
Sparkl�g
Prosecco VALDOBBIADENE 

Salat�  DOCG brut
Notes of acacia, honey, and fresh fruit 

such as apple and pear
Pairing: fish dishes and shellfish

25€

TRENTO DOC Altemasi
millesimato brut

Hints of fresh citrus, white peach, and yeasty notes
Pairing: crispy mixed fried seafood

38€

Franciacorta Marzaghe 
brut TREHA DOCG

Notes of fresh fruit and floral aromas,
with hints of brioche and bread crust

Pairing: fish dishes, shellfish, and light risottos

45€

Cava M�t Marcal brut SPAGNA
Delicate notes of fresh fruit and citrus,

with hints of bread crust
Pairing: ideal as an aperitif, with fish dishes

25€

Whites
Pigato Costa de Vigne DOC

Fresh, fruity, and floral,
with notes of yellow plum and chamomile

Pairing: fish dishes and vegetables

25€

Vermentino Costa de Vigne DOC
Fresh and lightly aromatic,

with a distinctive varietal character
Pairing: excellent as an aperitif, 

with seafood starters, fried dishes, and shellfish

25€

Arneis BARIVEL Casc�a Galar�
Elegant and lively, with pronounced minerality

Pairing: ideal as an aperitif, with fish dishes 
and fresh cheeses

20€

Pinot grigio Salat� DOC
Notes of green apple, ripe pear, white peach,

and a delicate hint of wildflowers
Pairing: light starters, herb risottos, baked fish, 
and vegetables such as zucchini and asparagus

18€

Sauvignon l� fad� DOC
Intense aromas of exotic fruit, citrus,

and delicate herbal notes
Pairing: fish dishes, grilled vegetables, 

and goat cheese

28€

Ribolla l� fad� DOC
Light and vibrant; aromas of citrus

and wildflowers, with delicate mineral notes
Pairing: light dishes and salads

25€

Gewürztraminer We�dorf
Intense aromas of rose petals,

lychee, and sweet spices
Pairing: spicy dishes and blue cheeses

28€

Pecorino Hadri�um ABRUZZO DOC
Balsamic hints with notes of white and yellow fruit

Pairing: truffle and mushroom dishes, white 
meats, risottos, and fish dishes

24€

Etna DOC la gels��a
Notes of white fruit, jasmine flowers,

and citrus hints
Pairing: fish, shellfish, and fresh cheeses

30€

Reds

Barbera Superiore Pre��da DOC
Notes of black cherry, plum, and sweet spices;

hints of vanilla and cocoa
Pairing: red meats, roasts, and aged cheeses

30€

Nebbiolo Langhe Pre��da DOC
Aromas of rose, violet, and small red berries 

such as raspberry and strawberry
Pairing: white meats, truffle dishes, 

and ragù-based pasta dishes

28€

Chianti Superiore 
le bicchieraie DOCG

Notes of cherry, raspberry, and rosehip
Pairing: aged cheeses and red meats

25€

Etna la Gels��a DOC
Hints of red fruit and vanilla

Pairing: red meats, game, and aged cheeses

28€

Syrah Pax Mentis IGP
Notes of red berries, plum, cherry, and vanilla

Pairing: semi-aged cheeses, white meats, 
and red meats

30€

Barbaresco Ma��e DOCG
Refined bouquet of rose, spices, 

dried fruit, and tobacco
Pairing: rich dishes such as braised meats, 

game, or aged cheeses

65€

Brunello Val di suga DOCG
Notes of red berries, bitter orange, and violet;

with a finish of cherry and chocolate
Pairing: tender red meats and game

75€

Amarone M�tet�do
Hints of dried fruit, brandied cherries, 

and spicy notes
Pairing: aged cheeses, red meats, and game dishes

80€

Demi

Gewurtztraminer St. Paul
30€

Vermentino DOC le Creuze
28€

Prosecco Do� Marai
25€

Dolcetto L a casc�a
28€

Rosés
Prosecco Salat�  DOC

Notes of wild berries, pomegranate, and rosehip
Pairing: light starters and salmon

22€

Ormeasco sciac-trà  a Maccia DOC
Hints of red berries, rose petals,

and a touch of citrus
Pairing: vegetables and fresh dishes

25€


