
We have crafted a fully Italian wine selection inspired 
by an unwavering love for the rich tapestry of Italy’s 
viticulture. 

Italy is a treasure trove of indigenous grape varieties 
growing in diverse landscapes, ranging from the high 
altitude production in the Dolomites to the heroic 
viticulture of the Ligurian coast, to the rich volcanic 
soils of Mount Etna. There are around 545 grape 
varieties in Italy, with an impressive 341 holding the 
prestigious DOC designation. To put this in 
perspective, there are 1,368 known grape varieties 
globally, making Italy a true paradise for wine 
enthusiasts. 

Our mission is to unveil  hidden gems and introduce 
our guests to the know-how and the traditions of the 
families producing the wines. 

In addition, we are proud to offer a selection of 
Japanese craft Sake which includes seasonal bottles, 
carefully selected with the help of our sake specialist 
Masayo Nuttal.  

Conclude your dining experience with our extensive 
selection of post-dinner drinks. We have Grappa, 
Japanese Whisky and all  sorts of other treasures. 

Your Sommelier, 

JOSHUA OWENS-BAIGLER 
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G R A P P A   

G R A P P A  N A R D I N I  8  

G R A P P A  D I  N O S I O L A ,  P O J E R  E  S A N D R I  9  

G R A P P A  D I  T R A M I N E R  1 0  

G R A P P A  D I  A R N E I S  1 1  

G R A P P A  S A R P A  D I  P O L I ,  P O L I  1 1  

G R A P P A  D I  B A R B E R A  ‘ M O N R I O N D O ’  1 2  

G R A P P A  D I  G E W U R Z T R A M I N E R ,  M A R O L O  1 3  

G R A P P A  D I  B R U N E L L O ,  M A R O L O  1 3  

G R A P P A  D I  M O S C A T O  ‘ A P R E S ’  5  Y R S  1 4  

G R A P P A  B A R I L I  D I  S A S S I C A I A ,  P O L I  1 8  
 

A C Q U A V I T E  

A C Q U A V I T E  P E R E  W I L L I A M S  8  

A C Q U A V I T E  C I L I E G I E ,  P O J E R  E  S A N D R I  9  

A C Q U A V I T E  D I  R I B E S  N E R O ,  P O J E R  E  S A N D R I  9  

B R A N D Y  D I V I N O ,  P O Y E R  E  S A N D R I ,  2 0 0 1  1 6  
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1 3  

1 5  

1 5  

1 6  

1 6  

1 7  

2 3  

1 7 / 6 4  

1 4 / 6 4  

7 4  

1 6 / 7 6  

4 9  

 2 0 / 8 4  

1 4  / 8 2 

J A P A N E S E  W H I S K Y 

S U N T O R Y  T O K I  

N I K K A  C O F F E Y  G R A  I N  

T O G O U C H  I  B L E N D E D  P R E M I U M  

N I K K A  C O F  F E Y  M A L T  

Y A M A Z A K I  D I S T  I L L E R  ’ S  R E S E R V E  

H A K U S H U  ,  S I N G L E  M A L T ,  S U N T O R Y  

H I B I K I  J  A P A N E S E  H A R M O N Y  

M A T S U I  M I Z U N A R A  C A S K  

S A K E  (  1 2 5 M L  ) 

K U R A  N O  H A N A  ,  F A I R  M A I D E N  
Junmai Daiginjo, Hoyo (50cl) 

T E D O R I G A W A  U  ,  U - N I Q U E  
Junmai, Yoshida, Ishikawa (72cl) 

O M A C H  I  ,  J E W E L  B R O C A D E  
Junmai Ginjo, Dewazakura (72cl) 

T I M E  M A C H I  N E  ,  H E I R L O O M  A M B E R  
Speciality, Tamagawa, Kyoto (36cl) 

H E I  R L O O M  Y A M A H A I  ,  R E D  L A B E L  
Genshu, Tamagawa, Kyoto (72cl) 

SWEET SAKE (100ML) 

K E I G E T S U ,  Y U Z U  S A K E  
J  u n m a i ,  K o ch  i  (  5 0 c l )  

U M E S H U  U M E L I C I O U S  
Kamoizumi, Hiroshima (72cl) 

Laura Horta
Cross-Out



 

S 

P 

I 

R 

I 

T 

S 

 

& 

 

B 

E 

E 

R 

 

J A P A N E S E  G I N  

R O K U  1 0  

N I K K A  C O F F E Y  1 2  

K I  N O  B I  1 4  
 

J A P A N E S E  V O D K A  

H A K U  1 0  

N I K K A  C O F F E Y  1 3  
 

T E Q U I L A  

O L M E C A  B L A N C O / R E P O S A D O  8  

B A N H E Z  ( M E Z C A L )  1 2  
 

P I S C O  

E L  G O B E R N A D O R  R E S E R V A D O  1 0  
 

B E E R  

A S A H I  6  

B A L A D I N  B I R R A  N A Z I O N A L E  8  

B A L A D I N  B I R R A  N A Z I O N A L E  G L U T E N  F R E E  8  

A L C O H O L  F R E E  P E R O N I  4 . 5  
 



L 

I 

Q 

U 

E 

U 

R 

& 

V 

E 

R 

M 

O 

U 

T 

H 

6  

6  

6  

7  

8  

9  

1 0  
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I T A L  I A N  L  I Q U E U R  &  V  E R M O U T H 

F R A N G E  L I C O  

C Y N A R  

D I S A R O N N O  

A M A R O  M O N T E N E G R O  

M A N C I N O  V E R M O U T H  B I A N C O  

A M B R A T O  N O C I N O  R I S E R V A  

I T A L  I C U S  

B A R O L O  C H I N A T O  
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B Y  T H E  G L A S S  

S P A R K L I N G  

M O N O P O L I O ,  C A N T I N A  D I  G A M B E L L A R A  1 0  
Durello, Veneto, NV 

A N G E L I N A  M E T O D O  C L A S S I C O  D O C  P A S  D O S É  1 5  
Fongaro, Durello, Veneto, 2018 

F R A N C I A C O R T A  ‘ F L A M I N G O ’  R O S E  B R U T  M O N T E  R O S S A  1 6  
Chardonnay/Pinot Nero, Lombardia, NV 

W H I T E  

C U S T O Z A  B I A N C O ,  C A N T I N E  D I  C U S T O Z A  8  
Friulano/Garganega/Trebbiano/Cortese, Veneto, 2023 

T R E B I U M  S P O L E T O  D O C ,  A N T O N E L L I  1 3  
Trebbiano Spoletino, Umbria, 2023 

A ‘ P U D D A R A  E T N A  B I A N C O  D O C ,  T E N U T A  D I  F E S S I N A  2 0  
Carricante, Sicil ia, 2022 

O R A N G E  

V I G N A  T O N D A ,  A N T O N E L L I  ( O R A N G E )  1 5  
Trebbiano Spoletino, Umbria, 2020 

 
R E D  

T O R R E  D E L  F A L A S C O ,  C A N T I N A  V A L P A N T E N A  8  
Corvina, Veneto, 2023 

B A R C O  R E A L E  D I  C A R M I G N A N O ,  C A P E Z Z A N A  1 2  
Sangiovese/Cabernet Sauvignon/Canaiolo, Toscana, 2021 

G A T T I N A R A  R I S E R V A ,  A N T O N I O L O  1 8  
Nebbiolo, Piemonte, 2019 

S W E E T  &  F O R T I F I E D  

K A B I R ,  M O S C A T O  D I  P A N T E L L E R I A ,  D O N N A F U G A T A  1 2  
Zibibbo, Sicil ia, 2022 

E S S E N Z I A ,  P O J E R  E  S A N D R I  1 3  
Chard./Gewurz./Kerner/Riesling Renano, Trentino-Alto Adige, 2019/2022 

R E C I O T O  D I  S O A V E  C L A S S I C O ,  P I E R O P A N  1 3  
Garganega, Veneto, 2018 

M E R L I N O ,  P O J E R  E  S A N D R I  1 4  
Brandy & Lagrein, Trentino-Alto Adige, NV 

S A G R A N T I N O  M O N T E F A L C O  P A S S I T O ,  A N T O N E L L I  1 4  
Sagrantino, Umbria, 2020 
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F I N E  W I N E  B Y  C O R A V I N  ( 1 2 5 M L )  
 

W H I T E  

F R I U L A N O  C O L L I O  M  D O C ,  M A R I O  S C H I O P E T T O   3 0  
Friulano/Riesling, Friuli-Venezia Giulia, 2016 

L A N G H E  R O S S J - B A S S ,  G A J A  3 2  
Chardonnay/Sauvignon Blanc, Piemonte 2022 

 
R E D  

B R U N E L L O  D I  M O N T A L C I N O  M O N T O S O L I ,  A L T E S I N O  2 5  
Sangiovese, Toscana, 2012 

B A R O L O  B U S S I A ,  A R M A N D O  P A R U S S O  2 8  
Nebbiolo, Piemonte, 2001 

B A R B A R E S C O  F A S E T ,  R O A G N A  3 5  
Nebbiolo, Piemonte, 2017 

 
S W E E T  

V I N  S A N T O  R I S E R V A  D I  C A R M I G N A N O ,  C A P E Z Z A N A  2 1  
Trebbiano/San Colombano, Toscana, 2016 

L E  P E T I T ,  M A N I N C O R  1 8  
Petit Manseng, Trentino-Alto Adige, 2021 
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S P A R K L I N G  

M O N O P O L I O ,  C A N T I N A  D I  G A M B E L L A R A  5 4  
Durello, Veneto, NV 

L A M B R U S C O  D I  S O R B A R A ,  B R U N O  Z A N A S I  5 9  
Lambrusco, Emilia Romagna, NV 

Z E R O  I N F I N I T O ,  P O J E R  E  S A N D R I  6 9  
Solaris, Trentino-Alto Adige, NV 

F R A N C I A C O R T A  B R U T ,  M O N T E  R O S S A  8 1  
Chardonnay/Pinot Nero, Lombardia, NV 

A N G E L I N A  D U R E L L O  M E T O D O  C L A S S I C O  D O C  P A S  D O S É ,  F O N G A R O  8 3  
Durello, Veneto, 2018 

F R A N C I A C O R T A  ‘ F L A M I N G O ’  R O S E  B R U T  M O N T E  R O S S A  8 4  
Chardonnay/Pinot Nero, Lombardia, NV 

L E S S I N I  D U R E L L O  R I S E R V A ,  G I A N N I  T E S S A R I  8 9  
Durello, Veneto, 2016 

F R A N C I A C O R T A  ‘ S A L V A D E K ’  E X T R A  B R U T ,  M O N T E  R O S S A  1 0 5  
Chardonnay, Lombardia, 2016 

V I N T A G E  C O L L E C T I O N  F R A N C I A C O R T A  S A T È N ,  C À  D E L  B O S C O  1 3 0  
Chardonnay/Pinot Bianco, Lombardia, 2018 

F R A N C I A C O R T A  B R U T  C A B O C H O N  F U O R I S E R I E  N 0 2 4 ,  M O N T E  R O S S A  1 4 5  
Chardonnay/Pinot Nero, Lombardia, NV 
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P I E M O N T E  

L A N G H E  A R N E I S ,  C A S T E L L O  D I  N E I V E  6 3  
Arneis, Piemonte, 2023 

C O R T E S E  C O L L I  T O R T O N E S I ,  O L T R E T O R R E N T E  6 4  
Cortese, Piemonte, 2023 

T I M O R A S S O  C O L L I  T O R T O N E S I ,  F O N T A N A S S A  6 9  
Timorasso, Piemonte, 2019 

L A N G H E  R I E S L I N G ,  C A S T E L L O  D I  N E I V E  7 2  
Riesling, Piemonte, 2023 

T R E S  P L U S  L A N G H E  B I A N C O ,  O R L A N D O  A B R I G O  7 8  
Nascetta/Chardonnay, Piemonte, 2021 

R O E R O  A R N E I S ,  B R U N O  G I A C O S A  8 0  
Arneis, Piemonte, 2024 

H E R Z U ,  E T T O R E  G E R M A N O  8 6  
Riesling, Piemonte, 2021 

L A N G H E  R O S S J - B A S S ,  G A J A  1 4 8  
Chardonnay/Sauvignon Blanc, Piemonte 2022 

L A N G H E  G A I A  &  R E Y ,  G A J A  3 9 5  
Chardonnay, Piemonte 2019 

 

L I G U R I A  

P A D U L E T T I ,  G I A C O M E L L I  6 2  
Vermentino/Trebbiano/Malvasia, Liguria, 2022 

V E R M E N T I N O ,  C O L L I  D I  L U N I ,  C A N T I N E  B O S O N I  8 6  
Vermentino, Liguria, 2023  
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V E N E T O  

C U S T O Z A  B I A N C O ,  C A N T I N E  D I  C U S T O Z A  3 8  
Friulano/Garganega/Trebbiano/Cortese, Veneto, 2023 

G A M B E L L A R A  C L A S S I C O ,  C A N T I N A  D I  G A M B E L L A R A  4 4  
Garganega, Veneto, 2021 

S O A V E  C A L V A R I N O ,  P I E R O P A N  7 4  
Garganega, Veneto, 2021 

V E N I S S A  B I A N C O  I G T ,  V E N I S S A  2 5 7  
Dorona di Venezia, Veneto, 2014 (50cl) 

 

T R E N T I N O - A L T O  A D I G E  

P A L A I ,  P O J E R  E  S A N D R I  5 9  
Muller Thurgau, Trentino-Alto Adige, 2022 

S Ü D T I R O L E R  W E I S S B U R G U N D E R ,  K L A U S  L E N T S C H  6 2  
Pinot Bianco, Trentino-Alto Adige, 2022 

C U V É E  S Y V I ’ ,  K L A U S  L E N T S C H  6 2  
Gruner Veltl iner, Trentino-Alto Adige, 2022 

N O S I O L A  V I G N E T I  D E L L E  D O L O M I T I ,  C E S C O N I  6 7  
Nosiola, Trentino-Alto Adige, 2021 

T E R L A N E R  D E L L A  C O N T E S S A  D O C ,  M A N I N C O R  7 4  
Pinot Bianco/Chardonnay/Sauvignon Blanc, Trentino-Alto Adige, 2023 

‘ J O S E P H ’ ,  H O F S T A T T E R  7 9  
Gewurztraminer, Trentino-Alto Adige, 2023 

R I E S L I N G  S A N  L E O N A R D O ,  T E N U T A  S A N  L E O N A R D O  8 9  
Riesling, Trentino-Alto Adige, 2020 

‘ V O R B E R G ’  P I N O T  B I A N C O  R I S E R V A ,  C A N T I N A  T E R L A N O  1 1 0  
Pinot Bianco, Trentino-Alto Adige, 2022 

L I E B E N  A I C H ,  M A N I N C O R  1 1 8  
Sauvignon Blanc, Trentino-Alto Adige, 2021 

R A R I T A ’  P I N O T  B I A N C O ,  C A N T I N A  T E R L A N O  2 2 5 / 2 5 0  
Pinot Bianco, Trentino-Alto Adige, 2009/2010 
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F R I U L I - V E N E Z I A  G I U L I A  

F R I U L A N O ,  L I V I O  F E L L U G A  7 3  
Friulano, Friuli-Venezia Giulia, 2022 

P I N O T  G R I G I O ,  P R I M O S I C  ( O R A N G E )  8 1  
Pinot Grigio, Friuli-Venezia Giulia, 2020  

D E S S I M I S ,  V I E  D E  R O M A N S  ( R A M A T O )  8 4  
Pinot Grigio, Friuli-Venezia Giulia, 2022 

R I B O L L A  G I A L L A  R I S E R V A ,  P R I M O S I C  ( O R A N G E )  9 0  
Ribolla Gialla, Friuli-Venezia Giulia, 2019 

F R I U L A N O  C O L L I O  M  D O C ,  M A R I O  S C H I O P E T T O   1 3 0  
Friulano/Riesling, Friuli-Venezia Giulia, 2016 

C O L L I O  S T U D I O  D I  B I A N C O ,  B O R G O  D E L  T I G L I O  1 4 5  
Sauv. Blanc/Riesling/Sauv. Vert/Tocai/Friulano, Friuli-Venezia Giulia, 2021 

R I B O L L A  G I A L L A  D I  O S L A V I A ,  G R A V N E R  ( O R A N G E )  2 2 5  
Ribolla Gialla, Friuli-Venezia Giulia, 2008 
 

T O S C A N A  

A L I K I  P O D E R N U O V O  A  P A L A Z Z O N E ,  G I O V A N N I  B U L G A R I  ( R O S E )  5 8  
Merlot/Malbec, Toscana, 2023 

 

U M B R I A  

M O N T E F A L C O  G R E C H E T T O ,  A N T O N E L L I  5 1  
Grechetto, Umbria, 2022 

P A N A T A ,  O R V I E T O  C L A S S I C O  S U P E R I O R E  6 7  
Grechetto/Procanico/Chardonnay, Umbria, 2020 

T R E B I U M  S P O L E T O  D O C ,  A N T O N E L L I  7 2  
Trebbiano Spoletino, Umbria, 2023 

V I G N A  T O N D A ,  A N T O N E L L I  ( O R A N G E )  7 5  
Trebbiano Spoletino, Umbria, 2020 

 

M A R C H E  

‘ C A M B R U G I A N O ’  V E R D I C C H I O  D I  M A T E L I C A  R I S E R V A , C A N T I N E  B E L I S A R I O  6 9  
Verdicchio, Marche, 2020 

I M P E R O  B L A N C  D E  P I N O T  N O I R ,  M A N C I N I  8 9  
Pinot Noir, Marche, 2022 
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A B R U Z Z O  

T R E B B I A N O  D ' A B R U Z Z O ,  G R A N  S A S S O  4 6  
Trebbiano, Abruzzo, 2022 

C E R A S U O L O  D ’ A B R U Z Z O ,  C I A V O L I C H  ( R O S É )  5 8  
Cerasuolo, Abruzzo, 2023 

F O S S O  C A N C E L L I ,  C I A V O L I C H  8 2  
Pecorino, Abruzzo, 2020 

T R E B B I A N O  D ’ A B R U Z Z O ,  E M I D I O  P E P E  1 1 2  
Trebbiano, Abruzzo, 2018 

 

L A Z I O  

M A L V A S I A  P U N T I N A T A ,  P R I N C I P E  P A L L A V I C I N I  5 8  
Malvasia Puntinata, Lazio, 2022 

 

C A M P A N I A  

A S T E R I A S ,  T E M P A  D I  Z O E  6 2  
Fiano D’Avellino, Campania, 2023 

L A C R Y M A  C H R I S T I  B I A N C O  V I G N A  L A P I L L O ,  S O R R E N T I N O  6 8  
Caprettone/Falanghina, Campania, 2020 

G R E C O  D I  T U F O ,  P I E T R A C U P A  7 3  
Greco Di Tufo, Campania, 2022 

I L  C U P O ,  P I E T R A C U P A  1 1 2  
Fiano D’Avellino, Campania, 2020 

 

P U G L I A  

A  M A N O  B I A N C O ,  A  M A N O  4 9  
Fiano Minutolo/Falanghina/Greco, Puglia, 2023 

R O S A T O  ‘ C A L A F U R I A ’ ,  T O R M A R E S C A  ( R O S É )  6 0  
Negroamaro, Puglia, 2023 
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S I C I L I A  

Z I B I B B O ,  C U R A T O L O  A R I N I  6 5  
Zibibbo, Sicil ia, 2022 

E T N A  B I A N C O ,  P I E T R A D O L C E  6 8  
Carricante, Sicil ia, 2023 

A ‘ P U D D A R A  E T N A  B I A N C O  D O C ,  T E N U T A  D I  F E S S I N A  1 1 0  
Carricante, Sicil ia, 2022 

‘ I L  M U S M E C I ’  E T N A  B I A N C O  S U P E R I O R E ,  T E N U T A  D I  F E S S I N A  1 4 1  
Carricante, Sicil ia, 2021 

 

S A R D E G N A  

V E R M E N T I N O  D I  G A L L U R A  S U R R A U ,  L I M I Z Z A N I  5 4  
Vermentino, Sardegna, 2023 
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R E D  

P I E M O N T E  

B A R B E R A  D ’ A S T I ,  I L  B O T O L O  5 7  
Barbera, Piemonte, 2020 

D O L C E T T O  D ’ A L B A ,  V A J R A  5 8  
Dolcetto, Piemonte, 2023 

L A N G H E  N E B B I O L O ,  P I R A  6 9  
Nebbiolo, Piemonte, 2022 

‘ J U V E N I A ’  C O S T E  D E L L A  S E S I A ,  A N T O N I O L O  7 0  
Nebbiolo (Spanna), Piemonte, 2020 

P I N O T  N E R O  ‘ I  C O R T I N I ’ ,  C A S T E L L O  D I  N E I V E  7 4  
Pinot Nero, Piemonte, 2019 

U V A G G I O  C O S T E  D E L L A  S E S I A  R O S S O ,  P R O P R I E T À  S P E R I N O  8 0  
Nebbiolo, Piemonte, 2020 

L A N G H E  R O S S O ,  R O A G N A  8 0  
Nebbiolo, Piemonte, 2018 

B A R O L O  S E R R A L U N G A , P I R A  8 9  
Nebbiolo, Piemonte, 2018 

B A R B A R E S C O ,  B R U N O  R O C C A  9 3  
Nebbiolo, Piemonte, 2020 

‘ L A  M O R R A ’  B A R O L O ,  E N Z O  B O G L I E T T I  9 3  
Nebbiolo, Piemonte, 2019 

B A R B A R E S C O  S A N T O  S T E F A N O ,  C A S T E L L O  D I  N E I V E  9 4  
Nebbiolo, Piemonte, 2019 

B A R O L O ,  M A S S O L I N O  9 6  
Nebbiolo, Piemonte, 2020 

B A R O L O ,  G I A C O M O  G R I M A L D I  9 9  
Nebbiolo, Piemonte, 2011 

G A T T I N A R A  R I S E R V A ,  A N T O N I O L O  1 0 0  
Nebbiolo, Piemonte, 2019 

B A R B A R E S C O  A S I L I ,  C A ’  D E L  B A I O ’  1 2 0  
Nebbiolo, Piemonte, 2011 

A R T E ,  D O M E N I C O  C L E R I C O  1 2 5  
Nebbiolo/Barbera, Piemonte, 1996 

B A R O L O  A R I O N E ,  E N Z O  B O G L I E T T I  1 3 0  
Nebbiolo, Piemonte, 2011 

B A R O L O  A L E S T E ,  L U C I A N O  S A N D R O N E  1 9 0  
Nebbiolo, Piemonte, 2017 
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B A R O L O  L E  V I G N E ,  L U C I A N O  S A N D R O N E  2 0 5  
Nebbiolo, Piemonte, 2015 

B A R O L O  P A R A F A D A ,  M A S S O L I N O  2 4 0  
Nebbiolo, Piemonte, 2004 

B A R B A R E S C O  F A S E T ,  R O A G N A  2 9 5  
Nebbiolo, Piemonte, 2017 

B A R O L O ,  V I G N A  R I O N D A ,  L U I G I  O D D E R O  3 2 0  
Nebbiolo, Piemonte, 2006 

B A R O L O ,  O D D E R O  3 4 2  
Nebbiolo, Piemonte, 1967 

B A R O L O  ‘ C A S C I N A  F R A N C I A ’ ,  G I A C O M O  C O N T E R N O  4 0 0 / 4 2 0  
Nebbiolo, Piemonte, 2011/2005 

B A R O L O  S P E R S S ,  G A J A  4 8 6  
Nebbiolo, Piemonte, 1997 

B A R O L O  L E  R O C C H E  D E L  F A L L E T T O  R I S E R V A ,  B R U N O  G I A C O S A  1 , 1 0 0  
Nebbiolo, Piemonte, 2001 

B A R O L O  R I S E R V A  “ M O N F O R T I N O ” ,  G I A C O M O  C O N T E R N O  1 , 4 9 5  
Nebbiolo, Piemonte, 1993 

 

V E N E T O  

T O R R E  D E L  F A L A S C O ,  C A N T I N A  V A L P A N T E N A  3 9  
Corvina, Veneto, 2023 

V A L P O L I C E L L A  V O L P A R E  D O C ,  L A  G I A R E T T A  5 0  
Corvina/Rondinella/Corvinone/Molinara, Veneto, 2022 

R O S S O  D E L  V E R O N E S E ,  L ’ A R C O  7 5  
Corvina/Molinara/Rondinella/Sangiovese, Veneto, 2020 

V A L P O L I C E L L A  S U P E R I O R E  D O C ,  B R O L O  D E I  G I U S T I  7 9  
Corvina/Corvinone/Rondinella, Veneto, 2015 

A M A R O N E  D E L L A  V A L P O L I C E L L A  C L A S S I C O ,  B R O L O  D E I  G I U S T I  9 9  
Corvina/Corvinone/Rondinella, Veneto, 2013 

A M A R O N E  D E L L A  V A L P O L I C E L L A  C L A S S I C O ,  D A L  F O R N O  R O M A N O  3 7 9  
Corvina/Rondinella/Molinara, Veneto, 2012 

A M A R O N E  D E L L A  V A L P O L I C E L L A ,  G I U S E P P E  Q U I N T A R E L L I  7 0 0  
Corvina/Corvinone/Rondinella, Veneto, 2006 
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T R E N T I N O - A L T O  A D I G E  

D E R  K I E L ,  M A N I N C O R  6 8  
Schiava, Trentino-Alto Adige, 2023 

L A G R E I N  R I S E R V A  A M B E R G  D O C G ,  K L A U S  L E N T S C H  6 9  
Lagrein, Trentino-Alto Adige, 2019 

D E L  C O N T E ,  M A N I N C O R  7 2  
Lagrein/Merlot/Cabernet Franc, Trentino-Alto Adige, 2020 

 

F R I U L I - V E N E Z I A  G I U L I A  

R E F O S C O  D A L  P E D U N C O L O  R O S S O ,  R U S S O L O  7 5  
Refosco dal Penduncolo Rosso, Friuli-Venezia Giulia, 2020 

R E F O S C O ,  M I A N I  2 2 5  
Refosco dal Penduncolo Rosso, Friuli-Venezia Giulia, 2016 
 
 

U M B R I A  

S A G R A N T I N O  D I  M O N T E F A L C O ,  I L  G H E P P I O  9 1  
Sagrantino, Umbria, 2014 

S A G R A N T I N O  D I  M O N T E F A L C O  2 5 T H  A N N I V E R S A R Y ,  A R N A L D O  C A P R A I  2 7 5  
Sagrantino, Umbria, 2000 

 

L O M B A R D I A  

R O S S O  D I  V A L T E L L I N A ,  R A I N O L D I  6 6  
Nebbiolo, Lombardia, 2021 
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T O S C A N A  

B A R C O  R E A L E  D I  C A R M I G N A N O ,  C A P E Z Z A N A  5 1  
Sangiovese/Cabernet Sauvignon/Canaiolo, Toscana, 2021 

C H I A N T I  R U F I N A ,  S E L V A P I A N A  6 3  
Sangiovese, Toscana, 2022 

V I N O  N O B I L E  D I  M O N T E P U L C I A N O ,  V A L D I P I A T T A  7 3  
Sangiovese, Toscana, 2020 

V I L L A  D I  C A P E Z Z A N A ,  T E N U T A  C A P E Z Z A N A  7 5  
Sangiovese/Cabernet Sauvignon, Toscana, 2019/2020 

B R U N E L L O  D I  M O N T A L C I N O ,  M A S T R O J A N N I  8 9  
Sangiovese, Toscana, 2018 

B R U N E L L O  D I  M O N T A L C I N O ,  C A S T E L L O  R O M I T O R I O  9 9  
Sangiovese, Toscana, 2018 

T E S T A M A T T A ,  B I B I  G R A E T Z  1 7 7 / 2 5 1 / 1 9 0 / 2 4 8  
Sangiovese, Toscana, 2015/2013/2012/2010 

B R U N E L L O  D I  M O N T A L C I N O ,  V A L D I C A V A  1 9 0  
Sangiovese, Toscana, 2013 

L A M A I O N E ,  M A R C H E S I  D I  F R E S C O B A L D I  2 2 0  
Merlot, Toscana, 1997 

C E P P A R E L L O ,  I S O L E  E  O L E N A  2 2 0  
Sangiovese, Toscana, 2007 

S A S S I C A I A ,  T E N U T A  S A N  G U I D O  2 5 8  
Cabernet Sauvignon/Cabernet Franc, Toscana, 2021 

F L A C C I A N E L L O  D E L L A  P I E V E ,  F O N T O D I  2 8 5  
Sangiovese, Toscana, 2011 
 
CARMIGNANO RISERVA TREFIANO, CAPEZZANA                                                                          280 
Sangiovese, Toscana, 2008 

C H I A N T I  C L A S S I C O  G R A N  S E L E Z I O N E  B E L L A V I S T A ,  C A S T E L L O  D I  A M A  3 0 3  
Sangiovese/Malvasia Nera, Toscana, 2015 

T I G N A N E L L O ,  A N T I N O R I  3 2 0 / 4 1 0  
Sangiovese/ C. Sauvignon/C. Franc, Toscana, 2014/2004 

M E S S O R I O ,  L E  M A C C H I O L E  I G T  3 5 0  
Merlot, Toscana, 1997 

L ' A P P A R I T A ,  C A S T E L L O  D I  A M A  3 8 0  
Merlot, Toscana, 2010 
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L A Z I O  

R U B I L L O  C E S A N E S E ,  P R I N C I P E  P A L L A V I C I N I  5 1  
Cesanese, Lazio, 2021 

F I O R A N E L L O  R O S S O ,  T E N U T A  F I O R A N O  7 4  
Cabernet Sauvignon, Lazio, 2017 

 

C A M P A N I A  

L A C R Y M A  C H R I S T I  ’ C R A T E R E  R O S S O ’ ,  C A N T I N E  A S T R O N I  6 8  
Piedirosso/Aglianico, Campania, 2022 

T A U R A S I ,  V E S E V O  7 6  
Aglianico, Campania, 2013 

P A G O  D E I  F U S I  T A U R A S I ,  T E R R E D O R A  D I  P A O L O  1 1 0  
Aglianico, Campania, 2004 

 

P U G L I A  

T U F A R E L L O ,  V I G N E T I  C A N O S I N I  4 6  
Nero Di Troia, Puglia, 2021 

P R I M I T I V O  M E Z Z A N O T T E ,  A Z I E N D A  A G R I C O L A  M O R E L L A  6 7  
Primitivo, Puglia, 2022 

 

B A S I L I C A T A  

A G L I A N I C O  D E L  V U L T U R E  D O C  G R I C O S ,  G R I F A L C O  5 5  
Aglianico, Basil icata, 2021 
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S I C I L I A  

F R A P P A T O ,  M A N D R A R O S S A  ( C H I L L E D )  4 7  
Frappato, Sicil ia, 2023 

C A R U S U ,  T E R R A Z Z E  D E L L ’ E T N A  6 8  
Nerello Mascalese/Nerello Cappuccio, Sicil ia, 2019 

E T N A  R O S S O  ‘ I L  P U R G A T O R I O ’ ,  C U R T A Z  7 4  
Nerello Mascalese/Nerello Cappuccio, Sicil ia, 2020 

‘ A R C H I N E R I ’  E T N A  R O S S O ,  P I E T R A D O L C E  1 0 8  
Nerello Mascalese/Nerello Cappuccio, Sicil ia, 2010 

 

 
S A R D E G N A  

T U R R I G A ,  A R G I O L A S  1 5 8  
Cannonau/Malvasia Nera/Caragno/Bovalo Sardo, Sardegna, 2003 
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S W E E T  W I N E  

E S S E N Z I A ,  P O J E R  E  S A N D R I  6 2  
Chard./Gewurz./Kerner/Riesling Renano, T. Alto Adige, 2019/2022 (375ml) 

K A B I R ,  M O S C A T O  D I  P A N T E L L E R I A ,  D O N N A F U G A T A  6 4  
Zibibbo, Sicil ia, 2022 (750ml) 

R E C I O T O  D I  S O A V E  C L A S S I C O ,  P I E R O P A N  6 5  
Garganega, Veneto, 2018 (500ml) 

S A G R A N T I N O  M O N T E F A L C O  P A S S I T O ,  A N T O N E L L I  6 5  
Sagrantino, Umbria, 2020 (375ml)  

M E R L I N O ,  P O J E R  E  S A N D R I  6 6  
Brandy/Lagrein, Trentino-Alto Adige, NV (500ml) 

L E  P E T I T ,  M A N I N C O R  8 7  
Petit Manseng, Trentino-Alto Adige, 2021 (375ml) 

V I N  S A N T O  R I S E R V A  D I  C A R M I G N A N O ,  C A P E Z Z A N A  8 9  
Trebbiano/San Colombano, Toscana, 2016 (375ml) 
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S O F T  D R I N K S  

C O C A - C O L A  4 . 5  

D I E T  C O K E  4 . 5  

G I N G E R  B E E R  4 . 5  
Fever-Tree 

L E M O N A D E  4 . 5  
Fever-Tree 

H O J I C H A  S P A R K L I N G  C O L D  B R E W E D  T E A  7  
Saicho 

I N D I A N  T O N I C  4  
Fever-Tree 

L I G H T  T O N I C  4  
Fever-Tree 

P E A C H  J U I C E  /  C R A N B E R R Y  J U I C E  5  
Pago 

 
T E A  

E A R L  G R E Y  4  
Black tea 

C H A M O M I L E  T E A  4  
Rare Tea Company 

G E N M A I C H A  5  
Moriuchi, Shizuoka 

H O J I C H A  5  
Uji,  Kyoto Prefecture 

M O R I U C H I  K O U C H A  5  
Rare Tea Company, Shizuoka 

S E N C H A  5  
Moriuchi, Shizuoka 

P R E M I U M  S E N C H A  9  
Gyokuro, Shizuoka 

 
S P E C I A L T Y  C O F F E E  

E S P R E S S O  Y E L L O W  B O U R B O N  4  
100% Arabica 

E S P R E S S O  B L U E  M O U N T A I N  7  
100% Speciality Arabica 
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W E L C O M E 
We are a family owned Osteria,  a casual restaurant rooted 
in the Ital ian tradition of generous hospital ity and simple,  
beautiful  food. We celebrate Itameshi,  Ital ian food with 
Japanese ingredients and influences. 

There is no r ight way to order, 
There is no dress code. 
You can use your hands. 
Make yourself  at home!’ 

Buon Appetito! 

P A N E   house made daily 

Nori  Foccacia  (v)   4 

Hokkaido Milk Bread, Kumquat & Burnt Honey Butter  (v)    6 

Pizzetta Nera, Fontina, Sici l ian Red Prawn & Moromi   14 

I N S A L  A T E   vibrant & seasonal 

Usman’s Magic Tomato Salad  (v)    11  

Zucchini  Trifolati,  Shiso  & Ricotta  (v)    8 

Heritage Radish, Dragon Shuyu Cucumber & Goma  (v)   8 

Angelina Caesar   14 

C R U D O   raw fish, sliced to order 

Hamachi Sashimi,  Truffle Soy & Furikake   16 

Kombu Cured Bream & Smoked Burnt Butter   12 

Tuna,  House Ponzu & Wasabi   18 

F R  I T T I   delicate & fried 

Tempura Agretti,  Parmesan & White Balsamic   7 

Tempura Tomato & Salsa Verde  (v) (each)   4  

 Courgette Flower & Miso Ricotta  (v)   12

PASTA  our speciality,  have a couple 

Tomato Pasta & Kosho  (v)    10 

Tortel l ini,  Truffle & Kombu (v)   15 

Agnolotti,  Crab & Sausage   19 

Fazzoletti,  Duck Ragu & Lotus   15 

 Whelk Risotto & Burnt Soy Butter   22 

G R  I L L   cooked over fire on binchotan  

Whole Daikon & Sici l ian Pesto (v)   18 

Tongue & Wasabi   14 

Radicchio Trevisano (v)   15 

Church Hil l  Chicken   19 

T O  S H A R  E  

Brixham Skate Wing on the Bone   49  

Blythburgh Pork Chop   30 

Aged Angus Ribeye on Bone   90

S  I D E S 

Miso Beans  (v)    6 

House Fries (v)    6 

Namayasai Greens (v)   8 

Tsukemono  (v)   4 

D O L C I   to finish (sharing optional)  

Frutti  di  Bosco, Shiso, Strawberry & Chil l i  Sorbet  (v)   6 

Genmaicha Purin & Kinako (v)   7  

Brulee Black Sesame Cheesecake & Milk Gelato (v)   9 

Matcha Caprese & Miso Caramel Gelato  (v)   8 

Cheese Pannacotta & Herring Caviar    14 

Three C heese & Chinmi   1  2

Please let us know if  you have any al lergies or intolerances. 
A discretionary service charge of 15% wil l  be added to your bi l l .
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