
Red Wine
Riuniti Lambrusco 10.00
Bolla Bardolino 16.50
Bolla Valpoliccella 16.50
Ecco Domani Merlot 5.00 18.00
Geyser Peak Merlot 7.50 30.00
Nozzole Chianti Classico 43.00
Bellagio Chianti 7.00 24.00
Glen Ellen Cabernet Sauvignon  4.00 15.00
Beaulieu Vineyard Cabernet Sauvignon . . .                      8.25. .32.00
Rodney Strong Russian River Pinot Noir                     11.00. . 42.00

White Wine
Bollini Pinot Grigio Reserva  . . .          . . . . . .  9.00 . . . . . . . . . . . 33.50
Bolla Soave 16.50
Wiederkehr Niagra                    . . . . . . . . . . . .   3.25 . . . . . . . . . . . . . .12.00
Post Chardonnay 10.75
Lindemans Chardonnay 4.50 16.00
Kendall-Jackson Chardonnay Reserve  . . . . . 7.50              . . . .30.00
Chateau Ste. Michelle, Johannesburg Reisling                             . .16.50

Blush Wine
Beringer White Zinfandel             . . . . . . . . . . 4.00  . . . . . . . . . . .15.00

Champagnes & Sparkling Wines
Cinzano Asti Spumante Champagne 35.00
Spinelli  Asti Spumante 18.00
J Roget Extra Dry Champagne 12.00

Special “House Wine”
Red, Chablis or Blush            . . . . . . . . . . . . . . . 4.00  . . .  Liter 15.00

Beverages
COFFEE 1.75
CAPPUCCINO “TALIANO’S STYLE” 3.25
Decaf Available

ESPRESSO COFFEE 3.00
TEA (ICED OR HOT) 1.75
PERRIER BOTTLED WATER 2.25
TONIC OR SODA WATER 1.75
MILK 1.75

SOFT DRINKS 1.75
BEER (DOMESTIC) 2.95
HEINEKIN (REGULAR OR DARK)  . . . . . . . 3.50
CORONA 3.50
GROLSCH 16 oz 4.50
IMPORTED ITALIAN BEER 3.50
ROLLING ROCK 2.95

Ask your server about other special wine selections from our cellar

Glass Bottle
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
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