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APERITIVO / (OCKTAILS

SIGNATURE (OCKTAILS

ENZO NEGRONI $25 NEGRONI SPEZIATO
Madlab Gin8, Garpano Vermouth, Campari Monkey 47 Gin, Cocchi Vermouth, Del Capo al
Peperoncino

ESPRESSO MARTINI $19 ITALIAN 75

Dillon’s Vodka, Kahlua, Espresso Empress Indigo Gin, House-made Limoncello,
Lemon, Prosecco

ITALIAN MARGARITA

Cuervo Traditional Silver, Aperol, Lime, $25 TRAMONTO _
Black Salt Buffalo Trace Bourbon, Amaro Nonino, Aperol,

Lemon

STALLONE $28 TESTAROSSA
Belvedere, House-made Vermouth, Lemon, Heaven’s Door Bourbon, Black Walnut &

Honey-Lavender Foam, Egg Whites Angostura Bitters, Maple Syrup, Beechwood
Smoke

SOPHIA LOREN
$18 ROTATING SPRITZ
Earl Grey Infused Grey Goose, Amaretto, Lemon, Bartender Inspired Spritz of the Week

Vegan Foamer & Sofia

$70 BOTTLE AGED NEGRONI (FOR 2)

Experience our Enzo Negroni, a Timeless Cocktail Enriched with Warmth and Spice from our Revolutionary Wood-Aging Bottles
(Limited Quantities)

]\Qw PROOF

$17  SAN VALENTINO $15 ITALIAN HIGHBALL
Cointreau, Prosecco, Pomegranate, Cranberry Topped with Soda, Your Choice of:
Bitters Montenegro / Averna / Mirto / Del Capo / Fernet
| Cynar

ZlgR() PROOF

I'M ON A CLEANSE $14 AMARETTO NOT SO SOUR
NOA Aperitivo Italiano, Tonic NOA Amaretto, Lemon, Pinapple, Cranberry, Soda

LAVENDER LEMONADE N/A Beer
Honey-Lavender Cordial, Lemon, Soda
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@ANTIPASTI / @APPETIZERS

GF\'R'IARIC D) | GDI\NO CON CRISMA D) | BURRA’I‘A
Tuna Tartare / Whipped Coconut Burrata / Sesame Seeds / Taro Chips

$260 (ARPACCIO MARINATO
Barolo Marinated & Thinly Sliced Beef Tenderloin / Dijon Aioli

$27 (ALAMARI PICCANTI
Grilled Humboldt Calamari / Spicy Puttanesca / Olive Grumb

$27  OJORRE DI RAPA
Layered Tower of Red & Yellow Beet / Avocado / Whipped Mascarpone

$48/$90 CJAGLIERE DI SALUMI E FORMAGGI

Chef’s Selection of Fine Meats and Cheeses

$15.  STRACCIATELLA ALLA ROMANA
Chicken Broth / Pecorino & Parmigiano / Egg Drop

MP  (OSTRICHE
Chef’s Selected Oysters / Horseradish Mignonette

PANE AL FORNO
Freshly Baked Bread / Rotating House-made Butter
+3$ Gluten Free (please allow 10min)
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INSALATE / SALADS

BURRATA DEL (GIORNO
Italian Burrata / Chef’s Selected Ingredients

(3AMBERI S[ROPICALI
Chilled Poached Jumbo Prawns / Mango & Avocado Salad / 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

Piccora (GEMMA
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 AND (GARLICKY)
For Italians Only (Please no Parmigiano)

OJAGLIATELLE BOLOGNESE RIVISITATE
Pork, Beef & Veal Ragu

GNoccHI AL POLLO (REMOSO

Potato Gnocchi / Mediterranean Spiced and Marinated Chicken Breast / Parmigiano

OR]iCllll{'lvl‘li ]{APIVI fj’ FU\IGIII
Rapini / Roasted Wild Mushrooms / Spiced Roasted Hazelnuts / Galabrian Chili
Aglio e Olio

PENNE (ORSI

Prosciutto Parmesan Cream Sauce / Green Peas / Black Pepper

OSJAGLIERINI @AIJ,@ARAGOS’I‘A

Butter Poached Lobster / Lobster Tomato Sauce / Fennel Pollen

IINGUINE AL PESTO
Fresh Basil Pesto / Crumbled Goat Cheese / Roasted Pine Nuts

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

STROZZAPRETI SALSICCIA & TINOCCHIO

Pork Sausage / Fennel-Parmigiano Creamy Ragu

(HEE'S RISOTTO
Chef’s Creation / Finest Ingredients / Please Ask Your Server For Today’s
Offering




$45

(ARNE / MEAT

SCALOPPINE DI POLLO

Chicken Breast / Lemon-Caper-Butter

“VITELLO Al TUNGHI §ELVATICI
Veal Medallions / Wild Mushrooms

FILETTO AL MIDOLLO

Beef Tenderloin / Smocked Bone Marrow Butter Succco

PETTO H) ANATRA CON (ERASE
Duck Breast / Cherry Marsala

BRACIOLETTE ) ANGELLO
Grilled Marinated Lamb Chops / Figs & Port Reduction

BISTECCA TTROENTINA

Grilled Porterhouse / Fiorentina Style

PESCE / §EAFOOD

ACQUA PAZZA
Sablefish / Baby Scallops / Prawns / Mussels & Glams / Grazy Water / Grilled
Bread

(APESANTE & (GAMBERI
Seared Jumbo 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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BOILCI / HESSERT

OITRAMISU (ANNOLI
House-made Cannoli Shell Stuffed With Tiramisu / Chocolate Shaving

BUDINO ALLE NOCCIOLE
Dark Chocolate & Hazelnut Budino / Seafom / Sea Salt / Roasted Hazelnuts

BRULEE (JIEESECAKE DI PISTACCHIO &
BUFALA
Lemon Sorbet / Raspberry Gel / Cocoa Nibs

NEGRONI §EMIFREDDO
Negroni Ice Cream Sandwich / Almond Praline / Florentine Cooki

GIJI{GIIS Ffl ATLE
Phyllo / Sour Cherry / Mascarpone Tower

$17  CIORIA (APRESE

Dark Chocolate Almond Cake / Sour Cream Gelato / Chocolate Mousse

$5/812 (GELATO / SORBETTO

House-made / Featured Flavors

HESSERT WINE & PORT

Moscato D'Asti 20z $15
Port 20yo 20z $20
Vin Santo 10z $17 / 20z $30
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WINE ]\I§T

BOLLICINE / §PARKLING
6oz 90z Bottle

MIONETTO - PROSESECCO TREVISO BRUT, VENETO - ITALY $15  $21 $55

MIONETTO - VALDOBBIADENE SUPERIORE BRUT, VENETO - ITALY $70

VEUVE CLIQUOT - BRUT, CHAMPAGNE - FRANCE $165
LAMBOURGHINI - BRUT, VENETO - ITALY $210
LECLERC BRIANT - EXTRA BRUT ROSE DE SAIGNEE, CHAMPAGNE - FRANCE $220
BRUNO PAILLARD - PREMIERE CUVEE ROSE, CHAMPAGNE - FRANCE $290
MOET & CHANDON - DOM PERIGNON - BRUT, CHAMPAGNE - FRANCE $600
LOUIS ROEDERER - CRISTAL - BRUT, CHAMPAGNE, FRANCE $700
MOET & CHANDON - DOM PERIGNON - BRUT ROSE, CHAMPAGNE - FRANCE $1100
LOUIS XV DE VENOGE - BRUT, CHAMPAGNE - FRANGE $1500

3L ARMAND DE BRIGNAG - BRUT, CHAMPAGNE - FRANCE $4500

“VINI ROSE / ROSE WINES

6oz 90z Bottle
TORMARESCA - CALAFURIA, PUGLIA - ITALY $15 $21 $55

DIRTY LAUNDRY - HUSH, BC $55

MIRAVAL - JOLIE PITT AND PERRIN, PROVENGCE - FRANCE S70
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WINE J\1§'1‘

“VINI BIANCHI / WHITE WINES

Bottle
PINOT GRIGIO - ROTATING WHITE $55

SAUVIGNON BLANC - ATTEMS, FRIULI VENEZIA GIULIA - ITALY $60
VERMENTINO - PRESTIGE - UGGIANO, TOSCANA - ITALY $65
ARNEIS - BARIVEL - LANGHE - CASCINA GALARIN, PIEMONTE - ITALY $75
CHARDONNAY - NUVOLE - CASCINA GALARIN, PIEMONTE - ITALY $75
PECORINO - BARONE DI VALFORTE, ABRUZZO0 - ITALY $60
VERDICCHIOQ CLASSICO SUPERIORE - SARTARELLI, MARCHE - ITALY $65
RIESLING - PHANTOM CREEK, BC $70
FALANGHINA DEL SANNIO - MASTROBERNARDING, CAMPANIA - ITALY $75
GAVI - PI0 CESARE, PIEDMONT - ITALY $80
GRECO DI TUFO - MASTROBERNARDINO, CAMPANIA - ITALY $85
SAUVIGNON BLANC - CLOUDY BAY, MARLBOROUGH - NEW ZELAND $85
SANCERRE - CHATEAU LA RABOTINE, SANCERRE - FRANCE $100
CHABLIS 1ER CRU MONTMAINS - JEAN MARC BROCARD, BURGUNDY - FRANCE $125
CHARDONNAY - CAPTURE - CHECKMATE, BC $175
GRECHETTO/CHARDONNAY - CERVARO - ANTINORI, UMBRIA - ITALY $210

MERSAULT 1ER CRU - LES PORUZOTS - PARCELLAIRES DE SAULX, BURGUNDY - FRANCE ~ $360
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WINE ]\I§T

“VINI ROSSI / RED WINES

CHIANTI CLASSICO - ROTATING RED

MONTEPULCIANO D'ABRUZZO - FEUDO ANTICO, ABRUZZO - ITALY
VALPOLICELLA CLASSICO - NOVAIA, VENETO - ITALY

SANGIOVESE BLEND - VILLA ANTINORI, TOSCANA - ITALY

BAROLO - BATASIOLO, PIEMONTE - ITALY

CABERNET BLEND - IL BRUCIATO - GUADO AL TASSO, TOSCANA - ITALY
SANGIOVESE BLEND - LE VOLTE - DELL'ORNELLAIA, TOSCANA - ITALY
BARBERA D'ALBA - G.D.VAJRA, PIEMONTE - ITALY

PRIMITIVO DI MANDURIA - DE CASRTRIS, PUGLIA - ITALY

NEBBIOLO - G.D.VAJRA, PIEMONTE - ITALY

CHIANTI CLASSICO RISERVA - VILLA ANTINORI, TOSCANA - ITALY
BARBERA D'ASTI SUPERIORE - LA SPINETTA, PIEMONTE ITALY
VALPOLICELLA CLASS. SUP. RIPASSO - BERTANI, VENETO - ITALY
CABERNET SAUVIGNON - ROCCATO - ROCCA DELLE MACIE, TOSCANA - ITALY
TAURASI - FEUDI DI SAN GREGORIO, CAMPANIA - ITALY

RIOJA RESERVA - MARQUES DE MURRIETA - SPAIN

‘ ‘ MASTER_MENU_Dinner_Sep18.indd 10



WINE ]LST

“VINI ROSSI / RED WINES

2018 o~ CABERNET FRANC - RUSSIZ SUPERIORE, FRIULI - ITALY

2020 o~ NEBBIOLO - NO NAME - BORGOGNO, PIEMONTE - ITALY

2021 PINOT NOIR - LA CREMA, CALIFORNIA - USA

2020 BARBARESCO - CANTINA DEL PINO, PIEMONTE - ITALY

2019 AMARONE - COSTASERA MASI, VENETO - ITALY

2020 CABERNET SAUVIGNON - BERINGER, CALIFORNIA - USA

2021 MERLOT - CONT'UGO - GUADO AL TASSO, TOSCANA - ITALY

2018 POMMARD - PHILIPPE BOUZERAU, BURGUNDY - FRANCE

2016 ST. EMILION GRAND CRU CLASSE' - CHATEAU DE FERRAND, BORDEAUX - FRANCE
2020 CHIANTI CLASSICO GRAN SELEZIONE - BADIA A PASSIGNANO, TOSCANA - ITALY
2021 CABERNET SAUVIGNON - AUSTIN HOPE, CALIFORNIA

2021 MERLOT BLEND - CA' MARCANDA PROMIS - GAJA, TOSCANA - ITALY

2021 SYRAH - EQUINOX - LE VIEUX PIN, BC

2020 MERLOT BLEND - LE SERRE NUOVE - ORNELLAIA, TOSCANA - ITALY

2018 BRUNELLO DI MONTALCINO - PIAN DELLE VIGNE, TOSCANA - ITALY

2019 MERLOT - MONTIANO - COTARELLA FALESCO, LAZIO - ITALY
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WINE ]\I§T

“VINI ROSSI / RED WINES

BAROLO BUSSIA - TENUTA ROCCA, PIEMONTE - ITALY

MERLOT - SILENT BISHOP - CHECKMATE, BC

PINOT NOIR - GOLDENEYE - DUCKHORN, CALIFORNIA - USA
CABERNET SAUVIGNON - HONIG, CALIFORNIA - USA

SANGIOVESE BLEND - LUCE DELLA VITE - LUCE, TOSCANA - ITALY
CABERNET SAUVIGNON - CAYMUS, CALIFORNIA - USA

BRUNELLO DI MONTALCINO - PIEVE SANTA RESTITUTA - GAJA, TOSCANA - ITALY
BRUNELLO DI MONTALCINO RISERVA - ALTESINO, TOSCANA - ITALY
BAROLO RISERVA - DAMILANQO, PIEMONTE - ITALY

CABERNET SAUVIGNON - S - SIGNORELLO, CALIFORNIA - USA
CABERNET SAUVIGNON - HEITZ CELLAR, CALIFORNIA - USA
BAROLO - DAGROMIS - GAJA, PIEMONTE - ITALY

SANGIOVESE BLEND - TIGNANELLO - ANTINORI, TOSCANA - ITALY
CABERNET SAUVIGNON - CAKEBREAD, CALIFORNIA - USA
SANGIOVESE BLEND - TIGNANELLO - ANTINORI, TOSCANA - ITALY

BRUNELLO DI MONTALCINO - LUCE, TOSCANA - ITALY
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WINE ]\I§T

“VINI ROSSI / RED WINES

CABERNET SAUVIGNON - RESERVE - AUSTIN HOPE, CALIFORNIA - USA
CABERNET SAUVIGNON BLEND - CA DEL MERLO - QUINTARELLI, VENETO - ITALY
SYRAH - SUISASSI - DUEMANI, TOSCANA - ITALY

CABERNET BLEND - BOLGHERI SUPERIORE - ORNELLAIA, TOSCANA - ITALY
CABERNET BLEND - BOLGHERI SUPERIORE - ORNELLAIA, TOSCANA - ITALY
CABERNET BLEND - SOLAIA - ANTINORI, TOSCANA - ITALY

AMARONE - DAL FORNO ROMANO, VENETO - ITALY

AMARONE - DAL FORNO ROMANO, VENETO - ITALY

AMARONE - DAL FORNO ROMANO, VENETO - ITALY

CABERNET FRANC - MATAROCCHIO - GUADO AL TASSO, TOSCANA - ITALY

MERLOT & CABERNET FRANC - MASSETO, TOSCANA - ITALY

IARGE BOTTLES

2020

2020

2018

2020

2019

SANGIOVESE & MERLOT - LA LUCE DELLA VITE 1.5L - LUCE , TOSCANATALY
SANGIOVESE BLEND - TIGNANELLO 1.5L - ANTINORI, TOSCANA - ITALY
SANGIOVESE BLEND - VILLA ANTINORI 12L, TOSCANA - ITALY

MERLOT BLEND - LE SERRE NUOVE 6L - ORNELLAIA, TOSCANA - ITALY

CABERNET BLEND - BOLGHERI SUPERIORE 3L - ORNELLAIA, TOSCANA - ITALY
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$400
$410

$450

$600

$625

$1300
$1400
$1400
$1400
$1600

$2000




HOPO (ENA / AFTER B)INNER

PORT

TAYLOR FLADGATE 10Y
TAYLOR FLADGATE 20Y
TAYLOR FLADGATE 30Y
TAYLOR FLADGATE 30Y

HESSERT WINES

MOSCATO D’ASTI - PERTINACE

PASSITO - APHRODISIUM - CASALE DEL GIGLIO

ICE WINE - RIESLING - MISSION HILL

VIN SANTO DEL CHIANTI CLASSICO - BADIA A COLTIBUONO

SPECIAL (OFFEE

PICK ME UP (Baileys, Kahlua, Espresso)
MONTE CRISTO (Gran Marnier, Kahlua, Americano, Cream)
UNO (Vecchia Romagna, Kahlua, Gran Marnier)

@\MARO

CYNAR

AVERNA

FERNET BRANCA
MONTENEGRO

DEL CAPO

MIRTO

NONINO QUINTESSENTIA
DEL CAPO AL PEPERONCINO
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$15
$20
$30

Bottle

$55
$98
$150
$150
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(4RAPPA

BENIAMINO MASCHIO
ALEXANDER GRAPPA
OPTIMA NONINO
DELLORNELLAIA

(OGNAC. ARMAGNAC & BRANDY

HENNESSY VS

REMY MARTIN VSOP

REMY MERTIN X0 EXCELLENCE
COURVOISIER X0 ROYAL

REMY MARITN LOUIS Xill

CHATEAU DE LAUBADE X0
DOMAIN DE JOY - 1983

VECCHIA ROMAGNA BLACK LABEL

(ANADIAN WHISKY

CROWN ROYAL 18Y
CANADIAN CLUB 45Y

BOURBON & AMERICAN WHISKEY
WILD TURKEY

BUFFALO TRACE

WOODFORD RESERVE

MAKER'S MARK

HEAVEN’S DOOR

MICHTERS SOUR MASH

BOOKER’S SMALL BATCH

BLACKENED X WES HANDERSON

~JAPANESE WHISKY

SUNTORY HIBIKI HARMONY
SHINOBU 15Y MIZUNARA
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BLENDED §COTCH

jOHNNIE WALKER - RED LABEL
CHIVAS REGAL 12Y0

jOHNNIE WALKER - GOLD LABEL
JOHNNIE WALKER - BLUE LABEL

SINGLE MALT SCOTCH
BOWMORE 12Y

GLENMORANGIE 10Y

GLENLIVET 12Y

HIGHLAND PARK 12Y

LAPHROAIG 10Y

BRUICHLADDICH CLASSIC LADDIE
BALVENIE 12Y

ARDBERG 10Y

TALISKER 10Y

OBAN 14Y

ABERLOUR A'BUNADH ALBA
MACALLAN 12Y

DALMORE 15Y

HIGHLAND PARK 18Y

OEQUILA & MEZCAL
CUERVO TRADITIONAL SILVER

EL PATRON SILVER

CASAMIGOS REPOSADO

ADICTIVO ANEJO

CASA DRAGONES SILVER

RESERVA DE LA FAMILIA EXTRA ANEJO
DON JULIO ANEJO 1942

CLASE AZUL REPOSADO

CASAMIGOS MEZCAL
BRIJE ESPADIN MEZCAL
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BACARDI WHITE

APPLETON SIGNATURE BLEND
HAVANA CLUB 7Y
DIPLOMATICO MANTUANO
DON PAPA

RON ZACAPA 23Y SOLERA
PLANTATION X0

PLANTATION JAMAICA 1998

(4IN

BEEFEATER

TANQUERAY

BOMBAY SAPPHIRE

MADLAB - GINS

SHERINGHAM - SEASIDE GIN
VICTORIA EMPRESS - INDIGO GIN
HENDRICKS

MONKEY 47 SCHWARZWALD

“VODKA

DILLON’S
KETEL ONE
TITO’S

GREY GOOSE
BELVEDERE
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