Wines by the Glass
Sparkling
Sparkling Rosé Crémant du Jura, Overnoy-Crinquand NV 20
Champagne ‘Préférence’ Brut ler Cru, J. Lasalle NV (375ml) 32/55
White
Garganega o Eos, Diletta Tonello 2021 (Veneto) 16
Vermentino, Punta Crena 2022 (Liguria) 19

Bourgogne Aligoté, Du Grappin 2022 (Burgundy) 20

Biancu Gentile Brama Clos Venturi 2022 (Corsica) 21

Rosé & Orange

King Rosé 2022 (Languedoc) 16

Procanico Zero8, Georgea Marini 2022 (Lazio) skin macerated 17

Red

Sangiovese Predappio, Chiara Condello 2020 (Emilia-Romagna) 17
Gamay Cdte de Brouilly Nicole Chanrion 2022 18

Cabernet Franc blend Infusions, Terra Vita Vinum 2021 (Loire) 19
Mourvedre Bandol Rouge, Marie Bérénice 2018 (Provence) 20

Nebbiolo Langhe Rosso, Roagna 2018 (Piedmonte) 31
Beer

Italian Pilsner Al Dente, Talea (New York) 12

New England IPA Lumen, Grimm (New York) 13

Apéritifs

Pastis 16
Henri Bardouin Pastis, served with a side of ice and water

Select Spritz 17
Aperitivo Select, prosecco, soda

Limoncello Spritz 17
Limoncello, prosecco, soda

Cocktails 20

The Rizzo
Tequila, Aperitivo Select, chilli, grapefruit

Monk’s Gimlet
Tarragon-infused gin, grappa, Green Chartreuse, lime

Pistachio Mai Tai
Rum, cardamom, pistachio orgeat, vanilla, lime

Rose French 75
Gin, rose syrup, lemon, Champagne

Whiskey Daisy
Bourbon, Curagao, Oleo Saccharum, lemon

St. Mary’s Punch
Cognac Park Carte Blanche, Dopo Teatro Cocchi, vermouth, lemon

Bitter Melon Thyme Negroni
Melon, thyme, Gin, Salers, Cocchi Americano

Zero Proof

Rhubarb Soda 17
Rhubarb cordial, Pentire Adrift, soda

Italian Spritz 17
Zero proof apertivo, Lyre’s Prosecco, soda

Ghia Sour 17
Ghia, lemon, honey



