
20% automatic gratuity added to all parties of 7 or more people.

w i n e

BUBBLES
Prosecco, Valdobbiadene, Italy, Val D’Oca | $15

WHITES
Sauvignon Blanc, Marlborough, NZ, Saint Clair | $14

Vermentino, Sardinia, Italy, Pala | $13
Pinot Bianco, Dolomites, Italy, Terra Alpina | $18

Pinot Grigio, Bertiolo, Italy, Cabert | $9
Roscetto, Montecchio, Italy, Ferentano Cotarella | $18

ROSÉ
Grenache, Muga $13

REDS
Pinot Noir, Central Coast, California, Calera | $16

Rosso, Langhe, Italy, Alma | $12
Nebbiolo, Langhe, Italy, Ratti | $16

Cannonau, Sardinia, Italy, Olianas, organic | $18
Montepulciano D’Abruzzo, Italy, Cose Di Moro, biodynamic | $17

Primitivo, Salento, Italy, Torcicoda | $20
Cabernet Sauvignon, Napa, California, Post & Beam | $25

b e e r

Apricot Blonde, Dry Dock $7
Pale Lager, Birra Moretti $8

Juicy IPA, Oskar Blues $7
Milk Nitro Stout, Left Hand $7

GLUTEN-FREE
Blonde Ale, Holidaily $9

Fat Randy’s IPA, Holidaily $8
Pear Cider, Stem $9

NON-ALCOHOLIC
Italian Lager, Peroni $7

Golden Ale, Athletic gluten reduced $7

C o c k t a i l s  |  $ 1 5

The Grand
St. Germain, Lime, Prosecco, Soda Water

Highway 40
Tequila Blanco, Luxardo, Grapefruit Juice, Lime

Limonata
House-Made Limoncello, Lemon Juice, Demerara, Soda Water

Double Black
Benchmark, Averna, Sweet Vermouth, Orange Bitters

z er o  pr o o f  |  $ 10

Negroni
Grapefruit Mule

Citron Trinity
Un-Rum Punch



o s t e r i a :
noun | oste’ria

traditionally refers to a casual dining 
establishment, often with a focus on 

wine and simple, regional dishes

m a n g i a 
b e n e ,  r i d i 

s p e s s o ,  
a m a  m o l t o !
• “Eat well, laugh often, love much!” •

p a n e :
noun | ‘pane

bread

c i c c h e t t i :

noun | chi-KET-tee
snacks or small plates, 

traditionally served in bars

i n s a l a t a :
noun | insa’lata

salad

p i c c o l a :
adjective | ‘pikkola  

variants: piccolo, piccola
small

p i z z e t t a :
noun | piz· zet· ta pēt’setə, -’setä  

variants: pizzette pēt’sātā 
plural: pizzettas, pizzette, pizzettes 

small pizza


