
HOT

S P I C Y  F R I E D  C A L A M A R I  with Lemon Parsley Aioli  15.50

C R E A M Y  P O L E N TA  with Guanciale, Hot Chile, Fried Egg  
and Chive Mollica  13.50

U M B R I A N  V E G E TA B L E  M I N E S T R O N E  
with Pecorino Romano and Parsley  10.00

S I C I L I A N  M E AT B A L L S  with Marinara, Basil and Pecorino  13.50

Wood-Oven Pizza

M A R G H E R I TA  with Tomatoes Basil and Fresh Mozzarella  14.75

S L O W - C O O K E D  R A P I N I  with Bacon, Creamy Mozzarella,  
Garlic and Chile Oil  14.75

S I C I L I A N  S A U S A G E  with Wood-Roasted Mushrooms  
and Caramelized Onions  14.75

S O P P R E S S ATA  with Fresh Mozzarella and Fresh Oregano  14.75

W I N T E R  P E A R S  with Toasted Pine Nuts, Gorgonzola Picante  
and Mozzarella  14.75

Cold

A N T I PA S T O  O F  M I X E D  S A L U M I   18.00

B R U S C H E T TA  Tomatoes, Basil and Extra-Virgin Olive Oil  10.00

B E E F  C A R PA C C I O  with White Anchovies, Scallion  
and Pine Nuts  14.00

Salad

C A M P I E L L O  H O U S E  S A L A D  with Tomatoes Feta, Black Olives, 
�Hard-Boiled Egg, Cucumber and Red Wine Vinaigrette  9.75

C A E S A R  S A L A D  with Semolina Croutons  9.75

L O C A L  T O M AT O  A N D  B U R R ATA  C A P R E S E  
with Olive Oil and Sweet Basil  16.00

F I E L D  G R E E N S  with Pears, Gorgonzola Picante  
and Candied Walnuts  12.00

Pasta
L I N G U I N E  with Crab, Tomato and Basil  28.00

B U T T E R N U T  S Q U A S H  C A N N E L L O N I  
with Milk Ricotta, Swiss Chard, Brown Butter  
and Toasted Hazelnuts  22.00

PA S TA  A L  C E P P O  with Chicken, Sicilian Sausage  
and Leeks  21.00

S PA G H E T T I  with Sicilian Meatballs  24.00

PA P PA R D E L L E  with Braised Veal, Tomato and Oregano  24.00

TA G L I AT E L L E  with Spicy Lamb Sausage Bolognese  24.00

P O TAT O  G N O C C H I  with Slow-Braised Rabbit Ragu, Tomato  
and Rosemary  23.00 

Entrées
Our meats and fish are grilled or roasted in the Tuscan tradition –  

over a crackling hardwood fire that imparts intense flavor and tenderness

B A L S A M I C - G L A Z E D  S H O R T  R I B S  
with Smoked Tomatoes and Sicilian Onions  35.00 

S P I T - R O A S T E D  C H I C K E N  with Risotto al Parmigiano  24.00

PA N - R O A S T E D  G R O U P E R  with Baby Artichokes  
and Potato Purée  35.00

G R I L L E D  AT L A N T I C  S W O R D F I S H  with Stewed Sweet Peppers, 
Salmoriglio and Pistacchio  29.00

P O R K  T E N D E R L O I N  with Speck, Herbed Spaetzle,  
Roasted Butternut Squash and Saporoso Vinegar  25.00

G R I L L E D  WA gy  U  N E W  Y O R K  S T R I P  S T E A K  
with Fried Buttermilk Onions and Salsa Agrodolce  48.00

W O O D - G R I L L E D  T U S C A N - S T Y L E  C H I C K E N  
with Sautéed Escarole, Rosemary Potatoes and Toasted Garlic  25.00

B R A I S E D  H E R I TA G E  P O R K  O S S O  B U C O  
with Risotto Milanese and Cavolo Nero  27.00 

G R I L L E D  B E E F  T E N D E R L O I N  with Wood-Roasted Mushrooms,  
Cavolo Nero and Creamy Polenta  38.00

Sides & Vegetables
C A R A M E L I Z E D  B R U S S E L s  S P R O U T S  
with House-Cured Pancetta  12.00

S P I N A C H  with Toasted Pine Nuts and Golden Raisins  10.00

F E T T U C C I N E  with Melted Butter and Parmigiano  10.00

R I S O T T O  A L  PA R M I G I A N o   10.00 

Dessert
C A R A M E L  WA L N U T  D AT E  C A K E  
Rum Butter Sauce, Cinnamon Coffee Gelato  10.00

B U T T E R S C O T C H  B U D I N O  
with Hazelnut Toffee and Sea Salt  10.00

WA R M  B O M B O L I N I  with Cider Honey  
and Whipped Mascarpone Cheesecake  10.00

S I C I L I A N  C A N N O L I  with Gianduja Ricotta,  
Chili-Spiced Almonds, Chantilly Cream and Chocolate  10.00

B I T T E R S W E E T  C H O C O L AT E  M O U S S E  C A K E  with Caramel Sauce, 
Salted Caramel Gelato and Peanut Croquant  10.00

G E L AT I  O R  S O R B E T T I  with House-made Biscotti  9.00

Antipasti

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially if you have  
certain medical conditions

W O O D - R O A S T E D  S C A L L O P S  
with Porcini Mushrooms,  

Celery Root Purée and Truffle 40.00

B U R R ATA  R AV I O L I  
with Buttered Lobster, Local Corn  

and Crispy Pancetta  38.00

S E A R E D  K O B E  F I L E T  “ R O S S I N I ”  
with Foie Gras, Slow-Stewed Swiss Chard  

and Black Truffle Veal Sauce  52.00

CUCINA DELL’ ARTE
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WHITE WINES
P I N O T  G R I G I O ,  E S P E R T O ,  “ R O B E R T  R A U S C H E N B E R G , ”  
�V E N E T O  2010/11	 36.00

P I N O T  G R I G I O ,  S WA N S O N ,  N A PA  VA L L E Y  2009/10	 50.00

C H A R D O N N AY,  F I G G E ,  “ P E L I O  V I N E YA R D , ”  
M O N T E R E Y  2007/08	 100.00

C H A R D O N N AY,  D O M A I N E  S E R E N E ,  E T O I L E  V I N E YA R D ,  
W I L L A M E T T E  VA L L E Y  2005	 125.00

C H A R D O N N AY,  T R O U T  S T R E E T,  “ D U R E L L  V I N E YA R D , ”  
S O N O M A  2009/10	 130.00

RED WINES
M E R L O T,  S WA N S O N ,  O A K V I L L E ,  N A PA  VA L L E Y  2007/08	 72.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  E VA N S TA D  R E S E R V E ,  
W I L L A M E T T E  VA L L E Y  2006/07	 101.00

M E R L O T,  G A R G I U L O ,  “ M O N E Y  R O A D , ” N A PA  VA L L E Y  2006	 102.00

P I N O T  N O I R ,  F I G G E ,  S A N TA  L U C I A  H I G H L A N D S  2007/08	 110.00

S WA N S O N ,  “ A L E X I S , ”  N A PA  VA L L E Y  2006/07  	 125.00

P inot     N oir   ,  T rout     S treet    ,  “ S plit     R ock    V ineyard      , ”  
S onoma      2009/10	 130.00

C A B E R N E T  S A U V I G N O N ,  G A R G I U L O ,  “ M O N E Y  R O A D , ” 
N A PA  VA L L E Y  2006	 158.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  “ G R A C E  V I N E YA R D , ”  
W I L L A M E T T E  VA L L E Y  2005	 220.00

LOCAL VINTNERS

SPARKLING & WHITE
SPARKLING

C hampagne       ,  P ommery     ,  “ P op  ”  N V  ( 1 8 7 ml  ) 	 20.00

C hampagne        R ose   ,  P ommery     ,  “ P op  ”  N V  ( 1 8 7 ml  ) 	 23.00

P rosecco       ,  R iondo     ,  V eneto      N V 	 36.00

P rosecco       ,  Z ardetto       ,  V eneto      N V 	 48.00

D omaine       C handon      ,  B lanc     D e  N oir   ,  C alifornia          N V 	 49.00

D omaine       C handon       R ose   ,  C alifornia          N V 	 50.00

P rosecco       ,  Z uccolo      ,  V eneto      N V 	 54.00

C hampagne       ,  V euve     C lic   q uot    N V  ( 3 7 5 ml  ) 	 68.00

S chramsberg          ,  B lanc     D e  B lancs     ,  C alifornia          2007/08	 95.00

C hampagne       ,  V euve     C lic   q uot    N V 	 120.00

C hampagne       ,  D om   P erignon        2002	 230.00

White Wines
C r i s p  a n d  B r a c i n g   describes a wine that has fresh, lively acidity and clean 
flavors. The color is pale with green or yellow tints. These wines are light in body 
and intensity, exhibiting green apple, citrus fruit, grassy and mineral notes.

G ravina     ,  B otromagno         ,  P uglia      2010	 36.00

F ume    B lanc    ,  D ry   C reek    ,  S onoma      2010/11	 36.00

P inot     G rigio     ,  R iff  ,  A lto   A dige     2010/11	 36.00

P inot     G rigio     ,  A llegrini        ,  C orte    G iara    ,  V enezie       2009/10	 38.00

S oave    C lassico       ,  I nama     2009/10	 38.00

S auvignon         B lanc    ,  M urphy      G oode    ,  “ T he   F um  é , ”  
A lexander         Valley      2009/10 	 38.00

A rneis     ,  A scheri      ,  P iedmont        2009/10 	 45.00

S oave    C lassico       ,  P ra   2009/10	 46.00

P inot     B ianco     ,  A lois     L ageder      ,  A lto   A dige     2009/10	 47.00

M uller      T hurgau      ,  A lois     L ageder      ,  A lto   A dige     2010	 48.00

S auvignon         B lanc    ,  H onig    ,  N apa   Valley      2010/11	 50.00

P inot     G rigio     ,  G aierhof      ,  T rentino        2009	 50.00

A rneis     ,  D amilano       ,  P iedmont        2009/10	 50.00

V ermentino         ,  L a  S pinetta      ,  T uscany       2009/10	 50.00

S auvignon         B lanc    ,  B ranko     ,  C ollio      2010	 54.00

P inot     G ris   ,  C hehalem       ,  W illamette          Valley      2009/10	 55.00

P inot     G rigio     ,  P ighin     ,  F ruili      2010 	 57.00

A rneis     ,  C eretto      ,  “ B lange     , ”  P iedmont        2009/10	 60.00

F iano     di   Avellino       ,  F eudi     di   S an   G regorio       ,  
C ampania       2009	 60.00

S auvignon         B lanc    ,  T urnbull       ,  N apa   Valley      2009/10	 64.00

S auvignon         B lanc    ,  E lena     Walch    ,  “ C astel      R ingberg       , ”  
A lto   A dige     2009/10	 65.00

A rneis     ,  B runo     G iacosa      ,  P iedmont        2009/10	 70.00

R iesling       ,  B runo     V erdi    ,  “ V igna     C osta   , ”  
O ltrepo      Pavese     2009	 70.00

L u s h  a n d  F r u i t y  wines display a good balance between acidity and fruit. 
These wines can exude melon, banana, tropical fruit, nuts, as well as apricot,  
honey and beeswax.

O rvieto      ,  S alviano      ,  U mbria      2009/10	 39.00

R iesling       ,  C hateau      S t.  M ichelle       ,  C olumbia        Valley      2009/10	 40.00

C hardonnay       ,  A lois     L ageder      ,  A lto   A dige     2009/10	 44.00

G avi  ,  M ichele       C hiarlo      ,  P iedmont        2010	 45.00

V ernaccia         D i  S an   G imignano        ,  M ormoraia        ,  
T uscany       2008/09	 45.00

Falanghina         ,  F eudi     di   S an   G regorio       ,  C ampania       2009/10	 49.00

G avi   di   G avi  ,  A scheri      ,  P iedmont        2010	 51.00

“ C onundrum        , ”  C aymus    ,  C alifornia          2009/10	 52.00

“ V illa     G emma    , ”  M asciarelli          ,  A bruzzo       2009/10	 52.00

P inot     B ianco     ,  J .  H ofstatter       ,  A lto   A dige     2008/09	 54.00

S auvignon         B lanc    / A lbania       D i  R omagna      ,  Paradiso       ,  
“ S trabisimo         , ”  E milia      R omagna       2007/08	 54.00

C hardonnay       ,  D e  F orville       ,  P iedmont        2009/10	 52.00

L acryma       C hristi       del    V esuvio       B ianco     ,  
M astroberardino              ,  C ampania       2008/09	 58.00

“ L a  S egreta     , ”  P laneta     ,  S icily     2009/10	 61.00

V ermentino          di   G allura      ,  J ankara      ,  S ardinia        2010	 64.00

V ernaccia        ,  T eruzzi       &  P uthod     ,  “ T erre     D i  T ufi   , ”  
T uscany       2009/10	 65.00

V iogner      ,  A scheri      ,  P iedmont        2005/06	 70.00

V intage      T unina     ,  J ermann      ,  F riuli      2007	 115.00

B i g  a n d  R i c h   wines are the most full-bodied of the whites. They are big and 
rich in character and intense in concentration, exhibiting coconut, vanilla, toasted 
brioche, pie crust and roasted tropical nuts.

C hardonnay       ,  K enwood      ,  S onoma      2009/10	 36.00

C hardonnay       ,  H ess    S elect    ,  M onterey        2009/10 	 36.00

C hardonnay       ,  R aymond      E states    ,  M onterey      ,  
C alifornia          2009/10	 37.00

C hardonnay       ,  R uffino      ,  “ L ibaio     , ”  T uscany       2009/10	 38.00

C hardonnay       ,  C hateau      S t.  M ichele      ,  
C olumbia        Valley      2009/10	 40.00

C hardonnay       ,  F rancis       C oppola      ,  “ D iamond       S eries     , ”  
C alifornia          2009/10	 44.00

C hardonnay       ,  S anford      ,  S anta    B arbara       2008/09	 50.00

C hardonnay       ,  Talley    ,  E dna    Valley      2008/09	 55.00

C hardonnay       ,  S onoma      C utrer     ,  “ R ussian       R iver     
R anches      , ”  R ussian       R iver     Valley      2009/10	 60.00

C hardonnay       ,  S aintsbury        ,  C arneros        2008/09	 64.00

C hardonnay       ,  C halone      ,  M onterey        2009/10	 65.00

C hardonnay       ,  F rank     Family   ,  N apa   Valley      2008/09	 72.00

C hardonnay       ,  B ernardus        ,  M onterey        2009/10	 73.00

“ V innae     , ”  J ermann      ,  F riuli      2009/10	 75.00

C hardonnay       ,  Z d ,  N apa   Valley      2009/10	 79.00

C hardonnay       ,  C happellet        ,  N apa   Valley      2009/10	 80.00

C hardonnay       ,  R amey   ,  R ussian       R iver     Valley      2008/09	 80.00

C hardonnay       ,  J ordan     ,  R ussian       R iver     Valley      2009/10	 80.00

C hardonnay       ,  J ermann      ,  F riuli      2009/10	 82.00

C hardonnay       ,  Far   N iente     ,  N apa   Valley      2009/10	 120.00

C hardonnay       ,  Pahlmeyer        ,  N apa   Valley      2009	 130.00

C hardonnay       ,  K istler      ,  “ L es   N oisetiers         , ”  
R ussian       R iver     Valley      2008/09	 130.00

L u s h  a n d  F r u i t y , continued
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L i v e l y  a n d  A r o m at i c  reds are light- to medium-bodied with flavors of 
cherry, black cherry, pomegranate, raspberry, spices, and tobacco.

P inot     N oir   ,  L ucky     S tar  ,  C alifornia          2009/10	 36.00

B arbera       d ’ A sti   ,  M ichele       C hiarlo       2008/09	 44.00

B arbera       d ’ A lba   ,  A scheri      ,  “ F ontanelle        , ”  P iedmont        2009	 45.00

B arbera       d ’ A sti   ,  R ivetti      ,  “ M ara   ”  2008/09	 46.00

P inot     N oir   ,  E rath   ,  O regon      2009/10	 52.00

P inot     N oir   ,  B elle     G los   ,  “ M eiomi     , ”  C entral       C oast     2010	 60.00

P inot     N oir   ,  B randborg        ,  “ B enchlands         , ”  
U mp  q ua   Valley      2007/08	 64.00

P inot     N oir   ,  B yron    ,  S anta    M aria     Valley      2009/10	 65.00

P inot     N oir   ,  A u  B on   C limat   ,  S anta    B arbara       2009/10	 68.00

B arbera       D ’ A lba   ,  E .  P ira    2008/09	 81.00

P inot     N oir   ,  S aintsbury        ,  C arneros        2008/09	 85.00

P inot     N oir   ,  T histle      ,  D undee      H ills     2006/07	 90.00

P inot     N oir   ,  F lowers      ,  S onoma      C oast     2009	 95.00

P inot     N oir   ,  L oring      W ine    C ompany    ,  “ K eefer      R anch    , ”  
R ussian       R iver     Valley      2009 	 115.00

P inot     N oir   ,  P enner      A sh  ,  W illamette          Valley    ,  
O regon      2009	 115.00

B arbera       d ’  A sti   ,  C hiarlo      ,  “ L a  C ourt    ”  2006/07	 125.00

P inot     N ero   ,  F ontodi      ,  “ C ase    V ia  , ”  T uscany       1994	 125.00

S o f t  a n d  S u p p l e  reds are medium to full-bodied wines with soft tannins, a 
velvety texture and mouthfeel. These wines have an earthy characteristic to them, 
with notes of cinnamon, clove, tobacco, mushrooms, black cherry, crushed violets, 
and dried fruit.

M ontepulciano             d ’ A bruzzo      ,  U mani     R onchi      2009/10	 36.00

Valpolicella            C lassico       ,  B rigaldara          2009	 43.00

C hianti       C lassico       ,  C oltibuono         
“ R oberto       S tucci     ”  2008/09	 50.00

Valpolicella           ,  M asi    “ C ampofiorin          , ”  R ipasso      2007/08	 51.00

V ino    N obile      di   M ontepulciano            ,  F ossi     2006/07	 54.00

C hianti       C lassico       ,  V illa     C afaggio       2007/08	 54.00

R osso     D i  M ontepulciano            ,  D E I  2008/09	 55.00

N ebbiolo       ,  M archesi        di   G resy   ,  “ M artinenga         , ”  
B arbaresco         ,  P iedmont        2010	 56.00 

Valpolicella            C lassico       ,  A llegrini         2010	 60.00

N ebbiolo        d ’ A lba   ,  A scheri      ,  “ B ricco      S an   G iacomo      , ”  
P iedmont        2008/09	 64.00

Valpolicella           ,  V illa     E rbice     ,  “ M onte     T ombole      ”  2006/07	 65.00

A marone      ,  L uigi     R ighetti        2007/08	 66.00

C hianti       C lassico       ,  R icasoli       ,  “ B rolio     ”  2007/08 	 66.00

N ebbiolo       ,  G iacomo       F enocchio        ,  L anghe     ,  
P iedmont        2009/10	 67.00

N ebbiolo       ,  L a  S pinetta      ,  L anghe     ,  P iedmont        2008/09	 68.00

Valpolicella           ,  F ranco      C esari     ,  “ M ara   , ”  R ipasso      2008/09	 68.00

C hianti       C lassico       ,  I sole     E  O lena     2008/09	 68.00

Valtellina         S uperiore        ,  C aven   ,  “ A l  C armine      , ”  
L ombardia         2001	 74.00

B arolo     ,  N ierano       2005/06	 76.00

C hianti       C lassico       ,  F ontodi       2007/08	 78.00

V ino    N obile      D i  M ontepulciano             R iserva     ,  
C arpineto         2004/05 	 79.00

B arbaresco         ,  B atasiolo       2007/08	 100.00

B arolo     ,  A scheri      ,  “ P isapola       ”  2006/07	 105.00

B arolo     ,  A urelio       S ettimo      ,  “ R ocche     ”  2004/05	 110.00

B arolo     ,  G iacomo       F enocchio        ,  “ C annubi      ”  2004/05	 115.00

B arolo     ,  B rovia      2005/06	 123.00

A marone      ,  V illa     E rbice      2005/06	 125.00

B arolo     ,  A scheri      ,  “ S orano     ”  2004/05	 120.00

B arbaresco         ,  L a  S pinetta      ,  “ B ordini      ”  2006	 140.00

B arolo     ,  C onterno        Fantino      ,  “ S ori    G inestra       ”  2004	 175.00

A marone      ,  B rigaldara         ,  “ C ase    V ecie    ”  2004	 195.00

R i c h  a n d  R i p e  reds are full-bodied wines that are rich with sweet tannin and 
spicy character. On the nose, berries, eucalyptus, sage, pepper, tobacco, coconut, 
dark chocolate, and leather may be found.

C abernet        S auvignon        ,  W ily   J ack   ,  C alifornia          2009/10	 36.00

M erlot    ,  L eyth    ,  S onoma      2008/09	 36.00

M eritage      ,  S terling       ,  “ V intners        C ollection         , ”  
C entral       C oast     2008/09	 36.00

S angiovese         ,  Valley      O f  T he   M oon   ,  S onoma      2007/08	 40.00

N ero    d ’ Avola    ,  R egaleali        ,  S icily     2009/10	 40.00

M erlot    ,  A lexander         Valley      V ineyards       ,  
A lexander         Valley      2008/09	 48.00

A glianico         “ R ubrato     , ”  F eudi     di   S an   G regorio       ,  
C ampania       2007/08	 48.00

“ R ubio    , ”  S an   P olo   ,  M ontalcino        ,  T uscany       2009	 50.00

S yrah    ,  E berle     ,  “ S teinbeck         V ineyard      , ”  
Paso    R obles      2008/09	 53.00

C abernet        S auvignon        ,  D ry   C reek    ,  S onoma      2007/08	 55.00

S uper     T uscan     ,  F onterutoli          ,  “ B adiola      ”  2008/09	 55.00

L acryma       C hristi       del    V esuvio       R osso    ,  
M astroberardino              ,  C ampania       2008	 58.00

P rimitivo        ,  “ O gnissole        , ”  F eudi     di   S an   G regorio       ,  
C ampania       2008/09	 60.00

R osso     di   M ontalcino        ,  M ocali      2009	 60.00

C abernet        S auvignon        ,  J oseph      C arr   ,  N apa   Valley      2009	 64.00

Z infandel       ,  M urphy      G oode    ,  “ L iars     D ice   , ”  
S onoma      C ounty      2008/09	 65.00

S uper     T uscan     ,  I  G reppi     ,  “ G reppicante          , ”  B olgheri        2009	 66.00

A glianico        ,  M astroberardino              ,  C ampania       2007/08	 70.00

M albec     ,  G ifford       H irlinger        ,  Walla     Walla    ,  
Washington          2008	 76.00

P etit     S yrah    ,  G irard     ,  N apa   Valley      2008/09	 77.00

C abernet        S auvignon        ,  “ C ounterpoint          , ”  
S onoma      M ountain       2006/07	 80.00

C abernet        S auvignon        ,  “ C aravan    ”  by   D arioush       ,  
N apa   Valley      2009	 84.00

S uper     T uscan     ,  L iano     2008	 89.00

Z infandel       ,  S tarlite      ,  A lexander         Valley      2006	 90.00

S agrantino          di   M ontefalco        ,  T erre     de   T rinci     ,  
U mbria      2004/05	 90.00

C abernet        S auvignon        ,  O ’ S hea    S carborough          ,  
“ T he   M ain    E vent   , ”  Yakima      Valley      2008	 99.00

M erlot    ,  G argiulo       ,  “ M oney     R oad   , ”  N apa   Valley      2006	 102.00

S uper     T uscan     ,  R occa     D elle     M acie    ,  “ R occato     ”  2005/06	 105.00

B runello        D i  M ontalcino        ,  C iacci      P iccolomini           2005	 112.00

C abernet        S auvignon        ,  T urnbull        E state   ,  
N apa   Valley      2008	 115.00

“ P revail     , ”  F errari      - C arano     ,  A lexander         Valley      2006/07	 115.00

C abernet        S auvignon        ,  B . R .  C ohn   ,  “ O live     H ill    E state   , ”  
S onoma      Valley      2007	 115.00

B runello        D i  M ontalcino        ,  C apanna      2005/06	 120.00

C abernet        S auvignon        ,  J ordan     ,  
A lexander         Valley      2006/07	 125.00

S uper     T uscan     ,  F ontalpino        ,  “ D u  U t  D es  ”  2004	 125.00

S uper     T uscan     ,  “ I l  B lu  , ”  B rancaia        2007	 135.00

“ T erra     D i  L avoro    , ”  G alardi      ,  C ampania       2008	 190.00

C abernet        S auvignon        ,  J arvis      R eserve      ,  
N apa   Valley      1997	 350.00

Red
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S wanson     ,  “ A lexis     , ”  N apa   Valley      2006/07	 125.00

C abernet        S auvignon        ,  B anfi    ,  “ Tavernelle        ”  2006	 125.00

“ Pario    , ”  L ’ A rco   ,  V eneto      2003/04	 135.00

C abernet        S auvignon        ,  C aymus    ,  N apa   Valley      2008/09	 135.00

P inot     N oir   ,  P onzi    ,  “ A betina      , ”  W illamette          Valley      2005	 145.00

P inot     N ero   ,  J .  H offstatter        ,  A lto   A dige     2000	 155.00

A marone      ,  “ I l  B osco    , ”  F ranco      C esari      2005	 155.00

C abernet        S auvignon        ,  G argiulo       ,  “ M oney     R oad   , ”  N apa   Valley      2006	 158.00

B runello        D i  M ontalcino         R iserva     ,  C apanna      2004	 165.00

M ontefalco         R osso     R iserva     ,  Paolo     B ea  ,  “ P ipparello        ”  2004	 165.00

“ P roprietary          R ed  , ”  Pahlmeyer        ,  N apa   Valley      2006	 195.00

V erite     ,  L a  J oie   ,  N apa  / S onoma      2004	 195.00

P inot     N oir   ,  P isoni      E state   ,  S anta    L ucia     H ighlands         2003/05	 200.00

H arris      E state   ,  J ake   ’ s  V ineyard      ,  N apa   Valley      2002	 220.00

“ D ominus      , ”  N apa   Valley      2005	 225.00

C abernet        S auvignon        ,  O ’ S haughnessy         ,  M t.  V eeder      2005	 225.00

C abernet        S auvignon        ,  L a  S irena     ,  N apa   Valley      2000	 230.00

C abernet        S auvignon        ,  O ’ S haughnessy         ,  H owell      M ountain       2005	 225.00

O pus    O ne  ,  N apa   Valley      2007	 285.00

B arolo      R iserva     ,  R inaldi      ,  “ B runate     ”  1990	 300.00

B arbaresco         ,  G auin     M artinenga          1997	 300.00

B arbaresco         ,  C amp    G ros    M artinenga          1997	 300.00

“ T enuta     D ell   ’ O rnellaia        , ”  T uscany       2007	 300.00

“ S assicaia        , ”  T enuta     S an   G uido     2007	 300.00

“ C ontesia       , ”  G aja    2000	 400.00

C abernet        S auvignon        ,  D unn   ,  N apa   Valley      1994	 380.00

M ontebello         ,  R idge    ,  S anta    C ruz    M ountains        1996	 300.00

M ontebello         ,  R idge    ,  S anta    C ruz    M ountains        1994	 450.00

M ontebello         ,  R idge    ,  S anta    C ruz    M ountains        1993	 300.00

M ontebello         ,  R idge    ,  S anta    C ruz    M ountains        1992	 350.00

M ontebello         ,  R idge    ,  S anta    C ruz    M ountains        1991	 450.00

B runello        di   M ontalcino         R iserva     ,  Valdicava      ,  “ M adonna       del    P iano    ”  2001	 450.00

“ M asseto      , ”  T enuta     dell     O rnellaia         2005	 550.00

B arolo      R iserva     ,  G iacomo       B orgogno        &  F igli     1978	 700.00

B arolo      R iserva     ,  G iacomo       B orgogno        &  F igli     1961	 750.00

A marone      ,  B ertani      1976	 600.00

Many wines are made in limited quantities and are difficult to procure on a consistent basis.  
We sincerely apologize if your selection or vintage is not available.
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