CQHJTE CQINES

Listed by weight
PROSECCO DI CONEGLIANO ~ Canella, NV, Veneto
Lightly effervescent, nice minerality with fresh pear & slight apricot notes $7.50/$35
PINOT GRIGIO ~ Tiefenbrunner, 2007, Veneto
Light floral, peach and lemon on the nose; lively acidity, beautiful fruit & wonderful intensity $6.50/$29
ORVIETO “Amabile” ~ La Carraia, 2006, Umbria
Similar in style to a Riesling, full bouquet of ripe fruit & refreshing finish $6.50/$29
SAUVIGNON BLANC ~ Giovanni Puiatti, 2007, Friuli
Pronounced fruit forward bouquet of peach with vibrant citrus & light peach on the palate $8/$38
PINOT GRIGIO “Benefiziumporer”~ Alois Lageder, 2007, Alto Adige
Single vineyard pinot grigio; full & rich with fragrant ripe fruit and long fresh finish $8/$38
CHARDONNAY ~ Tormaresca, 2007, Puglia
Bouquet of pear, apple and light mineral with full fruit on the palate & balanced finish $6.50/$29
SOAVE CLASSICO ~ Pieropan, 2005, Veneto
Elegant nose of bright citrus and slight chamomile with a balanced palate of citrus flavors $7.50/ $35
MOSCATO D’ASTI ~ Saracco, 2006, Piedmonte
A charming, elegant dessert wine with effervescence, notes of peach & apricot (Half Bottle) $7.50/$18

I{ED CQINES

PINOT NOIR ~ Giovanni Puiatti, 2007, Friuli

Nice Italian pinot of incredible finesse showing soft cherry-berry fruit & a slight earthiness on the palate $8/$38
MERLOT ~ Stella, 2007, Veneto

Soft and round with good ripeness and plenty of black cherry & strawberry fruit $6.50/$29

VALPOLICELLA CLASSICO ~ Allegrini, 2007, Veneto

Abundant sweet and sour cherry along with hints of mocha; nice fruit forward finish $7/$32

CHIANTI DOCG-~ Palladio, 2006, Tuscany

Notes of cherry mingle with light peppery spice, nice intensity and well structured $6.50/$29
MONTEPULCIANO d’ABRUZZO ~ Farnese, 2007, Tuscany

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 “Scassino”~ Terrabianca, 2005, 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
SANGIOVESE, CABERNET, MERLOT “Ebo” ~ Petra, 2004, Tuscany

Luscious & rich, notes of cherry & plum fruit with some cedar; big powerful finish $9/$42
“RIPASSA” ~ Zenato, 2006, Veneto

Made in the classic ripasso method showing full, ripe jammy fruit on the palate $10/ $47



RESERVE RED \:V INES

PINOT NOIR “Red Angel on the Moonlight” ~ Jermann, 2006, Friuli

Bouquet of exceptional finesse, cherry, raspberry, strawberry and plum on the elegant, balanced palate $65

BAROLO “La Serra” ~Marcarini, 2003, Piedmonte

Drinking wonderfully ~ Super ripe aromas of dried red fruits, strawberry and mocha; full ripe palate $82

BRUNELLO DI MONTALCINO ~ Altesino, 2003, Tuscany

Full-bodied and well structured with big, round tannins, supple fruit, light oak and a long finish $91
BRUNELLO DI MONTALCINO ~ Casanova di Neri, 2001, Tuscany

Rated the number one wine of 2006 ~ intense blackberry, slight chocolate & lightly toasted oak flavors $190
BRUNELLO DI MONTALCINO “Montosoli” ~ Altesino, 1999, Tuscany

Single vineyard Brunello featuring raspberry, cherry & delicate spice, full bodied, long, expressive finish $165
CHIANTI CLASSICO RISERVA DOCG ~ Capannelle, 2004, Tuscany

Absolutely Fabulous Riserva! Bouquet of cherry & dark berry with a full, deep palate $70

SANGIOVESE ~ Poggio Scalette, 2003, Tuscany

Decadent Super Tuscan ~ Powerful, rich and vibrant palate with good balance and long finish $88

CABERNET SAUVIGNON & MERLOT ~Petra, 2003, Tuscany

Rich nose of black currant & cedar with bright berry fruit supported by balancing tannins $74

CABERNET SAUVIGNON “Bradisismo” ~Inama, 2003, Veneto

Complex notes of raspberry, tobacco, & some leather with tons of fruit offered on the palate $64

AMARONE ~ Zenato, 2004, Veneto

Beautiful raisin & dried cherry abound on the nose & palate with an excellent finish $78

AMARONE ~ Speri, 1996, Veneto

Luscious & rich ~ concentrated cocoa flavors blend with dried sweet cherry, structured full finish $82

BOTTLED BEER

PERONI
CORONA
LAKE LOUIE PORTER
LAKE LOUIE PALE ALE
MILLER HIGH LIFE
MILLER LITE
KALIBER (N/A)

Sopa @JUICE

PEPSI, DIET PEPSI, 7-UP
MOUNTAIN DEW
RISHI ICED TEA, LEMONADE
VERNORS GINGER ALE
ITALIAN SODAS & CREMOSAS
SPRECHER ROOT BEER,
CREAM SODA or ORANGE DREAM
APPLE, ORANGE, GRAPEFRUIT
or CRANBERRY JUICE
SAN PELLEGRINO WATER

BEER ON TAP

MORETTI
NEW GLARUS IPA
HAACKER PSCHORR WEISSE
NEW GLARUS SPOTTED COW
LAKE LOUIE SCOTCH ALE
STELLA ARTOIS

HOUSE COCKTAILS

THE SWEATER VEST
Warm spiked cider with Korbel brandy
grated cinnamon & nutmeg $7
THE LAMPSHADE
Fresh blood orange juice with Absolut
Ruby Red & Cointreau $8
POMAGRANATE MARTINI
Pama, Sobieski vodka & Cointreau $8
TENURED FASHIONED

Torres 10yr Gran Riserva brandy, bitters, orange,

cherry ~ made your style $7
BLOODORANGECELLO MARTINI

Housemade bloodorangecello & Stoli vodka $8
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