
White Wines 
Listed by weight 

PROSECCO “Prosecco 13” ~ Adami, NV, Veneto 
Italian bubbly, elegant notes of green apple, wildflower, mineral and toasted almond $8/$37 
PINOT GRIGIO ~ Tiefenbrunner, 2008, Veneto 
Light floral, peach and lemon on the nose; lively acidity, beautiful fruit & wonderful intensity $7/$32 
ORVIETO “Amabile” ~ Bigi, 2008, Umbria 
Similar in style to a Riesling, full bouquet of ripe fruit & refreshing finish $7/$32 
BIANCO FRIULI ~ Zuani, 2007, Friuli 
Fresh floral notes, citrus fruit on the creamy palate finishing with light mineral nuances $8.50/ $40 
SAUVIGNON BLANC ~ Inama, 2008, Veneto 
Pronounced tropical fruit notes, pristine palate and intense finish $9/$42 
PINOT GRIGIO “Benefiziumporer”~ Alois Lageder, 2007, Alto Adige 
Single vineyard pinot grigio; full & rich with fragrant ripe fruit and long fresh finish $8.50/$40 
CHARDONNAY ~ Lagaria, 2007, Alto Adige 
Bouquet of citrus, apple and light mineral with full fruit on the palate & balanced finish $6.50/$29 
MOSCATO D’ASTI ~ Saracco, 2008, Piedmonte 
A charming, elegant dessert wine with effervescence, notes of peach & apricot (Half Bottle) $7.50/$18 

Red Wines 

PINOT NOIR ~ Wilhelm Walch, 2007, Alto Adige 
Nice Italian pinot of incredible finesse showing cherry-berry fruit & a slight earthiness on the palate $8/$38 
MERLOT ~ Stella, 2008, Veneto 
Soft and round with good ripeness and plenty of black cherry & strawberry fruit $6.50/$29 
VALPOLICELLA CLASSICO SUPERIORE “Rafaèl” ~ Tommasi, 2007, Veneto   
Big fruit palate cherry & red berry with hints of mocha; nice fruit forward finish $7/$32 
CHIANTI “Cetamura”~ Coltibuono, 2008, Tuscany 
Notes of cherry mingle with light spice, nice intensity and good fruit structure $6.50/$29 
MONTEPULCIANO d’ABRUZZO ~ Farnese, 2007, Abruzzo 
Bright cherry & wild berry nose followed by a fruit forward palate with a nice finish $6.50/$29 
SYRAH & NERO d’AVOLA “Benuara” ~ Cusumano, 2006, Sicily 
Lush southern red wine with soft tannins, appealing red berry fruit & jammy finish $7.50/$35   
LAMBRUSCO DOLCE ~ Ca De Medici, NV, Emilia-Romagna 
True Italian Lambrusco – loaded with fruit and a light sparkle.  Served chilled $6.50/$29 
CHIANTI CLASSICO ~ Isole e Olena, 2007, Tuscany 
Notes of raspberry, black currant & light oak with velvety tannins & well rounded finish $7.50/$35 
CABERNET SAUVIGNON ~ Sant’ Antonio, 2007, Veneto 
Bright nose of plum & blackberry with soft, supple tannins and light smoky oak on the finish $8/$38 
SUPER TUSCAN “Villa Antinori” ~ Antinori, 2005, Tuscany 
Complex nose of ripe red fruit followed by full berry notes on the palate with a hint of vanilla oak $8.50/$40 
SANGIOVESE & CABERNET “Campaccio” ~ Terrabianca, 2006, Tuscany 
Luscious & rich, notes of cherry & plum fruit with some oak; big powerful finish $9/$42 
“RIPASSA” ~ Zenato, 2007, Veneto 
Excellent vintage ~ made in the classic ripasso method showing full, ripe jammy fruit on the palate $10/ $47 



Reserve Red Wines 
PINOT NOIR ~ Saracco, 2007, Piedmonte 
Bouquet of exceptional finesse, cherry, raspberry, strawberry and plum on the elegant, balanced palate $65 
BAROLO “Cannubi” ~Marchesi Barolo, 2005, Piedmonte 
Full cherry notes with vanilla, spice, tobacco and toasted oak, the palate is round & elegant $82 
BRUNELLO DI MONTALCINO ~ Altesino, 2004, Tuscany 
Full-bodied and well structured with big, round tannins, supple fruit, light oak and a long finish $91 
BRUNELLO DI MONTALCINO “Montosoli” ~ Altesino, 1999, Tuscany 
Single vineyard Brunello featuring raspberry, cherry & delicate spice, full bodied, long, expressive finish $165 
AGLIANICO  “Taurasi”  ~ Mastroberardino, 2004, Campania 
Decadent, powerful & rich showing deep dark berry fruit, excellent backing tannins & full finish $88 
CHIANTI CLASSICO RISERVA DOCG ”Il Poggiale” ~ Castellare, 2004, Tuscany 
Single vineyard selection ~ traditional cherry-berry notes with a palate that exudes structure & balance $85 
CABERNET SAUVIGNON “Bradisismo” ~ Inama, 2003, Veneto 
Complex notes of raspberry, tobacco, & some leather with abundant fruit offered on the palate $64 
AMARONE “Selezione Antonio Castagnedi” ~ Sant’ Antonio, 2005, Veneto 
Ripe berry fruit, spicy aromas of pepper and hints of cocoa, well structured, elegant palate $77 
AMARONE RISERVA ~ Zenato, 2004, Veneto 
Beautiful raisin & dried cherry abound on the nose & palate with an excellent finish $96 

 
Bottled Beer 

PERONI  
STELLA ARTOIS 

LAKE LOUIE PORTER 
LAKE LOUIE PALE ALE 

ALE AYSLUM HOPALICIOUS 
MILLER LITE & HIGH LIFE 

PABST BLUE RIBBON 
CHIMAY TRIPLE 

CORONA 
KALIBER (N/A) 

Soda & Juice 
PEPSI, DIET PEPSI, 7-UP 

MOUNTAIN DEW 
RISHI ICED TEA, LEMONADE 

VERNORS GINGER ALE, GINGER BEER 
ITALIAN SODAS & CREMOSAS 

SPRECHER ROOT BEER,  
 CREAM SODA or ORANGE DREAM 

 APPLE, ORANGE, GRAPEFRUIT 
PINEAPPLE or CRANBERRY JUICE 

SAN PELLEGRINO WATER 

 
 

Beer on Tap 
2 SEASONAL TAPS 

ask your server for today’s selections 
HAACKER PSCHORR WEISSE 

CAPITAL BREWERY SUPPER CLUB 
NEW GLARUS SPOTTED COW 

LAKE LOUIE SCOTCH ALE 
 

House Cocktails 
THE ELDERFLOWER 

St. Germaine elderflower liquor & prosecco $8 
NEGRONI 

Campari, Death’s Door gin and sweet 
vermouth with an orange twist $7 

THE LAMPSHADE 
Fresh blood orange juice with Absolut  

Ruby Red & Cointreau $8 
POMEGRANATE MARTINI 

Pama, Sobieski vodka & Cointreau $8 
BLOODORANGECELLO MARTINI 

Housemade bloodorangecello & Stoli vodka $8 
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