
Cocktails

Armando Pera
  Vodka, St. George Spirits Pear Brandy, Lime, Sugar

10.

Aviation
  Cadenhead’s “Old Raj” Gin, Luxardo Maraschino,
  Lemon

10.

Negroni
  Nardini “Tagliatella,” Campari, Hendrick’s Gin, Orange twist

9.

Rye Manhattan
   Michter’s Single Barrel Rye, Carpano Antica Formula,
   Angosura Bitters, Lemon Twist

10.

Verjulep
   Terra Sonoma Verjus, Vodka, Mint

8.

Vodka Nero
  Vodka, Navarro Pinot Noir Grape Juice, Lime

9.
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Aperitivi

Amaro Cedro
  Prosecco, Nardini “Aqua di Cedro” citron liqueur,
   Amaro, Lemon twist

6.

Carpano Antica Formula 6.

Moscato Spritz
  Saracco Moscato d’Asti, Aperol, Campari,Orange twist

6.

Punt e Mes 5.5

6/22/2010



Café White Wines

Sparkling
Lambrusco Rosso, “Labrusca,” Lini 910, Emilia-Romagna,
   Italy  NV

9. 36.

Prosecco di Valdobbiadene, Sorelle Bronca, Veneto,
   Italy  NV

10. 40.

Whites by the Glass
Arneis, “Vigna Elisa,” Sori Paitin, Piedmont  2008 11. 44.

Chardonnay, Sedna, Napa Valley, 2005 10. 40.

Coda di Volpe, Lacryma Christi del Vesuvio,
   Mastroberardino, Campania, Italy  2008

10. 40.

Falanghina Sannio, Feudi di San Gregorio, Campania, 2008 8.50 34.

Verdicchio dei Castelli di Jesi, Villa Annalisa,
   Marche, Italy  2009

7.50 30.

By the Bottle
Chardonnay, Navarro Vineyards, Mendocino  2007333 35.

Grenache Blanc-Roussanne, “Le Cigare Blanc,”
     Bonny Doon Vineyard, California  2007

231 44.

Verdejo-Viura, Vevi, Rueda, Spain  2008601 32.

Vermentino, “Naeli,” Dolianova, Sardegna  2008602 35.
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Café Red Wines

Rosé Wine
Gamay-Cabernet Sauvignon-Cot, Rosé “Tendence,”
   Xavier Frissant, Touraine-Amboise, France  2008

8.5 34.

Reds by the Glass
Cabernet Sauvignon, “Fin de Journee,” Textbook,
   Napa Valley  2007

12. 48.

Nebbiolo, Cascina Ca’Rossa, Langhe-Piemonte,
   Italy  2007

11.50 46.

Nero d’Avola, Thomas & Giesen, Sicily  2007 9.50 38.

Sangiovese, “Poggialupi,” Fattoria Rodano, Tuscany,
   Italy  2008

8. 32.

Tempranillo-Cabernet Sauvignon-Merlot-Garnacha,
   “Gotim Bru,” Castell del Remei, Costers del Segre,
   Spain  2005

10. 40.

By the Bottle
Langhe Nebbiolo, Castello di Verduno, Piemonte  2008612 50.

Pinot Noir, Big Table Farm, Willamette Valley,
   Oregon  2008

611 68.

Primitivo, Guttarolo, Gioia del Colle-Pugli,  20071311 57.

Sangiovese, Badia a Coltibuono, Chianti Classico Riserva,
   Tuscany  2005

613 64.
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Bottled Beers

Ale, “Red Tail,”  Mendocino Brewing, Ukiah 5.

Belgian-style White, Allagash, Portland Maine 6.5

Lager, “Jahrhundert-Bier,” Ayinger, Bavaria, Germany (500ml) 8.50

Pilsner, Trumer Pils, Berkeley 4.25

Tripel, “Le Fin du Monde,” Unibroue, Chambly, Canada 8.0

Non-Alcoholic
Non-Alcoholic Hefeweizen, Erdinger, Germany 5.
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Liquors

Vodka
Chopin 11.

Grey Goose 10.

Hangar One 8.5

Hangar One Flavors: Citron “Buddha’s Hand,”
   Kaffir Lime, and Mandarin Blossom

8.5

Ketel One 8.

Stolichnaya 8.

Gin
Bombay 7.

Bombay Sapphire 7.5

Hendrick’s 9.

Old Raj “Cadenheads” Dry Gin 110 14.

Tanqueray 7.
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Liquors (cont'd)

Rum
Mount Gay “Eclipse Silver” 7.5

Pampero “Aniversario” 8.5

Tequila
Chinaco Anejo 12.

El Tesoro “Sliver” 8.

Mezcal, “Minero,” Del Maguey 15.

Siete Leguas “Reposado” 9.

Whiskey
Bourbon, Basil Hayden’s 8.5

Bourbon, Maker’s Mark 7.

Rye, Michter’s 9.

Scotch Whisky, 12-Year-Old, Macallan (Highlands) 11.

Scotch Whisky, 16-Year-Old, Lagavulin (Islay) 16.

Scotch, Johnny Walker Black Label 8.

Straight Whiskey, Buffalo Trace 7.5
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Spirits & Digestivi

Alambic Brandy, XO, Germain-Robin 20.

Amaro Siciliana, Averna 7.

Amaro, Nonino 12.

Apple, XO, Germain-Robin 18.

Armagnac, V.S.O.P., Larressingle 10.

Bas-Armagnac, Château de Ravignan, 1982 21.

Calvados, Adrien Camut, 6 Year 16.50

Calvados, Daron 12.

Fernet-Branca 8.

Firelit Coffee Liquer - Batch #1/Blue Bottle Coffee
   Company - Yemen

12.

Grappa di Barbera, “Roccanivo,” Berta, 1995 27.

Grappa di Barolo, “Tre Solitre,” Berta, 1995 27.

Grappa di Moscato, “Bric del Gaian,” Berta, 1995 27.

Grappa di Moscato, Jacopo Poli 15.

Grappa, “Sarpa di Poli,” Jacopo Poli 11.5

Limoncello, Caprinatura, Capri, Italy 7.50

Pear Brandy, Poiré eaux de vie, St. George Spirits 9.

Petit Champagne Cognac, Maison Surrenne 10.
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Sweet & Fortified Wines

Bual, 15 Year, Cossart-Gordon, Madeira, Portugal 16.

Erbaluce di Caluso, “Solativo -Vendemmia Tardiva,”
   Ferrando, Piedmont, 2005

16.

Loazzolo, Forteto della Luja, 2004 14.

Moscato d’Asti, Saracco, 2007 12.

Passito di Pantelleria, “Ben Rye,” Donnafugata, 2007 17.

Pedro Ximenez Toro Albalá, Don PX
     Gran Reserva, 1982

12.

Porto, Colheita, Niepoort  1988 18.

Porto, LBV, Quinta do Noval  2003 12.

Recioto della Valpolicella Classico, T. Bussola,
   Veneto  2005

18.50

Roussanne, “Le Vol des Anges,” Bonny Doon, 2007 11.

Verduzzo, La Tunella, Colli Orientali del Friuli  2007 14.

Vin Santo del Chianti Classico, Fèlsina, 2000 16.
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Beverages

Coke, Diet Coke, Sprite 2.

D’Arbo Italian Sodas: Black Currant, Raspberry,
     Sour Cherry, Elderflower

3.

Ginger Beer, Bundaberg, Australia 5.

Iced Tea 2.

Lemonade 2.

Pinot Noir Grape Juice, Navarro Vineyards 6.

Root Beer, Abita Brewing, Louisiana 4.5

Solé Sparkling Water - large 5.

Solé Sparkling Water - small 3.
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Hot Teas

1st Flush Darjeeling - Indian black tea from the Himalayan
   foothills, muscatel flavor carries fruity notes.  Mild
   astringency.

4.00

Breakfast - Classic, full-bodied assam black tea. 3.50

Earl Grey - Black tea with oil of Bergamot accented with
   rose petals.

3.50

Purple Bamboo - Fine Chinese green tea.  Custom-grown
   young leaves for the Japanese market, with kelpy
   undertones.

4.00

Rest Well - Soothing, refreshing herbal blend of chamomile,
   peppermint, lavender, and valerian.  No caffeine.

3.50

Spearmint - Fresh and clean, a natural digestivo. 3.50

White Peony - White tea from Fujian province in China.
   Minimally processed; herbaceous and floral with hints of
   peat moss.

4.00
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Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo  1985 345.4611

Roero Arneis, Bruno Giacosa, Piedmont  2008 72.00217
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