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Vino Sfuso 
     

 

Taste 1/2 Glass Glass 500ml 
Spumanti 

    Prosecco Superiore  Ruggeri  “Argeo” Veneto  NV 2. 25 4. 25 8. 5 21. 25 
Lambrusco Grasporossa di Castelvetro  Barbolini  Emilia-Romagna 08 2 3. 75 7. 5 18. 75 
Spumante Rosé   Bisol  “Jeio”  Venezia Giulia NV 2. 25 4. 25 8. 5 21. 25 
Moscato d’Asti  Tintero  Piedmont 1. 5 3 6 15 
 
Bianchi 

    Trebbiano d’Abruzzo  Vallevo  Abruzzi 09 1. 5 3 6 15 
Vernaccia di San Gimignano  Fontaleoni  Tuscany 09 2. 25 4. 5 9 22. 5 
Roero Arneis  Marco Porello  Piedmont 10 2. 25 4. 5 9 22. 5 
Soave Classico ( garganega)   Gini  Veneto 10 2. 5 4. 75 9. 75 24. 5 
Goldmuskateller  Thurnhof  Alto Adige 09 2. 5 5 10 25 
“Bianco” ( chardonnay/pinot grigio/sauvignon/friulano)   Zuani  Collio  Friuli 09 3. 25 6. 5 13 32 

 
    

Rosato 
    “Majoli” ( nebbiolo)   Sella  Piedmont  10 2. 5 5 10 25 

     Rossi 
    Montepulciano d’Abruzzo  Vallevo  Abruzzi 10 1. 5 3 6 15 

Langhe Nebbiolo  Pelissero  “Pasqualin”  Piedmont 09 2 3. 75 7. 5 18. 75 
Aglianico del Vulture  Gricos  Basilicata 08 2 4 8 20 
Chianti Classico Riserva  Volpaia  Radda 05 2. 25 4. 5 9 22. 5 

Pinot Noir  Tramin  Alto Adige 10 32 2. 5 5 10 25 

“Ramitello” ( montepulciano/aglianico)   Di Majo Norante  Molise 32 2. 5 5 10 25 
Valpolicella Classico Superiore  Accordini  “Acinatico”  Veneto 08 3. 5 7 14 35 

     
     

Cocktails  

Chiara – Boodle’s gin,  Dolin dry vermouth,  house-made fennel bitters,  house-cured pearl onion 9 

Marrone – Old Overholt rye whiskey,  Lucano sambuca,  Angostura bitters 9 

Citro – Papagayo organic white rum,  Aperol,  Clementine,  soda water 10 

Erbaceo –Herradura Silver tequila,  lime,  gum syrup,  mint 10 

Aromatiche – Four Roses bourbon,  lavender-white tea syrup,  lemon,  bergamot 10 

Amaro – “Rusty” Blade gin,  Gran Classico bitter,  Carpano Antica 12 

 

Dolce – Famous Grouse scotch,  Castel d’Ajac brandy,  Benedictine,  honey  

 

 

Birra ( all $5)  

Trumer Pils ( Berkeley)  

Mad River  John Barleycorn ( Blue Lake)  

Red Rocket Ale ( Healdsburg)  

Drake’s IPA ( San Leandro)  

Mad River  Steelhead Extra Stout ( Blue Lake)  

Kaliber N/A ( Ireland)  
 
 

Bevande Non Alcoliche 
House-made lemonade 3 

Iced Tea  2 

Arnold Palmer 3 

San Pellegrino 500ml 3. 5 

San Pellegrino 1L 5 

Monin sodas – cherry,  raspberry,  caramel,  vanilla 2. 5 

Aperitivi 
Spritz – Aperol,  prosecco,  splash of soda 8 

Bellini di Corso – prosecco,  white peach 10 

Campari 6 

Dolin dry vermouth 5 

Noilly Pratt   sweet vermouth 6   

Cinzano Bianco        5 

Carpano Antica Formula  herbal sweet vermouth 7 

Cocchi Americano 8 
 

Espressi  ( Bicycle Coffee Company)  
Espresso 2. 5 

Espresso doppio 3 

Americano ( double espresso with water)  3 

Macchiato 3 

Cappuccino 3. 5 

Latte 3. 5 

Corso Corretto – espresso,  Jameson,  caramel syrup,  cream 5 

Té  ( Far Leaves Tea)  

lavender-white,  earl grey,  decaf ceylon,  blood orange,   

pearl jasmine,  peppermint 3 

 
 
 
 
 


