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$17.00Bright-Eyed & Bushy-Tailed

Espresso Bean infused Broken Shed Vodka, Oat

Milk, Vanilla, Cold Brew Nitro, Cinnamon Dust

$17.00Acquafresca

Maestro Dobel Diamante, Cucumber, Celery, Jalapeño, Lime, and Agave

$17.00L.A. Woman

Farmers Botanicals Organic Gin, Egg White, Homemade Peach

Reduction, Sage, Lemon

$17.00Upsidedown

Malfy Lemon Gin, Fresh Pressed Watermelon Juice, Muddled Mint, Cucumber and Lime

$17.00Don Francesco

Casamigos Blanco, Mint, Cantaloupe,

Lime, Agave

Dinner

Cocktails



https://damicheleusa.com/menu-2/
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$17.00Michele’s Paper Plane

Monk’s Tea infused Michters Rye, Lemon, Amaro

Montenegro, Contratto & Grapefruit Bitters

$17.00A Beautiful Mess

Ford’s Gin, Lejay Cassis, Blackberry, Basil, Lime

$17.00Oaxacan Dreams

Ilegal Mezcal, Plantation Pineapple Rum, Green

Chartreuse, Agave, Lime

$17.00Cuidado Que Pica

Illegal Mezcal, Casamigos Reposado, Pineapple Juice,

Agave, Jalapeno, Lime

$17.00Meet Me In Kyoto

Sakura Tea infused Rain Vodka, Lime, Lemongrass

$17.00Fool’s Gold

Toki Japanese Whisky, Tarragon Honey, Lemon,

Angostura, Absinthe, Alessio Torino Vermouth

$17.00Il Vanto

Ketel One Peach Botanical Vodka, Lemon Juice,

Peach Syrup, Muddled Mint

Pizza
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$20.00Margherita

Tomato, Fior di Latte, Pecorino, Basil

$20.00Marinara

Tomato, Sicilian Oregano, Garlic, Salt, Basil

$24.00Margherita Sbagliata

Tomato, Provola (Smoked Fior di Latte), Pecorino, Basil

$22.00Montanara

Deep Fried Pizza Dough, Marinara Sauce, Fior di Latte, Parmigiano, Basil

$22.00Bianca

Double Fior di Latte, Pecorino, Basil

$24.00Double Margherita

Tomato, Double Fior di Latte, Pecorino, Basil

$26.00Piece Of The Pie

Provola (Smoked Fior di Latte), San Marano Sliced Tomato, Oregano, Basil

$28.00Diavola

Tomato, Fior di Latte, Pecorino, Spicy Salame, Calabrian Chili

$30.00Arugula & Prosciutto

Double Fior di Latte, Pecorino, Basil, Arugula, Prosciutto
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$30.00Caserta

Fior di Latte, Pecorino, Basil, Rapini, Italian Sausage, Calabrian Chili

$30.00Capricciosa

Tomato, Fior di Latte, Pecorino, Basil, Artichoke, Mushroom, Black Olive, Ham

$60.00Truffle

Double Fior di Latte, Pecorino, Basil, Shaved Black Truffle, Truffle Oil

$18.00Arancini

Acquerello Risotto, Aspen Ridge Beef, Green Peas

$19.00Calamari Fritti

Deep Fried Calamari, Lemon, Parsley

$19.00Burrata & Eggplant

Burrata, Eggplant, Cherry Tomato, Basil

$19.00Meatballs

Aspen Ridge Meat, Tomato Sauce, Parmigiano, Crostino

Appetizers

https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/ARANCINI.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CALAMARI-FRITTI.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/BURRATA-AND-EGGPLANT.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/MEATBALLS.jpg?fit=2000%2C1335&ssl=1
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$19.00Gnocco Fritto

Fried Pizza Dough, Burrata, Prosciutto, Arugula

$20.00Zucchini Flowers

Breaded Deep Fried Zucchini Flowers Filled with Ricotta

$25.00Grilled Octopus

Spanish Octopus, Potato, Arugula, Lemon Dressing

$28.00Scallops

Seared Scallops, Cauliflower Puree, Shaved Black Truffle

$16.00Butter Lettuce

Anchovies, Balsamic-Anchovy Dressing

$16.00Caesar

Romaine, Radicchio, Capers, Parmigiano, Bread Crumbs, Caesar-Anchovy Dressing

Salads

https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/GNOCCO-FRITTO.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/ZUCCHINI-FLOWERS.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/GRILLED-OCTOPUS.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/SCALLOPS.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/BUTTER-LETTUCE.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CAESAR-SALAD.jpg?fit=2000%2C1335&ssl=1
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$17.00Citrus

Arugula, Orange, Fennel, Grapefruit, Citrus Dressing

$19.00Beet Salad

Heirloom Beets, Greens, Goat Cheese, Balsamic Vinaigrette, Candied Hazelnuts and Walnuts

$14.00Sautéed Broccolini

Extra Virgin Olive Oil, Chili Flakes, Garlic

$14.00Grilled Jumbo Asparagus

Extra Virgin Olive Oil, Salt

$17.00Sautéed Brussel Sprouts

Nduja Spicy Salame, Pecorino

$18.00Roasted Cauliflower

Fontina Cheese Fondue

Vegetables

Pasta

https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CITRUS-SALAD.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/BEET-SALAD.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/SAUTEED-BROCCOLINI.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/GRILLED-JUMBO-ASPARAGUS.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/SAUTEED-BRUSSEL-SPROUTS.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/ROASTED-CAULIFLOWER.jpg?fit=2000%2C1335&ssl=1
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$20.00Spaghetti Pomodoro

Homemade Spaghetti, Tomato, Basil

$24.00Spaghetti Nerano

Homemade Spaghetti, Zucchini, Parmigiano, Pecorino, Basil

$24.00Cacio E Pepe

Homemade Spaghetti, Pecorino, Black Pepper, Parmigiano, Extra Virgin Olive Oil

$26.00Pappardelle Genovese

Homemade Pappardelle, Onion, Slow Cooked Short Rib

$26.00Fettuccine Bolognese

Homemade Fettuccine, Parmigiano, Beef and Pork Ragù

$28.00Cavatelli Burrata

Capunti Pasta, Zucchini, Cherry Tomato, Red Onion, Parmigiano, Basil, Burrata

$28.00Alla Norma

Cavatelli Pasta, Eggplant, Cherry Tomato, Ricotta Salata, Parmigiano, Basil

$30.00Vongole E Bottarga

Linguine Pasta, Manila Clams, White Wine Sauce, Bottarga

$38.00Sausage & Truffle

Homemade Tonarelli, Spicy Sausage, Pecorino, Shaved Black Truffle

Boards

https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/SPAGHETTI-NERANO.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CACIO-E-PEPE.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/PAPPARDELLE-ALLA-GENOVESE.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/FETTUCCINE-BOLOGNESE.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CAVATELLI-BURRATA.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/ALLA-NORMA.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/VONGOLE-E-BOTTARGA.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/SAUSAGE-AND-TRUFFLE.jpg?fit=2000%2C1335&ssl=1
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$25.00Da Michele Board

Parma Prosciutto, Burrata, Grilled Radicchio, Endive, Artichoke, Crostino

$25.00Cheese Board

Selection of Imported & Domestic Cheeses

$30.00Mixed Board

Selection of Imported & Domestic Meat and Cheeses

$28.00Truffle Burger

Tazmanian Beef Patty, Tomato, Grilled Onion, Fontina, Lettuce, Shaved Black Truffle, French

Fries

$28.00Chicken Scaloppina

Jidori Chicken, Lemon, Mashed Potato, Broccolini

$34.00Grilled Branzino

Mediterranean Seabass, Mixed Sautéed Veggies

Boards

Entrées

https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/DA-MICHELE-BOARD.jpg?fit=2000%2C1335&ssl=1
https://i0.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CHEESE-BOARD.jpg?fit=2000%2C1335&ssl=1
https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/TRUFFLE-BURGER.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/CHICKEN-SCALOPPINA.jpg?fit=2000%2C1335&ssl=1
https://i2.wp.com/damicheleusa.com/wp-content/uploads/2020/10/GRILLED-BRANZINO.jpg?fit=2000%2C1335&ssl=1
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$38.00Organic Pork Chop

Pork Loin Chop, Roasted Potato, Rapini

$55.00Del Monico Steak

21oz Tazmanian Steak, Roasted Potato, Arugula

$14.00FRITTELLE DI FRANKIE

Fried pizza dough. Nutella or pistachio cream. Hazelnut or Pistachio gelato

$14.00CAPRESE

Flourless Chocolate Cake, Hazelnut. Vanilla gelato

$14.00BREAD PUDDING

Brandy Baked brioche bread, whipped cream, Vanilla gelato

$14.00TORTA DELLA NONNA

Crema pasticcera, pine nuts, Hazelnut gelato

$14.00TIRAMISU

Mascarpone, Lady fingers, Espresso, chocolate

Dessert

https://i1.wp.com/damicheleusa.com/wp-content/uploads/2020/10/DEL-MONICO-STEAK.jpg?fit=2000%2C1335&ssl=1
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$14.00TORTINO AL CIOCCOLATO

Lava cake, Dolce Vita gelato

$14.00CANNOLO SICILIANO

Sicilian cannoli filled with Ricotta cheese, Chocolate chips, Orange zest, Rum

$14.00LEMON TART

Graham cracker, lemon curd

$14.00CRÈME BRULEE

Bake cream vanilla with caramelized sugar

Espresso 3.5 / 5 Cappuccino 5 Macchiato 4 Choice of Almond Milk .50, Oat Milk .50

$14.00SIGNATURE MINI GELATO CAKE

La Dolcevita with chocolate hazelnut spread

or

Strawberry sorbet with oat milk sponge

$14.00VANILLA

Madagascar vanilla beans and pure organic whole milk with flakes of real vanilla beans

LAVAZZA CAFÉ

Gelato
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$14.00DOLCEVITA

Fresh Italian “Fior di Latte” gelato with layers and swirls of Gianduia. Created by Chef Paolo Pomposi, European

Champion 2015

$14.00HAZELNUT

Delicious hazelnut gelato and crushed hazelnut from Piemonte, Italy

$14.00PISTACHIO

Rich pistachio gelato made with milk and pistachios from southern Italy

$14.00CHOCOLATE (VEGAN)

Combination of South American Cocoa and the creaminess of oat milk

$14.00LEMON (VEGAN SORBET)

Juicy, sun-ripened lemons for an intensely refreshing sorbet

$14.00SICILIAN BLOOD ORANGE (VEGAN SORBET)

Tastefully and refreshing Sorbet made out selected Sicilian Blood oranges

$14.00COCONUT OREO

Creamy gelato made with coconut and Oreo cookies
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$14.00SIGNATURE MINI GELATO CAKE

La Dolcevita with chocolate hazelnut spread

or

Strawberry sorbet with oat milk sponge (VEGAN)

$14.00AFFOGATO AL CAFFE’

Italian Espresso poured over your favorite gelato flavor

$6.00JAPANESE SAKURA

Delicate floral & sweet cherry white tea

$6.00MONKS BLEND

Indian monastery & crisp green apple black tea

$6.00JASMINE

Japanese green tea

$6.00LEMON GINGER

French blend chamomile tea

$6.00EARL GREY CREAM

Black tea blend, full body, citrus, silky

ORGANIC TEAS

Brunch
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AVAILABLE SATURDAY & SUNDAY UNTIL 3PM

$4.00Banana Bread

Walnut, Chocolate, Banana

$10.00Ham & Cheese Croissant

Fresh baked Croissant with Ham & Cheddar Cheese (Add scrambled egg + $2)

$13.00Scrambled Eggs

Chino farm eggs, bacon, hash brown.

$14.00Egg Sandwich

Toasted sourdough bread, black forest ham, scrambled egg, provolone cheese, butter lettuce (Contains: wheat

and dairy)

$15.00Two eggs

Two eggs with bacon

$15.00Belgian Waffle

Homemade waffle served with berries, syrup, powder sugar, whipping cream (Contains: wheat, and dairy)

$18.00Bagel & Lox

Toasted sesame bagel, smoked salmon, cream cheese, caper, tomato, onion (Contains : dairy, wheat, sesame,

nighshade, and onion)
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$18.00L'Antica Salad

Mixed greens, wild arugula, pears, Manchego cheese, dates, candied walnuts, and vinegar (Contains: dairy, and

nuts)

$18.00BLT Sandwich

Toasted bread with lettuce, Calabrian chili, potato, bacon, eggs (Contains: wheat)

$18.00Grilled Cheese Sourdough

Toasted sourdough sharp cheddar cheese tomato, avocado (Contains: nightshade, wheat, dairy)

$18.00Breakfast Quesadilla

Scrambled egg, bacon smoked cheddar cheese served with sour cream and Pico de Gallo (Contains: dairy, and

onion)

$19.00Avocado toast

Toasted sourdough, mashed avocado, radish, scrambled eggs, mixed greens with tomato (Contains: wheat, and

nightshade)

$20.00Da Michele Burger

Free-range grass-fed wanderer beef, tomato aioli sauce, onion, arugula, tomato, cheddar cheese, eggs served

with french fries (Contains: wheat, sesame, dairy, onion, nightshade)

$22.00California Omelette

Eggs with smoked turkey, applewood smoked bacon, Swiss cheese, avocado, creme fraiche (Contains: dairy)

$23.00Eggs Benedict

Poached eggs served on toasted muffin with Canadian bacon or smoked salmon, tomato, spinach, hollandaise

sauce (Contains: wheat, and dairy)
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$24.00Steak Salad

Baby wild arugula, caramelized onions, gorgonzola, dried cherries, bacon, New York steak, blue cheese dressing

(Contains : dairy, and onion)

$26.00Spaghetti Alla Carbonara

Homemade spaghetti with guanciale, pecorino and eggs (Add Truffle + $15) (Contains: wheat, egg, and dairy)

$28.00Truffle Omelette

Eggs, Taleggio cheese, Gorgonzola cheese, black truffle (Contains: Dairy)

$28.00Porchetta & Eggs Pizza

Bianca Pizza, Broccolini, Porchetta, and sunny side up eggs

$32.00Steak & Eggs

8oz NY steak, hash brown, 2 poached eggs, mixed greens

$45.00Sausage & Eggs w/ Truffle Pizza

Bianca Pizza, sunnyside up eggs, pork sausage, burrata, & shaved truffle

$6.00Fruit

$3.00Hashbrown

Brunch Sides
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$3.00Mixed Salad

$3.50Espresso

$4.00Americano

$4.00Macchiato

$4.00Tea

Sakura, Monks Blend, Lemon Ginger

$5.00Double Espresso

$5.00Cappuccino

$5.00Latte

Coffee

Fresh Juices
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$6.00Orange Juice

$6.00Pineapple Juice

$6.00Watermelon Juice

$5.0032oz Oat Milk

$5.0032oz Almond Milk

$7.00Eggs 1⁄2 dozen

Sides

Sides

Grocery

Eggs and Milk
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$7.001lb Butter

$7.001 gal Milk

$10.00Eggs dozen

$8.00Pizza Dough

$8.00Marinara Sauce

$6.00Sausage

$6.00Spicy Salami

Homemade Pizza Kit

Pizza Toppings
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$6.00Mushrooms

$8.50Prosciutto

$7.004oz Burrata Cheese

$9.007oz Buffalo Mozzarella

$12.0012oz Pecorino Cheese

$12.0012oz Parmigiano

(Per unit price)

$1.00Banana

$1.00Green Apple

Cheeses

Fruits
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$1.00Red Apple

$1.00Orange

$1.00Lemon

$1.00Lime

$3.00Grapefruit

$6.006oz Raspberries

$6.006oz Blackberries

$6.006oz Blueberries

$8.001lb Strawberries

Vegetables
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$1.00Onion

$1.00Potato

$2.50Avocado

$3.00Romaine Lettuce

$5.001lb Cherry tomatoes

$5.001 Pack Butter Lettuce

$6.001lb Brussel Sprouts

$6.50Cauliflower Head

$7.001lb Broccolini

$7.001lb Jumbo Asparagus

Homemade Pasta
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8oz (2 portions)

$7.00Spaghetti

$7.00Linguini

$7.00Fettuccine

$7.00Pappardelle

$8.00Capunti

$8.00Cavatelli

$8.00Penne (Gluten Free)

12oz (1/2 portions)

Homemade Sauce
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$10.00Pomodoro

$12.00Bolognese

$14.00Genovese

$7.0012oz Canned Tomatoes

$13.0010 oz Calabrian Chili Sauce

$15.00750 ml Olive Oil

$2.00Vegetables (32oz)

$3.00Chicken (32oz)

Canned Produce

Broth

Nuts
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$5.00Walnut (4oz)

$6.00Almonds (4oz)

$8.00Pistachio (4oz)

$2.00Coke Can

$2.00Sprite can

$2.00Diet Coke can

$3.50Mexican coke

$3.50Mexican sprite

Nuts

Soda

Gelato
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$9.00Vanilla 8oz

(16oz) $16

$9.00Dolcevita 8oz

(16oz) $16

$9.00Hazelnut 8oz

(16oz) $16

$9.00Pistachio

(16oz) $16

$9.00Chocolate(vegan)

(16oz) $16

$9.00Peanut butter banana(vegan)

(16oz) $16

$9.00Pineapple passion fruit(vegan)

(16oz) $16

$9.00Blueberry basil(vegan)

Blueberry basil(vegan)

Gelato

Grocery To-go Wine
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$25.00Prosecco Brut

$25.00Pinot Grigio San Giorgio 2018

$25.00Montepulciano San Giorgio

$35.00La Spinetta Rose’ 2019

$35.00Vermentino la Spinetta 2019

$35.00Fiano di Avellino Rocca del Principe 2018

$35.00Badiola Mazzei Super Tuscan 2018

$35.00Malvira Nebbiolo Roero 2017

$35.00Primitivo Quota 31 2014

$35.00CP Sangiovese Toscana 2013

Grocery To go Wine

Wine
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$13.00Cecilia Beretta, Prosecco NV Veneto

$52/bottle

$16.00Ferrari, Brut NV Trentino Alto Adige

$64/bottle

$18.00Contratto, Millesimato Brut 2013 Piemonte

$70/bottle

$16.00La Spinetta, Rose di Casanova 2020 Toscana

$64/bottle

$17.00Ferrari, Brut Rose NV Trentino Alto Adige

$67/bottle

By the Glass

Bollicine

Rosé

Bianco



8/4/2021 Menu (Main) | Pizzeria Da Michele

https://damicheleusa.com/menu-2/ 28/34

$14.00Montenidoli Vernaccia 2018, Fiore di San Gimignano

$56/bottle

$14.00Sturm Pinot Grigio, Collio 2019 Friuli Venezia Giulia

$56/bottle

$14.00Tenuta Cavalier, Falanghina 2018 Campania

$56/bottle

$16.00La Spinetta, Vermentino 2020 Toscana

$64/bottle

$16.00Rocca del Principe, Fiano di Avellino 2017 Campania

$64/bottle

$16.00Castiglion del Bosco, Chardonnay 2018 Toscana

$64/bottle

$16.00Tenuta Del Morer, Sauvignon Blanc 2018

$64/bottle

$16.00Cottanera, Etna Bianco 2019 Sicilia

$64/bottle

Bianco

Rosso
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$13.00Mazzei Badiola, Super Tuscan 2019 Toscana

$52/bottle

$13.00Gulfi Nerojbleo, Nero d'avila 2018 Sicilia

$52/bottle

$14.00CP, Sangiovese 2013 Toscana

$56/bottle

$14.00Menhir, Primitivo "Quota 31" 2014 Puglia

$56/bottle

$14.00Malvira, Nebbiolo Roero 2017 Piemonte

$56/bottle

$14.00Castiglion del Bosco, Merlot/Sangiovese "Dainero" 2018 Toscana

$56/bottle

$16.00La Spinetta, Nebbiolo Langhe 2018 Piemonte

$64/bottle

$16.00Argiano Cabernet Toscana Rossi 2017

$60/bottle

Rosso
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$16.00Sella & Mosca, Cannonau 2017 Sardegna

$64/bottle

$18.00La Spinetta, Barbera d'Asti "Ca di Pian" 2017 Piemonte

$70/bottle

$18.00Planeta, Etna Rosso 2018 Sicilia

$70/bottle

$95.00Ferrari, 'Perle' 2013 Alto Adige

$95.00Contratto, Brut Rose 'For England' 2014 Piemonte

$120.00Marc Hebrart, Champagne 1er Cru Brut Blanc de Blancs NV France

$165.00Contratto, Metodo Classico 'Special Cuvee Pas Dose' 2010 Piemonte

From the Cellar

Bollicine
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$250.00Pol Roger, Champagne Blanc de Blancs 2009 France

$250.00Pol Roger, Champagne Brut Rose 2009 France

$65.00Planeta, Etna Bianco 2018 Sicilia

$80.00Montenidoli Vernaccia, Fiore di San Gimignano 2015 Toscana

$95.00La Spinetta, Chardonnay 'Lidia' Limited Edition 2016 Piemonte

$50.00Tenuta Santa Maria, Corvina/Merlot/Syrah, 'Pragal' 2018 Veneto

$60.00Ciacci Piccolomini, Syrah 'Fabius'2016 Toscana

$70.00Piaggia, Carmignano 'Il Sasso' 2018 Toscana

Bianco

Rosso
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$70.00Planeta, Etna Rosso 2018 Sicilia

$75.00Lisini, Brunello di Montalcino 2016 Toscana

$80.00Gulfi Nero Màccarj, Nero d'Avola 2016 Sicilia

$90.00La Spinetta Barbera d'Alba "Gallina" 2014 Piemonte

$95.00Mazzei, Cabernet Sauvignon "Phillip" 2015 Toscana

$95.00Di Prisco Taurasi, Aglianico, 2007 Campania

$115.00La Spinetta, Nebbiolo/Barbera, 'Pin" 2013 Piemonte

$115.00Malvira, Nebbiolo 'Trinita' Roero Riserva 2007 Piemonte

$120.00Ciacci Piccolomini, Brunello di Montalcino Pianrosso 2016 Toscana

$135.00Sella & Mosca, Cabernet Sauvignon 'Villamarina' 2014 Sardegna

$135.00Belguardo, Cabernet Sauvignon/Cabernet Franc, Super Tuscan 2013 Toscana
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$140.00Malvira, Barolo, Roero Riserva 2010 Piemonte

$140.00Cocito, Barbaresco Riserva Baluchin 2010 Piemonte

$155.00Fonterutoli, 'Castello', Gran Selezione 2015 Toscana

$165.00Tenuta Santa Maria, Amarone Riserva 2014 Veneto

$220.00Chiara Boschis, Barolo Mosconi 2016 Piemonte

$9.00Peroni

4.7% ABV

$9.00Dolomiti bottle

4.9% ABV

$9.00Menabrea bottle

4.8% ABV

$9.00Scrimshaw Pilsner

4.7% ABV

Beer
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$9.00Alagsh White

5.1% ABV

$9.0028st Beach Blonde

5.0% ABV

$9.00Stem Cider (off dry)

5.8% ABV

$9.00Lagunitas IPA

6.2% ABV

$9.00Mermaid Red Ale

5.7% ABV

$9.00Boomtown Limelight IPA

7.0% ABV
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