
@trattoriaamalfi

GLASS 
BUBBLES
Prosecco, Ruggeri “Argeo”, Veneto, Italy $12
Rose di Lambrusco, Lini 910, Emilia-Romagnia, Italy $13
 
WHITE AND ROSE
Sauvignon Blanc, Tenuta Ca’Bolani, Friuli, Italy $11
Pinot Grigio, Sessola, Veneto, Italy $12
Greco Bianco, Librandi, Calabria, Italy $12
Falangina, Donnachiara, Campania, Italy $12
Grillo/Chardonnay, Allumea, Sicily, Italy $13
Chardonnay, Ancient Peaks, Paso Robles, CA $15
RoseRose di Primitivo, San Marzano “Tramari”, Puglia, Italy $12 di Primitivo, San Marzano “Tramari”, Puglia, Italy $12

RED
Barbera di Monferrato, Ercole, Piedmont, Italy $12
Chianti Classico Riserva 2o18, Marchesi Fassini, Tuscany, Italy $13
Montepulciano d’Abruzzo, Castorani “Cadetto”, Abruzzo, Italy $12
Pinot Noir, Pali Wine Co., Santa Barbara/Sonoma, CA $13
Primitivo, Botromagno, Puglia, Italy $14
Cabernet Sauvignon, Katherine Goldschmidt, Alexander Valley, CA $17
 
 
Bottle
SPARKLING
Prosecco, Nino Franco “Rustico”, Valdobbiadene, Italy $52
Lambrusco, Medici Ermete “Quercioli”, Emilia Romagna, Italy $49
Brut, Veuve Clicquot, Champagne, France $120

WHITE 
Pinot Grigio, Livio Felluga, Friuli Venezia, Italy 2021 $69
Pinot Bianco, Elena Walch, Alto Adige, Italy 2022 $52
Soave Classico, Pieropan, Veneto, Italy 2021 $49
Sauvignon Blanc, Arona, Marlborough, New Zealand 2021 $49
Vermentino, Cantina Mesa Giunca, Sardinia, Italy 2020 $58
Etna Bianco, Tenuta delle Terre Nere, Sicily, Italy 2020 $62
Grillo/Viognier, Feudo di Santa Tresa, Sicily, Italy 2021 $46
Chardonnay, “La Crema”, Russian River Valley, CA 2020 $52
Chardonnay, Ramey Cellars, Russian River Valley, CA 2019 $89
 
RED
Pinot Nero, Jermann “Red Angel”, Friuli Venezia, Italy 2020 $78 
Pinot Noir, Duckhorn “Migration”, Sonoma Coast, CA 2020 $68
Nebbiolo, G.D. Vajra, Piedmont, Italy 2021 $54
Barbera d’Asti, Pico Maccario “Lavignone”, Piedmont, Italy 2020 $55
Barbera d’Alba, Marchesi di Barolo “Ruvei”, Piedmonte, Italy 2019 $56
Rosso di Montalcino, Capanna, Tuscany, Italy 2020 $52
Barolo, Ascheri, Piedmont, Italy 2018 $88
Valpolicella Ripasso, Buglioni “il Bugiardo”, Veneto, Italy 2019 $58
Brunello di Montalcino, Mastrojanni, Tuscany, Italy 2017 $99
Cabernet Sauvignon, Justin, Paso Robles, CA 2020 $72
Cabernet Sauvignon, Faust, Napa Valley, CA 2020 $99

Draft Beer
Peroni Nastro Azzurro, Pale Lager $8 
5.1% 16oz - Italy
Beer’d “Whisker’d Wit”, Belgian Witbier $9 
5.2% 16oz - Stonington, CT
Outer Light “SUBduction”, IPA $9
6.8% 16oz - Groton, CT
Grey Sail “Captain’s Daughter”, DIPA $9
8.5% 12oz - Westerly, RI

Cocktails
AMALFI LEMONADE $14
vodka, fresh lemon juice, mint

LIMONCELLO SPRITZ $13
house-made limoncello, Aperol, 

prosecco

NEGRONI BIANCO $14
Hardshore gin, Cocchi Americano,

grapefruit bitters

SICILIAN MULE $14
Solerno, blood orange
puree, ginger beer

MARGARITA $14
tequila reposado, fresh
lime juice, triple sec

CONTESSA $14
Hardshore gin, Aperol,

Carpano Bianco

FIELDS OF GOLD $14
Old Forester bourbon, fresh
lemon juice, honey, bitters

VIA EMILIA’S $16
ESPRESSO MARTINI

LEMONADE $10
(non-alc)

fresh lemon juice,
basil syrup, club soda

BLOOD ORANGINA $10
(non-alc)

blood orange puree,
lime juice, ginger beer


