVIGNON 
     voces ‘04 (napa)  
 touts aromas of cherries infused with vanilla   
      and cocoa, violets, cassis, and licorice. Flavors   
      of dark cherry, blackberry and a bramble.
      slight hint of dark roasted coffee on the finish.

385  ALTROVINO TOSCANA 
     toscana ‘06 (toscana)  
 blend of Merlot, Cabernet Franc with 
 blackberry and bramble fruits, balanced, spicy,  
 licorice with a strong finish.

376  FARO    
 palari ‘05 (sicilia) 
 Sicily’s most elegant wine a blend of Nerello 
 Mascalese, Nerello Cappuccio and Nocera 
 aged 12 months in Troncais oak barrels and 
 then 12 months in the bottle. Oak - heavy, 
 fruit, orange, Mediterranean and subtropical 
 fruits, transparent, big, stone fruits, plum, 
 red berry, citrus. 

352  GUADO AL TASSO    
 antinori ‘05 (bolgheri) 
 Blend of Cabernet Sauvignon, Merlot and   
 Syrah; lovely perfumes of berries, mineral and  
 licorice. Full-bodied, with berry, spice and light  
 rosemary flavors.

347  SOLAIA   
 antinori ‘04 (bolgheri)  
 strikingly elegant with nicely blended tannins 
 supporting the sensation of sweetness and 
 weight; hints of liquorices and coffee return 
 in the impressively long finish with Black 
 pepper, coffee, chocolate, vanilla, plums and 
 bottled fruit aromas

398  TIGNANELLO   
 antinori ‘06 (bolgheri)
 A blend of Sangiovese & Cabernet Sauvignon  
 ripe tannins, full-bodied with a dark berry  
 finish. 

389  LANGHE   
 angelo gaja “sori tildin” ‘03 (piemonte)
 The rich body, subtle texture and fine, 
 ripe tannins are typical for this wine of 
 great finesse.
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