
Wine List

Uggiano Chianti Riserva, 2019

Whites
Benvolio Pinot Grigio, 2022  

5oz/8oz/BTL
Friudi, Italy

Citrus & Pear With a Stone Fruit Finish
8/14/32

Sparkling & Rosé

5oz/8oz/BTLReds
Francis Ford Coppola 
Diamond Collection, 2021 12/18/46Sonoma, CA

BlackBerry, Plum & Spiced Currant, Dried
Herbs, Toasted Oak

San Angelo Pinot Grigio, 2023
Veneto, Italy 10/16/40

Pear & Lemon Notes, Fresh & Full Bodied

La Crema Chardonnay, 2023 Santa Rosa, CA
12/18/46Crisp Apple, Golden Peach & Pineapple with a

Rich Finish

Sonoma, CASonoma Cutrer Chardonnay, 2022
16/24/60Golden Apple, Pear & White Peach with Oak Spice,

Vanilla & Butterscotch 

Stoneleigh Sauvignon Blanc, 2023  
Ripe Tropucal fruit, melon & Stone Fruit

Marlborough,
 New Zealand 

12/18/46

Crowded House Sauvignon Blanc, 2024
Citrus, green apple, tropical fruit

Marlborough,
 New Zealand 

10/16/40

Lys Vuvray Bordeaux, 2021
Sweet and floral, notes of honeysuckle,
peach and apricot 

Bordeaux, France 12/18/46

Chiaretto Di Bardolino Lenotti Rose, 2023
Dry, harmonious, spicy, fresh and fruity
with hints of strawberry and roses

Bardolino,
 Italy

12/18/46

Prosecco  Italy 12/46
Delicate aromas of white flower & citrus,
crisp green apple & lemon

Brut Champagne
Tropical, fruits, lemon, honey & crispy pear
with an apple finish

California 8/28

Moscato Spain 12/46
dried raisin & apricot with notes of
elderflower & jasmine

Caposaldo Peach Moscato Lombardy, Italy 10/40
Peach & Apricot with a buttery oak undertone

Decoy Cabernet, 2022 Napa County, CA
rich blackberry and blueberry aromas, 
hints of baking spice and black pepper

14/22/54

Seven Hills Merlot, 2022 Walla Walla Valley,
ORraspberry, blackberry, violet & herbs

with vanilla finish

16/25/64

Mi Terruno Malbec, 2021
full-bodied, dry red with blackberry plum Argentina 12/18/46

 Pinot Noir, France 10/16/40

Elouan Pinot Noir, 2021
ripe cranberry, cinnamon, 
fresh cherry with subtle minerality

Southwest, OR 14/22/54

Sanvito Montepulciano, 2022
Rich, dark blackberry & plum, coupled with cocoa
tobacco & earthly notes

12/18/46
deep red cherry, plum, & violet, 
with earthly & herbal undertones

Montepulciano, 
Italy

Chianti, Italy 16/25/64

Corte Mezzana Sangiovese, 2021
vibrant red berry, hints of spice & a floral lift Puglia, Italy

Dante Di Fiorenza Toscana, 2019
dark cherry, blackberry, & dried herbs, 
toasted almond  & vanilla

14/22/54

15/24/60Toscana, Italy

Ty Caton Blend, 2020 Sonoma County

Dark Cherry, blackberry,  toasty oak, 
and hints of chocolate

16/25/64

Daou Cabernet, 2022
Black cherry, plum, desert sage, 
sandalwood, spicy currant 

Paso Robles 16/25/64

Mt. Brave Cabernet, 2018
Lavender, dark chocolate, 
rocky/mineral-like notes

225

Stonestreet Cabernet, 2016
Blueberry, cheery, vanilla, 
aged oak, leather

Sonoma County 160

Ettore Germano Barolo, 2018
Red Cherry, red currant, 
leather, earthy

Piedmont, Italy 160
Stags Leap Cabernet, 2021
Dark chocolate, vanilla, plum, 
blueberry, leather

Napa Valley 120

DuCourt Cabernet, 2019 Bordeaux 15/24/60
Black cherry, plum, , 
sandalwood, spicy currant 

Napa Valley

Uggiano Rosso di Montalcino, 2021
Rich, dark blackberry & plum, coupled with cocoa
tobacco & earthly notes

Scandicci, 
Italy 16/25/64

J. Bäumer Riesling, 2024
fresh and fruity with apple and peach
notes, splash of citrus and crisp finish

Germany 12/18/46



BRUNCH MENU
Available Saturday and Sunday 10:00 am to 2:00 pm 

AMERICANA BREAKFAST PLATTER
Three Eggs Cooked to Order, Applewood Smoked

Bacon, Capicola Ham, Breakfast Potatoes, Fresh Fruit Cup & Toast 
13.00

EGGS BENEDICT
Three Poached Eggs on Toasted Bread with

Capicola Ham, Bruschetta Mix, Basil Hollandaise & Breakfast Potatoes
14.00

SHORT RIB BENEDICT
Chianti Braised Short Rib and Three Poached Eggs on Toasted Baguette with
Sautéed Mushrooms, Demi-glaze, Crispy Shaved Onions & Breakfast Potatoes

16.00

MADE TO ORDER OMELETTE
Three Eggs with Your Choice of Meats (2), Vegetables (3) and Cheddar Cheese 

with Smoked Bacon, Breakfast Potatoes and Toast 
14.00

HEALTHY START
Egg White and Spinach Omelette with Side of Turkey Bacon,

Mashed Avocado on Whole Wheat Toast and a Cup of Fresh Fruit
14.00

PANCAKE PLATE
Three Fluffy Pancakes served with Compota and Honey Butter

Your choice of Syrup (Regular or Maple Whiskey Syrup) with Smoked Bacon
12.00

FRENCH TOAST
Four Pieces of French Toast topped with Fresh Fruit and Powdered Sugar 
with a side of Syrup (Regular or Maple Whiskey Syrup) and Smoked Bacon

13.00

CHICKEN & WAFFLES
With Fresh Fruit Cup

13.00

Fresh squeezed orange juice
7.50

Brewed coffee
4.00

Latte
5.00

Cappuccino
5.00

Double Espresso
5.00

Hot Tea
3.50

Matcha (iced)
5.50

Hot Chocolate 
4.50

Chocolate Milk
3.50



BRUNCH COCKTAIL MENU

Available Saturday and Sunday 10:00 am to 2:00 pm 
 

Classic House Mimosa $7

Flavored Mimosas $9
Blood Orange, Cranberry, Grapefruit, Pomegranate, Pineapple, 

Raspberry, Passionfruit, and Strawberry

Mimosa Flight      $15(Choose 3)
Classic, Blood orange, Cranberry, Grapefruit, Pomegranate, 

Pineapple, Raspberry, Passionfruit, or Strawberry

Aperol Spritz
Aperol (zesty orange), prosecco, club soda

Hugo Spritz
St. Germain (elderflower), prosecco, 

club soda with lemon and mint

Espresso Martini
Espresso, Vodka, Kahlúa, Baileys

Ultimate Mimosa
St. Germain, Chambord, Champagne, 

Muddled orange & mint

Bloody Mary
Zing Zang, Worcestershire, Vodka, Tajin rim

Irish Coffee
Jameson, Baileys, Italian Coffee

Amalfi Mule
Fresh strawberries & basil, Limoncello, 

Lemon juice, Ginger beer

Rossini
Strawberry puree & Prosecco

Michelada
Michelob Ultra, Zing Zang, Tajin rim


