Grappa Selections

FRUIT FORWARD ===

Jacopo Poli Amorosa di Dicembre 18
Vespaiolo and Tocai — Notably smooth with orange
zest, unripe banana, coriander and fresh herbs

Jacopo Poli Amorosa di Settembre 18
Vespaiolo — Soft with vanilla, raspberry cream and
quince

Jacopo Poli Chiara di Moscato 18
Muscat — Very pleasing with candied flower and
wildflower

Jacopo Poli Ciliegie 18
Durona Cherry — Tea leaves and ripe cherries, like
smelling cherries with their stems and leaves in a
flat from the market

Jacopo Poli Pere 16
Williams Pear — Crisp ripe Williams pear with chalky
minerality

Jacopo Poli Sarpa 13
Merlot and Cabernet — Red cherties, plums, apples,
honey, white flowers

Jacopo Poli UvaViva Italiana 15
Malvasia and Muscat — L.emon zest and rind

Nivole Grappa di Moscato 15
Muscat — Notes of overripe apricot, elderflower and

prickly pear

ELEGANT ===

Alexander Grappolo 20
Prosecco — Very lush with notes of yeast, brioche,
raisins and dried peaches

Bertagnolli Grappino 6
Teroledgo and Chardonnay — Notes of unripe melon
and subtle candied flower undertones

Bertagnolli Torre di Luna 8
Teroldego, Chardonnay and Traminer — Dried apricots,
raisins and blanched almonds — noticeably sherry-
like

Cavatappi 14
Nebbiolo — Soft cherries and a bit of spice, nice kick

Jacopo Poli Po’ Secca 14
Merlot — Notes of mustard greens, raisins and honey

Germain-Robin 24
Syrah — Red plum jam, roses and dry carth

Mazzetti Grappa di Arneis 30
Arneis — Delicate with hints of poached Fuji apples,
baking spice and white flowers

Nonino Grappa UE Verduzzo Cru 40
Verduzzo — Aromas of a tropical sea breeze with
hints of coconut, dried herbs and flowers

Soft Tail Blanco 15
Merlot, Syrah and Cabernet — Notes of honey,
almonds and brioche

Soft Tail Riserva 19
Merlot, Syrah and Cabernet — Apricots, honey,
almonds and brioche

ROBUST AND REFINED ===

Bartolo Nardini Acquavite di Vinaccia 13

Pinot Noir, Fruilano, Merlot, Cabernet Sanvignon — Very
smooth with a rich palate and notes of raisins, dried
fruit, walnuts and soy sauce

Bertagnolli Grappa di Teroldego 7
Teroldego — Exceptionally smooth with notes of
honey, crisp pear, dried herbs, hay and anise

Castello Banfi 12
Sangiovese — Smooth with notes of sour cherries and
cherry blossoms

Jacopo Poli Po’ Elegante 16
Pinot Noir — Extremely rich with cherry blossoms,
thyme, pine and juniper

Michele Chiarlo Grappa di Barolo 15
Nebbiolo — Intense and earthy with unripe melon,
mushrooms, lemon

Nonino Grappa Picolit Cru 42
Picolit — Notes of prunes, figs, violets and mineral

Zenato Grappa di Amarone 12
Corvina, Rondinella and Molinara — Rich buttery notes
of raisins and dry earth with a hint of stewed herbs

FOR WHISKEY DRINKERS==*»

Bartolo Nardini Acquavite Riserva 15
Pinot Noir, Fruilano, Merlot, Cabernet Sauvignon —
Balanced notes of mead, slate, vanilla and caramel

Marolo Barolo 16
Nebbiolo — Intense sour cherries layered with vanilla,
chocolate and baking spices

Soft Tail Giallo 15
Merlot, Syrah and Cabernet — Vanilla, clove, leather,
tobacco and earth



Cannoli
chocolate chip, ricotta cream,
blueberry sauce

Budino di Cioccolata

warm chocolate pudding cake, toasted

meringue, raspberry caramel sauce

Tiramisu di Firenze

florence-style sponge cake, espresso, rum,

mascarpone
Pistachio Semifreddo
“half-frozen” pistachio cream,

orange essence, shaved chocolate

Gelato del Giorno
seasonal italian ice cream

Formaggi
assorted cheeses, fresh apples

Dolci per gli Adulti

Amaretto Banana Split
amaretto, bananas, vanilla gelato,
candied spiced marcona almonds

Pastry Chef |Ryan Frederick

8

11

12

Port

Dow’s 20 yr Tawny

Graham’s Six Grapes Ruby

Warres ‘Otima’ 10 yr Tawny

Dow’s 03 LBV

Century of Dow’s Tawny

(loz of each of: 10, 20, 30 & 40 year)

Sherry & Madeira

Blandy’s 10 yr Malmsey
Hidalgo Cream Especial Sherry
Hidalgo Manzanilla Sherry
Lustau Amontillado Sherry

Brandy

Boulard Calvados

Clear Creek ‘Williams Peat’
Courvoisier VSOP
Hennessey VSOP

Remy Martin VSOP

Remy Martin XO

Dessert Wine
Castellare Vin Santo
La Serra Moscato
Maculan “Torcolato’
Mondavi Moscato
Rosa Regale Brachetto

Digestifs and Italian Liqueurs
Absinthe

Amaretto

Averna Amaro

Barolo Chinato

Chartreuse

Cynar

Fernet Branca

Limoncello

Marolo Grappa e Camomile
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Digestifs and Italian Liqueurs (Cont)

Nardini Acqua di Cedro
Nocello
Sambuca

Strega

Scotch

Aberlour
Auchentoshen
Balvenie Doublewood
Bowmore
Bunnahabhain
Cragganmore
Dalwhinnie
Glenfiddich
Glenkinchie
Glenlivet
Glenmorangie
Glenmorangie Portwood
Highland Park
Johnny Walker Blue Label
Lagavulin
Laphroaig

Macallan 12 yr
Macallan 18 yr
Oban

Talisker

Bourbon

Baker’s

Basil Hayden’s
Blanton’s

Booker’s

Bulleit

Knob Creek
Maker’s Mark
Pendelton
Woodford Reserve
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