Vino bianco - White wine

glass bottle
La Bella Italia Wine of the day 8.50 Y2 11t.20.00
Tedeschi Bianco di Custoza DOC *08 (Veneto) 9.50 39.00
Sauvignon Ca Bolani ‘08 (Friuli Venezia Giulia) 9.50 40.00
Sauvignon Blanc The Sisters ’09 NZ 10.00 43.00
Chardonnay
Principi di Butera ‘08 (Sicilia) 9.50 42.00
Melody NZ 10.00 43.00
Pinot Grigio
Corte Federico *08 (Sicilia) 9.50 40.00
Ca’ Bolani ’09 (Friuli) 9.50 40.00
Turanga Creek Organic "08 (NZ) 44.00
Cellar Selection
Dario Coos Tocai Friulano DOC 09 (Friuli) 64.50
Mezzocorona Riserva ‘08 (Trentino) 46.00
Berlucchi metodo Classico Cuvee Imperiale Brut (Trentino) 68.50

Vino rosso - Red Wine

glass bottle
La Bella Italia Wine of the day 8.50 Y2 1t. 20.00
Montepulciano, Codici ’08 (Abruzzo) 9.00 39.50
Cannonau Costiera Argiolas *07 (Sardegna) 9.50 40.00
Barbera, Terza ’07 (Piemonte) 9.50 40.50
Nero Zero Negroamaro, Menhir *08 (Puglia) 9.50 40.50
Gaiolé Toascana Rosso igt 06 — 60% Sangiovese — 40% Merlot ~ 10.00 43.50
Cabernet Sauvignon Metlot, The Siren NZ °08 42.00
Principi di Butera Surya igt 07 (Sicilia) — Nero D’Avola - Metlot 43.50
Pinot Noir Three Minots *07 (NZ) 48.50
Merlot
Principi di Butera *07 (Sicilia) 43.00
Chianti
Chianti della Casa 9.00 39.00
Chianti Castello d” Albola Classico 06 (Toscana) 10.00 49.00
Valpolicella
Ripasso Superiore Zonin ‘07 (Veneto) 9.50 40.00
Cellar Selection
Primitivo di Manduria, DOC 07 (Puglia) — 100% Primitivo 12.00 54.50
Chianti Castello d” Albola Riserva *04 (Toscana) 58.00
Superiore Tedeschi Capitel San Rocco Rosso *07 (Veneto) 69.00
Tedeschi Amarone Classico DOC (Veneto) 89.00
Ricossa Barolo *04 (Piemonte) 88.50
Collelceto Brunello di Montalcino DOCG 04 (Toscana) — 100% Sangiovese ~ 98.50

Vino frizzante (Sparkling)

glass bottle
Lambrusco (Emilia Romagna) 8.00 36.00
Prosecco Zonin (Veneto) 9.00 38.50
Prosecco Villa Marcello DOC (Veneto) 10.00 42.50
Ferrari Brut metodo Classico (Trentino) 57.50

Enjoy a glass of Italian wine to compliment your food

Wines from Retail Department are also available
with a corkage fee of $5.00. Please ask your waiter

Rose

Cabernet Franc, McBride-Silling NZ
Rosato del Salento igt 2009 — 100% Negroamaro Grapes

Dessert wines

Moscato di Pantelleria Pellegrino 05 (Sicilia) 500 ml
Passito di Pantelleria Pellegrino 06 (Sicilia) 500 ml
Angialis — Vendemmia Tardiva’06  (Sardegna) 500 ml

Aperitifs

San Bitter on the Rocks (not alcoholic)
Campari on the Rocks

Aperol on the Rocks

Bourbon and Coke

Gin and Tonic

Mimosa (Prosecco, Cointreau, Gran Marnier)
Sprizz (Aperol and Prosecco)

Digestives

Limoncello — Nocillo — Mirtillo - Finocchietto
(From MassalLubrense, Antonio’s hometown)

Grappe from different regions
Mirto di Sardegna

Beers

Moretti Beer Zero Alcohol

Peroni Leggera  (less carbohydrates) - 3.5
Peroni Nastro Azzurro - 5.1

Poretti Chiara Original - 5.

Poretti Red - 6.5

Poretti Bock Chiara — 6.5

Emersons Organic Pilsner 500 ml
Emersons London Porter 500 ml

Soft drinks and juices

Fresh orange juice

Tomato juice

Phoenix Organic ml.330

(apple, apple-pear, apple-feijoa, apple-orange-mango
orange-passion fruit, ginger beer, cola, black currant)
Italian Soda (San Pellegrino)

Chinotto, lemon soda, orange soda, red orange soda)
Coca Cola — Diet Coca Cola

Mineral water

Italian Sparkling water 750ml
Italian Spatkling water 250ml
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Antonio suggests having one of these wonderful home made digestives 1iguors
instead of a cappuccino or any milky coffees  ©
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