This restaurant is equipped with GPS bipolar ionization technology which
cleans the air of pathogens to provide a superior level of indoor air quality.

%@wz&
Prosthetie ala Romana 495
Gavlit toach with fomatoes, bagil, and Mg mozzaa

Prosthetio Bl Napoli 10.95
Garlit toast with ved and yellow eardrop fomatoes,
fed mins, bagil, and Sweet provolme theese

Calamari Tritti 1475
Crispy fried calamart with marinara

Trostivtio con Tepurmi Arvostiti 1.5
TImporied prostivio di Tarma with marinated

Carpaciio tm
Avotado V45

Tncalata dla Frandesta 8715
Romaine, endive, and vadicehio withe peapods,
green buans, darols, fomatoes, and cudombus with
Combled blue theese, lomm, and bals amits \/imi@rbha

Tncaata Cesan* 195
Classiv Caccar with oasted peppus,

gic Lmins, and chaved parmesan

TIncalata di Lenticthie 715
Chulled lentils, voasted Lol peppurs, and atoppla

toasted pLpputs, basil, vidva virgin dlive oil,

“Thinjy-sliced 1w sitioin with

dregsed with ved wine wmwo, topped wi

and shaved grana padana NOLAGD, LAPUS, TOMATDLE, Uombled goat theese and martana amonds
mushyooms, lemon, dlive oil
RisoHo dla Carboa* 13.25 and shave gana padana Zuriata "0" Viswio 16715

Thalian vice with. trispy pantetta, petoring and
Sprig peas, with egjg wolb and taded blady peppur

Yizza ala Caldbrse 14715

Incdlata di Mas. 2.25
Roasted om with shaved red mims, tresh fomatoes,
gaiv Utmms, parmigiang, and ted wine vindigyeto

Yolpo em Tncalata di Sedane 16715

Giilled Spanish otiopus with, 4 shaved adyyy and theryy

Yomato <alad, fossed withe 4 lomm and hexb \/imi@rbﬂo

%
San Marzano fomators, shaved ved onion, rombled Thalian
sasag, basil, Hawe, parmigiand, and hexb breadtsombs

Teatu

Duite

Linguine 4l Limme © Gambui 24.95
Savtied with jombo Shaimp, acparagus, garlic,
parmigiang and buler in a lomon saite

Lingwive al Fapottaro 14.95
Cold savie Made with Wmeayown tomatoes, basil,
garlie, and olive ol with tresh mozzarlla over hot pasta

Gnoti alla Mantovana 20.95
Homemade potato—tiny domplings savtied with
wild mushwooms, swn—dried fomatoes, and
pine WiS in 4 gorgmzola Ueam. sat

Yollo Arrosto ala Romana 2295
Roasted halt thidken with garlie, shallots, vosemayy,
lomon, and dlive oil, sexred with yoasted potators

Tollo dla Tioruntina 22.95
Savtied @—baﬂa(wl thidken breagks m
4 boed 0¥ spinadivwiti 4 lemm and witite wine cavte

Coslole di Maidle eon Carole* 32.95
Herb marinated and yoasied Dorow por thops
with. yoasked heirloom earvots, tharved <eallion,
and Yecno duli fossed withe agtodoley sats

Tack Agjio ¢ Olio 575
Savsage and eppuc 0715

(Deconds

C1Lerne
Savtied Simp 225
Rousted Yolatoes 57165

Creamy Arech mozzareda, oven-dried veswio
fomatows, arigula pecto, didbattone, sea <alt; and olive o

Yizza Vude 12715
Spinath and parmecan tUeam. save, s mozzarla,
pueoring and parmigiano with tresh oregano

Tuthovine dla Testaton 20.95
Frech dehoading savtied with monihich, stallops, shyimp, mossels,
and tawns, with garlic and wiiite wine in 4 Spity tomato <avte

“Tagliata con Rueola* 3495
B vz, Amuritan mh’@go ivloin seried with. argula, ehexyy tomatoes,
Lapus, and shaved grana padana with olive ol and duarved lomm

Rizatoni Yrimavera 18.95
Savtted with 2oeaitini, yelow squash, ved and yellow prepurs,
sweet puas, ASPANARNS, and onions in 4 li@M’ fomato bagil savie

Rigatoni dlAmatviciana 20.95
Sdvtied witi paneetta and miong in
a tomato cave with, parmigiano

Ravioli di Yomodori Suthi 2195
Freahly made avioli stotted with sw-dried tomatoes,
aSpoNagS, PamLSan, and goat theess, in a-dny
Uneese Ueank. savde with 4t of pomodoro

Salmme dla Tresta* 24.95
Grilled AHantic salmm with fomatoes, avocado, ved mion, olive
oil, basil, and lomon with, asparagus, diizzied with, basamits

Tpoglosco Yacano* 395
Savtied wild Aldckan walibut with hiitale and Gromini
mushaooms, legks, tomatoes, oy, ganie, and whie winy

Hotti di Mare Adgua Yazza* 2095
Savtied jombo shyimg, ea seallops and ealamari
with 4 <pity ther(i) omato savte, LpUg,
gic and white wine over savtied spinath

Savtied Mised Vegeables (025
Savtied Spivashe 0715

*THESE FOOD ITEMS CAN BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. INGREDIENTS ARE SUBJECT TO CHANGE BASED ON AVAILABILITY. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS. 070121



bubbles

RUFFINO PROSECCO D.O.C., VENETO, NV, (187 ML)

RUFFINO PROSECCO ROSE, VENETO, NV, (187 ML)

BRICCO RIELLA MOSCATO D’ASTI, PIEDMONT, 0000

PRIMA PERLA PROSECCO, TREVISO, 0000

CASE BIANCHE PROSECCO SUPERIORE, VALDOBBIADENE, 0000
TENUTA COL SANDAGO BRUT ROSE, VENETO, 0000

VEUVE CLICQUOT “YELLOW LABEL” CHAMPAGNE, NV

vind biancli

DR. PAULY “NOBLE HOUSE” RIESLING, MOSEL, 0000
DEPAOLO PINOT GRIGIO, VENEZIE, 0000

HESS “SHIRTAIL RANCHES” CHARDONNAY, MONTEREY, 0000
RAEBURN CHARDONNAY, RUSSIAN RIVER, 0000

CATALDO SAUVIGNON BLANC, VENEZIE, 0000
WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH, 0000
BIELER PERE ET FILS ROSE, PROVENCE, 0000

ANDRIAN “SOMERETO” CHARDONNAY, ALTO ADIGE, 0000
TERLAN PINOT GRIGIO, ALTO ADIGE, 0000

VALTIGLIONE GAVI, PIEDMONT, 0000

VIETTI ARNEIS, PIEDMONT, 0000

RUSSIZ SUPERIORE COLLIO SAUVIGNON BLANC, FRIULI-VENEZIA GIULIA, 0000

SANTADI “VILLA SOLAIS” VERMENTINO, SARDINIA, 0000

ATO Z WINEWORKS PINOT GRIS, OREGON, 0000
CONUNDRUM PROPRIETARY WHITE BLEND, CALIFORNIA, 0000
DUCKHORN VINEYARDS CHARDONNAY, NAPA VALLEY, 0000
SPRING MOUNTAIN SAUVIGNON BLANC, NAPA VALLEY, 0000

UENE 1OS

GHIBELLO SANGIOVESE, TUSCANY, 0000

VICCHIOMAGGIO “SAN JACOPO” CHIANTI CLASSICO, TUSCANY, 0000
TOLAINI “AL PASSO” SUPER TUSCAN (SANGIOVESE, MERLOT), TUSCANY, 0000

MASCIARELLI MONTEPULCIANO D’ABRUZZO, ABRUZZ0, 0000
DE PAOLO PINOT NOIR, VENETO, 0000

VILLA SAN ZENO VALPOLICELLA CLASSICO, VENETO, 0000
FOURVINES “THE MAVERICK” PINOT NOIR, EDNA VALLEY, 0000
RAYMOND R COLLECTION MERLOT, CALIFORNIA, 0000
ANTHONY KOSTER CABERNET SAUVIGNON, CALIFORNIA, 0000
AVALON CABERNET SAUVIGNON, NAPA VALLEY, 0000

LYETH “SONOMA” RED BLEND, SONOMA, 0000

SANTA JULIA RESERVA MALBEC, MENDOZA, 0000

AZIENDA UGGIANO “GHIBELLO” CHIANTI, TUSCANY, 0000
SELVAPIANA CHIANTI RUFINA, TUSCANY, 0000

TENUTA DI NOZZOLE CHIANTI CLASSICO RISERVA, TUSCANY, 0000

LA BRACCESCA VINO NOBILE DI MONTEPULCIANO, TUSCANY, 0000

DONNATELLA CINELLI COLOMBINI ROSSO DI MONTALCINO, TUSCANY, 0000

FATTORIA DEI BARBI BRUNELLO DI MONTALCINO, TUSCANY, 0000

POGGIO AL TUFO “ROMPICOLLO” (SANGIOVESE, CABERNET), TUSCANY, 0000
CASTELLO VICCHIOMAGGIO “RIPA DELLA MORE” (SANGIOVESE BLEND), TUSCANY, 0000

FONTANAFREDDA “EBBIO” LANGHE NEBBIOLO, PIEDMONT, 0000
MAURO MOLINO BAROLO, PIEDMONT, 0000

VILLA SAN ZENO “TERRENEGRE” VALPOLICELLA RIPASSO, VENETO, 0000
ALLEGRINI AMARONE DELLA VALPOLICELLA CLASSICO, VENETO, 0000
VALENTINA “SPELT” MONTEPULCIANO D’ABRUZZO, ABRUZZO, 0000

CHALK HILL PINOT NOIR, SONOMA COAST, 0000
REX HILL PINOT NOIR, WILLAMETTE VALLEY, 0000
SEGHESIO ZINFANDEL, SONOMA, 0000

MOSSBACK “CHALK HILL” CABERNET SAUVIGNON, SONOMA, 0000

HALL CABERNET SAUVIGNON, NAPA VALLEY, 0000
HEITZ CELLARS CABERNET SAUVIGNON, NAPA VALLEY, 0000
SPRING MOUNTAIN CABERNET SAUVIGNON, NAPA VALLEY, 0000

Wine
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45
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68 (375 ML) | 127 (750 ML)

10
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11
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10
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12
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34
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38
45
66
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38
49
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38
38
45
54
45
38
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54
38
35
52
61
55
59
108
40
75
52
87
52
123
56
52
77
48
60
83
108
138

Treatured O%w/%

THE PRISONER WINE COMPANY
WHEN THEY RELEASED THEIR FIRST WINE, THE
PRISONER, 20 YEARS AGO, IT SWIFTLY CHANGED THE
PERCEPTION OF WHAT A RED WINE BLEND COULD BE.
THEIR WINES ARE RECOGNIZED AS SOME OF THE MOST
BOLD AND INNOVATIVE WINES FROM CALIFORNIA.

THE PRISONER CHARDONNAY
$14 GLASS [ $56 BOTTLE
A CHARDONNAY-BASED BLEND, THIS IS A
FULL-BODIED, RICH WINE. ATOUCH OF
ROUSSANNE AND GEWURZTRAMINER IN THE
BLEND MAKE IT A COMPLEX AND APPEALING WINE.

THE PRISONER RED BLEND
$16 GLASS [ $64 BOTTLE
ZINFANDEL WITH AN UNLIKELY MIX OF CABERNET
SAUVIGNON, PETITE SIRAH, SYRAH AND CHARBONO.
RICH, LUSCIOUS AND COMPLEX RED WITH NOTES OF
RIPE BERRIES, DARK CHOCOLATE, CLOVE AND VANILLA.

THE PRISONER CABERNET SAUVIGNON
$18 GLASS [ $72 BOTTLE
A CABERNET-BASED WINE WITH DARK FRUIT FLAVORS
AND VELVETY TEXTURE. MERLOT, SYRAH, MALBEC,
PETITE SIRAH AND CHARBONO ROUND OUT THIS BLEND.

— Cuchtaity —

SANGRIA BIANCA 10
WHITE WINE, BRANDY, ELDERFLOWER, ORANGE,
PINEAPPLE, PEACH AND FRESH FRUIT

SANGRIA ROSSO 10
RED WINE, BRANDY, CREME DE CASSIS, TRIPLE SEC,
ORANGE JUICE AND FRESH FRUIT

CASONI SPRITZ 12
PRIMA PERLA PROSECCO, CASONI 1814,
ORANGE, SPLASH OF SODA

MILLA MULE 13
TITO’S HANDMADE VODKA, MILLA CAMOMILE GRAPPA,
FRESH LIME JUICE, GINGER BEER

KSM 15
GREY GOOSE VODKA, BLUE CHEESE OLIVES, LEMON

PALOMA 11
JOSE CUERVO TRADICIONAL, CASONI 1814, FRESH
RUBY RED GRAPEFRUIT JUICE, LIME, SPLASH OF SODA

RASPBERRY BERET 14
PIUCINQUE GIN, FIORENTE ELDERFLOWER LIQUEUR,
FRESH LEMON JUICE, RASPBERRY PUREE

LIMONCELLO COLLINS 11
EMPRESS GIN, HOUSEMADE LIMONCELLO,
FRESH LEMON JUICE, CLUB SODA

ITALIAN OLD FASHIONED 13
BUFFALO TRACE BOURBON WHISKEY,
AMARO NONINO, ORANGE BITTERS

SICILIAN MANHATTAN 14
BULLIET RYE WHISKEY, AVERNA,
AROMATIC BITTERS,

ITALIAN AMARENA WILD CHERRY

—— DBirra

BIRRA
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