
 

 IF YOU HAVE FOOD ALLERGY, PLEASE NOTIFY US! 

                APR 2024 

* ** PIZ ZA * **  (11”)

*Pizza Grottherita    18.95 

Tomato sauce, fresh mozzarella,basil 

*Pizza Prosciutto     19.95  

Tomato sauce, mozzarella, prosciutto. 

*Pizza Primavera     21.95 

Ricotta cheese, mozzarella, 

mushrooms, broccoli, spinach 

*Pizza Pepperoni            19.95 

Tomato sauce, mozzarella, pepperoni 

*Pizza Suprema           21.95         

Tomato sauce, mushrooms, onions, 

olives, mozzarella 

 

 

Pizza Bianca           19.95         

Ricotta cheese and mozzarella 

 

Add Chicken Milanese        $6.95 

Shrimp               $9.95 

Burrata               $9.95 

Sausage                     $3.95

   
 

* ** AN TI PA S TI ,  SO U P  &  SA LA D* **

*Garlic Bread       8.95 

Fresh bread baked on premises with garlic, parmesan, and 

parsley, served w marinara/ add melted mozzarella. + $2 

Bruschetta        9.95 

Tomato, onions, basil. 

*Mozzarella Caprese   18.95 

Fresh Burrata-mozzarella, grape tomato, basil in a 

balsamic vinnagrette  

Chicken Fingers    16.95 

Served with French fries. 

Fried Calamari    19.95 

Choice of Marinara sauce or Chipotle Mayo 

*Eggplant Rollatini   18.95 

Stuffed with ricotta cheese, served over marinara sauce 

*Baked Clams    18.95 

Stuffed with breadcrumbs, lemon white wine sauce 

*Hot Antipasti for 2 people  39.95 

Shrimp, baked clams, eggplant rollatini, spiedini 

Minestrone Soup                  12.95 

Light tomato and vegetables 

*Stracciatella Egg drop Soup 12.95 

Chicken broth, spinach, parmesan cheese 

*Mozzarella Sticks               13.95 

Fried mozzarella served with marinara sauce. 

*Rice Balls                          14.95 

prosciutto, peas, saffron, and mozzarella with 

chipotle Mayo sauce 

Zuppa Di Mussels               17.95 

Marinara sauce, fra diavolo or white wine sauce 

Insalata Mista                           15.95 

Mesclun salad,  sliced tomato, red onion in a 

balsamic vinaigrette 

*Insalata Caesar                        15.95 

Classic Caesar dressing with croutons and 

shaved parmesan cheese.  

Romaine Salad               15.95 

Tomato, lettuce, onion in a lemon dressing 

*Kale Salad                 16.95 

Kale, dried cranberries, walnuts, tomatoes, 

onion, lemon dressing, shaved parmesan. 

*Fried Mozzarella   17.95 

Layers of mozzarella and bread with anchovy 

and caper sauce (aka Spiedini ala Romana)

 

Addition to any Salad: chicken grilled or milanese $6.95, sausage $6.95, grilled shrimp +$9.95 
 

* ** SE AF O OD ** *

Grotta’s Twin Lobster Tails  49.95 

5oz, on cast iron (sizzling) with Garlic Rosemary Butter, 

served with spinach and croquette 

Twin Lobster Tails Fra Diavlo  49.95 

5oz, served over linguine in a spicy red sauce.  

Shrimp Scampi    28.95 

Lemon butter garlic white wine sauce, over linguine 

Filet of Sole Franchaise  27.95 

Sole in a lemon butter white wine sauce, served with 

spinach and croquette. 

Linguine & Clams                         28.95 

Classic preparation, choice red or white 

Seafood Fra Diavlo              34.95 

Shrimp, mussels and calamari, over  linguine 

with homemade spicy marinara sauce  

Fresh Atlantic Salmon              29.95 

Grilled and served spinach and croquette. 

Risotto Pescatore  34.95 

Shrimp, calamari, clams, mussels, white wine light 

tomato sauce. Add Lobster Tail +$15 

*Basa Oreganata               23.95 

White filet of fish in lemon white wine sauce and 

topped with breadcrumbs served with roasted 

potato and sautéed broccoli.

* ** HO ME MA DE  P AS T A ** *  

(We take pride in our FRESH HOMEMADE PASTA, and we use 100% Semolina Durum Flour) 

*Fettuccini Any Sauce                     23.95 
Pommodoro, Vodka, Bolognese, Alfredo 

*Fettuccini Gamberi                        29.95 

Homemade, with shrimp in cream sauce 

*Four Cheese Ravioli                     23.95 

Ricotta, pacorino, mozzarella and parmesan cheese  

With any sauce: Pommodoro, Vodka, Bolognese, Alfredo 

*Lasagna Classico                    24.95 

Family meat recipe, (Pork and beef), Sicilian Style 

 

*Canelloni                24.95 

Pre-rolled tubular shaped pasta, stuffed with  

ground pork and beef, spinach and onions 

*Manicotti                23.95 

Pre-rolled tubular shaped pasta filled with  

four cheese, served on pomodoro sauce 

*Gnocchi Pesto Rosso              24.95 

Pesto and tomato sauce 

*Gnocchi Any Sauce              23.95 

Pommodoro, Vodka, Bolognese or Alfredo 

Addition to any pasta:  chicken, grilled or milanese $6.95, sausage $6.95, grilled shrimp $9.95  
 

* ** CLA SSIC  I TAL IAN  PAS T A ** *  

(WHOLE WHEAT Spaghetti and GLUTEN FREE Penne substitutions available on request add $4.00) 
 

*Spaghetti Carbonara   22.95 

Chopped Smoked pancetta and parmesan cream sauce. 

*Old Fashion Baked Ziti   20.95 

Light Tomato sauce, ricotta, and melted mozzarella. 

*Spaghetti Bolognese   20.95 

Homemade meat sauce (pork and beef) touch of marinara  

*Spaghetti Meatballs   22.95 

Meatballs (pork and beef), marinara sauce.           

*Penne alla Vodka  19.95 

Creamy pink sauce 

Penne Arabiatta               18.95 

Spicy Marinara sauce 

 Linguini Marinara   18.95 

 Chunky Tomato sauce with garlic and basil 

*Mushroom Risotto  24.95 

 Mushrooms, butter, parmesan cheese, truffle oil

* ** ME AT ,  P OU LT R Y  A N D  SI DE S ** *  

Grotta’s Aged Rib-Eye   54.95 

16 oz. Aged U.S.D.A prime rib eye, sautéed on cast iron 

(sizzling) with garlic-rosemary -butter, spinach, and 

croquette.  

Grilled Aged Rib-Eye   54.95 

16 oz. Aged U.S.D.A prime rib eye and French fries 

Chicken Marsala    22.95 

Marsala wine and mushrooms, roasted potato, broccoli 

 

* item prepared with cheese         vegetarian 

 

*Chicken Parmigiana  23.95 

Homemade marinara sauce , melted  mozzarella, 

served with roasted potato and broccoli 

Chicken Franchaise  22.95 

Lemon butter white wine sauce, roasted potato 

and broccoli. 

Grilled Pork Chops       24.95 

Roasted potato and broccoli. 

Pork Chops Il Pepe  26.95 

in a white wine brown sauce with hot cherry 

peppers, roasted potato, and broccoli

Sautéed Spinach 9.95 French Fries 8.95 Sautéed Broccoli 9.95 Sautéed Mushrooms 9.95 
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NO SUBSTITUTIONS!         IF YOU HAVE FOOD ALLERGY, PLEASE NOTIFY US!  
 

Lunch Special / Prix-Fixe / Brunch not available on Holidays and between Christmas and New Years! 

 

    

 

 

 
  

 

 

 

 

 

 

 

 
  

One Course 
Select one main item and one side pasta. 

 

 

Chicken Parmigiana 

TOMATO SAUCE AND MOZZARELLA  
 

Chicken Franchaise 

LEMON -  BUTTER SAUCE  
 

Pork Scaloppini 

sautéed with butter and white wine. 
 

Basa Oreganata 

WHITE FILET OF FISH IN LEMON WHITE 

WINE SAUCE AND TOPPED WITH 

BREADCRUMBS  
 

 

 

 

Penne Garlic and Oil 

SEASONED DELICATELY  
 

Penne alla Vodka 

TOMATOES ,  CREAM AND VODKA  
 

Penne Marinara 

CHUNKY TOMATO SAUCE WITH  

GARLIC AND BASIL  
 

Penne Arabiatta 

SPICY MARINARA SAUCE

Lunch additions (+) 

Minestrone Soup   8.95 
Light tomato and vegetables  

Insalata Mista   8.95 
Mesclun salad,  sliced tomato, red onion in a balsamic 

vinaigrette 

Insalata Caesar   8.95 
Classic Caesar dressing. Anchovy, croutons, topped with 

shaved parmesan cheese 

Romain Salad    8.95 

Tomato, lettuce, onion in a lemon dressing 

Mozzarella Sticks   8.95 
Fried mozzarella served with marinara sauce. 

French Fries    5.95 

Roasted Potato   5.95 

Sautéed Broccoli   5.95 

 

 

 

 

BB rr uu nn cc hh       SS aa tt -- SS uu nn   $$ 11 88 ..
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Eggs Florentine 

English muffins, prosciutto, spinach, 

poached eggs, and hollandaise sauce 

with mesclun salad. 

Smoked Salmon Benedict 

English muffins, smoked salmon, 

poached eggs, and hollandaise sauce 

with mesclun salad. 

Omelet 

Mushrooms, spinach, and mozzarella 

cheese, served with mixed salad. 

Breakfast Special 

Eggs of any style, bacon or sausage, 

and toast with French fries. 
 

Eggs style:  

Sunny side up, poached, fried, 

scrambled, over easy-medium-well. 

 

 

NY Breakfast Sandwich 

Brioche bun with bacon or Smoked 

salmon, Eggs, Mozzarella cheese and 

mixed salad 

Kale Salad 

Kale, dried cranberries, walnuts, 

tomatoes, onion, lemon dressing, 

shaved parmesan, bacon bites 

French Toast 

 homemade challah bread, berries, and 

maple syrup 

Buttermilk Pancake 

Topped with berries and maple syrup. 

 

Side: 

Bacon 5, smoked salmon 6, French 

fries 8, egg 3, muffin 3, white toast

 



Dessert 

Tiramisu  10.95 

Ladyfinger cookies soaked in espresso 

and layered with mascarpone cream 

Fried Oreos  9.95 

Dipped into pancake batter and fried 

Tartufo of the Day  9.95 

Made with creamy ice cream centered with 

sliced nuts and cherry, then wrapped in  

bittersweet chocolate 

Classic Cannoli     9.95 

Stuffed with ricotta and mascarpone cream 

Creme Brulé  10.95 

Classic French vanilla custard 

Classic Italian Cheesecake   9.95 

Made with Italian ricotta cheese 

Chocolate mousse cake  10.95 

Light, airy, and creamy, topped with 

shaved chocolate 

After Dinner 

Italian Coffee 

Americano and Strega topped with whipped 

Cream 

Chocolate Coffee 

Americano, Godiva Chocolate liquor, 

topped with whipped cream 

Nutty Irishman 

Americano, Jameson, Frangelico, Baileys 

topped with whipped cream 

Amaretto Disaronno 

Amaro Montenegro 

Averna Amaro Siciliano 

Dom Benedictine B&B Liqueur 

Fernet Branca 

Fonseca 10 Year Tawny Port 

Frangelico liqueur 

Galliano L'Autentico Liqueur 

Grappa Moscato 

Heering Cherry Liqueur 

Limoncello Di Capri 

Liquore Strega 

Sambuca Romana 

Carpano Antica Form Vermouth Rosso 

T. Fertuna Vermouth Etrusco Bianco
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    WWIINNEE  BBYY    GGLLAASSSS 
 
WHITE AND ROSE: 
PINOT GRIGIO, Lumina Ruffino, Italy                        12/39 
CHARDONNAY, Bramito, Antinori, Italy            16/52 
SAUVIGNON BLANC, Little Sheep, New Zealand  14/42 
SAUVIGNON BLANC, Lawn Chair, Spain            11/36 
MOSCATO (sweet), Villa Pozzi, Italy                        12/39 
RIESLING (sweet), J.Baumer, Germany             12/39 
ROSE Rose, Bodegas San Martin, Spain            11/36 
ROSE, Lavendette, France                         14/42 
GAVI d.o.c.g, Coppo La Rocca, Italy                        14/42 
TOSCANA BIANCO, Villa Antinori, Italy            15/43  

 
RED:  
MONTEPULCIANO RISERVA, Moni Guidi, Italy       14/42 
CHIANTI. Tomaiolo, Italy                         12/39 
SANGIOVESE, Maremma Toscana D.O.C.            12/40 
NERO D’AVOLA, Tordeigiganti, Italy             12/39 
CABERNET SAUV, Eagle&Plow, Columbia Valley   12/39 
PINOT NOIR, Monte Degli, Italy                        14/42 
PRIMITIVO, San Marzano Il Pumo, Italy            12/39 
VALPOLICELLA RIPASSO DOC, Torre Mastio, Italy  14/42 
TOSCANA ROSSO, Villa Antinori, Italy             15/45

  

CCOOCCKKTTAAIILLSS
GROTTA’S SANGRIA 14/45 

HOMEMADE RED OR WHITE SANGRIA 

HUGO SPRITZ 14 
ELDERFLOWER LIQUOR, PROSECCO, SPLASH OF CLUB SODA. 

ESPRESSO MARTINI 15 
VODKA, DARK CREAM DE CACAO, KAHLUA, 

LIQUOR 43, ESPRESSO RISTRETTO. 

LIMONCELLO MOJITO 15 
BACARDI WHITE, LIMONCELLO, LEMONS, FRESH MINT AND SODA 

IL MOJITO CLASSICO 14 
BACARDI WHITE RUM, LIMES, MINT LEAVES 

SUMMER WIND 14 

VODKA, APEROL, GRAPEFRUIT JUICE AND LIME JUICE 

MOSCOW MULE 12 
VODKA, GINGER BEER, FRESH LIME JUICE 

MARGARITA DI CANNELLA 15 
TEQUILA, CINNAMON LIQUOR, COINTREAU, LIME JUICE, AGAVE 

 

APEROL SPRITZ 14/45 
APEROL, PROSECCO, AND A SPLASH OF CLUB SODA 

INFANTE 16 
EL SILENCIO MEZCAL, ESPOLON TEQUILA, ORGEAT, LIME 

NUTMEG 

SINCE 1908 15 
1908 EMPRESS GIN, GRAPEFRUIT AND LEMON JUICE 

SMOKED ROSEMARY NEGRONI 15 
DOROTHY PARKER GIN, CAMPARO VERMOUTH, CAMPARI 

BOURBON BEE 15 

BASIL HAYDEN, APEROL, HONE SYRUP, PINEAPPLE JUICE,  

LEMON JUICE, BITTERS 

THE BLACK MANHATTAN 16 

RYE WHISKEY, AVERNA, CHOCOLATE BITTERS, ORANGE BITTERS 

CHOCOLATE NEGRONI 15 
GIN, CAMPARI, CRÈME DI CACAO, GRAND MARNIER, CHOCOLATE 

BITTERS

BEER: (16OZ CANS) 
PERONI, ITALIAN LAGER 4.7% 12OZ   8 
MODELO ESPECIAL,, MEXICAN LAGER, 4.4%  8  
MILLER LIGHT, AMERICAN PILSNER   8 
CORONA      8 
KILLS BORO CAPICOLA, ITALIAN AMERICAN PILSNER 4.9% 10 
EL SEGUNDO BROKEN SKULL IPA 6.7%   10 
GREEN CITY, OTHER HALF HAZY IPA 7.0%  10 
SIP OF SUNSHINE, LAWSON IPA 8%   10 
 
SCAN FOR TAP BEER SELECTION: 
 
 
 
SOFT DRINKS: 
SODA CANS      5 
SANPELLEGRINO LIMONATA AND ARANCIATA  7 
SAN BENEDETTO SPARKLING WATER CAN   4 
 
SAKE:  

GEKKEIKAN SAKE SUZAKU JUNMAI GINJO 720ML 60 

HEAVENSAKE SAKE JUNMAI “12” 720ML         55 
HEAVENSAKE JUNMAI GINJO 720ML  85 

VODKA: KETEL ONE, GREY GOOSE, TITO’S, SOBIESKI CITRON, 
SOBIESKI 
 

BOURBON/WHISKEY: MAKER’S MARK, BASIL HAYDEN, 
BULLEIT RYE, KNOB CREEK, WOODFORD RESERVE, JACK 

DANIEL’S, JAMESON, CROWN ROYAL 
 

SCOTCH: DEWAR’S WHITE, JOHNNIE WALKER BLACK, CHIVAS 

REGAL 12Y 
 

SINGLE MALT: OBAN 14Y, LAPHROAIG 10Y, GLENFIDDICH 

12Y, GLENLIVET 12Y, MACALLAN 12Y 
 

GIN: HENDRICK’S, MALFY ORIGINAL, DOROTHY PARKER, THE 

BOTANIST, EMPRESS 1908 
 

GRAPPA: MAZZETTI GRAPPA DI MOSCATO 
 

ITALIAN LIQUEUR: AMARO MONTENEGRO, AMARETTO 

DISSARONO, APEROL, CAMPARI, GALLANIO, FRENET BRANCA, 
FRANGELICO, SAMBUCA WHITE, LIMONCELLO DI CAPRI 
 

TEQUILA/MEZCAL: CASAMIGOS BLANCO, CASAMIGOS 

REPOSADO, CASAMIGOS ANEJO, CASAMIGOS MEZCAL, ILEGAL 

JOVEN MEZCAL, TEQUILA OCHO, 123 TEQUILA BLANCO (1), EL 

SILENCIO MEZCAL 
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CHAMPAGNE & SPARKLING WINE: 
PROSECCO, CIELO, ITALY                           12/40 
LAMBRUSCO GRASPAROSSA (DRY), VINI DEL RE, ITALY 12 
PROSECCO, MIONETTO, ITALY 187ML        14 
ROSE SPARKLING, MIONETTO, ITALY 187ML  14 
ROSE SPARKLING, MIONETTO, ITAY 750ML  45 
CHAMPAGNE, CHARLES HEIDSIECK RESERVE 750ML   75 

WINE BY THE BOTTLE: 
WHITE AND ROSE: 
CHARDONNAY ANTINORI CASTELLODELLASALA BRAMITO  52 
BRAMÌTO DELLA SALA HAS A BRIGHT, INTENSE STRAW YELLOW 

COLOR. THIS FRESH WHITE SHOWS FINE INTERPLAY BETWEEN RICH 

HINTS OF CREAMED APPLE, PERSIMMON, VANILLA, AND BISCUIT, 
WITH NOTES OF MEYER LEMON PEEL AND TANGY SALINITY. LIGHT- 
TO MEDIUM-BODIED AND CREAMY ON THE PALATE, WITH A WELL-
CUT FINISH. 
PINOT GRIGIO, DE STEFANI, ITALY        44 
STRAW YELLOW COLOR WITH COPPERY HUES, ELEGANT AND 

DELICATE BOUQUET, WITH FRUIT NOTES, FULL BODY, WITH NUT 

AND TOASTED ALMOND FINISH. 
TOSCANA BIANCO, VILLA ANTINORI, ITALY             45 
VILLA ANTINORI BIANCO IS STRAW YELLOW WITH GREENISH HUES. 
THE NOSE IS INTENSE AND REFINED WITH NOTES OF ORANGE 

BLOSSOMS THAT LEAD OVER TO FRUITY AROMAS OF PINEAPPLES, 
GOLDEN APPLES, AND BANANAS. THE PALATE IS FRESH, 
PLEASANTLY TENSE, DEFINED BY MOUTH-FILLING FLAVORS AND A 

MINERAL FINISH.  
VERMENTINO MAREMMA TOSCANA DOC, ITALY       40 
CRISP AND DRY WITH LAYERS OF CITRUS FRAMED BY WILD HERBS 

AND A SEA SALTY TANG ON THE FINISH. A BRIGHT STRAW YELLOW 

HERALDS THE INTENSE, ELEGANT BOUQUET WHERE THE 

DOMINANT CITRUS AND WHITE-FLESHED FRUITS ARE THREADED 

WITH APPEALING HINTS OF MEDITERRANEAN HERBS. ON THE 

PALATE IT UNFOLDS OVER AN INTRIGUINGLY AGILE STRUCTURE 

NICELY PACED BY A WELL-SUSTAINED SAVORINESS. 
GAVI D.O.C.G, COPPO LA ROCCA, ITALY                    45 
PALE STRAW-COLORED YELLOW. FRESH AND FRUITY WITH 

EVIDENT MINERAL NOTES. SAVORY WITH THE RIGHT TRACE OF 

CITRINE. 
ROSE, LAVENDETTE, FRANCE                    42 
LAVENDETTE ROSE IS A PALE PINK COLOR. POSSESSES AN ELEGANT 

NOSE REMINISCENT OF FRESH BERRIES. THIS WINE IS SUPPLE AND 

FRESH ON THE PALATE, WITH A GOOD LEVEL OF ACIDITY. 
LAMBRUSCO GRASPAROSSA (DRY), VINI DEL RE, ITALY       39 
AROMAS OF BLACKBERRY AND BLUEBERRY CARRY OVER TO THE 

DRY, SAVORY PALATE ALONG WITH GRAPHITE AND A HINT OF STAR 

ANISE BEFORE AN ALMOND CLOSE. RACY ACIDITY KEEPS IT FRESH 

WHILE FINE-GRAINED TANNINS LEND STRUCTURE AND MORE 

FINESSE THAN IS TYPICAL OF THE VARIETY.  
RED: 
CHIANTI CLASSICO, TENUTA DI CAPRAIA , ITALY             44 
OPTIMAL COMPLEXITY AND STRUCTURE. RUBY RED COLOR WITH 

VIOLET TINGES. INTENSE AND RICH AROMA, VINOUS, FRUIT 

DRIVEN. PLEASANT CHERRY NOTES, REFRESHING AND WELL-
BALANCED WITH HINTS OF INTEGRATED VIVID TANNIN. 
SANGIOVESE, MAREMMA TOSCANA D.O.C., ITALY       40 
ITS COLOR IS A BRIGHT RUBY RED. ON THE NOSE, IT IS CLEAN AND 

PRECISE, WITH HINTS OF MORELLO CHERRIES, WILD BERRIES AND A 

MODERATE SPICINESS. ON THE PALATE IT REVEALS A FULL AND 

FIRM FLAVOR, EXPRESSING ALL ITS INTENSITY AND ELEGANCE. 
BAROLO, MONTE DEGLI, ITALY               49 
DRIED CHERRIES AND LOGANBERRIES WITH HINTS OF AUTUMN 

LEAVES AND MILD GINGER POWDER. MEDIUM-TO FULL-BODIED 

WITH FINE, SPICE-COATED TANNINS AND A SLIGHTLY CHEWY 

FINISH. NICE AND SPICY AT THE END 
MALBEC, BEN MARCO, ARGENTINA        43 

Aromas of fresh black fruit and floral notes of violets. The 
palate shows great balance, very fine tannins, and a 
thread of acidity going through its core, lifting it up and 
going its length. 

CAB.SAUV/PRIMITIVO, CONTE DI CAMPIANO, ITALY        45 
THIS RUBY RED WINE WITH ORANGE HUES, DELICIOUS FRUITY 

BOUQUET WITH CLEAR NOTES OF RIPE FRUITS AND CHERRIES. 
NOTES OF TOBACCO AT THE END. WELL BALANCED WITH GOOD 

STRUCTURE, SUPPLE TANNING, A SLIGHTLY CHERRY AFTERTASTE 
VALPOLICELLA RIPASSO DOC, TORRE MASTIO, ITALY         42 
DEEP RUBY RED COLOR, TYPICAL INTENSE SCENT OF FRUIT, MEDIUM 

BODIED, GENEROUS, WARM, IT REMINDS RAISINS AND BERRY AND 

IT HAS A CLEAN FLAVORFUL FINISH. THE “BABY AMARONE”. 
TOSCANA ROSSO, ANTINORI, ITALY         45 
RUBY RED IN COLOR. THE NOSE IS INTENSE, CAPTIVATING AND 

DEFINED BY FRUITY NOTES OF BLACK CHERRIES AND BLACK 

CURRANT WITH HINTS OF COCOA AND COFFEE. THE PLEASANT 

BOUQUET IS COMPLETED BY AROMAS OF SPICES AND BOXWOOD.  
PINOT NOIR, LANDMARK OVERLOOK, CALIFORNIA       65 
MEDIUM PURPLE/RUBY COLOR WITH ATTRACTIVE AROMAS OF 

STRAWBERRY COMPOTE, RED CHERRY, AND PLUM WITH TOASTED 

OAK. ON THE PALATE THE WINE IS MODERATE TO NOT QUITE 

FULL-BODIED WITH RIPE FRUIT OF RED BERRY, CHERRY AND PLUM 

WITH VANILLA, CINNAMON AND TOASTED OAK LEADING INTO A 

MID-PALATE THAT FEATURES LEATHER, A TOUCH OF DRIED HERBS, 
CAMPHOR WITH UNDERLYING EARTHY NOTES. 
CABERNET FRANC, ARGIRIO, PODER NUOVO        69 
DI GIOVANNI BULGARI.  (94 PTS JAMES SUCKLING) 

A GREAT TUSCAN WINE FROM CABERNET FRANC. FINE AND 

ELEGANT, INTENSE RUBY RED COLOR WITH PURPLE HIGHLIGHTS. 
ON THE NOSE CAN BE PERCEIVED INTENSE AROMAS OF PLUM’S 

JAM AND CHERRY WITH DELICATE HINTS OF BLACK PEPPER, 
LIQUORICE AND COCOA. THE PALATE IS POWERFUL AND RICH 

WITH ELEGANT TANNIN AND SOFT BALSAMIC AND MINERAL 

NOTES. 
PETITE SIRAH, GEHRICKE, SONOMA VALLEY, CALIFORNIA       65 
ONCE POURED, THE THRILLS OF THIS SONOMA VALLEY PETITE 

SIRAH BEGIN ON THE NOSE, WHERE DEEP AROMAS OF 

SUGARPLUMS AND SWEET RASPBERRIES ARE INTERLACED WITH 

LIVELY HINTS OF ROASTED ESPRESSO BEANS AND ALLSPICE 
CAB. SAUVIGNON, KATHERINE GOLDSCHMIDT, CALI            69 
BLACK CHERRY, BOYSENBERRY AND BLACK FIG AROMAS JUMP OUT 

OF THE GLASS. IT IS VIBRANT WITH NICE PERFUME. THE MOUTH IS 

VERY SMOOTH, RICH SILKY TANNINS GO ON FOREVER. A GREAT 

ALEXANDER VALLEY CABERNET COMBINED WITH A VINTAGE 

THAT WILL AGE GRACEFULLY. DARK FRUIT FLAVORS AND 

BEAUTIFUL STRUCTURE  
AMARONE DELLA VALPOLICELLA CLASSICO, ZENI, ITALY       75 
HANDMADE, EXPRESSIVE EXAMPLE OF AMARONE. DEEP RUBY RED 

WITH A GARNET RED TINGE. STYLISH AND ELEGANT WITH NOTES 

OF PRESERVED FRUITS AND HINTS OF COCOA AND SPICES. 
HARMONIC, COMPLEX AND VELVETY. 
BRUNELLO DI MONTALCINO, DANTEDIFIORENZA, ITALY 90 
THE COLOR IS INTENSE RUBY RED WITH GARNET REFLECTIONS. 
BOUQUET IS COMPLEX AND DISTINCTIVE WITH HINTS OF SPICES, 
PEPPER, CEDAR-WOOD, TOBACCO, AND FOREST BERRY FRUITS. 
TASTE IS DRY, WARM, REFINED AND ELEGANT, WITH LOTS OF 

SWEET TANNINS AND A LONG, CLEAN AND FRUITY FINISH. THANKS 

TO A LONGER AGEING, IT BECOMES EVEN MORE PRECIOUS AND 

SOFTER. 
AMARONE D.O.C.G 2019., ALLEGRINI, ITALY        135 
INTENSE RUBY RED TENDING TO GARNET, IT REVEALS AN 

EXTRAORDINARY COMPLEXITY ON THE NOSE, WITH NOTES OF 

CHERRIES IN SPIRITS AND BLACKBERRY JAM, FOLLOWED BY HINTS 

OF DRIED VIOLETS, DARK CHOCOLATE, COFFEE, AND TOBACCO. IT 

TAKES THE PALATE BY SURPRISE WITH ITS BALANCE, FRESHNESS AND 

SOFTNESS, ENHANCED BY SILKY-SMOOTH TANNINS. 
BAROLO D.O.C.G. MARCENASCO 2019, RATTI, ITALY   135 
NOBLE AND GENEROUS, A GLORY OF OLD PIEDMONT, IT IS A 

WINE SUITED TO VERY LONG AGING. BAROLO IS THE ABSOLUTE 

MASTER OF THE DINING ROOM. IT CONQUERS THE PALATE WITH 

STRENGTH, HARMONY AND FULLNESS AND MAINTAINS ITS POWER 

AT LENGTH. GARNET RED. FRAGRANCE WITH NOTES OF LICORICE 

AND TOBACCO. FULL AND ELEGANT FLAVOR. 
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