
Cocktails

Aperol Spritz						    
refreshing, bubbly & bitter sweet orange

Lambrusco Sangria					   
fruit forward sparkling wine featuring seasonal fruit

Negroni Sbagliato						    
a lighter, effervescent twist on a Negroni

Meletti Americano						    
a smoother, citrus-forward take on an Americano 

Bellini Martini							     
a balanced, peachy martini with a tart finish

Aviation							     
a sweet & floral Pre-Prohibition classic

Paper Plane						    
a modern classic with a citrus-forward profile and smooth 
finish

Junglebird							     
our take on a classic, tiki-inspired cocktail; bitter orange 
notes balanced with sweet pineapple

Aperitivi,  Timeless Italian libations  	  13. DePalma’s Classic Cocktails  		  13.

Allagash White     7
Portland  5.1%

Bell’s “Two Hearted”, IPA     6.50
Comstock, Michigan  7.0%

Creature Comforts, “Classic City Lager”     5.50
Athens, Georgia

Creature Comforts, Seasonal     6.50
Athens, Georgia

Creature Comforts “Tropicalia”, IPA     6.50
Athens, Georgia  6.5%

Non-Alcoholic Beer

Craft & Local Beer

Athletic, “Upside Down”, Golden Ale    6.50

Brooklyn, “Special Effects”, Amber Ale    6.50

Lagunitas, IPNA    6.50

Domestics & Imports
Coors Light     5.50

Guinness Stout     6.50

High Life     5.50

Michelob Ultra     5.50

Miller Lite     5.50

Negra Modelo	     5.50

Peroni     6.50

Stella Artois     6.50



Reds

Cult
Cabernet, Lodi 	 12.50.
Full bodied with notes of blackberry and cherry with 
pronounced tannins.

Doppio Passo
Primitivo, Puglia	 13.
Savory, off sweet wine with structured tannins and 
notes of jammy red fruits.

Kate Arnold
Pinot Noir, Willamette, OR	 13.
Medium bodied with notes of cedar and red plum on 
the nose, red cherry pie and earl grey tea on the
palate.

Sanguinetti
Sangiovese-Merlot-Syrah, Toscana 	 13.
Full bodied with chewy tannins, tart red fruit and vel-
vety finish.

Viticcio
Chianti Classico, Toscana	 14.
Red stone fruits, tobacco and violet on the nose with 
structured tannins and a long finish of rich cacao.

Zaccagnini
Montepulciano d’Abruzzo 	 14.
White pepper and tart red fruit on the nose that opens 
up to soft tannins on the palate.

Sparkling, Rosé, Whites

Cavicchioli, Lambrusco
Emilia-Romagna	 9.50

Santa Marina	
Prosecco, Trieste, Italy		 12.
Notes of green apple and stone fruit, soft bubbles.

Aragosta
Rosé, Cannanau di Sardinia	 12.	
Tart, salted watermelon, off-sweet.

Ferrari
Chadonnay, Sonoma	 14.
Oak-aged wine showcasing graham cracker and golden 
apple on the nose, baking spices on the palate.

Riva de la Rose
Vermentino, Toscana 	 12.
Mouth-watering acidity with notes of pear and peach.

Santi, ‘Sortesele’ 
Pinot Grigio, Italy	 12.
Floral nose, apricot notes, rounded, elegant acidity.

Velante
Pinot Grigio, Friuli Venezia	 12.
A Pinot Grigio that drinks like a Sauvignon Blanc; 
grapefruit pith and notes of citrus with pronounced 
acidity.



Italian Reds
Colosi

Nero d’Avola, Sicilia   45. 

Medium-bodied, juicy wild strawberry w/ bright, 
balanced acidity and light tannins.

Mauro Molino, “Dimartina”, 

Dolcetto-Barbera-Merlot-Cab, Piemonte   46. 

Earthy aromas of mushroom and forest floor on the 
nose, red fruit like macerated plum and cherries
on the palate.

Donnafugata, “Sedara” 

Nero D’Avola-Cab-Merlot-Syrah, Sicilia   48. 

Medium-bodied with a tangy acidity that opens up with 
flavors of wild cherry, tart raspberry and bay leaf.

Ca’ Gialla 

Langhe Nebbiolo, Piemonte   48. 

Good body, strawberry and cherry on the palate, 
organic, pesticide & herbicide free, medium tannin.

Poggio al Tufo  

“Rompicollo”, Toscana   50. 

Cab-Sangiovese blend; ample structure for support and 
a long, fruit, spice and chocolatey finish.

Allegrini

“Palazzo della Torre” Valpolicella, Veneto   50.  

Black cherry, mocha & nutmeg; polished tannins & 
acidity.

Doppio Passo

Primitivo, Puglia		 52.

Savory, off sweet wine with structured tannins and
notes of jammy red fruits. 

Viticcio 

Chianti Classico, Toscana   56. 

Red stone fruits, tobacco and violet on the nose with 
structured tannins and a long finish of rich cacao.

Zaccagnini 

Montepulciano d’Abruzzo   56. 

White pepper and tart red fruit on the nose that opens
up to soft tannins on the palate. 

’19 Barone Ricasoli  

“Brolio” Chianti Classico Riserva   60. 

Plum & black cherry fruit, leather, tobacco and licorice 
notes. Lingering finish.

Bubbles, Rosé &  Whites
Tintero

Moscato D’Asti, Piedmont (1/2 bottle)   	 22.

Delicately sweet and aromatic. Deliciously refreshing 
with its creamy, fizzy texture and weightless nectar.

Corte alla Flora

Prosecco Veneto	 48.

Intense and balanced with notes of green apple
and acacia flower.

Riva de la Rose

Vermentino, Toscana 	 48.

Mouth-watering acidity with notes of pear and peach.

Hera

Vinho Verde, Portugal		  35.

Well-balanced, off dry with minerality, citrus and apple 
flavors & a crisp aftertaste.

Aragosta

Rosé, Cannanau di Sardinia	 48.

Tart, salted watermelon, off-sweet.

Santa Marina	

Prosecco, Trieste, Italy		 48.

Notes of green apple and stone fruit, soft bubbles.

Santi, ‘Sortesele’

Pinot Grigio, Italy	 48.

Floral nose, apricot notes, rounded, elegant acidity.

Velante

Pinot Grigio, Friuli Venezia	 48.

A Pinot Grigio that drinks like a Sauvignon Blanc; 
grapefruit pith and notes of citrus with pronounced 
acidity.

Ferrari

Chadonnay, Sonoma	 56.

Oak-aged wine showcasing graham cracker and golden 
apple on the nose, baking spices on the palate.



Sanguineti, “Nessun Dorma”   		 52. 

Sangiovese, Merlot and Syrah, full bodied with chewy 
tannins, tart red fruit and velvety finish. 

‘20 Bell’Aja, Bolgheri   	60.

Subtly floral bouquet on the nose balanced by notes of 
baking spice, Bold and velvety tannins coat the palate. 

Antinori, Guado al Tasso, “Bruciato”, Bolgheri       70.

Notes of currants, blackberries, delicate hints  
of vanilla and baking spices.

Le Grascete, Bolgheri  		  80.

Cab-Cab Franc, supple, fruity with notes of leather
and tobacco, elegant structure with fine tannins with
a long finish.

Cult

Cabernet, Lodi 	 50.

Full bodied with notes of blackberry and cherry with 
pronounced tannins. 

Ferrari Carano ‘Tresor’ 

Cabernet Sauvignon, Sonoma  	 60.

notes of tobacco on the nose, bold tannin structure, 
red currant and oak on the palate.

Beaulieu Vineyards, BV

Napa Valley, California		 65.

Youthful, thick & tannic, with leather & oak, sage and 
cedar, black currant and cherry.

Stag’s Leap ‘Artemis’ 

Cab Sauvignon, Napa Valley		  120.

Delicate notes of oak open to defined tannins, dark red 
fruits, leather and hints of smoke.

Super Tuscans

American Reds

Bottles of Red: Around the World
M. Chapoutier, “Belleruche” Côtes du Rhône, France    45. 

Cherry and raspberry notes, smoky, hints of tar, black 

pepper and mesquite.

Kate Arnold

Pinot Noir, Willamette Valley, OR		  52.

Medium bodied with notes of cedar and red plum on the nose, 

red cherry pie and earl grey tea on the palate.

Finca la Mata

Ribera del Duero, Spain  	  54.

Silky smooth with hints of coffee and fig, followed by notes 

of blackberry and raspberry.

Ontañón

Rioja Crianza, Spain   	 55.

Tempranillo-Garnacha blend with cherry, berry and plum 

flavors; supple, lightly smoky with juicy acidity & bold 

tannins.

The Prisoner Wine Co.

Zinfandel, “Saldo”, California   	 56. 

Loaded with ripe, sweet black cherry flavors,  

laced with espresso and toasty oak notes. 

Maison L’Envoyé

“Two Messengers”, Willamette Valley, OR		  60.

Bright cherry & plum flavors, notes of nutmeg & cinnamon, 

ending with a crisp finish, balanced tannins and acidity. 

R. Dubois & Fils

Côte de Nuit Villages Pinot Noir 

Côte D’Or, Burgundy, France 		  60.

Floral bouquet on the nose, subtle tannins that open up to 

tart red fruits and earl grey tea notes.

Clos du Caillou

Châteauneuf-du-Pape, France   	 75.

Aromas & flavors of red and black fruit, leather,

peppery herbs, and dried flower. Juicy and supple

texture with a delicate finish.


