
Cock†ails an∂ Wines
Martinis
C A M P I E L L O  M A R T I N I 10.00
Bombay Sapphire Gin, Dry Vermouth, Dash of Balsamic Vinegar, 
with Kalamata Olive and an Orange Twist.

T H E  C O S M O P O L I T A N  M A R T I N I 10.00
Stolichnaya Vodka, Cointreau, Cranberry Juice, Lime Wedge, 
Sour Cherry.

T H E  G E O R G E T O W N 10.50
Ketel One Vodka, Grand Marnier and an Orange Slice.

T H E  F R E N C H  C O N N E C T I O N 10.00
Hennessy VS Cognac, Grand Marnier served with an Orange Twist.

A P P L E  P O M E G R A N A T E  M A R T I N I 10.00
Stoli Gala Applik Vodka, Sour Apple Pucker and Pomegranate Juice.

T H E  M E T R O P O L I T A N 9.50
Stolichnaya Razberi Vodka, Lime Juice, Cranberry Juice, 
Lime Wedge. Shaken.

T H E  A M E R I C A N  S O U T H E R N  P E A C H 10.00
Wild Turkey American Honey, Southern Comfort, Peach Purée 
and a splash of  Orange Juice

T H E  M A R G A T I N I 9.50
Sauza Conmemorativo, Grand Marnier, Sweet and Sour, Lime. 
Served in a salt-rimmed glass.

T H E  S C O T C H  M O N T E 10.00
J & B Scotch, Benedictine, Sweet Vermouth with a dash of Bitters

T H E  S P I C E D  C R A N B E R R Y 9.50
Stolichnaya Vodka, Fresh Clove, Cinnamon Schnapps, 
Triple Sec and Cranberry Juice.

T H E  P E A R  M A R T I N I 10.50
Grey Goose La Poire, Pear Nectar and a splash of Sprite. 

T H E  C H O C O L A T E  M A R T I N I 11.00
Three Olives Chocolate Vodka, Godiva Chocolate Liqueur.

T H E  N I G H T C A P 9.00
Espresso, Stoli Vanil, Kahlua and Bailey’s Irish Cream.

Classic Cock†ails
T H E  D R Y  R O B  R O Y  9.00
Cutty Sark Scots Whisky, Dry Vermouth, Twist of Lemon.

T H E  C L A S S I C  M A N H A T T A N 10.00
Maker’s Mark Small Batch Bourbon, Sweet Vermouth, 
Maraschino Cherry.

T H E  C A M P I E L L O  O L D  F A S H I O N E D 8.50
Christian Brothers Brandy, Sugar Cube, Dash of Bitters, 
Muddled Orange Slice, Splash of Soda, served on the rocks 
with a Maraschino Cherry.

T H E  S I D E C A R  C O C K T A I L 8.50
Christian Brothers Brandy, Triple Sec, Sweet & Sour, 
served straight up in a sugar-rimmed glass.

T H E  N E G R O N I 9.00
Equal parts Campari, Sweet Vermouth and Bombay Gin, 
with a slice of Orange.

T H E  B E L L I N I 9.50
Prosecco and Peach Purée.

Wine - Half Bo††les 
Sparkling
P R O S E C C O ,  Z A R D E T T O ,  V E N E T O  N V  ( 1 8 7  M L ) 13.50

M O S C AT O  D ’ A S T I ,  S A R A C C O  2007/08 28.00

M O S C AT O  D ’ A S T I ,  C H I A R L O ,  “ N I V O L E ”  2007/08 34.00

Whi†e
S A U V I G N O N  B L A N C ,  K E N W O O D ,  S O N O M A  C O U N T Y  2007/08 25.00

P I N O T  G R I S ,  K I N G  E S TAT E ,  O R E G O N  2006 29.00

C H A R D O N N AY,  M A C R O S T I E ,  C A R N E R O S ,  N A PA  VA L L E Y  2005/06 36.00

P I N O T  G R I G I O ,  L I V O N ,  F R I U L I  2005/06 36.00

C H A R D O N N AY,  T R E F E T H E N ,  N A PA  VA L L E Y  2005/06 42.00

Re∂
C H I A N T I ,  R O C C A  D E L L A  M A C I E  2006/07 30.00

M E R L O T,  Z A M O  &  Z A M O ,  C O L L I  O R I E N TA L I ,  F R I U L I  2001 34.00

S Y R A H ,  Q U P E ,  C E N T R A L  C O A S T  2007/08 32.00

C H I A N T I  C L A S S I C O ,  C A R P I N E T O  2003/04 34.00

P I N O T  N O I R ,  A D E L S H E I M ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2007 48.00

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  2002 48.00

C A B E R N E T  S A U V I G N O N ,  M O U N T  V E E D E R  W I N E R Y,  
N A PA  VA L L E Y  2003/04 60.00

P I N O T  N O I R ,  D O M A I N E  D R O U H I N ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2007/08 60.00

P I N O T  N O I R ,  E T U D E ,  C A R N E R O S ,  N A PA  VA L L E Y  2003 58.00

B A R B A R E S C O ,  D A N T E  R I V E T T I  1998 55.00

B A R O L O ,  O D D E R O  2001 75.00

A M A R O N E  C L A S S I C O ,  B R I G A L D A R A  1998 65.00

Sparkling Wines
R O TA R I ,  B R U T,  T R E N T I N O  N V 40.00

P R O S E C C O ,  N I N O  F R A N C O ,  “ R U S T I C O , ”  F R I U L I  N V   49.00

VA L E N T I N O ,  “ B R U T  Z E R O , ”  P I E D M O N T  2000 65.00

C H A M PA G N E ,  V E U V E  C L I C Q U O T,  “ Y E L L O W  L A B E L , ”  B R U T  N V 95.00

C H A M PA G N E ,  L A U R E N T - P E R R I E R ,  B R U T  N V 110.00

C H A M PA G N E ,  P E R R I E R  J O U E T,  “ F L E U R  D E  C H A M PA G N E ”  1995 200.00

C H A M PA G N E ,  D O M  P E R I G N O N  1998 240.00

W I N E  L I S T  continued on next page
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Whi†e 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.

S A U V I G N O N  B L A N C ,  J O E L  G O T T,  C A L I F O R N I A  2008 34.00

S A U V I G N O N  B L A N C ,  C H I O P R I S ,  F R I U L I  2007/08 40.00

S A U V I G N O N  B L A N C ,  W H I T E H A L L  L A N E ,  N A PA  VA L L E Y  2007/08 46.00

P I N O T  G R I G I O ,  D E L L E  V E N E Z I E ,  “ L A G A R I A ”  2008 32.00

P I N O T  G R I G I O ,  K R I S ,  V E N E Z I E  2008 41.00

P I N O T  G R I G I O / S A U V I G N O N ,  B E R TA N I  “ D U E  U V E , ”  
V E N E Z I E  2007 45.00

M A C U L A N  “ P I N O  &  T O I ”  B I A N C O ,  V E N E T O  2008 42.00

P I N O T  B I A N C O ,  A L O I S  L A G E D E R ,  A LT O  A D I G E  2007/08 45.00

“ M O L A M AT TA , ”  M A R C O  F E L L U G A , ”  C O L L I O ,  F R I U L I  2006/07 53.00

A R N E I S ,  PA I T I N ,  L A N G H E ,  P I E D M O N T  2008 48.00

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.

C H E N I N  B L A N C ,  D R Y  C R E E K ,  S O N O M A  2008 32.00

T R E B B I A N O  D I  L U G A N A ,  O T T E L L A ,  V E N E T O  2008 42.00

G AV I ,  V I G N E  R E G A L I ,  “ P R I N C I P E S S A  G AV I A ”  2008 40.00

V E R N A C C I A  D I  S A N  G I M I G N A N O ,  L E  S O L I V E ,  T U S C A N Y  2007 43.00

G A M B E L L A R A  C L A S S I C O ,  D A L M A S O ,  “ C A’  F I S C H E L E ”  2008 42.00

“ L A  S E G R E TA , ”  P L A N E TA ,  S I C I LY  2006/07 44.00

S O AV E  C L A S S I C O ,  P I E R O PA N  2008 48.00

T O C A I  F R I U L A N O ,  M A R C O  F E L L U G A ,  C O L L I O ,  F R I U L I  2007 52.00

“ C O N U N D R U M , ”  C AY M U S ,  C A L I F O R N I A  2007 71.00

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.

G R I L L O / V I O G N I E R ,  S A N TA  T R E S A ,  R I N A  I A N K A ,  S I C I LY  2006 34.00

V I O G N I E R ,  M I N E R ,  “ S I M P S O N  V I N E YA R D , ”  
C A L I F O R N I A  2007/08 49.00

M A R S A N N E / V I O G N I E R ,  T R E A N A ,  “ M E R S O L E I L  V I N E YA R D , ”  
C E N T R A L  C O A S T  2007 60.00

C H A R D O N N AY,  L A  V I S ,  “ R I T R AT T I , ”  T R E N T I N O  2007/08 36.00

CHARDONNAY,  TA L L EY,  “ ES TATE , ”  ARROYO GRANDE  VA L L EY  2007 65.00

C H A R D O N N AY,  P I N E  R I D G E ,  “ D I J O N  C L O N E S , ”  
C A R N E R O S ,  N A PA  VA L L E Y  2006 75.00

C H A R D O N N AY,  S TA G ’ S  L E A P  W I N E  C E L L A R S ,  “ K A R I A , ”  
N A PA  VA L L E Y  2007 87.00

C H A R D O N N AY,  J E R M A N N ,  F R I U L I  2006/07 83.00

C H A R D O N N AY,  M E R  S O L E I L ,  C E N T R A L  C O A S T  2007 90.00

“ B R A I D E  A LT E , ”  L I V O N ,  F R I U L I  2004 99.00

C H A R D O N N AY,  J E R M A N N ,  “ W E R E  D R E A M S , ”  F R I U L I  2005 145.00

Re∂ Wines
L I V E LY  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.

BARBERA  MONFERRATO ,  MARCHESE  D I  BAROLO ,  “MARA IA”  2006 36.00

B A R B E R A  D ’ A L B A ,  P E R T I N A C E  2007 48.00

D O L C E T T O  D ’ A L B A ,  PA I T I N  “ S O R I ’  PA I T I N ”  2007 46.00

D O L C E T T O  D ’ A L B A ,  M A R C H E S I  D I  G R E S Y  2007 49.00

P I N O T  N O I R ,  F O R I S ,  R O G U E  VA L L E Y,  O R E G O N  2007 50.00

P I N O T  N O I R ,  O ’ R E I L LY ’ S ,  O R E G O N  2008 52.00

P I N O T  N E R O ,  N E I D E R M AY R ,  “ P R E C I O S , ”  A LT O  A D I G E  2003 56.00

P I N O T  N O I R ,  M O S S B A C K ,  R U S S I A N  R I V E R  VA L L E Y  2007 68.00

P I N O T  N O I R ,  A N D R E W  R I C H ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2007 68.00

P I N O T  N O I R ,  TA L L E Y  “ E S TAT E  V I N E YA R D , ”  A R R O Y O  G R A N D E  
VA L L E Y  2005/06 79.00

P I N O T  N O I R ,  A N A M  C A R A ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2005/06 83.00

P I N O T  N O I R ,  I O TA ,  “ P E L O S  S A N D B E R G  V I N E YA R D , ”  
W I L L A M E T T E  VA L L E Y  2006 105.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  “ E V E 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,  O R E G O N  2006 123.00

S O F T  A N D  S U P P L E  R E D S  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.

C H I A N T I ,  L E  C A S E L L E  2007 34.00

C H I A N T I  C L A S S I C O ,  S A N  F E L I C E  2006 48.00

C H I A N T I  R U F I N A ,  F R A S C O L E  2006 49.00

C H I A N T I  C L A S S I C O ,  V I L L A  C A FA G G I O  2006 53.00

C H I A N T I  C L A S S I C O  R I S E R VA ,  F R E S C O B A L D I  2005 64.00

C H I A N T I  C L A S S I C O  R I S E R VA ,  T E R R A B I A N C A ,  “ C R O C E ”  2005 88.00

“ V I T I A N O , ”  FA L E S C O ,  U M B R I A  2007/08 40.00

N E B B I O L O ,  PA I T I N ,  “ C A  V E J A , ”  L A N G H E  2004/06 64.00

N E B B I O L O ,  V I E T T I ,  “ P E R B A C C O ”  2006 72.00

N E B B I O L O ,  P E L I S S E R O ,  L A N G H E  2004 85.00

B A R B A R E S C O ,  P E R T I N A C E  2003/04 45.00

B A R B A R E S C O ,  M A R Z I A N O  A B B O N A ,  “ FA S E T ”  2003 96.00

B A R B A R E S C O ,  P E R T I N A C E ,  “ M A R C A R I N I ”  2003/04 125.00

B A R O L O ,  B A R O L I  2003/04 125.00

B A R O L O ,  M A R C A R I N I ,  “ B R U N AT E ”  2003/05 125.00

R I C H  A N D  R I P E  R E D S  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.

S A N G I O V E S E ,  M O S B Y,  “ L U C C A ”  S A N TA  B A R B A R A ,  N V 32.00

S A N G I O V E S E ,  C A’  D E L  S O L O ,  I L  F I A S C O , ”  M O N T E R E Y  2005/06 48.00

M E R L O T,  C H A R L E S  S M I T H ,  “ T H E  V E LV E T  D E V I L , ”  
C O L U M B I A  VA L L E Y,  WA S H I N G T O N  2007 32.00

M E R L O T,  P E I R A N O  E S TAT E ,  “ S I X  C L O N E S , ”  L O D I  2007 35.00

M E R L O T,  G U N D L A C H - B U N D S C H U ,  “ R H I N E FA R M  V I N E YA R D , ”
S O N O M A  VA L L E Y  2005/06 67.00

M E R I TA G E ,  H A H N ,  C E N T R A L  C O A S T  2007 41.00

“ S I E N A , ”  F E R R A R I - C A R A N O ,  S O N O M A  C O U N T Y  2 0 0 7 75.00

S Y R A H ,  T E R R E  R O U G E ,  “ L E S  C O T E S  D E  L ’ O U E S T, ”  
C A L I F O R N I A  2005 48.00

S Y R A H ,  R O C K B L O C K ,  “ S E V E N  H I L L S  V I N E Y A R D , ”  
O R E G O N 2005/06 80.00

R O S S O  D I  M O N TA L C I N O ,  AV I G O N E S E  2007 48.00

R O S S O  D I  M O N TA L C I N O ,  C A S S A N O VA  D I  N E R I ,  2007 78.00

C A B E R N E T  S A U V I G N O N ,  AVA L O N ,  C A L I F O R N I A  2007/08 32.00

C A B E R N E T  S A U V I G N O N ,  A L E X A N D E R  VA L L E Y  V I N E YA R D S ,  
A L E X A N D E R  VA L L E Y  2007 50.00

C A B E R N E T  S A U V I G N O N ,  S I M I ,  A L E X A N D E R  VA L L E Y  2006 65.00

C A B E R N E T  S A U V I G N O N ,  W H I T E H A L L  L A N E ,  N A PA  VA L L E Y  2006 85.00

B I G  A N D  E X T R A C T E D  R E D S  are full-bodied and jammy with rich tannins.
Ripe, juicy dark red or black fruits and coffee or dark chocolate can be 
found on the nose of these wines.

VA L P O L I C E L L A ,  R A I M O N D I ,  C L A S S I C O  2007 36.00

VA L P O L I C E L L A ,  V E N T U R I N I ,  C L A S S I C O  2006 37.00

VA L P O L I C E L L A ,  R I PA S S O ,  C E S A R I ,  “ M A R A , ”  2006 57.00

VA L P O L I C E L L A ,  R I PA S S O ,  R A I M O N D I  2006 68.00

Z I N FA N D E L ,  T R I N I TA S ,  C A L I F O R N I A  2006 36.00

Z I N FA N D E L ,  L A K E  S O N O M A ,  D R Y  C R E E K  2006/07 48.00

Z I N FA N D E L ,  M U R P H Y- G O O D E ,  “ L I A R S  D I C E , ”
S O N O M A  C O U N T Y  2007 58.00

Z I N FA N D E L ,  S E G H E S I O ,  S O N O M A  C O U N T Y  2008 71.00

M O U R V E D R E ,  C L I N E ,  “ A N C I E N T  V I N E S , ”  
C O N T R A  C O S TA  C O U N T Y  2007 43.00

P E T I T E  S Y R A H ,  D AV I D  B R U C E ,  C E N T R A L  C O A S T  2006 49.00

P E T I T E  S Y R A H ,  S TA G S  L E A P  W I N E R Y,  N A PA  VA L L E Y  2006 80.00

N E R O  D ’ AV O L A ,  A J E L L O ,  “ M A J U S ” ,  S I C I LY  2005 36.00

P R I M I T I V O ,  M ATA N E ,  P U G L I A  2007 36.00

P R I M AT I V O ,  F E U D I  D I  S A N  G R E G O R I O ,  “ O G N I S S O L E , ”  
C A M PA N I A  2006/07 60.00

A G L I A N I C O ,  F E U D I  D I  S A N  G R E G O R I O ,  “ R U B R AT O , ”  
C A M PA N I A  2005/06 55.00

A M A R O N E  C L A S S I C O ,  L U I G I  R I G H E T T I  2004/05 93.00

S U P E R  T U S C A N ,  S E T T E  P O N T I  “ C R O G N O L O , ”  2006/07 96.00

S U P E R  T U S C A N ,  T E R R A B I A N C A ,  “ C A M PA C C I O ”  2005 98.00

Re∂ Wines continued

C A P TA I N S  L I S T  appears on last page

in Naples, Florida, has been a personal crusade of D’Amico & Partners
for over 15 years. To benefit this charity, we will donate $1 for each glass
or $4 for each bottle of Jan’s Red sold in our restaurants.

“ J A N ’ S  R E D , ”  A U  B O N  C L I M AT  &  T H E  G A R D E N  O F  
H O P E  A N D  C O U R A G E ,  S A N TA  M A R I A  VA L L E Y,  
C A L I F O R N I A  2005 10.00 glass / 40.00 bottle
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Appe†izers
S P I C Y  F R I E D  C A L A M A R I  with Lemon Parsley Aioli  12.75

P A S T A  E  F A G I O L I  Tuscan Bean Soup  5.50 cup / 7.50 bowl

F R I E D  C A U L I F L O W E R  with Anchovy Mayonnaise  9.00

C R U D O  O F  T U N A  with Orange, Red Onion and Avocado  11.50

S A U T É E D  M U S S E L S  with Tomato,White Wine, Garlic 
and Peperoncino  9.50

B R U S C H E T T A  with House-made Ricotta and Tomato Passata  9.50

Sala∂s
C A R A M E L I Z E D  P E A R  A N D  WA L N U T  S A L A D  

with Gorgonzola Dolce  9.75

C A E S A R  S A L A D  with Toasted Semolina Croutons  7.50

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-Cooked Egg, Cucumber and Red Wine Vinaigrette  7.75

R O A S T E D  B E E T  A N D  A P P L E  S A L A D  

with Chevre and Mint Vinaigrette  9.75

Woo∂ Oven PiΩΩa
Our classic thin-crust pizzas are prepared in accordance with 
Neapolitan methods and finished in an oak-fired oven.

M A R G H E R I T A  with Tomatoes, Basil and Fresh Mozzarella  12.00

H O U S E - M A D E  S A U S A G E  with Mushrooms, Olives, Oregano 
and Mozzarella  12.00

F R E S H  M O Z Z A R E L L A  with Provolone, Smoked Bacon, Onion 
and Peperoncino Oil  12.00

S O P P R E S S A T A  with Tomato, Garlic and House-made 
Ricotta Cheese  12.00

Pasta
H O U S E - M A D E  C AVA T E L L I  with Tuscan Duck Ragu  17.50

R I G A T O N I  with Lamb Sausage, Sweet Peppers and Pecorino  16.75

P U M P K I N  R AV I O L I N I  with Brown Butter, Sage and Parmigiano  17.50

S Q U I D  I N K  T A G L I A T E L L E  with Shrimp, Scallops and Tomato  19.50

P E N N E  with Spit-Roasted Chicken, Artichoke, Basil, Garlic 
and Lemon  17.50

S P A G H E T T I  with Sicilian Meatballs and Marinara Sauce  17.50

T A G L I A R I N I  with Brussels Sprouts and Smoked Prosciutto  17.00

Ro†isserie,Grill and House Special†ies
Our meats and fish are grilled or roasted in the Tuscan tradition — over a
crackling hardwood fire that imparts intense flavor and tenderness.

E G G P L A N T  P A R M I G I A N A  

with Fresh Mozzarella, Tomato and Basil  17.50

P A N - S E A R E D  S E A  S C A L L O P S  with Butternut Squash Purée, 
Smoked Prosciutto and Parsnip  24.00

S A U T É E D  S A L M O N  with Cauliflower Purée, Brussels Sprouts 
and Bacon  23.50

M A R I N A T E D  G R I L L E D  C H I C K E N  B R E A S T  

with Fregola Sarda, Rapini and Salsa Verde  19.75

S P I T - R O A S T E D  C H I C K E N  with Risotto al Parmigiano  19.75 

G R I L L E D  P O R K  T E N D E R L O I N  

with Escarole, Soppressata and Tomato  23.50

G R I L L E D  B E E F  T E N D E R L O I N  with Corona Beans, Arugula 
and Parmesan Jus  32.00

G R I L L E D  H A N G E R  S T E A K  with Mushroom Ragu, 
Smashed Yukon Potatoes with Sardinian Goat Cheese  22.75

B A L S A M I C - G L A Z E D  S H O R T  R I B S  A N D  S P A G H E T T I  

with Smoked Tomatoes and Sicilian Onions  25.00

Si∂es
S A U T É E D  S P I N A C H  with Garlic and Ricotta Salata  7.50

R I S O T T O  A L  P A R M I G I A N O 7.50

B R U S S E L S  S P R O U T S  with Pancetta  7.50

S M A S H E D  Y U K O N  G O L D  P O T A T O E S  with Sardinian Goat Cheese  7.50

Desser†s
B I T T E R S W E E T  C H O C O L A T E  C A K E  

with Caramel Gelato and Candied Hazelnuts  8.50

T I R A M I S U  C L A S S I C O 7.50

B U T T E R S C O T C H  C R È M E  B R Û L É E 7.50

WA R M  A P P L E  R U M  R A I S I N  C R O S T A T A  with Vanilla Gelato  7.50

C H O C O L A T E  WA L N U T  B R E A D  P U D D I N G 7.50

G E L A T I  O R  S O R B E T T O  with Chocolate Biscotti  6.50

Beverages
I C E D  T E A 2 . 7 5

H O T  T E A 2 . 7 5

S O D A 2 . 7 5

N U T R I S O D A 4 . 0 0

(nutrient-enhanced soda with zero carbs)

B O T T L E  C O K E 3 . 0 0

B O T T L E  R O O T  B E E R 3 . 0 0

S A N  P E L L E G R I N O  5 0 0  M L 4 . 9 5

S A N  P E L L E G R I N O  L I T E R 5 . 9 5

P A N N A  5 0 0  M L 4 . 9 5

E S P R E S S O 3 . 5 0

C A P P U C C I N O 3 . 7 5

C A F F E  L A T T E 3 . 7 5

C A F F E 2 . 7 5
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Cap†ains Lis†
P I N O T  N O I R ,  S H E A  C E L L A R S ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2006/07 99.00

P I N O T  N O I R ,  J . K .  C A R R I E R E ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2005/06 110.00

P I N O T  N O I R ,  M A R T I N E L L I ,  “ B O N D I  H O M E  R A N C H , ”  G R E E N  M O U N TA I N  2005 135.00

C H I A N T I  C L A S S I C O  R I S E R VA ,  D I E V O L E ,  “ N O V E C E N T O ”  2004 100.00

B A R B A R E S C O ,  P E R T I N A C E ,  “ N E R V O ”  1996 145.00

B A R B A R E S C O ,  “ P R U N O T T O ”  2006 149.00

B A R O L O ,  J O S E T TA  S A F F I R I O  2002 135.00

B R U N E L L O  D I  M O N TA L C I N O ,  L A  G E R L A  2003 110.00

B R U N E L L O  D I  M O N TA L C I N O ,  M O C A L I  2001 135.00

“ P R O M I S , ”  G A J A ,  T U S C A N Y  2005 105.00

“ S I T O  M O R E S C O , ”  G A J A ,  L A N G H E  2005 120.00

M E R I TA G E ,  R O D N E Y  S T R O N G ,  “ S Y M M E T R Y, ”  A L E X A N D E R  VA L L E Y  2001 115.00

C A B E R N E T  S A U V I G N O N ,  J O R D A N ,  A L E X A N D E R  VA L L E Y  2005/06 115.00

C A B E R N E T  S A U V I G N O N ,  PA R A D I G M  W I N E R Y,  O A K V I L L E ,  N A PA  VA L L E Y  2005 130.00

C A B E R N E T  S A U V I G N O N ,  C AY M U S ,  N A PA  VA L L E Y  2006 138.00

C A B E R N E T  S A U V I G N O N ,  O ’ S H A U G H N E S S E Y,  H O W E L L  M O U N TA I N ,  N A PA  VA L L E Y  2005 155.00

Z I N FA N D E L ,  M A R T I N E L L I ,  “ G I U S E P P E  &  L U I S A , ”  R U S S I A N  R I V E R  VA L L E Y  2004/05 120.00

S U P E R  T U S C A N ,  V I L L A  C A F FA G I O ,  “ S A N  M A R T I N O ”  2001 115.00

S U P E R  T U S C A N ,  V I L L A  C A F FA G I O ,  “ C O R TA C C I O ”  1999 120.00

S U P E R  T U S C A N ,  R O C C A  D E L L A  M A C I E ,  “ R O C C AT T O ”  2000/01 130.00

A M A R O N E ,  Z E N AT O  2004/05 138.00

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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