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WINE BY THE GLASS (150ml)
Batasiolo, Sette Cascine Prosecco Brut, Italy

Pinot Grigio Delle Venezie, D.O.C.,‘Masianco’, Masi,
Veneto, [taly

Sauvignon Blanc, Woven Stone, Ohau, New Zealand
Riesling, Kabinett, Dr. Loosen, Mosel, Germany
Macon Fuisse, Domaine Barraud

Chianti Classico, D.O.C.G., ‘Peppoli’,
Marchesi Antinori, ltaly

Cabernet Sauvignon, Gnarly Head,
Delicato Family Vineyards, California, USA
PinotNoir, Cloudy Bay, Marlborough
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