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APERITIVO / (OCKTAILS

SIGNATURE (OCKTAILS

ESPRESSO MARTINI
Vodka, Kahlua, Italian Espresso

ITALIAN MARGARITA
Silver Tequila, Aperol, Lime, Black Salt

STALLONE
Lamborghini Vodka, House-Made Vermouth, Lemon, Honey-Lavender Foam, Egg Whites, Seville Orange Aroma

SOPHIA LOREN
Earl Grey Infused Grey Goose, Amaretto, Lemon, Vegan Foamer & Sophia

ITALIAN 75

Empress Indigo Gin, House-Made Limoncello, Lemon, Prosecco, Cocktail Cherry

SAN VALENTINO

Cointreau, Pomegranate, Cranberry Bitters, Prosecco

TESTAROSSA

Buffalo Trace, Black Walnut & Angostura Bitters, Maple Syrup, Beechwood Smoke

IL PADRINO

BC Crafted and Distilled Single Malt, Almond and Vanilla Batched Only for Sempre Uno by MadLab

SIGNATURE NEGRONIS LERO PROOF

SBAGLIATO THE LONSDALE
Gampari, Cinzano Rosso, Prosecco, Orange Apple, Lime, Honey Cordial, Ginger Beer

ENZO NEGRONI LAVENDER LEMONADE
MadLab Gin8, Carpano Antica Formula, Campari Lemon, Lavender-Honey Cordial, Soda

NEGRONI CAFFEINATO PINEAPPLE EXPRESS

Tanqueray Gin, Nonino Quintessentia, Campari, Espresso, Pineapple, Lime, Coconut Water, Vegan
Chocolate Bitters Foamer, Bitter Orange Marmalade,

NEGRONI DORATO N/A BEER
BeefEater Gin, House-Made White Vermouth, Lillet Blanc,

Thyme

NEGRONI SPEZIATO

Monkey 47, Cocchi Storico Vermouth Di Torino, Amaro Del
Capo Al Peperoncino
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@\NT[PASTI / @\PPETIZERS

CRRTARE DI CJONNO CON (REMA DI BURRATA
Tuna Tartare / Whipped Coconut Burrata / Sesame Seeds / Taro Chips

(ARPACCIO MARINATO
Barolo Marinated & Thinly Sliced Beef Tenderloin / Dijon Aioli

(ALAMARI PICCANTI
Grilled Humboldt Calamari / Spicy Puttanesca / Olive Crumb

CIORRE DI RAPA
Layered Tower of Red & Yellow Marinated Beet / Avocado / Whipped
Mascarpone

§48/$90  ORGLIERE DI SALUMI E FORMAGGI

Chef's Selection of Fine Meats and Cheeses

STR‘\(ICL\TFIJA ALLA [{()\ll\\\
Chicken Broth / Pecorino & Parmigiano / Egg Drop

(OSTRICHE
Chef's Selected Oysters, Horseradish Mignonette

PANE AL FORNO
Freshly Baked Bread / Rotating House-Made Butter
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INSALATE / §ALADS

BURRATA DEL (GIORNO

Italian Burrata / Chef's Selected Ingredients

(GAMBERI S[ROPICALI

Cold Poached Prawns / Mango & Avocado / Gentle Salad / Parsnip Chips /
Lime & Red Chili Dressing

(APRESE

Mozzarella di Bufala / Heirloom Tomatoes / Fresh Basil

(I:SARE

The Classic Caesar / House-Made Dressing / Toasted Croutons

PiccorAa (GFEMMA

Baby Gem Lettuce / Olive Agrodolce / Ricotta Salata / Pumpkin Seeds /
Roasted Tomato Dressing

PROSCIUTTO ¢ MELONE RIVISITATO

Sliced Prosciutto / Marinated Melon / Yogurt Dressing / Shaved Parmigiano
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PASTA / RISOTTO

SPAGHETTI AC (SPICY & GARLICKY)

For Italians Only (Please, No Parmigiano)

ORGLIATELLE BOLOGNESE RIVISITATE
Pork, Beef and Veal Ragu

(GNOCCHI AL POLLO (REMOSO
Potato Gnocchi / Mediterranean Spiced and Marinated Chicken Breast /
Parmigiano Cream

ORECCHIETTE BROCCOLI & TUNGHI
Rapini / Roasted Wild Mushrooms / Spiced Roasted Hazelnuts /
Calabrian Chili Aglio & Olio

PENNE (ORSI

Prosciutto Parmesan Cream Sauce / Green Peas / Black Pepper

CRGLIERINI ALL@\R;\G()ST"\

Butter Poached Lobster / Lobster Tomato Sauce / Fennel Pollen

J@JGUI\F AL PESTO
Fresh Basil Pesto / Crumbled Goat Cheese / Roasted Pine Nuts

SPAGHETTI NERI Al FRUTTI DI MARE
Crab / Prawns / Baby Scallops / Mussels & Clams / Bottarga Herb Crumb

STROZZAPRETI SALSICCIA E TINOCCHIO

Pork Sausage / Fennel-Parmigiano Creamy Ragu

RISOTTO PIEMONTESE

Carnaroli / Wild Mushrooms / Truffled Pecorino
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(ARNE / MEAT

SCALOPPINE DI POLLO

Chicken Breast / Lemon-Caper-Butter

“VITELLO Al TUNGHI §ELVATICI
Veal Medallions / Wild Mushroom

TILETTO AL MIDOLLO

Beef Tenderloin / Smoked Bone Marrow Butter Succo

PETTO DANATRA CON (ERASE
Duck Breast / Cherry Marsala

BRACIOLETTE DAGNELLO AL Tico
Grilled Marinated Lamb Chops / Figs & Port Reduction

BISTECCA ALLA TTIORENTINA
Grilled Porterhouse / Fiorentina Style (For 2)

PESCE / SEAFOOD

ACQUA PAzzA
Ling Cod / Baby Scallops / Prawns / Clams & Mussels / Crazy Water /
Grilled Bread

(APESANTE & (FAMBERI

Seared Hokkaido Scallops & Tiger Prawns / Saffron Risotto /
Sicilian Sauce

FILETTO DI BRANZINO
Crispy Skin Mediterranean Striped Sea Bass / Fried Capers / Salsa Verde
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HOLCI / HESSERT

CITIRAMISU (ANNOLI
House-Made Cannoli Shell Stuffed with Tiramisu / Chocolate Shavings

BUDINO ALLE NOCCIOLE

Dark Chocolate & Hazelnuts Budino / Seafoam / Sea Salt /
Roasted Hazelnuts

BRULEE (HEESECAKE DI RICOTTA E JIMONE
Pistacchio-Bufala Gelato / Raspberry Gel / Cocoa Nibs

NEGRONI SEMIFREDDO

Negroni Ice Cream Sandwich / Almond Florentine Cookie

(ILIEGIE FILATE
Phyllo / Sour Cherry / Mascarpone Tower

CIORTA (APRESE

Dark Chocolate Almond Cake / Sour Cream Gelato / Chocolate Mousse

$5/$12 GELATO / SORBETTO

House-Made / Featured Flavours

MASTER_MENU_Dinner_Mar27_2024.indd 7 N 2024-04-05 10:07:24 PM



WINE ]1§T

BOLLICINE / SPARKLING & (HAMPAGNE

MIONETTO PROSECCO TREVISO BRUT Veneto, Italy

MIONETTO VALDOBBIADENE SUPERIORE BRUT Veneto, Italy

ROEDERER ESTATE BRUT ROSE California, USA

BELLAVISTA  FRANCIACORTA BRUT Lombardia, Italy

BRUT RESERVE LECLERC BRIANT Champagne, France %~

VEUVE CLIQUOT BRUT Champagne, France

LAMBORGHINI BRUT Veneto, Italy

LECLERC BRIANT  EXTRA BRUT ROSE DE SAIGNEE Champagne, France 0=
BRUNO PAILLARD PREMIERE CUVEE ROSE  Champagne, France

MOET & CHANDON DOM PERIGNON BRUT Champagne, France

LOUIS ROEDERER CRISTAL BRUT Champagne, France

MOET & CHANDON  LADY GAGA SPECIAL x DOM PERIGNON  BRUT ROSE  Champagne, France
LOUIS XV DE VENOGE BRUT Champagne, France

ARMAND DE BRIGNAC BRUT 3L BRUT Champagne, France
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WINE J@T

“VINI BIANCHI / WHITE WINES

PINOT GRIGIO ROTATING WHITE Veneto, ltaly

SAUVIGNON BLANC ATTEMS  Friuli Venezia Giulia, Italy

VERMENTINO PRESTIGE UGGIANO Tuscany, ltaly

FALANGHINA DEL SANNIO MASTROBERARDINO Campania, Italy

ARNEIS BARIVEL LANGHE CASCINA GALARIN Piemonte, ltaly 02
CHARDONNAY NUVOLE CASCINA GALARIN Piemonte, Italy 0o
BELLONE ANTHIUM CASALE DEL GIGLIO Lazio, Italy

PECORINO BARONE DI VALFORTE  Abruzzo, Italy

VERDICCHIO CLASSICO SUPERIORE TRALIVIO SARTARELLI Marche, Italy
RIESLING PHANTOM CREEK BC, Canada

GRECO DI TUFO MASTROBERARDINO Campania, Italy

SAUVIGNON BLANG CLOUDY BAY Marlborough, New Zealand

SAUVIGNON BLANC LE CHENE MARCHAND Sancerre, France

CHABLIS 1ER CRU MONTMAINS DOM. SAINT-ANTOINE Chablis, France
CHARDONNAY CAPTURE CHECKMATE BC, Canada

CHARDONNAY WHERE DREAMS HAVE NO END JERMANN  Friuli, Italy
MERSAULT 1ER CRU  LES PORUZOTS PARCELLAIRES DE SAULX Burgundy, France

“VINI ROSE / ROSE WINES

CALAFURIA TORMARESCA Puglia, Italy
HUSH DIRTY LAUNDRY BC, Canada
VALLON DES ANGES DOMAINE DE VALDITION Provence, France

MASTER_MENU_Dinner_Mar27_2024.indd 9



WINE ]1§T

“VINI ROSSI / RED WINES

CHIANTI CLASSICO  ROTATING RED

VALPOLICELLA LUCCHINE TEDESCHI Veneto, ltaly

TUSCAN BLEND  VILLA ANTINORI Tuscany, Italy

SANGIOVESE ROSSO DI MONTALCINO  PIAN DELLE VIGNE Tuscany, ltaly
NEBBIOLO CROCEVIA MONFERRATO CASCINA GALARIN Piedmont, Italy ¢~
CABERNET BLEND IL BRUCIATO GUADO AL TASSO Tuscany, Italy
CESANESE CASALE DEL GIGLIO Lazio, ltaly

PRIMITIVO DI MANDURIA  DE CASTRIS Puglia, Italy

SANGIOVESE BLEND LE VOLTE DELL'ORNELLAIA Tuscany, Italy

CHIANTI CLASSICO RISERVA  VILLA ANTINORI  Tuscany, ltaly

BARBERA D'ASTI SUPERIORE  TINELLA  CASCINA GALARIN Piedmont, ltaly ¢~
BARBERA D'ALBA  PIAN ROMUALDO PRUNOTTO Piedmont, Italy
CABERNET SAUVIGNON EDGE California, USA

BAROLO BATASIOLO Piemonte, Italy

CABERNET & MERLOT UNSCRIPTED WINES Ontario, Canada

PINOT NOIR LA CREMA (California, USA

TAURASI  FEUDI DI SAN GREGORIO  Campania, ltaly

CABERNET SAUVIGNON ROCCATO ROCCA DELLE MACIE Tuscany, Italy
NEBBIOLO NO NAME BORGOGNO Piedmont, Italy

CABERNET SAUVIGNON BERINGER California, USA

BARBARESCO CANTINA DEL PINO Piedmont, Italy

AMARONE COSTASERA MASI Veneto, Italy

MERLOT CONT'UGO GUADO AL TASSO Tuscany, Italy

CABERNET SAUVIGNON AUSTIN HOPE California, USA

POMMARD EN BRESCUL JEAN MICHEL GIBOULOT Burgundy, France ¢
CHIANTI CLASSICO GRAN SELEZIONE BADIA A PASSIGNANO Tuscany, Italy

MASTER_MENU_Dinner_Mar27_2024.indd 10 7N 2024-04-05 10:07:26 PM



WINE ]1§T

“VINI ROSSI / RED WINES

ST. EMILION GRAND CRU CLASSE  CHATEAU DE FERRAND Bordeaux, France
SYRAH EQUINOX LEVIEUX PIN BC, Canada

MERLOT BLEND CA MARCANDA PROMIS GAJA Tuscany, ltaly

MERLOT BLEND LE SERRE NUOVE ORNELLAIA Tuscany, Italy

BAROLO BUSSIA  TENUTA ROCCA Piedmont, Italy

BRUNELLO DI MONTALCINO  PIAN DELLE VIGNE Tuscany, Italy

MERLOT MONTIANO COTARELLA FALESCO Lazio, Italy

PINOT NOIR MARTIN'S LANE BC, Canada

MERLOT  SILENT BISHOP CHECKMATE BC, Canada

CABERNET SAUVIGNON S SIGNORELLO California, USA

PINOT NOIR GOLDEN EYE DUCKHORN California, USA

SANGIOVESE BLEND LUCE DELLA VITE LUCE Tuscany, Italy

CABERNET SAUVIGNON HONIG California, USA

CABERNET SAUVIGNON CAYMUS California, USA

BRUNELLO DI MONTALCINO RISERVA  ALTESINO Tuscany, ltaly

BRUNELLO DI MONTALCINO  PIEVE SANTA RESTITUTA GAJA Tuscany, Italy
CABERNET SAUVIGNON RESERVE AUSTIN HOPE California, USA
SANGIOVESE BLEND TIGNANELLO ANTINORI Tuscany, Italy

BAROLO RISERVA DAMILANO Piedmont, Italy

SANGIOVESE TESTAMATTA BIBI GRAETZ Tuscany, Iltaly

BRUNELLO DI MONTALCINO LUCE Tuscany, ltaly

BAROLO DAGROMIS GAJA Piedmont, Italy

AMARONE VIGNETI DI JAGO DOMINI VENETI  Veneto, Italy

CABERNET SAUVIGNON BLEND CA DEL MERLO QUINTARELLI Veneto, Italy
SYRAH SUISASSI DUEMANI Tuscany, Italy

SANGIOVESE & MERLOT LA LUCE DELLAVITE 1.5L LUCE Tuscany, Italy
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WINE ]1§T

“VINI ROSSI / RED WINES

CABERNET BLEND BOLGHERI SUPERIORE ORNELLAIA Tuscany, Italy
CABERNET BLEND IL VIGORE BOLGHERI SUPERIORE ORNELLAIA Tuscany, Italy
SANGIOVESE BLEND TIGNANELLO 1.5L  ANTINORI Tuscany, ltaly
SANGIOVESE & MERLOT LA LUCE DELLAVITE3L LUCE Tuscany, Italy
CABERNET BLEND SOLAIA ANTINORI Tuscany, Italy

AMARONE DAL FORNO ROMANO Veneto, Italy

AMARONE DAL FORNO ROMANO Veneto, ltaly

AMARONE DAL FORNO ROMANO Veneto, Itay

CABERNET FRANC MATAROCCHIO GUADO AL TASSO Tuscany, Italy

MERLOT & CABERNET FRANC MASSETO Tuscany, Italy

MERLOT BLEND LE SERRE NUOVE 6L ORNELLAIA Tuscany, Italy

CABERNET BLEND IL VIGORE 3L BOLGHERI SUPERIORE ORNELLAIA Tuscany, ltaly
MERLOT & CABERNET THE FLIGHT SCREAMING EAGLE California, USA
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PORT (207)

TAYLOR FLADGATE 10 YEAR OLD
TAYLOR FLADGATE 20 YEAR OLD
TAYLOR FLADGATE 30 YEAR OLD
TAYLOR FLADGATE 40 YEAR OLD

BESSERT WINE

MOSCATO D'ASTI PERTINANCE (202)

PASSITO 'APHRODISIUM' CASALE DEL GIGLIO 375mL

RIESLING ICE WINE MISSION HILL 375mL

VIN SANTO DEL CHIANTI CLASSICO BADIA A COLTIBUONO 375mL

SPECIAL (OFFEE (1507)
PICK ME UP (Baileys, Kahlua, Italian Espresso)
MONTE CRISTO (Gran Marnier, Kahlua, Coffee, Cream)

UNO (Vecchia Romagna, Kahlua, Gran Marnier, Italian Espresso)

@AI\IAR() (207)
AVERNA

FERNET BRANCA
MONTENEGRO

DEL CAPO

NONINO QUINTESSENTIA
DEL CAPO AL PEPERONCINO
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JLQL'ORI

(GRAPPA

MOSCATO BENIAMINO MASCHIO $10/$15
OPTIMA NONINO $15/$23

(OGNAC. ARMAGNAC & BRANDY

HENNESSY VS $15/ $23
REMY MARTIN VSOP $19/$29
REMY MARTIN X0 EXCELLENCE $45 / $68
COURVOISIER X0 ROYAL $45 / $68
REMY MARTIN GRANDE CHAMPAGNE LOUIS XIII $300 / $550

CHATEAU DE LAUBADE X0 $19/ 829
DOMAINE DE JOY - 1983 $25 / $38

VECCHIA ROMAGNA BLACK LABEL $9/$14

(ANADIAN WHISKY
MADLAB SINGLE MALT $15/ $23

CROWN ROYAL 18 YEARS OLD $25/$38
CANADIAN CLUB 45 YEARS OLD $50 / $85

BOURBON & AMERICAN WHISKEY

WOODFORD RESERVE $141 $21
HEAVEN'S DOOR TENNESSEE STRAIGHT $181 827
MICHTER'S SOUR MASH $18 /1 $27
BOOKER'S SMALL BATCH $211$32
BLACKENED X WES HENDERSON $231$35
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JI\QUORI

SCOTCH WHISKY - BLENDED
CHIVAS REGAL 120
JOHNNIE WALKER GOLD

SCOTCH WHISKY - §INGLE MALTS
BOWMORE 120

GLENLIVET 12v0

LAPHROAIG 10V0

BRUICHLADDICH THE CLASSIC LADDIE
BALVENIE 12Y0

TALISKER 100

OBAN 14Y0

ABERLOUR A'BUNADH CASK STRENGTH
MACALLAN 12Y0

DALMORE 15V0

HIGHLAND PARK 180

~JAPANESE \WHISKY

SUNTORY HIBIKI HARMONY
SHINOBU 15Y MIZUNARA

Ruv
DIPLOMATICO MANTUANO
DON PAPA

ZACAPA SOLERA 23
PLANTATION X0
PLANTATION JAMAICA 1998
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$14 1 $21
$18 1 827

$16/ $24
$16 / $24
$17 1 $26
$17 /1 $26
$19/ $29
$20 / $30
$24 / $36
$25/ $38
$25 /1 $38
$36 / $54
$45 | $68

$231835
$36 / $54

$12/$18
$15/ $23
$17/ $26
$17 1 $26
$30 / $45
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]LQUORI

OIEQUILA & MEZCAL

PATRON - SILVER $16 / $24
CASAMIGOS REPOSADO $17 1 $26
ADICTIVO ANEJO $20 / $30
CASA DRAGONES SILVER $20 / $30
CUERVO RESERVA DE LA FAMILIA EXTRA AREJO $30 /$45
KOMOS REPOSADO ROSA $30 / $45
DON JULIO ANEJO 1942 $42 | $64
CLASE AZUL REPOSADO $42 | $64

CASAMIGOS MEZCAL $19/ 829
BRIJE ESPADIN MEZCAL $19/ 829

(GIN

AVIATION AMERICAN $121$18
SHERINGHAM SEASIDE $121$18
VICTORIA EMPRESS 1908 INDIGO $131$20
HENDRICK'S $13/$20
MONKEY 47 SCHWARZWALD $16/ $24

“VODKA

KETEL ONE $111$17
TITO'S $11 /817
GREY GOOSE $13/ $20
BELVEDERE $13/ $20
TONINO LAMBORGHINI $15/ $23
CRYSTAL HEAD $15/ $23
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