
DIGESTIVO
GRAPPA DI ALEXANDER 10

LIMONCELLO 10

SAMBUCA 10 
DISARONNO AMARETTO 10.50

FRANGELICO 11

BEERS
PERONI 7.75

AMSTEL LIGHT 7.75

STELLA ARTOIS 7.75

CORONA 7.75

COCKTAILS
APEROL SPRITZ 12
Aperol, Prosecco

CANALETTO BELLINI 13 
choice of peach, strawberry or 

passion fruit purée

SPUMONI 12
De Lijn Gin, Campari, grapefruit, 

tonic water

TUSCAN LEMON DROP 13 
Stoli Citros Vodka, Limoncello, 

fresh lemon juice, rosemary

NEGRONI 12
Campari, sweet vermouth, gin

 18% service charge is automatically applied to all beverage purchases, specialty restaurant cover charges and for-purchase à la carte menu items.  
Local sales taxes are applied as required.

WINE
WHITE Glass / Bottle 
CA’ MARIAN PROSECCO, ITALY  11 / 44
VILLA SANDI ‘IL FRESCO’ PROSECCO, ITALY  13.50 / 54
STEMMARI MOSCATO, ITALY  11 / 44
SANTA MARGHERITA PINOT GRIGIO, ITALY  12 / 48
FANTINEL BORGO TESIS PINOT GRIGIO, ITALY 11 / 44
ELANA WALCH GEWÜRZTRAMINER, ITALY — / 58
FRESCOBALDI PIAN DI REMOLE BIANCO, ITALY — / 44
FEUDI DI SAN GREGORIO GRECO DI TUFO, ITALY  — / 54

RED
D’AQUINO CHIANTI CLASSICO, ITALY  13 / 52
FRESCOBALDI CASTIGLIONI CHIANTI, ITALY  13 / 52
COPPO BARBERA D’ASTI, ITALY  13.50 / 54
FRESCOLBALDI NIPOZZANO CHIANTI RISERVA, ITALY    — / 75
ARBOLEDA CARMENERE, CHILE   12.50  / 50 
GÉRARD BERTRAND RÉSERVE CABERNET SAUVIGNON, FRANCE   12  / 48
ALLEGRINI PALAZZO DELLA TORRE, ITALY     — / 60
ZENI AMARONE DELLA VALPOLICELLO CLASSICO, ITALY —  / 78
FRESCOBALDI CASTELGIOCONDO BRUNELLO DI MONTALCINO, ITALY — / 135

CANALETTO PAIRING 23
enjoy a classic Italian beverage pairing with your dinner 

Aperol Spritz

Santa Margherita Pinot Grigio 
or 

Coppo Barbera d’Asti

Limoncello


