
We are a season-centric, local-loving, farm-to-table restaurant. Everything is from scratch. 
alert your server to any and all food allergies.

classic italian cocktails

Birra in bottiglia
3 SHEEPS HAZY IPA 6

Chaos Pattern
AHNAPEE LITTLE SOLDIER 5

Amber Ale
PERONI 5

BLUE MOON 5

CIDER BOYS GRAND MIMOSA 5

MILLER LITE 4

NEW GLARUS SPOTTED COW FARMHOUSE ALE 5

POINT BREWERY DROP DEAD BLONDE ALE 5

ONE BARREL NINJA DUST JUICEY IPA 6

LAGUNITAS HOPPY REFRESHER 5

UNTITLED ART BLOOD ORANGE POM SELTZER 8

UNTITLED ART PRICKLY PEAR GUAVA SELTZER 8

UNTITLED ART N/A ITALIAN STYLE PILSNER 5

 

.

 

.

HINTERLAND PACKERLAND PILSNER 5.5

THIRD SPACE FROG WEISS 8
Sour - Fruited

VON STIEHL CHERRY HARD CIDER 10

 

 

birra alla spina

vino
LAGEDER "TERRA ALPINA" PINOT GRIGIO 11 / 44

Alto, Adige, Italia - light bodied, crisp lime, apple

ADAMI - NV BRUT PROSECCO TREVISO 12 /48
Treviso, Italia - crisp, dry, yellow apple, pear

STELLA & MOSCA "LA CALA" VERMENTINO DE
SARDEGNA 13 / 52

Sardegna, Italia - tropical, balanced, citrus backbone

MANU SAUVIGNON BLANC 11 / 44
New Zealand - crisp, mineral, lemon, apple

FOXGLOVE CHARDONNAY 12 / 48
California - complex, wood spice, butterscotch

FAILLA CHARDONNAY 69
Sonoma Coast, California - complex, butter, woodspice, coconut, almond

MARGINS "CLARKSBURG" CHENIN BLANC 54
California - tropical, balanced, passionfruit, pineapple

FORIS PINOT GRIS 42
Oregon - rich texture, �owers, spice

 

CUSUMANO NERO D'AVOLA 12 / 48
Sicilia, Italia - medium body, spice, leather, blackberry

TENUTA SASSOREGALE SANGIOVESE 12 / 48
Maremma, Toscana, Italia - full bodied, morello cherries, wild berries,

spices

VIETTI BARBERA D'ASTI "TRE VIGNE" 13 / 52
Asti, Italia - structured, elegant, cedar, bell pepper

TENUTA SANT' ANTONIO VALPOLICELLA "NANFRE"
13 / 52

Verona, Italia - rich fruit, leather, plum

PULLUS PINOT NOIR 13 / 52
Slovenia - light bodied, strawberry, red fruit

HEDGES CMS CABERNET SAUVIGNON 14 / 56
Washington

CETAMURA CULTUSBONI CHIANTI 44
Toscana, Italia - structured, tobacco, cedar

AIA VECCHIA "LAGONE" 54
Toscana, Italia - bold, structured, blackcurrant, eucalyptus

MASTROBERADINO IRPINIA AGLIANICO 80
Campania, Italia - forest �oor, mint, acidity

MORGAN G17 SYRAH 68
California - pepper, wild cherries, leather, spice

COS NERO DI LUPO ROSSO 72
Vittoria, Italia - pepper, raspberry, leather, plum

EINAULDI 2018 BAROLO "LUDO" 120
Piemonte, Italia

CASANOVA DI NERI 2018 BRUNELLO DI
MONTALCINO "WHITE LABEL" 160

Montalcino, Italia - bold structured, blackcurrant, forest �oor

 

Della Porta creations 
DELLA VECCHIA 14
Our twist on an old fashioned.

J. Henry bourbon, amaretto DiSaronno, sugar, bitters, Amarena cherries,
orange, seltzer

CINNAMON ESPRESSO MARTINI 18
Field Notes organic vodka, Kahlua, espresso, cream, cinnamon stick

TORCHED ROSEMARY NEGRONI 18
Campari, St. George Botanivore gin, Cocchi sweet vermouth, rosemary

syrup, torched rosemary
LIMONCELLO MULE 13

Limoncello, Fieldnotes vodka, fresh lemon, ginger beer, fresh mint

AMERICANO 13
Campari, sweet vermouth, seltzer, orange slice

APEROL SPRITZ 13
Aperol, Cava, seltzer, orange slice

BELLINI 13
Adami prosecco, peach puree

NEGRONI SBAGLIATO 16
Prosecco. Vermouth, Campari

NEGRONI 17
Campari, St. George Botanivore Gin, Cocchi Sweet vermouth

digestivi
AMARO DEL CAPO 9

CARDAMARO AMARO 8

SAMBUCA 11

AMARETTO DI SARONNO 9

LAZZARONI AMARETTO 9

LA SERRA GRAPPA DE MOSCATO 13

LIMONCELLO 8

We are unable to accommodate separate checks. $6 SpLit plate charge for all shared entrees/pizzas
Parties of 5 or more may be subject to a 22% Service Charge.  2.75% CC Service Charge

NON-Alcolico
ESPRESSO 3.5

CAPPUCCINO 5
LATTE 5

AMERICANO 3.5
FOUNTAIN SODA 3.5

Coke, Diet Coke, Sprite
LEMONADE 4.5

SAN PELLEGRINO 8
LRG

ACQUA PANNA 8
LRG

POINT ROOT BEER / KITTY COCKTAIL 4
 
 


