WINES BY THE GLASS

WHITE & SPARKLING WINES

SaNTA MARGHERITA PrOSECCO, ITALY 9
AsToria Moscaro, ITaLy 10
SaNnTA MarGHERITA PINoT GRIGIO, ITALY 11
IL DonaTto PinoT Grigio, ITAaLY 8
CamBRIA “KATHERINE'S VINEYARD CHARDONNAY, CA II
NozzoLe LE BRunicHE CHARDONNAY, ITALY 8
Matanzas CReek SauvigNoN Branc, CA 9
WENTE “RivErBank” Riesiing, CA 8
WHITE SANGRIA 9
RED WINES
FrescoBaLDI NipozzaNo CHiaNTI RUFINA RisERvA, ITALY II
Rurrino 1L Ducatg, Itary
BorriNt MErRLOT, ITALY
CarPINETO “DocAajoLo” Super Tuscan, ITaLy
Estancia CABERNET SauviGgNoN, CA 10
Laetrtia Estate PiNnot Noir, CA II
Sepr1a PiNoT Noir, CHILE 9
Ravenswoob “VINTNERS BLEND” SHIrRAZ, CA 8
Zin 91, CA 8
Rep Rock MaLsec, CA 9
RED SANGRIA 9
HALF BOTTLES
WHITES
CHATEAU D'YQUEM SAUTERNE, FRANCE 250
CorTON-CHARLEMAGNE GRAND CRruU, FRANCE 95
VeuvEe CricQuot BruTt NV, FRANCE 47
Veuve CricQuoTt Rosg, FRancE 50
OL1ver LerLAIVE PuLiGNY-MONTRACHET, FRANCE 39
TrimBacH RIESLING, FRANCE 22
Cuaik Hirr CHARDONNAY, CA 36
SANTA MARGHERITA PINOoT GRIGIO, ITALY 22
M. CH1arLo N1voLE MoscaTo p1 Asti, ITaLy 24
REDS
CarrineTo CHiaNTI CLASSICO, ITALY 24
Rex Hirr Pinot Noir, OREGON 28
Estancia REp MeriTaGgg, CA 25
Faust CABERNET SauvieNoN, CA 40

LanGHE NEeBBIOLO, ITALY 34



BEERS

DRAFT BEER
PeEroNI NASTRO AZZURRO
Harroon IPA
SAMUEL ADAMS SEASONAL
SaMUEL Apams BostoN LAGER
UFO Pumpkin ALE
ANGRY OrcHARD AppLE CIDER

IMPORTED BEER

Corona ExTrA

Corona LigHT

PeroNI NASTRO AZZURRO
AwMsTEL L1GHT

HEINEKEN

HEeiNekeN LigHT

StELLA ARTOIS

DOMESTIC BEER

SamUuEL Apams BostoN LAGER
Sam Apams LigHT

SAMUEL ApDAMS SUMMER ALE
MiLLeR LiTE

BUDWEISER

Bup LiGgHT

Coors LigHT

Micueros ULTrA

YuenGLING LigHT

Yr Y Ut U U Ut

Vi Jr Jr U Ut Ut

B e e e S



CAPTAIN'S LIST

AMERICAN REDS

Bin

Cé7
Cé7
Co7
C66
Cia
(o
Co3
Cas
Co6

FRENCH WINES

D24
Car
C20
C20
C20
D23

ITALIAN REDS

Céog
Ci8
Cé61
C62
Ca1

Far N1ENTE, CABERNET SAUVIGNON 1994 Napa
Far NIENTE, CABERNET SAUVIGNON 1995 Nara
Far N1ENTE, CABERNET SAUVIGNON 1996 Napa
FarR NIENTE, CABERNET SAUVIGNON 1999 Nara
Oprus ONE 2002 Nara
Oprus ONE 2004 Nara
Oprus ONE 2005 Napa
PAHLMEYER, MERLOT 1999 Nara
Staas LEap WINE CeLLARS, “Cask 23, CABERNET SAUVIGNON 2005 Nara
CHATEAU D'YQUEM (375 ML) 2002 BorbEAUx, FRANCE
CHATEAU LAFITE ROTHSCHILD 1997 PauiLrac
CuAteau LaroQug, GRanDp Cru 1977 St. EMiLION
CHATEAU MouToN RoTHSCHILD 1990 PauiLrac
CHATEAU MouTON ROTHSCHILD 1997 PaviLrac
CorTON-CHARLEMAGNE, GRAND CRU - WHITE BURGUNDY 2009 BurGcunDy, FRANCE
ANTINORL “SoLA1A” 2004 Tuscany
BErRTANI, AMARONE DELLA VALPOLICELLA 2004 VENETO
Gaja,“Costa Russi, BARBARESCO 2000, 2009 PiepmonT
Gaja,“Sor1 TiLpIN” 2000 PiepmonT
ViBERTI GIovANNI BArROLO Riserva SaN PieTRO 2003 PiepmonNT

)

Proud Recipient of Wine Spectator’s “Award of Excellence’
2003, 2006, 2007, 2008 & 2009

460
402
350
275
225
250
240
165
290

250
1,000
200
420
362
195

240
175
464
464
100



Bin

D16
D17
D18
Dig
D2o
D22
D23
D24
D24
D2s
D26
D27
D28
D2g
D2g

K1z
K1z

D13
D14
Di1s
D16
D17
D18

CHAMPAGNE & SPARKLING WINES

BeLLEVISTA, “BrUT” N.V. ErBuso, ITaLY
Louis RoEDERER, “CrisTaL’ 1990 EprErNAY, FRANCE
MoeT & CHaNDON, “Dom PEriGNON” 2003 EprerNAY, FRANCE
MokeTt & CHANDON, “IMPERIAL’ NV ErerNAY, FRANCE
Mumms, “Nara” N.V. Nara, CA
PeRrRIER JouET, “GRAND BrUT” N.V. EperNAY, FRANCE
Pirer Sonoma, “BruT” N.V. Sonoma, CA
ROEDERER ESTATE 1990 ANDERSON VaLLEY, CA
SANTA MARGHERITA PROSECCO N.V. Itary
SCHRAMSBERG, “BruT Rosg” 2010 Cavristoga, CA
SCHRAMSBERG, “Branc pE Brancs” 2010 Cavristoga, CA
TAITTINGER, “CoMTES DE CHAMPAGNE” 1994 Reims, FRANCE
Veuve CricQuor, “YeLLow LaBEL, “Brut” N.V. Reims, FRANCE
VeuvEe Cricquot, “YeLLow Laser, “Brut” (375 ML) N.V. Reims, FRANCE
Veuve CricQuot, Rose N.V. Re1ms, FRANCE
Bigr,“Est! Est!t EsTttt” 2011 Latium
CusaMANO, INsoL1a 2011 SiciLy
Freupi, “Greco b1 Turo” 2012 CAMPANIA
Livio FeLLuGa, PiNnoT GriGio 2012 FriuLl
PieropaN, SoAvVE 2012 VENETO
Banr1 PriNcipESsa, Gavi 2012 PiepMmoNT
SANTA MARGHERITA, PINoT GRIGIO 2012 VALDADIGE
TenuTa DI PorZ1A, FRASCATI 2011 Lazio
ERUZZI & PuTHOD, “TERRE DI TUFT 1 USCANY
Teruzz1 & PutHop,“T T 2010 Tusca
LANGHINA FEUDI DI SAN GREGORI 11 MPANI
FarangHINA F SAN GREGORIO 20 CAMPANIA
CamBria, “KATHERINE'S VINEYARD” 2012 SanTa Maria, CA
yMUs, “MEeR SoLeIL” 2010 PA,
Ca s,"MERr So Nara, CA
HALONE PA,
CHALO 2008 Nara, CA
CAKEBREAD 2012 Napra, CA
HALK Hiio 2010 HALK Hirt,
C H C Hmi, CA
DariousH 2011 Nara, CA
Far NIENTE 2012 Nara, CA
FraNciscAN VINEYARDS 2012 Nara, CA
JorpAN 2011 Nara, CA
Sim1 2012 Sonoma, CA
Sonoma-CuTRER, “Russian River RancHEs” 2012 Sonoma, CA
Sonoma-CuTRER, “LEs PIERRES” 2011 Sonoma, CA
Stac’s LEap WINE CeLLARs, KARIA” 2009 Nara, CA
Wirriam Hiie 2010 Nara, CA
FerraRI-CAarRANO TRE TERRE 2010 Russian River, CA
WENTE “Riva Rance” 2012 Arroyo Seco, CA
STONESTREET “BeEAR PoInT” 2010 ALEXANDER VaLLEY, CA
BERINGER 2011 Nara, CA
CAKEBREAD 2012 Nara, CA
CHarx Hiro 2009 Russian River, CA
FrocG's LEap 2012 Nara, CA
Hanna 2012 Russian River, CA

Stac’s LEap WINE CELLARS 2009 Nara, CA

59
392
216

75

41

69

34

35

36

65

55
250

87

47

93

29
29
44
44
34
36
38
29
42
36

38
52
49
64
65
62
75
36
44
38
36
60
48
28
60
35
74

29
42
45
33
31
46



K13
Dig
Kis
K16
K17
K18

K20

C29
Cog
Co9
Co9
Cos
Cso
Céog
Cs2
Co8
Cs9
Ci8
Cig
C39
C28
Co8
Céog
Cs9
Ce8
Cog
Cs8
C28
Cs8
C29
Cq9
Cig
Ca9
Cs9
Co8
Ca9
Ci8
C32
C22
Ci2
C34
Ci2
Ci2
Ci3

WHITE WINES OF THE WORLD

Croupy Bay, SauviegNon Branc 2012 NEw ZEALAND
CorToN-CHARLEMAGNE, GRAND CRrU (375 ML) 2009 BurGunDy, FRANCE
DomaiNe Les PERRIER, “SANCERRE” 2012 Loire VaLLEY, FRANCE
Kim CrawrorD, SAuviGgNON BLanc 2012 NEw ZEALAND
Ouv1vier LerLAIVE, “PuLioNY MONTRACHET” 2011 BurcunDpY, FRANCE
TrimBAcH, R1ESLING 2010 AvLsacg, FRANCE
TrimMBACH, GEWURZTRAMINER 2009 ALsAcg, FRANCE
Caymus, CONUNDRUM 2012 Nara, CA

ITALIAN RED WINES

ALLEGRINI LA GrOLA 2009 VENETO
AnTINOR], “PEPPOLY, CHIANTI CLASSICO RISERVA 2010 Tuscany
ANTINORI,'PIAN DELLE VIGNE, BRUNELLO DI MONTALCINO 2003 Tuscany
ANTINORI, “TIGNANELLO” 2010 Tuscany
FrescoBaLp1 CASTELGIOCONDO BRUNELLO 2007 Tuscany
CasTELLO BANFI, BRUNELLO DI MONTALCINO 2009 Tuscany
CasTeLLO BanFL,‘SuMMmUs” 2004 Tuscany
I PocGgrone Rosso b1 MoNTALCINO 2010 Tuscany
IL PocGioNE BRUNELLO DI MONTALCINO 2009 Tuscany
Bartasioro, Baroro 2008 PiepmoNT
Borra, AMARONE DELLA VALPOLICELLA 2007 VENETO
CarrPINETO, CHI1ANTI CLASSICO 2011 Tuscany
CarpINETO, CHIANTI CLASSICO RISERVA 2009 Tuscany
CarPINETO, “FARNITO, CABERNET SAUVIGNON 2007 Tuscany
CARPINETO, VINO NOBILE DI MONTEPULCIANO 2008 Tuscany
La Percora CHIANTI 2012 Tuscany
CESARI, AMARONE DELLA VALPOLICELLA 2009 VENETO
Cesarl,“IL Bosco,” AMARONE DELLA VALPOLICELLA 2006 VENETO
CEesaARr1, “Mara,” Ripasso 2008 VENETO
Covost, Rosso 2011 SiciLia
CoLosi, NEro DAvoLa 2012 SiciLia
Cusumano, NEro DAvoLra 2011 SiciLia
MonsanTo, CH1aNTI CLASSICO RISERVA 2009 Tuscany
P10 Cesarg, DoLcETTO DALBA 2012 PiepmonNT
P10 Cesarg, BABARESCO 2009 PiepmoNT
PrunoTTO, BARBARESCO 2009 PiepMoONT
PrunNoTTO, BAROLO, BUSSIA 2007 PiepmonNT
Rurrino, “DucaLe Tan, CaianTI CLASSICO 2009 Tuscany
Rurrino, “Ducare Goip, CHianTI CrLassico RisErva 2008 Tuscany
SARTORI, AMARONE 2010 VERONA
ViBERTI BARBERA DALBA Bricco A1roLl 2009 PiepMmoNT
ViBerTI DOLCETTO DALBA 2010 PiepmonNT
ViBerTI G1ovANNI BAROLO RiSERVA SAN P1ETRO 2003 PiepmonNT
Campro D1 Sasso Biserno “INsoGLio” 2010 Tuscany
Gaja “Promis” 2010 Tuscany
Gaja “MAGART” 2010 Tuscany

Gaja“Ca Marcanpa” 2008 Tuscany

44
95
40
34
70
36
33
42

50
44
99
145
100
95
99

39
120

65
57
36
43
55
50
35
70
99
36
39
38
42
56
41
95
120
140
45
56
65
40
30
100
48
70
130
220



Bin

Co2
Co2
Ci3
Ci3
Coz
Cos3
Co3
Ci3
Ci3
Ci3
Cos
Cos
Cor

Ca7
C46
C36
C26
Ci7
Cr7
Cis
Co7
Ci7
Cob6
C26
Ci7
Cas
Csz7
Crs
Cs6
Cis
Cis
Ca7
Cos
Ca7
C24
Co6
Cé67
Csz7
Ci6
Co7
Cé7
Co7z
C26
C46

RED WINES OF THE WORLD

CuAteau Bastipe-Davzac 2005 MarGaux, FRANCE
CHATEAU DE CRUZEAU 2005 Pessac-LEoGgNAN, FRANCE
CuaTEAU TANUNDA “BARON” SHIRAZ 2006 Barossa, AUSTRALIA
DAReNBERG, “FoorBorT OLD VINE” SHIRAZ 2009 AUSTRALIA
M. CHarouTIER, CHATEAUNEUE-DU-PaPE, “LA BERNARDINE” 2009 RuonE, FRANCE
PENFoLDs, “Bin 28” KALIMNA SHIRAZ 2008 AUSTRALIA
PENFOLDS, “BIN 389" CABERNET-SHIRAZ 2009 AusTRALIA
PenFoLDS, “BiN 707" CABERNET SAUVIGNON 2008 AUSTRALIA
PenroLDs,“ST HENRI” SHIRAZ 2006 AUSTRALIA
PeTER LEHMANN, SHIRAZ 2010 AUSTRALIA
RoseMoUNT, “BALMORAL” SYRAH 2004 AUSTRALIA
Two Hanps “Berra's GARDEN” SHIRAZ 2011 AUSTRALIA
Two Hanps “ANGELS SHARE” SHIRAZ 2011 AuUSTRALIA
B.R. Conn EstaTg, “Or1ve Hinr” 2009 Sonoma
CAKEBREAD 2010 Napa
CayMmus 2011 Nara
CHaLk HiLL 2010 SonoMa
CuaiMmNEY Rock 2009 Nara
DariousH 2010 Nara
FraNciscAN VINEYARDS 2010 Napa
FREEMARK ABBEY 2010 Napa
GEYSER PEAK, “RESERVE” 2009 ALEXANDER VALLEY
GRrOTH 2011 Nara
Harr 2010 Napa
Hess SELECT 2009 Napa
J Lougr, “SeveN Oaks” 2011 Paso RoBLEs
JorDAN VINEYARDS 2009 ALEXANDER VALLEY
JosepH PHELPS 2010 Nara
Karuryn HaLL 2010 Napa
KoBaLT 2009 Nara
Mr. BRAVE 2010 Nara
La Jora Vineyarp Co.,"HoweLL MounTAIN” 2002 Nara
MARKHAM VINEYARDS 2010 Nara
MERRYVALE VINEYARDS, “STARMONT” 2006 Nara
MounT VEEDER WINERY, RESERVE 2008 Nara
RurtnerrorD HiLL 2009 Napa
S1Lver Oak 2008 ALEXANDER VALLEY
St1. CLEMENT 2005 Nara
SiMm1 2011 ALEXANDER VALLEY
Stac’s LEap WINE CELLARS, ARTEMIS” 2011 Nara
Stac’'s LEap WINE CeLLARS, “Fay” 2005, 2011 Nara
STONESTREET ‘BEAR PoINT” 2009 ALEXANDER VALLEY
TurNBULL 2010 Nara
TurnBuULL,'BLack LaBer” 2010 Nara

70
52
55
34
75
42
44
85
60
45
75
75
54

72
120
99
90
90
140
42
50
68
85
60
75
34
85
88
165
145
95
75
43
39
120
54
102
48
41
82
140
84
65
150



Bin
Cs3s
C23
Cs3
C33
Cs3
Cs3

Ca4
Csq
Cq4
Csq
Cq4
Cés
Ce8

Cs8
Cs7
Cs6
Ca7
C48
Ca7
Cs6
C48
Cs7
Cs8
Cs8

Cosg
Cs34
Cig
C34
Cosg
C24
Cs3s
C43
C34

OTHER VARIETALS

CorroLra,“EpizoNE PENNINO', ZINFANDEL 2007
EpMEADES, “P1FFERO VINEYARDS", ZINFANDEL 2011
FErrRARI-CARANO, “SIENA” 2011
FErraRI-CARANO, “TRESOR” 2010
Stacs Leap, PETIT S1RAH 2010
Winpow PaNe REp BLEND 2010
MERLOT
CHATEAU ST. JEAN 2011
CuvaisoN 2005
DuckHORN 2010
NORTHSTAR 2008
OBERON 2008
SHAFER 2011
GHosT PINE 2010
PINOT NOIR
ARcHERY SumMIT, PREMIER CUVEE 2010
BeLLE PENTE 2009
CaMBRIAS, “JULIA'S VINEYARD” 2011
Davip Bruce 2011
Eratn 2011
“T” WINERY 2011
KENDALL-JACKSON, “VINTNER'S RESERVE" 2011
King EsTATE 2008
KnEz PinoT Noir 2010
Rex HiLo 2010
SANFORD 2010
MERITAGE
DuckHorN, “Decoy” 2011
DuckHorn, “Parapuxx” 2010
EsTancia 2010
FranciscaN OakviLLE EsTATE, “MaGNIFICAT” 2007
GIRARD, ARTISTRY” 2007
Lyern 2010
PAHLMEYER, “JAYsoN” 2009
TurnsuLL, “OLp Burt” 2010
AtaLonN“PauLiNe’s CUVEE” 2010
Cros pu Bors, “MaRrLSTONE” 2009

RUTHERFORD
MENDOCINO
SoNoma
Sonoma
Nara

Nara

SonoMa

Nara

Nara

CoruMsia VALLEY, WA
Nara

Nara

Sonoma CounTy

WiLLAMETTE VaLLEY, OR
Carrron, OR

SanTa Maria, CA
CenTrAL Coast, CA
WiLLAMETTE VALLEY, OR
Russian River VaLrey, CA
CALIFORNIA
WiILLAMETTE VALLEY, OR
ANDERSON VaLLEY, CA
NewBURrG, OR

Santa Rita, CA

Nara

Nara

Paso RoBLES
Nara

Nara
Sonoma
Napra

Nara

Nara
SonoMa

50
42
42
80

55
66

42
55
72
62
40
72
36

72
60
42
65
42
50
32
46
40
47
44

43
69
52
72
68
45
89
50
39
84



COCKTAILS

THE COSTANTINO MARTINI 11
House infused pineapple vodka shaken with white peach puree,
topped with a splash of cranberry juice

SPIKED APPLE CIDER ¢
Housemade Spiked Apple Cider

SALTED CARAMEL MARTINI 11
Godiva White Chocolate Liqueur, Salted Caramel Vodka,
Vanilla Vodka ¢ a salted, caramel rim

APEROL SPRITZ ¢
Deep Eddy Ruby Red Grapefruit Vodka, Aperol, lemon ¢ ginger beer

PumPKIN PIE MARTINI 10
Pinnacle Whipped Vodka, Pumpkin Pie Liqueur ¢ cinnamon

POMEGRANATE COCKTAIL 10
Santa Margherita Prosecco & Pama Pomegranate Liqueur

ESPRESSO MARTINI 11
Pinnacle Vanilla Vodka, Tia Maria, Kahlua & espresso,
topped with cocoa powder & espresso beans

GREEN-TINI 13
Grey Goose Vodka, St. Germain Liqueur, green tea, lemon juice ¢ agave nectar

Coor CUCUMBER MARTINI 11
Skinny Girl Cucumber Vodka,
St. Germain Liqueur Elderflower Liqueur & fresh lemon

BELLINI MARTINI 13
Grey Goose Vodka, DeKuyper Peachtree Schnapps,
Santa Margherita Prosecco & white peach puree

P1STACHIO MARTINI 10
DiSaronno Amaretto, Baileys Irish Cream Liqueur ¢» DeKuyper Blue Curacao

TwWISTED PEANUT BUTTER CUP MARTINI 10
Pinnacle Whipped Vodka, Meletti Cioccolato Liqueur ¢ Peanut Liqueur

Jurius CAESAR o9
Pinnacle Cherry-Lemonade Vodka, orange juice & Sprite



ANTIPASTI

SHRIMP COCKTAIL 3.50 EACH
Jumbo shrimp with Homemade cocktail sauce

PAsTA E FAGIOLI
Cup 4 Bowl 7
Cannellini bean soup with ditalini pasta

CALAMARI FRITTI 11
“Point Judith” calamari rings lightly battered & tossed with sliced cherry peppers & garlic

EGGPLANT INVOLTINI ¢
Pan-fried eggplant rolled with herbed ricotta cheese topped with marinara & melted mozzarella

ARANCINI D1 R1sO0 10
Porcini mushroom & spinach risotto balls stuffed with goat cheese,
finished with sautéed mushrooms, porcini oil & shaved parmigiano

ANTIPASTO ALLA COSTANTINO 15
Sharp provolone, sweet soppressata, red pepper pecorino, stuffed cherry peppers
marinated mushrooms, artichoke hearts & mixed Italian olives

TAGLIATTE D1 SALUMI 18
An assortment of ~ Prosciutto Di Parma, imported porchetta, hot dry-capicola,
Tuscan salami, Nodini style mozzarella & parmigiano

Scarrops E FAGIOLI 15
Pan-seared sea scallops over sautéed garlic, mushrooms, spinach & cannellini beans
with a lemon vinaigrette. Served with Italian crostini

MUSHROOMS RIPIENI 10
Roasted mushroom caps stuffed with Italian sausage, gorgonzola cheese & bread crumbs

INSALATA
Add to any salad: Chicken 5 Shrimp 6 Steak Tips 6 Salmon 9 Sea Scallops

WEDGE SALAD ¢
Iceberg lettuce, cherry tomatoes, crisp pancetta & gorgonzola dressing

CAESAR SALAD ¢
Romaine Hearts, traditional Caesar dressing, croutons ¢ Parmigiano-Reggiano

INSALATA DELLA CASA 8
Mesclun greens, red onion, grape tomatoes, cucumbers,
honey balsamic dressing & shaved Parmigiano-Reggiano

SpINACI 10
Baby spinach, goat cheese, dried cranberries, toasted walnuts ¢ red wine Dijon vinaigrette

CAPRESE 11
Fresh mozzarella, vine-ripened tomatoes, basil, Prosciutto di Parma,
balsamic glaze & extra virgin olive oil served with mesclun greens

CARPACCIO 12
Thin slices of beef filet, baby arugula, lemon, capers & Parmigiano-Reggiano

If you have food allergies, communicate them to your server so that we may try to accommodate your needs.

Advisory: Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.

Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee

10



P1zzZE ROSSE

MARINARA ¢
San Marzano D.O.P. tomatoes, extra virgin olive oil, basil, oregano & garlic

MARGHERITA 11
San Marzano D.O.P. tomatoes, extra virgin olive oil, mozzarella & basil

SOPPRESSATA 13
Spicy salami, mozzarella & tomato sauce, drizzled with chili oil

MELANZANE 11
Roasted eggplant, herbed ricotta, mozzarella & tomato sauce

PEPPERONI 14
Hand-grated asiago & mozzarella with sliced pepperoni & tomato sauce

PARMA 16
San Marzano D.O.P tomatoes, extra virgin olive oil, mozzarella, basil,
arugula, Prosciutto di Parma & shredded Parmigiano-Reggiano

D.O.P. 16

San Marzano D.O.P plum tomato, extra virgin olive oil, buffalo mozzarella, basil & shredded Parmigiano-Reggiano

P1zzE BIANCHE

QUATTRO FORMAGGI 11
Gorgonzola, mozzarella, smoked mozzarella & ricotta

SALSICCIE E FRIARIELLI 14
Sausage & rabe, mozzarella, Parmigiano-Reggiano & extra virgin olive oil

FicHr 14

Figs, caramelized onions & goat cheese

FUNGHI 15
Mixed sautéed mushrooms, imported Taleggio cheese & truffle oil

Custom Pizza Toppings:

Pepperoni ~ 2.00 Mushrooms ~ 2.00
Italian Sausage ~ 2.00 Prosciutto di Parma ~ 3.50
Caramelized Onion ~ 1.50 Fresh Garlic~ 1.00

Anchovies ~ 3.00

P1zzE RIPIENE

NAPOLI 14
Sausage, rabe & mozzarella folded into pizza dough shell

VENDA 15
Arugula, cherry tomatoes, mozzarella, artichoke & Prosciutto di Parma fire roasted inside pizza dough

COSTANTINO 18
A trio of sausage & rabe, mozzarella, ricotta & spinach, smoked mozzarella,
cherry tomato & arugula, folded & topped with arugula

$2.00 Split Plate Fee

Venda Bar & Costantinos Ristorante is using all original products imported from Italy.
San Marzano D.O.P Mozzarella di Bufalo D.O.P.  Extra virgin olive oil - Caputo Flour



PASTA

RavioLr AL POMODORO 12
Our famous cheese ravioli in marinara sauce

LOBSTER FrRA DiAvoLA 25
Lobster claw meat tossed with San Marzano tomatoes,
Sicilian chili peppers & fresh herbs, served over fresh linguini pasta

TORTELLINI ALLA PANNA 16
Cheese tortellini tossed with diced Prosciutto & peas in Parmesan cream sauce

PAPPARDELLE ALLA BOLOGNESE 18
Wide ribbon pasta tossed in traditional ragu made with ground veal, pork & beef

CAVATELLI Al RAPINI E SALSICCE 17
Cavatelli pasta tossed with sautéed broccoli rabe,
Italian sausage, garlic, chili flakes & pecorino romano

RAvIOLI ALL ARAGOSTA 23
Venda’s famous lobster ravioli with jumbo shrimp in pink vodka sauce

RiGAaTONI ALLA VODKA 14
Rigatoni pasta tossed in pink vodka sauce
Add shrimp 19 Add chicken 17

LINGUINT ALLA SPINACHI 18
Spinach infused linguini tossed with jumbo shrimp, garlic,
oven roasted tomatoes, baby spinach & white wine

AGNOLOTTI Al PORCINI E TARTUFO 18
Porcini filled agnolotti pasta tossed in truffle butter with mushrooms & Parmigiano-Reggiano

GNOcCCHI ALLA SORRENTINA 16
Venda’s Potato Gnocchi tossed with marinara sauce, melted mozzarella & basil

If you have food allergies, communicate them to your server so that we may try to accommodate your needs.
Advisory: Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee



ENTREE

N.Y. STR1iP ALLA GRIGLIA 25
Grilled 12 oz. N.Y. Strip steak, drizzled with extra virgin olive oil
served with roasted potatoes & mixed roasted vegetables
Add Shrimp Scampi 30 Add Alla Mamma sauce 26

SALTIMBOCCA D1 POLLO 19

SaLrtimBoccA D1 VITELLO 21
Chicken or veal medallions sautéed with shallots, sage, Prosciutto di Parma &
white wine served with roasted potatoes & green beans

PoLLO AL MARSALA 19

VITELLO AL MARSALA 21
Medallions of chicken or veal, sautéed with shallots, mushrooms &
marsala wine reduction served with roasted potatoes & green beans

PorLLo ALLA PARMIGIANA 17

VITELLO ALLA PARMIGIANA 18
Breaded chicken or veal cutlet, marinara sauce & melted provolone, served with Rigatoni

PoLLo ALLA PI1CCATA 19

VITELLO ALLA PICCATA 21
Chicken or veal sautéed with garlic, capers, white wine ¢ lemon,
served with roasted potatoes ¢ green beans

PoLLo ALLA FIORENTINA 21
Thinly sliced chicken breast sauteed in olive oil & garlic, topped with imported ham, spinach,
melted mozzarella & white wine. Served with roasted potatoes & green beans

SALMONE E CANNELLINI 21
Grilled salmon filet served over cannellini beans,
sautéed shallots, swiss chard ¢ roasted tomatoes

SWORDFISH ALLA PUTTANESCA 25
Grilled swordfish with a classic sauce of garlic, capers, kalamata olives,
white wine & plum tomatoes, served with roasted potatoes & mixed roasted vegetable

If you have food allergies, communicate them to your server so that we may try to accommodate your needs.
Advisory: Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee



AFTER DINNER

SINGLE MALTS PORTS & SHERRY
GLENFIDDICH “SPECIAL RESERVE” 12YR  II CockBURN 10 YR TAWNY 10
GLENFIDDICH “SoLERA RESERVE" 15YR 12 CocKBURN 20 YR TAWNY 14
GLENFIDDICH ‘ANCIENT RESERVE” 18YR 1§ SANDEMAN 20 YR TAWNY 12
THE GLENLIVET 1I2YR I0 Fonseca Bin 27 I0
Tue GLENLIVET 18 YR 15 LusTau SHERRY 10
(GLENMORANGIE 10 YR 13
Tue MACALLAN 1I27YR 12 COGNACS
Tue MacaLLAN 18 YR 28 Courvoisier VSOP I

Courvoisier NAPOLEON 25
BLENDED SCOTCH Covmvorsig XO ¥
DeLamain XO 18
JouNNIE WaLKER RED 8 o VSOp
Jounnie WaLker Brack II ENNESSY o 13
JouNNIE WALKER GREEN 16 Hennessy X i
LARRESINGLE VSOP ARMAGNAC 12
JounNIE WALKER SWING 14
LARRESINGLE XO ARMAGNAC 22
Jonnnie Warker Gorp 20
MarteLL CorbON BLEU 35
Jounnie Warker BLug 40
Remy Martin VSOP 13
Cuivas RecaL 10
DEwar's WITE LABEL ) Remy Martin Louis XIIT 150/275
VeccHia Romagna Riserva 14

AMARO & CORDIALS

AVERNA, StciLy 9 IRISH WHISKEYS
Nonmvo 9 BusumiLLS 10 YR 10
RamazzotTi, MiLaNo 9 JAMESON 10
CyNaRr 9 MipLETON VERY RARE 29
MELETTI ANISETTE 9
MeLerTI Cl0CCOLATE 8 G RAPPA
MEeLeTTI LIMONCELLO 8

Banr1 Grappa DI BRUNELLO 9
MELETTI SAMBUCA 8
M. Cu1arro NivoLe Moscato II
GRAND MARNIER 100 YR, 22
StT. GERMAIN 10

BOURBONS

Knos Creex I
MaxEer's MarRk 10

WooDroRrD RESERVE )



DOLCE

CALDE CALDE ¢
Fried pizza dough coated with sugar & drizzled with Nutella

P1zzA NUTELLA 11
Neopolitan pizza dough filled with Nutella & topped with powdered sugar
Add strawberries  2.50

BLUEBERRY P1zzA 12
Neopolitan pizza dough filled with blueberries & sweetened mascarpone cheese
topped with powdered sugar

FLUTE LIMONCELLO 8
Refreshing lemon gelato swirled with limoncello

CoppA PISTACHIO 8
Custard gelato swirled together with chocolate & pistachio gelato, topped with praline pistachios

CoPPA STRACCIATELLA 8
Chocolate chip gelato swirled together with chocolate syrup, topped with cocoa powder & hazelnuts

CANNOLI 7
One plain & one chocolate covered cannoli shell, both filled with traditional ricotta filling

TIRAMISU 7
Lady Fingers soaked in espresso, layered with
cognac infused mascarpone cheese, dusted with cocoa powder

DoLcE DI COSTANTINO 12
Whipped mascarpone, Nutella & our secret ingredient

SPECIALTY COFFEES - 9.00

“THE COSTANTINO”
Meletti Chocolate Liqueur & DeKuyper Créme de Cacao
topped with whipped cream & garnished with shaved chocolate.

“THE MICHELANGELO”
Grand Marnier & Amaretto DiSaronno topped with whipped cream.

“ITALIAN COFFEE”
A classic blend of Meletti Sambuca & Frangelico
Hazelnut Liqueur with espresso, finished with whipped cream.

“IrisH COFFEE”

Irish Whiskey & Baileys Irish Cream topped
with whipped Cream ¢ DeKuyper Green Créme de Menthe.

“THE ToAsTED CocoNUT”
SKYY Coconut Vodka & Amaretto DiSaronno topped with whipped cream.

“THE SCARLET O'HARA”
Southern Comfort, Amaretto DiSaronno
& DeKuyper Raspberry Rush, topped with whipped cream.

Bring your own dessert - $2 Service Fee per person



