
Reds
Dolcetto “L’Ardi”, Castello Banfi, Piemonte $34.00

Fresh and fruity with bright cherry flavors and a soft finish.
Pinot Noir, Row 11, California (CHEF'S SELECTION) $42.00

A rich pinot noir with ripe cherry flavors and subtle hints of spice with a soft finish.

Pinot Noir, Estancia, Monterey, California $35.00
Ripe blueberry, black cherry and plum balanced by rich creamy vanilla leading 
to a smooth lingering finish.

Shiraz, Jacob’s Creek Reserve, Australia $32.00
A true expression of Australian Shiraz, this wine is full bodied and displays 
rich fruit flavors of dark berries and plums and velvety tannins.

Valpolicella, Masi, Verona $35.00
Round and fruity with nicely blended fruit and acidity.

Corvina, Rondinella & Molinara “Campofiorin”, 
Masi, Verona (CHEF'S SELECTION) $42.00

Round and complex with aromas of ripe red fruit.
Merlot, “Private Selection” Robert Mondavi, 
California $26.00

Ripe plum fruit flavors on the palate, finishing with soft gentle tannins.
Sangiovese, “Morellino di Scansano”, Cecchi, 
Toscana $44.00

Elegant notes of ripe cherry with beautifully balanced tannins.
Sangiovese/Merlot, Mazzoni, Toscana $45.00

Plump with dense aromas of cassis and cocoa with ripe full fruit flavors.
Sangiovese, Torcalvano,  
Vino Noble di Montepulciano $55.00

Wild cherry fruit and hints of nutmeg and cinnamon spice aromoas with well-
structured tannins in a slightly rustic style that is very distinctive and lively.

Sangiovese, Merlot & Cabernet Sauvignon, 
“Lucente”, Toscana $51.00

Ruby red in color with fragrant berry notes and a full firm body.
Chianti Classico Riserva, Castello Banfi, Toscana $48.00

Pronounced notes of leather and dark berry fruit with ripe full flavors.
Chianti Classico Riserva Ducale, Ruffino, Toscana $54.00

Notes of plums and cherries are followed by hints of sweet tobacco and cocoa, 
creating an elegant and long-lasting bouquet.

Cabernet Sauvignon, “Private Selection” Robert 
Mondavi, California $26.00

Raspberries and plums on the nose lead into the long and gentle finish.
Cabernet Sauvignon, Ray’s Station,  
North Coast, California $32.00

A dark, garnet colored wine with a fruit-driven nose that hints at ripe black 
cherry, plum, tobacco and vanilla spice.

Cabernet Sauvignon, Mount Veeder Winery, 
Napa Valley $78.00

Filled with mountain character…big, bold and brambly.  A powerful and 
complex wine with intense fruit and fine tannins.

Cabernet Sauvignon, Jordan, Sonoma County $85.00
Dense blackberry aromas with soft, round tannins accented by notes of vanilla.

Cabernet Sauvignon, Nickel & Nickel “Vogt” Vineyard, 
Napa Valley $138.00

Dark fruit flavors of berry and cassis are intensified by natural floral and spice 
nuances.

Cabernet Sauvignon/Merlot, Tenuta San Guido 
“Guidalberto”, Bolgheri, Italy $85.00

From the producer of Sassicaia comes a second wine of great quality. Beautifully 
balanced with deep, rich fruit characters and ending with soft, silky tannins.

Amarone, Azienda Roverone,Valpolicella $85.00
Full-bodied with notes of cherries and blackberries along with a hint of violets.

Amarone, Masi, Verona $112.00
Intense ripe fruit and cherry jam flavor with a long, delicate finish.

Barolo, Michele Chiarlo, Piemonte $83.00
Big and bold with hints of violets and austere tannins.

Brunello di Montalcino, Castello Banfi, Montalcino $102.00
Beautiful and seductive, with gorgeous notes of fruit and a silky clean finish.

Cabernet Sauvignon/Cabernet Franc, Tenuta San Guido, 
“Sassicaia”, Bolgheri, Italy $250.00

One of the greatest Italian wines produced, this famous “Super Tuscan” has 
intense blackberry and cassis flavors, offset by notes of smoke and spice with a 
lush and lingering finish.

Sparkling
Prosecco, Riondo, Italy $37.00

Floral notes, persistent effervescence and a clean, delicate finish.

Brachetto d’Acqui, Banfi, “Rosa Regale” 
Piemonte, HALF BOTTLE $28.00

Festive cranberry color with an aromatic bouquet with hints of raspberries, 
strawberries and roses.

Moscato d’Asti, Michele Chiarlo “Nivole”,  
Piemonte, Italy, HALF BOTTLE $28.00

Intense fresh fruit leads into a crisp, refreshing sweetness with a nice balance of 
acidity.

Whites
Riesling, Wente, California $28.00

This Riesling exhibits aromas of honeysuckle, lychee and fresh cut red apple, 
with a hint of nutmeg.

Riesling “H”, Prinz von Hessen, Germany $35.00
A typical German Riesling with notes of apples, citrus and grapefruit.

Cortese, Banfi “Principessa Gavia  
di Gavi”, Piemonte $30.00

Fresh, fruity and crisp with gentle acidity and a balanced finish.

Pinot Grigio, Danzante, Italy $28.00
Rich aromas of tropical fruit such as passion fruit, banana and papaya 
followed by delicate floral notes, with a fresh and well-balanced palate.

Pinot Grigio, Barone Fini, Italy $34.00
Soft, round fruit fills the mouth with ripe, juicy flavors and ends with  
a long finish.

Pinot Grigio, Santa Margherita, Valdadige $44.00
Classic in style with beautiful minerality and acidity.

Chardonnay, “Private Selection,” 
Robert Mondavi, California  $25.00

Gorgeous notes of tropical fruits and a refreshing acidity.

Chardonnay, Sonoma-Cutrer, Sonoma $52.00
Aromas of ginger and lemon zest are joined by toasty coconut, melon and 
caramel alongside a mineral, flinty cedar oakiness overlaid by notes of 
honeysuckle.

Blush
White Zinfandel, Beringer, California $22.00

Subtle hints of fresh red berry, citrus and melon flavors.

Wines by the Glass
Whites
Pinot Grigio, Gabbiano, Italy  $7.00 
 Carafe $28.00
Pinot Grigio, Danzante, Italy $7.00
Chardonnay, “Private Selection” Robert Mondavi, 
California $6.00
Riesling, Wente, California $7.50
White Zinfandel, Beringer, California $6.00
Reds
Montipulciano d’Abruzzo, Primavera, Italy $7.00 
 Carafe $28.00
Merlot, “Private Selection” Robert Mondavi, 
California $6.00
Cabernet Sauvignon, “Private Selection” 
Robert Mondavi, California $6.75
Shiraz, Jacob’s Creek Reserve, Australia $8.00
Chianti, Gabbiano DOCG, Italy $7.00 
 Carafe $28.00

Ben Venuti & Salute!!
-David & Lori Pasqualone
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Beer
Miller Lite $4
Michelob Ultra $4
Heineken $5
Moretti Pilsner $5
Moretti La Rossa $5




