Our wine list style is straightforward. In terms of style, we look for wine of balance,
wine that will complement our type of food. Wines that represent their origin.

Vini Bianchi
White Wines
175ml Bottle

Piemonte
Gavi di Gavi “La Contessa”, Broglia

7.00

28.00

Great texture and precision with distinctive greengage and almond notes
on the palate. Fresh and dry.

Roero Arneis “Serra Lupini”, Negro

35.00

Fresh and light on the nose with good acidity, a nice peachy roundness
and creamy texture.

Liguria
Vermentino “Etichetta Grigia”, Colli di Luni

36.00

Fruity, rich and crispy with peach, apple and citrus flavours.

Lombardia
Lugana “I Frati”, Ca’ dei Frati

39.00

Intense perfumes of green fruits and citrus with a well-balanced taste.

Trentino Alto Adige
Pinot Grigio, Colterenzio

33.00

Lime and herb notes with melon and pineapple flavours. Balanced acidity
and concentrated finish.

Villa Margon Trentino superiore, Lunelli

36.00

Very complex and fragrant bouquet with scents of apples, grapefruit and citrus fruit.
Elegant, rich on the palate.

Gewurztraminer, J. Hofstatter

43.00

A concentrated aroma of exotic fruits with a hint of pineapple and lychee.
Mouth-cleansing acidity to balance the luscious sweetness.

Veneto
Soave classico, Pieropan

38.00

A fresh and expressive wine with classic white flower, almond blossom
and a touch of citrus.

Sauvignon “Vulcaia Fume”, Inama
Intense golden colour. Nose of roasted coffee and tropic fruits. Strong and persistent
finish of grapefruit, passion fruit and pineapple.

60.00

175ml Bottle

Friuli Venezia Giulia
Friulano, Tenuta Luisa

35.00

Straw-yellow colour, flowery, with a fruity flavour of bitter almonds.
Dry, full-bodied and velvety.

Sharis, Livio Felluga

38.00

Pale canary yellow in colour. It is fresh, lively and fruity with notes
of pineapple,peach, white flowers and hints of spices.

Emila Romagna
Trebbiano Rubicone, Rometta

18.00

Intense wiyh white fruits and flowers. Fresh and delicate.

Umbria
Orvieto classico amabile “Casasole”, Santa Cristina

6.50

26.00

Refined, elegant, fruity and well balanced with some sweetness
on the finish.

Bramito del Cervo, Castello della Sala

40.00

Richly structured palate and aromas of apples, vanilla and toast.

Conte della Vipera, Castello della Sala

42.00

Dry and zesty with and rich flavours of peach, melon and herbs.

Abruzzo
Pecorino Terre di Chieti, Botter

5.75

23.00

Well-bodied wine. Fruity aroma and exotic nuances.

Campania
Falanghina, IV Miglio

26.00

Dry and light-bodied with rich notes of fruits and floral hints.

Greco di Tufo “Cutizzi”, Feudi di San Gregorio

37.00

It is full of green plum and notes of balsamic of mint. Full in the mouth
with a lively acidity and minerality.

Puglia
Fiano del Salento “Roycello”, Tormaresca

34.00

Notes of white and citrus fruits to which fragrances of jasmine and acacia
are in the background. Strong flavour and pleasant acidity.

Sicilia
Catarratto Chardonnay, Arpeggio

5.25

20.00

Harmonious, fresh and round palate with a long finish of mineral notes.

Regaleali Bianco, Tasca

25.00

Delicate, crispy and refreshing with flavours of apple and grapefruit.

Lighea, Donnafugata
Rich, fragrant and mineral with orange blossom notes combined with
scents of Saturn peaches.

42.00

Finding the grape variety that interacts best with the soil and climate of a region is a
significant aspect to us when considering the wines including in this list.

Vini Rossi
Red Wines
175ml Bottle

Piemonte
Barbera d’Alba, Fontanafredda

36.00

Deep garnet in colour with a subtle nose of red berry fruit. Soft and elegant on the palate
with fine ripe tannin and a complex finish.

Langhe Nebbiolo, Massolino

42.00

Delicate aromas of raspberry and a hint of violet. Elegant and balanced in structure
with a harmonious character and a persistent finish.

Barolo, Massolino

57.00

Full-bodied yet elegant. Perfumes of dark fruit and a touch of cloves with
plenty of robust but ripe tannins supporting the dark, dried plum.

Trentino Alto Adige
Lagrein Riserva “Mezzacorona”, Castel Firmian

28.00

Bright, juicy forest fruit aromas combine with peppery spice and a silky-smooth texture.

Merlot, Elena Walch

35.00

Garnet-red colour. Intensive fruity notes of wild berries, tangy aromas
as well as chocolate. Robust texture, richness and elegance.

Pinot Noir, Alois Lageder

44.00

Notes of red fruit, cherries and some spiciness. Mild flavour and medium bodied
with a fresh finish and an elegant style.

Veneto
Brolo di Campofiorin, Masi

37.00

A complex nose of berry fruits and a touch of vanilla. Baked fruit flavours on the palate
with hints of cocoa. Good structure and length with velvety finish.

Amarone della Valpolicella Costasera, Masi

60.00

Deep, dark ruby red with a strong bouquet of plums and cherries. Fruit flavours
on the palate accompanied with attractive hints of coffee and cocoa.

Friuli Venezia Giulia
Cabernet Sauvignon, Marco Felluga

39.00

The wine is a deep, ruby red. Elegant and complex with red berries, hints of cocoa
and walnuts in the finish.

Toscana
Morellino di Scansano, Il Grillesino
Intense colour, full bodied, a generous flavour with hint of blackberry and blackcurrant
on the nose and an attractive spicy aroma.

31.00

175ml Bottle

Toscana
Peppoli Chianti classico, Antinori

8.50 34.00

Intense red fruit aromas are offset by delicate notes of vanilla and chocolate.
Pleasantly lingering with a fresh, vibrant feel in the mouth.

Le Volte, Tenute dell’Ornellaia

46.00

Deep ruby colour with crispy and fresh fruity hints. Ideal meaty texture, supported
by silky, smooth tannins.

Brunello di Montalcino, Col d’Orcia

54.00

Deep ruby red colour, complex and fresh, with fruit aromas balanced by
oak-imparted spices. Full-bodied with a long and impressive finish.

Tignanello, Antinori

110.00

Intense yet elegant wine with ripe red fruit, vanilla, chocolate and leather aromas.
The palate detailed, with a very fine velvety texture and a long, reverberant finish.

Abruzzo
Montepulciano d’Abruzzo “Montipagano”, Umani Ronchi

6.50

26.00

Deep ruby red with a bouquet of cherries and a soft, smooth body.

Campania
Aglianico del Volture, Feudi di San Gregorio

40.00

Ruby red colour with sour cherry jam, blackberry, plum and spices on the nose.
Long finish of balsamic and vanilla.

Puglia
Primitivo, Visconti della Rocca

5.25

20.00

Intense and fruity, full of jammy plum with a lick of vanilla on the finish.

Trentangeli, Tormaresca

38.00

A rich expressive nose, with red fruit and a toasty, spicy component.
Generous on the palate, with powerful blackberry fruit.

Sardegna
Cannonau di Sargdegna “Noras”, Santadi

37.00

Intense ruby-red colour. Notes of ripe blackberry, sweet spice, tobacco and chocolate.
A warm, velvety palate with intense yet soft tannins.

Sicilia
Pieno Sud Rosso, Pieno Sud

18.00

Well-balanced wine with a blend of ripe red fruit and spicy characters.

Organic Nero d’Avola, Montalto

5.75

23.00

Notes of ripe red fruits, sweet spices and liquorice. Round and generous palate.

Syrah, Cusumano
Purplish red colour, the nose is medium and complex. Dry, medium-bodied and spicy
with a refreshing acidity. Fleshy tannins leads into a long finish.

36.00

Vini Rosati
Rose Wines
175ml Bottle

Veneto
Pinot Grigio Rose, Poggio Alto

5.25

20.00

A juicy strawberry fruit-scented rose delicately done and with fantastic freshness.

Puglia
Negroamaro rosato “Calafuria”, Tormaresca

30.00

Delicate and fruity, full, intense and persistent, with notes of red fruits and raspberry.
Fresh and perfectly balanced between softness and acidity.

Vini Frizzanti
Sparkling Wines
125ml Bottle

Veneto
Prosecco Superiore Extra dry, Col de’ Salici

6.25

36.00

6.25

36.00

7.25

40.00

Straw-yellow colour with intense apple notes and hints acacia.
Zesty green fruit palate with harmonious finish.

Trentino Alto Adige
Rotari Rose Metodo Classico, Mezzacorona
Elegant traditional-method rosé, showing the delicious red berry fruit
of cool-climate Pinot Noir.

Franciacorta Cuvee Royale “Montenisa”, Antinori
Crisp apple fruit with lemony finesse. and a round bouquet. Notes of peach,
baked bread and blanched almond.

Perle’, Ferrari

50.00

An intense bouquet, with scents of almond blossom, rennet apples, a faint spiciness
and a hint of crusty bread. Dry, crisp and elegant, with a very persistent finish.

Perle’ Rose, Ferrari

60.00

Elegant bouquet, with dominant notes of ripe berry fruits and appealing hints
of orange peel, rose and cumin. Dry and velvety.

Perle’ Nero, Ferrari

80.00

Rich and matured, powerful, with a great complexity which goes from fruity
to mineral and roast notes.

Giulio Ferrari Riserva del Fondatore, Ferrari

105.00

Scents of Rennet apples and candied citrus fruits and floral scents of camomile and lily.
Complex aromas of citrus fruits, dry fruits, and vanilla.

Francia
Dom Perignon
Airy and bright bouquet. Floral, fruity with hints of liquorice. Complex and edgy wine,
silkier than it is creamy. Exquisite bitterness tinged with the briny taste of the sea.

155.00

