
Appetizers
Combination Platter
Calamari, stuffed mushroom caps, clams casino 
& bruschetta.     Serves two...17.95
Additional serving add 8.95 per person
Antipasto
Chef ’s selection of seasonal meats, cheeses & 
accoutrements...19.95
Bruschetta
Toasted Italian bread layered with sliced fresh 
mozzarella & marinated diced plum tomato ...12.95
Calamari
Calamari rings, breaded & lightly fried with pepperoncinis.    
Tossed with either Garlic butter or Balsamic...17.95
Mozzarella Marinara
Breaded mozzarella, cooked to a golden brown 
& finished with marinara sauce...12.95
Toasted Ravioli
Breaded ravioli fried & topped with fresh 
mozzarella, basil & served with marinara sauce...12.95
Shrimp Cocktail
Jumbo shrimp served chilled...4.95 each / 3 minimum
Arancini
Fried risotto balls filled with mozzarella cheese. 
Served with a side of marinara sauce...12.95
Mushroom Caps
Mushrooms stuffed with a Ritz cracker 
& vegetable stuffing...13.95
Steamed Mussels
Mussels steamed in a light sherry wine cream sauce...16.95
Champagne Zuppa
Eight littlenecks steamed in a champagne & 
clam broth with scallions & prosciutto...16.95

Ensalata / Salad
Portabella Salad
Mixed salad greens, tossed with gorgonzola cheese, croutons 
& a balsamic vinaigrette, topped 
with roasted peppers, asparagus & 
portabella mushrooms...16.95
Caesar’s Salad
Romaine lettuce tossed in a traditional Caesar dressing 
with diced sharp provolone cheese, croutons & finished 
with fresh grated cheese... 12.95

Burrata Salad 
Creamy fresh mozzarella with prosciutto di Parma 
& sliced tomato, finished with EVOO, sweet balsamic 
vinegar & Black Sea salt...18.95
Spinach Salad
Spinach, goat cheese, bacon, raspberry vinaigrette, 
croutons, almonds...13.95
Garden Salad
Mixed greens with tomatoes, cucumbers, carrots, 
red onion & croutons. Tossed with our house made
Italian dressing...11.95

Add to Any Salad
Chicken...8.95    Shrimp...13.95

* Steak...14.95    Salmon...14.95

Zuppa / Soup
Chicken Escarole...8.95
Pasta Fagiole...8.95

Sides
Sausage  
House-made pork served in a light 
tomato sauce...9.95
Broccoli Rabe
Rabe sautéed with prosciutto & roasted red peppers 
served in olive oil & garlic...9.95
Potato Croquette
Breaded & fried mashed potato filled with  
mozzarella cheese & scallions...7.95
Asparagus
A bundle of asparagus, steamed & finished with a drizzle of 
drawn butter & fresh grated cheese...9.95
Meatballs
Served two per order, blended pork, veal & beef, 
simmered in a marinara sauce...14.95

Add Grilled Chicken...8.95      
Add Grilled Shrimp...12.95      
Sub Cheese Ravioli or Gluten Free Penne...3.00

CASSARINO’S  Lunch Menu

Gluten Free Option Available for Menu Items Upon Request

*  Please notify your server of any allergies
* Not responsible for entrees ordered well done or dishes altered from their original recipes.

* Consumption of undercooked meats or seafood will increase your risk of foodborne illness.  
Consumers who are especially vulnerable to foodborne illness should only eat seafood 

& other food from animals thoroughly cooked.

Sausage
Sweet italian sausage & caramelized onions with a blend 
of mozzarella & gorgonzola cheeses. Finished with olive 
oil....20.95

* Cassarino Burger
Grilled black angus burger, topped with bacon, 
caramelized onions in a sweet balsamic reduction 
& gorgonzola cheese...17.95

* Truffle Mushroom Burger
Grilled black angus, topped with a truffle cheese,
mixed mushrooms & crispy fried onions...19.95

Burgers
All burgers served with french fries.  

Substitute with Truffle Fries $2, Garden Salad $3 

Wood Grilled Pizza
Margherita
San marzano tomato sauce & fresh 
mozzarella. Finished with olive oil
& fresh basil...17.95
Prosciutto
Prosciutto di parma, sliced tomatoes,
mozzarella cheese blend, finished
with a balsamic glaze...20.95

Sandwiches
All sandwiches served with French fries.  

Substitute with Truffle fries $2, Garden Salad $3.

Parmigiana 
Choice of breaded chicken cutlet or veal,  
topped with marinara sauce & mozzarella cheese.
Eggplant...14.95   Chicken...16.95   Veal...18.95
Caprese
Fresh mozzarella, sliced tomatoes, pesto & mixed greens 
with balsamic & olive oil. Served on a Brioche roll...11.95
Chicken...8.95   Proscuitto...7.95
Drunken Parmigiana
Breaded chicken cutlet topped with a sundried 
tomato pink vodka sauce & mozzarella cheese...18.95

Pollo Rabe
Grilled chicken breast served with sautéed rabe, 
roasted red peppers & prosciutto, topped with 
provolone cheese...18.95
Italian
Assorted italian cold cuts & provolone cheese.  
Topped with lettuce, tomato, pepperoncinis & 
a light Italian vinaigrette...17.95

Traditional Favorites
Cassalinga
Chicken or veal, breaded & lightly fried, topped with 
ricotta cheese, baby spinach, mushrooms,  
mozzarella cheese & finished with marinara sauce.   
Served with penne pasta.
Chicken...18.95   Veal...20.95
Parmigiana
Breaded chicken or veal cutlet layered with melted 
mozzarella cheese & finished with marinara sauce.  
Served with penne pasta.
Chicken...16.95   Veal...18.95
The Cassarino
Chicken or veal, breaded & lightly fried, layered with 
roasted peppers, mushrooms & imported ham, topped 
with fried eggplant, melted mozzarella cheese & 
finished with marinara sauce.  Served with penne pasta.  
Chicken...18.95   Veal...20.95
Fettuccine Carbonara
Fettuccine pasta tossed with bacon, peas, prosciutto 
& scallions in an Alfredo cream sauce...17.95
Pollo Marsala
Sautéed chicken served in a mushroom marsala wine 
sauce. Served with penne pasta...18.95
Shrimp Scampi
Jumbo shrimp served in a garlic butter 
& white wine sauce with sliced scallions served 
over linguine pasta...21.95

Pollo Rabe
Grilled chicken breast served over a bed of sautéed 
rabe with prosciutto, topped with roasted peppers & 
portabella mushrooms.  Served with potato...19.95
Pasta Con Broccoli Rabe Aglio
Grilled sausage & chicken tossed with sautéed rabe, 
roasted peppers & prosciutto served over penne pasta, 
topped with a sprinkle of gorgonzola cheese...19.95
Gnocchi Aurora
Potato gnocchi tossed in a pink vodka cream sauce 
with plum & sun-dried tomatoes...17.95
Rigatoni Bolognese
Rigatoni pasta topped with a traditional meat sauce,  
consisting of ground veal, pork & beef served 
in a tomato sauce...18.95
Add burrata...5.95
Pink Vodka Pesto
Rigatoni pasta tossed in a pink pesto cream sauce 
with housemade chicken sausage...17.95
Eggplant Rollatini
Rolled eggplant stuffed with ham, ricotta cheese & 
spinach. Finished with marinara sauce. Served with 
penne pasta...17.95

Vegan Entrees
Bolognese
Beyond meat plant protein simmered in a 
tomato sauce. Tossed with rigatoni pasta...24.95 
Sausage Aurora
Penne pasta tossed in a pink vodka sauce 
with beyond meat sweet Italian sausage, 
plum & sun dried tomatoes...23.95

Linguine and Meatballs
House made vegan meatballs in a marinara sauce.
Served with linguine pasta...22.95

Sausage & Rabe
Sweet Italian Beyond meat sausage tossed with 
broccoli rabe, roasted peppers & penne pasta 
in a garlic & olive oil sauce...24.95

Truffle Mushroom Burger
6oz. Beyond burger topped with truffled mushrooms 
& crispy fried onion. Served with French fries...19.95
Vegan Ravioli & Meatballs
Plant protein filled spinach ravioli served with zucchini 
meatballs in a fresh marinara....23.95

$5 Split Charge on Entrees
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  Lunch Menu  Served 11:30am - 3:00pm 
Monday - Friday
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Red Wines
  

	 6oz/9oz	 btb
Hazel Pinot Noir - Willamette Valley, Oregon		  69
La Crema Pinot Noir - Sonoma		  64
Meiomi Pinot Noir - Sonoma , CA	 12/18  	 46
Angel’s Ink Pinot Noir - Monterey County		  42
J. Lohr Pinot Noir - Monterey 	 10 /15 	 38

Ruffino Riserva Ducale Gold Chianti Classico 
DOCG - Tuscany, Italy 		  75
Ruffino Riserva Ducal Tan Chianti Classico - 
   Tuscany, Italy 		  60
Sangervasio Chianti Sangiovese - Tuscany, Italy	 12/18	 46
Querceto Chianti Classico - Tuscany, Italy	 11/16.5	 42
Ruffino Chianti DOCG - Tuscany, Italy	 10/15	 38
Poggio Bonelli Chianti Classico DOCG - 
Tuscany, Italy		  36

Zaccagnini Montepulciano d’Abruzzo - Italy	 12/18	 46

Stag’s Leap Wine Cellars Merlot - Napa 		  69
Cielo e Terra Appassionante Sangiovese Merlot  
   Veneto, Italy		  44
Simi Merlot - Sonoma County		  44
Beringer Founders Estate Merlot - California	 10/15	 36
Gran Passaia Sangiovese Merlot IGT - Tuscany, Italy	 10/15	 36
Cielo ‘Rosso di Famiglia’ Red Blend - Vicenza, Italy	 10/15	 36

Il Polpo Rosso Nerello Mascalese - Sicily, Italy	 11/16.5	 42

Stag’s Leap Cabernet Sauvignon Artemis - Napa		  130
Charles Krug Napa Cabernet Sauvignon - Napa 		  84
B.V. Napa Cabernet Sauvignon - Napa 		  68
Oberon Cabernet Sauvignon - Napa 		  55
Silver Palm Cabernet Sauvignon - North Coast 	 12/18	 46
Sensi Testardo Sangiovese/Cabernet IGT - 
   Tuscany, Italy		  44
Josh Cabernet Sauvignon - California		  40
Ricominciare Cabernet Franc- Mendoza, Argentina		  40
J. Lohr Cabernet Sauvignon - Paso Robles 	 10/15 	 38
Callaway Cellars Cabernet Sauvignon - California	 10/15	 36

Batasiolo Barolo - Piedmont, Italy		  95
Riva Leone Barbaresco DOCG - Piedmont, Italy		  52
Gianluigi Lano Nebbiolo - Piedmont, Italy		  65
Vite Colte “La Malora” Nebbiolo - Piedmont, Italy	 13/19.5	 52

Quinta do Javali Tinto, “Clos Fonte do Santo” - 
  Douro, Portugal		  68

Norton Reserve Malbec- Mendoza		  55
Doña Paula Estates Malbec - Mendoza, Argentina	 10/15	 38

Doña Paula Estates Black Edition - 
   Mendoza, Argentina		  50
Doña Paula Estates Blue Edition - 
   Mendoza, Argentina		  50

B.V. “Tapestry” Reserve Red Blend - Napa		  120
Justin Isosceles Red Blend - Paso Robles, CA		  95
Pendulum Red Blend - Washington 		  42

Brancaia Tre IGT (Super Tuscan) - Tuscany, Italy		  70
Ruffino “Modus” IGT (Super Tuscan) - Tuscany, Italy		  65

Domaine Chapel Fleurie Charbonnieres  - Fleurie, France	 80

Chante Perdrix Chateauneuf du Pape 
  Granache/Syrah blend - Rhone, France		  89
Il Poggione Rosso di Montalcino - Tuscany, Italy		  62

Cesari Amarone Classico DOCG (Valpolicella) - 
   Veneto, Italy		  105

	

Coppola “Director’s Cut” Zinfandel - Sonoma 		  60
Rodney Strong Old Vines Zinfandel - 
   Sonoma County, CA		  58
The Federalist Red Zinfandel - Lodi	 12/18  	 46

White Wines
	 6oz/9oz	 btb
Amity Vineyards White Pinot Noir - 
   Willamette Valley, Oregon		  56
Whispering Angel Rosé - France		  54
Ruffino Aqua di Venus Rosé - Italy 	 12/18 	 46
Rosé d’madeleine - alpes de Haute provence, France		  42
Penya Rosé Granache Syrah Blend -
   Cotes Catalanes, France	 10/15	 38

Riva Leone Gavi - Piedmont, Italy		  46
Banfi Principessa Gavia Gavi - Piedmont, Italy 	 11/16.5 	 42

Textura da Estrela Branco - Dao, Portugal		  68

Alphonse Dolly Sauvignon Blanc - 
   Loire Valley, France	 12/18	 46
Lobster Reef Sauvignon Blanc - New Zealand	 10/15	 38
Ant Moore Sauvignon Blanc - 
   Marlborough, New Zealand		  38
Gooseneck Vineyards Sauvignon Blanc - France 	 10/15  	 36

Santa Margherita Pinot Grigio - Valdadige, Italy 	 14/21	 54
Sartori Family Pinot Grigio - italy	 10/15  	 36
Benvolio Pinot Grigio - Friuli Grave, Italy	 9/13.5	 34

Kelley Fox Chardonnay - Durant Vineyard, Oregon		  79
Famille Masse Montagny 1er Cru ‘Terriors’ 
   Chardonnay - Burgundy, France		  68
Stag’s Leap Chardonnay - Napa 		  62
Vincent Chardonnay ‘Tardive’ - 
   Willamette Valley, Oregon		  59
Simi Chardonnay - Sonoma County	   	 46
Kendall-Jackson “VR” Chardonnay - California	 11/16.5	 42
La Crema Chardonnay - Monterey 	 11/16.5	 42
Franciscan Chardonnay - California	 9/13.5	 34

Washingtin Hill “LH” Riesling - Washington St.	  10/15 	  36
Stella Rosa Moscato - Piedmonte, Italy 	 10/15 	 36

Palmento Costanzo Etna Bianco ‘Mofete’ 
  Carricante/Cataratto - Sicily, Italy		  55
San Lorenzo ‘Il Casolare’ Bianco Verdicchio
  Marche, Italy	 10/15	 38

Champagne & Sparkling
Taittinger Brut Reserve - France		  95
Laurent Perrier “La Cuvee” Brut - Napa Valley CA		  95
Domaine Chandon, Brut - Napa Valley CA		  52
Belaire RosÉ - France		  70
Domaine Chandon, Brut RosÉ - Napa Valley CA		  55

San Michele Spumante Extra Dry - Veneto, IT		  38
Ruffino Prosecco - DOC, Italy		  32
Maschio Prosecco (split) - Italy	 10

Please Join Us
Every Monday
for ½ Priced 

Bottles of Wine 
& Champagne

*** Excluding Holidays



w

Specialties of the House
Pasta Con Broccoli Rabe
Chicken & sausage sautèed with rabe, red peppers &  
prosciutto in a garlic & olive oil sauce tossed with  
penne pasta. Finished with Gorgonzola...26.95
Pink Vodka Pesto
Rigatoni pasta tossed in a pink pesto cream sauce  
with housemade chicken sausage...24.95
Bracciola
Rolled veal, stuffed with prosciutto,  
ground pork sausage, provolone & mozzarella cheese.   
Braised & simmered in a marinara sauce.   
Served with linguine pasta... 33.95
Limited quantities available.
Cassalinga
Choice of chicken or veal, breaded & lightly fried, 
topped with ricotta cheese, wilted spinach & mushrooms 
finished with melted mozzarella & marinara sauce.  
Served with penne pasta.
Chicken...26.95    Veal...29.95
Marsala
Chicken or veal served in a mushroom Marsala wine sauce.  
Served with mashed potato. Chicken...24.95  Veal...28.95

Pollo Milano
Chicken sautèed with mushrooms, caramelized onions, 
artichoke hearts, roasted red peppers & prosciutto in 
a garlic butter & white wine sauce with spinach, 
served over penne pasta...24.95
Saltimbocca
Chicken or veal  layered with prosciutto & spinach
served in a mushroom wine sauce, finished with 
melted mozzarella cheese.  Served with mashed potato.
Chicken...26.95  Veal...29.95
Parmigiana
Breaded chicken or veal cutlet topped with melted mozzarella 
cheese & marinara sauce.  Served with penne pasta.
Chicken...24.95    Veal...28.95    Eggplant...21.95
Pollo Francaise
Egg battered chicken in a lemon butter sauce with capers
Served with mashed potatoes...25.95
The  Cassarino
Choice of breaded fried chicken or veal topped with 
a sautè of roasted peppers, mushrooms, sliced imported  
ham & breaded fried eggplant.  Finished with  
melted mozzarella cheese & marinara sauce.  Served with
penne pasta. Chicken...26.95    Veal...29.95

Pasta 
Chicken   8.95      Shrimp  13.95         Burrata...5.95

Capellini Primavera 
Assorted vegetables sautèed in an infused olive oil... 21.95
Gnocchi Aurora 
Pink vodka cream sauce with plum 
tomatoes & sundried tomatoes...20.95

Rigatoni Bolognese 
Rigatoni pasta tossed with a mix of veal, pork & beef 
simmered in a rich tomato sauce, 
garnished with fresh basil  & cheese...22.95
Fettuccine Carbonara
Pasta tossed with bacon, prosciutto, scallions 
& peas in an alfredo cream sauce...22.95

Frutti di Mare / Seafood
Shrimp Scampi
Jumbo shrimp served in a white wine garlic butter 
sauce with scallions over a bed of linguine pasta...28.95
Clams Zuppa
A dozen littlenecks, minced clams steamed in a red or white 
clam broth over linguine pasta...26.95
Scallop Risotto
Pan seared sea Scallops served over sweet corn & crispy 
panchetta risotto, topped with pea tendrils ...32.95

Frutti di Mare
Sautéed  shrimp, scallops, mussels, whole & chopped 
clams with fresh fish served in a tomato sauce over 
linguine pasta...36.95
* Grilled Salmon
Wild caught, finished in a fresh herb butter asparagus 
with a touch of lemon zest.  Served with 
cherry tomato risotto...29.95

From the Grill
Pollo Rabe
Two grilled chicken breasts served over a bed of sautèed
rabe with prosciutto.  Topped with roasted peppers, portabella 
mushrooms & asparagus. Served with mashed potato...25.95 
* Filet Mignon
10oz. Grilled filet topped with a portabella mushroom 
demi glace.  Finished with a sprinkle of Gorgonzola 
cheese.  Served with asparagus & mashed potato...45.95
* Filet Balsamic
10oz. Grilled filet topped with caramelized onions 
in sweet balsamic reduction.  Finished with a sprinkle  
of Gorgonzola cheese.  Served with asparagus 
& mashed potato...45.95
* Cassarino Burger
10oz. Grilled Black Angus burger, topped with bacon, 
caramelized onions in a sweet balsamic reduction & 
gorgonzola cheese.  Served with French fries...19.95

* Bistecca alla Mamma
Grilled choice grade NY Sirloin, topped with a 
garlic butter sauce & served with mashed potato 
& a sautèed vegetable medley.  
16oz...36.95    32oz...69.95	 48oz...99.95
* Gorgonzola Crusted Sirloin
Sirloin finished with a Gorgonzola cheese crust.  
Served with mashed potato & vegetable.
16oz...37.95    32oz...70.95	 48oz...99.95
* Sicilian
Grilled beef tips or chicken tossed with a sautè of 
oven roasted potatoes, Kalamata olives, sliced hot 
pepper rings, chopped beefsteak tomatoes
& caramelized onions. Chicken...25.95  Steak...29.95
* Grilled Veal Rib Chop Alla Romano
18oz bone-in Veal chop topped with mushrooms, roasted red 
peppers & artichokes, with a sherry wine butter sauce. Served 
with mashed pototoes...48.95

Vegan Entrees  

Bolognese
Beyond meat plant protein simmered in a 
tomato sauce. Tossed with rigatoni pasta...24.95 
Sausage Aurora
Penne pasta tossed in a pink vodka sauce 
with Beyond meat sweet Italian sausage, 
plum & sun dried tomatoes...23.95
Linguine and Meatballs
House made vegan meatballs in a marinara sauce.
Served with linguine pasta...22.95
Vegan Ravioli & Meatballs
Plant protein filled spinach ravioli served with zucchini 
meatballs in a fresh marinara...23.95

Sausage & Rabe
Sweet Italian Beyond meat sausage tossed with 
broccoli rabe, roasted peppers & penne pasta 
in a garlic & olive oil sauce...24.95
Truffle Mushroom Burger
6oz. Beyond burger topped with truffled mushrooms 
& crispy fried onion. Served with French fries...19.95
Sicilian 
Sweet Italian Beyond sausage with a sauté of oven roasted 
potatoes, Kalamata olives, sliced hot pepper rings, chopped 
beefsteak tomatoes & caramelized onions...24.95

Appetizers / Small Plates
Combination Platter
Calamari, stuffed mushroom caps, clams casino 
& bruschetta.  Serves four...36.95
Additional serving ...add 8.95 per person
Antipasto
Chef 's selection of seasonal meats, cheeses &
accoutrements ...19.95
Calamari
Calamari rings, breaded & lightly fried with pepperoncinis.    
Tossed with either Garlic butter or Balsamic ...17.95
Arancini
Fried risotto balls filled with mozzarella cheese  
served with a side of marinara sauce...13.95
Mushroom Caps
Mushrooms stuffed with a Ritz cracker 
& vegetable stuffing...13.95
Shrimp Cocktail
Jumbo shrimp served chilled with cocktail sauce 
4.95 each / 3 minimum per order
Clams Casino
Six baked stuffed littlenecks served on the half shell 
finished with bacon...15.95
Champagne Zuppa
Eight littlenecks steamed in a champagne & 
clam broth with scallions & prosciutto...16.95
Mozzarella Marinara
Five hand-cut mozzarella breaded, lightly fried  
& finished with marinara on the side ...12.95
Toasted Ravioli
Five breaded ravioli fried & served with  
marinara sauce...12.95
Traditional Bruschetta 
Toasted Italian bread layered with sliced fresh 
mozzarella & marinated diced plum tomato...12.95
14” Margherita Pizza
San Marzano tomato sauce & fresh mozzarella.  
Finished with olive oil & fresh basil...17.95
Steamed Mussels
Mussels steamed in a light sherry wine cream sauce...16.95

Ensalata / Salad
Spinach Salad 
Spinach, goat cheese, bacon, raspberry vinaigrette, 
croutons, almonds...13.95
Caesar’s Salad
Romaine lettuce tossed in a traditional Caesar dressing 
with diced sharp provolone cheese, croutons & finished 
with fresh grated cheese... 12.95
Grilled Portabella Salad 
Mixed salad greens, tossed in a balsamic vinaigrette 
with Gorgonzola cheese & croutons. Topped with 
roasted peppers, portabella mushrooms & 
asparagus...16.95
Garden Salad
Mixed greens with tomatoes, cucumbers, carrots, 
red onion & croutons. Tossed with our  house made
Italian dressing...19.95
Burrata Salad 
Creamy fresh mozzarella with prosciutto di Parma 
& sliced tomato, finished with EVOO, sweet balsamic 
vinegar & Black Sea salt... 18.95

Add to Any Salad
Chicken...8.95 

Shrimp...13.95  *Steak...14.95  Salmon...14.95

Zuppa / Soup
Chicken Escarole...8.95
Pasta Fagiole...8.95

Sides
Sausage   
House-made pork served in a light 
tomato sauce...9.95
Broccoli Rabe 
Rabe sautéed with prosciutto & roasted red peppers 
served in olive oil & garlic...9.95
Potato Croquette
Breaded & fried mashed potato filled with  
mozzarella cheese & scallions...7.95
Asparagus 
A bundle of asparagus, steamed & finished with a drizzle 
of drawn butter & fresh grated cheese...9.95
Meatballs 
Served two per order, blended pork, veal & beef, 
simmered in a marinara sauce...14.95

 
• Please notify your server of any allergies

•  Not responsible for entrees ordered well done or dishes altered from their original recipes •  $5 Split Charge on Entrees
A 20% gratuity will be added to parties of 8 or more.

* Consumption of undercooked meats or seafood will increase your risk of foodborne illness.  
Consumers who are especially vulnerable to foodborne illness should only eat seafood & other food from animals thoroughly cooked.

CASSARINO’S    
We Proudly Source many of our foods from local Vendors & Farms   •   Gluten Free Option Available for Menu Items Upon Request

 - Vegan Options Available

Lasagna
Layers of Bolognese & Italian cheeses, baked in a 
pink vodka sauce...24.95

9/2023

 Served 3:00pm - Close 
Monday - Friday

 All Day 
Saturday & Sunday
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Please Join Us
Every Monday
for ½ Priced 

Bottles of Wine 
& Champagne

*** Excluding Holidays

Red Wines
  

	 6oz/9oz	 btb
Hazel Pinot Noir - Willamette Valley, Oregon		  69
La Crema Pinot Noir - Sonoma		  64
Meiomi Pinot Noir - Sonoma , CA	 12/18  	 46
Angel’s Ink Pinot Noir - Monterey County		  42
J. Lohr Pinot Noir - Monterey 	 10 /15 	 38

Ruffino Riserva Ducale Gold Chianti Classico 
   DOCG - Tuscany, Italy 		  79
Ruffino Riserva Ducal Tan Chianti Classico - 
   Tuscany, Italy 		  60
Sangervasio Chianti Sangiovese - Tuscany, Italy	 12/18	 46
Querceto Chianti Classico - Tuscany, Italy	 11/16.5	 42
Ruffino Chianti DOCG - Tuscany, Italy	 10/15	 38
Poggio Bonelli Chianti Classico DOCG - 
Tuscany, Italy		  36

Zaccagnini Montepulciano d’Abruzzo - Italy	 12/18	 46

Stag’s Leap Wine Cellars Merlot - Napa 		  69
Cielo e Terra Appassionante Sabgiovese Merlot
  Veneto, Italy		  44
Simi Merlot - Sonoma County		  44
Beringer Founders Estate Merlot - California	 10/15	 36
Gran Passaia Sangiovese Merlot IGT - Tuscany, Italy	10/15	 36
Cielo 'Rosso di Famiglia' Red Blend - Vicenza, Italy	 10/15	 36

Il Polpo Rosso Nerello Mascalese - Sicily, Italy	 11/16.5	 42

Stag’s Leap Cabernet Sauvignon Artemis - Napa		  130
Charles Krug Napa Cabernet Sauvignon - Napa 		  84
B.V. Napa Cabernet Sauvignon - Napa 		  68
Oberon Cabernet Sauvignon - Napa 		  55
Silver Palm Cabernet Sauvignon - North Coast 	 12/18	 46
Sensi Testardo Sangiovese/Cabernet IGT - 
   Tuscany, Italy		  44
Josh Cabernet Sauvignon - California		  40
Ricominciare Cabernet Franc- Mendoza, Argentina		  40
J. Lohr Cabernet Sauvignon - Paso Robles 	 10/15 	 38
Callaway Cellars Cabernet Sauvignon - California	 10/15	 36

Batasiolo Barolo - Piedmont, Italy		  95
Riva Leone Barbaresco DOCG - Piedmont, Italy		  52
Gianluigi Lano Nebbiolo - Piedmont, Italy		  65
 Vite Colte "La Malora" Nebbiolo - Piedmont, Italy	13/19.5	 52

Quinta do Javali Tinto, “Clos Fonte do Santo” - 
  Douro, Portugal		  68

Norton Reserve Malbec- Mendoza		  55
Doña Paula Estates Malbec - Mendoza, Argentina	 10/15	 38

Doña Paula Estates Black Edition - 
   Mendoza, Argentina		  50
Doña Paula Estates Blue Edition - 
   Mendoza, Argentina		  50

B.V. “Tapestry” Reserve Red Blend - Napa		  120
Justin Isosceles Red Blend - Paso Robles, CA		  95
Pendulum Red Blend - Washington 		  42

Brancaia Tre IGT (Super Tuscan) - Tuscany, Italy		  70
Ruffino “Modus” IGT (Super Tuscan) - Tuscany, Italy		  65

Domaine Chapel Fleurie Charbonnieres  - Fleurie, France	 80

Chante Perdrix Chateauneuf du Pape 
  Granache/Syrah blend - Rhone, France		  89
Il Poggione Rosso di Montalcino - Tuscany, Italy		  62

Cesari Amarone Classico DOCG (Valpolicella) - 
   Veneto, Italy		  105

	

Coppola “Director’s Cut” Zinfandel - Sonoma 		  60
Rodney Strong Old Vines Zinfandel - 
   Sonoma County, CA		  58
The Federalist Red Zinfandel - Lodi	 12/18  	 46

White Wines
	 6oz/9oz	 btb
Amity Vineyards White Pinot Noir - 
   Willamette Valley, Oregon		  56
Whispering Angel Rosé - France		  54
Ruffino Aqua di Venus Rosé IGT - Tuscany, Italy	 12/18  	 46
Rosé d'Madeleine - Alpes de Haute Provence, France		  42
Penya Rosé Granache Syrah Blend -
   Cotes Catalanes, France	 10/15	 38

Riva Leone Gavi - Piedmont, Italy		  46
Banfi Principessa Gavia Gavi - Piedmont, Italy 	 11/16.5 	 42

Textura da Estrela Branco - Dao, Portugal		  68

Alphonse Dolly Sauvignon Blanc - 
   Loire Valley, France	 12/18	 46
Lobster Reef Sauvignon Blanc - New Zealand	 10/15	 38
Ant Moore Sauvignon Blanc - 
   Marlborough, New Zealand		  38
Gooseneck Vineyards Sauvignon Blanc - France 	 10/15  	 36

Santa Margherita Pinot Grigio - Valdadige, Italy 	 14/21	 54
Sartori Family Pinot Grigio - italy	 10/15  	 36
Benvolio Pinot Grigio - Friuli Grave, Italy	 9/13.5	 34

Kelley Fox Chardonnay - Durant Vineyard, Oregon		  79
Famille Masse Montagny 1er Cru ‘Terriors’ 
   Chardonnay - Burgundy, France		  68
Stag’s Leap Chardonnay - Napa 		  62
Vincent Chardonnay ‘Tardive’ - 
   Willamette Valley, Oregon		  59
Simi Chardonnay - Sonoma County	   	 46
Kendall-Jackson “VR” Chardonnay - California	 11/16.5	 42
La Crema Chardonnay - Monterey 	 11/16.5	 42
Franciscan Chardonnay - California	 9/13.5	 34

Washingtin Hill “LH” Riesling - Washington St.	  10/15 	  36
Stella Rosa Moscato - Piedmonte, Italy 	 10/15 	 36

Palmento Costanzo Etna Bianco ‘Mofete’ 
  Carricante/Cataratto - Sicily, Italy		  55
San Lorenzo ‘Il Casolare’ Bianco Verdicchio
   Marche, Italy	 10/15	 38

Champagne & Sparkling
Taittinger Brut Reserve - France		  95
Laurent Perrier “La Cuvee” Brut - Napa Valley CA		  95
Domaine Chandon, Brut - Napa Valley CA		  52

Belaire RosÉ - France		  70
Domaine Chandon, Brut Rose - Napa Valley CA		  55

San Michele Spumante Extra Dry - Veneto, IT		  38
Ruffino Prosecco - DOC, Italy		  32
Maschio Prosecco (split) - Italy	 10
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