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SUMMER




e )

OSTERTA

CARLITNA

Executive Chef EMMANUEL NIESS

BATTUTA DI FASSONA PIEMONTESE
Hand-cut Piedmontese beef tartare
26

VITELLO TONNATO

Slow cooked thinly sliced veal with tuna sauce, served chilled

25

INSALATA DI POMODORINI E STRACCIATELLA

Tomato salad with heirloom cherry tomato, stracciatella and hazelnuts

22

CAPESANTE E CILIEGIE
Seared Scallops with kohlrabi and cherry sauce

27

m U U >

PASSATA DI MELONE, MENTA E MASCARPONE
Chilled Cavaillon melon soup with mint, mascarpone and meyer lemon

26

—

CRUDO DI TONNO, CETRIOLI E POMPELMO

Raw tuna with cucumbers and grapefruit

29

»n o mN

TAGLIERE DELLA CASA

Board of mixed cured meats with burrata cheese
28

PIZZETTA AL TEGAMINO

prosciutto, cherry tomato, basil and arugula

24

INSALATA CARLINA

Fennel salad with citrus, grilled shrimp and watermelon
23

CAVIALE DI STORIONE DEL PO
AquaVirgo Osetra caviar tasting 1 0z

165

Please inform us of any dietary restrictions and/or allergies that we should be aware of.

Eating raw or undercooked fish, shellfish or eggs increases the risk of foodborne discases; 20% gratuity added to parties of 6 or more

Maximum four credit cards per party J
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CARLITNA

Executive Chef EMMANUEL NIESS

TORTELLONI D’ASTICE
Maine lobster tortelloni with mascarpone

33

PAPPARDELLE CON FUNGHI SELVATICI

Pappardelle with with porcini mushroom ragu and parmigiano

27

GNOCCHETTI CON RICOTTA, BASILICO E POMODORINI
with ricotta, basil and sun-dried tomato

22

AGNOLOTTI ALLA PIEMONTESE
29

TAJARIN AL MARE

Seafood tajarin with scallops, shrimps and squid

34

RISOTTO CON ASPARAGI, PECORINO ROMANO E GUANCIALE

Green asparagus with pecorino romano and crispy guanciale

26

CARAMELLE DI PISELLI E MASCARPONE,
MIELE D’ACACIA E NOCI

Pea and mascarpone stuffed bowties, acacia honey and walnut sauce

28

Please inform us of any dietary restrictions and/or allergies that we should be aware of.

Eating raw or undercooked fish, shellfish or eggs increases the risk of foodborne discases; 20% gratuity added to parties of 6 or more

Maximum four credit cards per party
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CARLITNA

Executive Chef EMMANUEL NIESS

SELLA D’AGNELLO CON ASPARAGI, MOSTARDA D’ALBICOCCA E RAVANELLI

Lamb loin with green asparagus, apricot mostarda and radish (marinated mustard seeds)

49

FILETTO D’ORATA CON FIORI DI ZUCCHINA RIPIENI,
ZENZERO E LIMONE

Sea bream with fried stuffed zucchini flower, lemon and ginger sauce
41

zZ >

PETTO D’ANATRA CON TORTINO DI PATATE E SALSA ALLCARANCIA

[:O Seared duck breast with potato cake and orange sauce
51
SALMONE ALLA GRIGLIA CON FAVE E POLENTA CROCCANTE

Wild scottish salmon with fava beans and crispy polenta

39

m O 1O C

POLLO ALLA VALDOSTANA
Fried Chicken Valdostana style with prosciutto, fontina, white wine sauce and

black crumpet mushroom

37

FILETTO ALLA TORINESE
Beef fillet with spinach, barolo reduction sauce and hazelnut

56

SPINACI AL BURRO E PARMIGIANO

Sauteed spinach with butter and Parmigiano
14
S] FUNGHI SELVATICI
Baked wild mushrooms
15
ASPARAGI VERDI
Green asparagus

16
PATATINE FRITTE O TARTUFATE

French fries or truffle fries
12/15

»n mOo

Please inform us of any dietary restrictions and/or allergies that we should be aware of.
Eating raw or undercooked fish, shellfish or eggs increases the risk of foodborne diseases; 20% gratuity added to parties of 6 or more.

Maximum four credit cards per party
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CARLITNA

Executive Chef EMMANUEL NIESS

TRUFFLE MENU
all dishes are served with shaved black burgundy truffle on top

APPETIZERS

BATTUTA DI FASSONA PIEMONTESE

Hand-cut Piedmontese beef tartare

44

PIZZETTA CARLINA AL TEGAMINO

speck, gorgonzola cheese and roasted mushrooms

45

DESSERT

GELATO ALLA VANIGLIA
CON MIELE AL TARTUFO

Homemade vanilla ice cream with truffle honey

30

Add white truffle to your dish:

20 - 3 gr.
40 - 6gr

MAIN COURSE

POLLO ALLA VALDOSTANA

Fried Chicken Valdostana style with prosciutto,
fontina, white wine sauce and wild mushroom

57

FILETTO ALLA TORINESE
Braised beef checks in Barolo with potato puree

76

Please inform us of any dietary restrictions and/or allergies that we should be aware of.

Eating raw or undercooked fish, shellfish or eggs increases the risk of foodborne diseases; 20% gracuity added to parties of 6 or more.

Maximum four credit cards per party
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Executive Chef EMMANUEL NIESS

TIRAMISU
15

MOUSSE DI GIANDUJA CON ZABAJONE ALCAMARETTO

Traditional Turin style Gianduja chocolate, caramel and amaretto

16

PANNA COTTA CON VANIGLIA E FRUTTI DI BOSCO

panna cotta with vanilla and fresh berries

5

TORTA DI MERINGA AL LIMONE
Lemon meringue tarte

16

— O mwvw OLh M O

GELATO
Chocolate — Vanilla

3
SORBETTO

Strawberry — Lemon — Mango

10

TASTING FLIGHT

AMARO GRAPPA
The customer chooses 3 amari, The customer chooses 3 grappe,
10z each for 258 1 0z each for 358

Please inform us of any dietary restrictions and/or allergies that we should be aware of.

Eating raw or undercooked fish, shellfish or eggs increases the risk of foodborne diseases; 20% gracuity added to parties of 6 or more.

Maximum four credit cards per party
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BEVERAGE MENU

NORTHERN ITALIAN CUISINE

SUMMER




Choose
Coffee Liqueur

Vicario Coffee Liquor
Forthave Brown Coffee
St.George New Orleans Style Coffee
Varnelli Moka Cafe

\_

N
0STERIA

CARLITNA

MAKE YOUR OWN
ESPRESSO MARTINI

24
*All served with Butter Cookie Wedge*

STEP 2

Choose
Coffee Spirit

Elena Penna Gin
Good Vodka
Nuku Mezcal

El Dorado Rum

STEP

Choose

Enhancement

Vicario Nocino
Meletti Cioccolato
Bordiga Maraschino
Apologue Aronia Berry
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CARLITNA

THE COCKTAILS

Garibaldi on Vacation
Elena Penna Langa Style Gin, Italicus, Grapefruit, Tonic

Regina di Cuori
Casco Viejo Tequila Blanco, Il Gusto di Amalfi Finocchietto, Lemon, Saline

Conte di Cavour
Pineapple infused El Dorado Rum, Kings County Spiced Whiskey, Vittone Fernet, Lime, Egg
White

The Final Word

Derrumbes Mezcal, Green Chartreuse, Bordiga Maraschino, Lime, Amarena

Sardinian Sidecar
Frapin “1270” Cognac, Bresca Dorada Arangiu, Lemon, Egg White, Tiki Bitters

Hidden Amongst The Grass
Askur Yggdrasil Nordic London Dry Gin, Lemongrass, Pomegranate, Ginger Simple

THE SPRITZ
Call of the Sirens

Liquore delle Sirene Americano Rosso, Lemon, Prosecco, Sparkling Water

The Good Melon
Aspide Spritz, Melon-Meyer Lemon Cordial, Prosecco Sparkling Water

THE NEGRONI

Negroni Nero
Worthy Park 109 Rum, Bodegas Barbadillo Original Ataman Vermut, Forthave Red,
Amarena

Negroni d’Oro
Forthave Blue Gin, Liquore delle Sirene Bitter, Bordiga Rosso

Negroni Bianco
Song Cai Floral Gin, Bitteroma Bianco, Vergnano Vermouth Bianco

THE MARTINIS

Un Torinese a New York
Kaatskill Mountain Vodka, Bordiga Extra Dry, 64deg. Reykjavik Dist. Dill Aquavit, Saline

Dal Friuli alla Sardegna...with Love

Fred Jerbis “43” Gin, Breca Dorado Bianco Vermouth, House Giardiniera

Mrs. Gibson
Neversink Gin, Good Vodka, Vergnano Bianco Vermouth, Cipollina

16

16

21

21

18

16

16

16

9

18

16

21

19

21
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Beverage Director WILLIAM BERNSTEIN

BY THE GLASS
ROSATI
Tenuta di Carleone 2021
Sangiovese
Le Pianelle, “Al Posto del Fiori” 2020

Nebbiolo, Vespolina, Croatina

SPUMANTI

L’Antica Quercia Valdobbiadene Prosecco Superiore
Glera

Villa Picta, “Melampo”
Pinot Bianco, Malvasia, Garganega

Terrevive, “Stioliorosso”
Lambrusco di Sorbara

Cantina Della Volta, “Christian Bellei” Metodo Classico
Brut
Lambrusco di Sorbara (Bianco)

BIANCH]

Angelo Negro, “Serra Lupini Arneis”
Arneis

Giordano Lombardo, “San Martino” Gavi
Cortese

Giacometto Bruno, Erbaluce di Caluso

Erbaluce
Marco Sara, “Erba Alta”

Friulano

Daniele Ricci, Derthona (Orange)
Timorasso

Il Colombaio di Santa Chiara, “Campo delle Pieve”

Vernaccia di San Gimignano

Ronco del Gnemiz, “Ronco Basso” (Coravin)

Chardonnay

NV

NV

NV

2016

2021

2021

2021

2020

2019

2020

2021

Tuscany

Piedmont

Veneto
Lombardy
Emilia-Romagna

Emilia-Romagna

Piedmont
Piedmont
Piedmont
Friuli Venezia
Giulia
Piedmont

Tuscany

Friuli Venezia

Giulia

Ttaly

Ttaly

Italy
Italy
Italy

Italy

Italy
Italy
Italy
Italy
Italy
Italy

Italy

9

18

16

7

23

25

16

16

9

18

23

25
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Beverage Director WILLIAM BERNSTEIN

BY THE GLASS
ROSSI
Ettore Germano, Langhe Nebbiolo 2021 Piedmont Tealy 17
Nebbiolo
Albatreti, Brunello di Montalcino (Coravin) 2017 Tuscany Tealy 50
Sangiovese Grosso
Cesca Daniele, “La Barbara” 2018 Piedmont Tealy 18
Barbera Moncalvo
Monteraponi, Chianti Classico 2021 Tuscany Tealy 22
Sangiovese, Canaiolo
Podere Concori, “Melograno” 2019 Tuscany Tealy 25
Syrah
Poderi Colla, “Dardi le Rose” Barolo Bussia (Coravin) 2018 Piedmont Tealy 50
Barolo
Il Bioselvatico, Sangiovese (Magnum) 2019 Tuscany Tealy 26
Sangiovese
DOLCI
Felsina, Vin Santo Chianti Classico 2015 Tuscany Ttaly 25
Trebbiano, Malvasia, Sangiovese
Ca’ d’Gal, “Lumine” Moscato d’Asti 2021 Piedmont Italy 16
Moscato
Cappellano, Barolo Chinato Vino Aromatizzato (302. 2021 Piedmont Italy 35
pour)

Barolo
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CARLITNA

Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

SPUMANTI DITALIA

L’Antica Quercia Valdobbiadene Prosecco Superiore NV Veneto
Ancestrale

Silvano Follador, Valdobbiadene Prosecco Superiore NV Veneto
Brut Nature

Villa Picta, “Melampo” (Pinot Bianco, Malvasia, NV Piedmont
Garganega)

Erpacrife, Metodo Classico Nebbiolo Rosato NV Piedmont
Nervi-Conterno, Gattinara Spumante NV Piedmont
Diletta Tonello, “Lessini” Durello Pas Dosé, Ulisse 2018 Veneto
Arcari e Danesi, Franciacorta 2017 Lombardy
Terrevive, “Stiolorosso” Lambrusco di Sorbara NV Emilia-Romagna
Cantina Della Volta, “Christian Bellei” Lambrusco di 2016 Emilia-Romagna

Sorbara (Bianco)

Tealy
Tealy
Tealy

Tealy
lealy
Lealy
Tealy
Tealy

Ttaly

100

68

125
245
160
135

90

100
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OSTERTIA
CARLITNA
Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

CHAMPAGNE
Etienne Sandrin, “A Travers Celles” Extra Brut NV Epernay 215
La Rogerie, “La Grande Vie” Blanc de Blancs NV Avize 215
La Rogerie, “Heroine” Blanc de Blancs 2014 Avize 280
Michel Gonet, “Les 3 Terroirs”, Blanc de Blancs NV Le Mesnil sur 135
Extra Brut Oger
Amaury Beaufort “Le Jardinot XVIII” Brut Nature NV Aube 340
Laherte Feres, “Ultratradition” NV Epernay, 145
JM. Seleque, “Quintette, Blac de Blancs Extra Brut NV Valle de 195
Marne
Bereche et fils Brut Réserve NV Ludes 176
Joel Falmet “Tradition” Brut 2008 Aube 260
Hughes Godme Extra Brut Blanc de Noirs NV Verzenay 195
Tarlant Brut Nature Zero 2014 Oeuilly 170
Tarlant Brut Nature Zero (Magnum) 2015 Oeuilly 350
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BIANCHI DI PIEMONTE

Angelo Negro, “Serra Lupini”, Arneis
Giordano Lombardo, “San Martino” , Cortese
Altre Vie, Anfora Arnies

Giacometto Bruno, Erbaluce

Daniele Ricci, Derthona, Timorasso

Villa Sparina, “Monte Rotondo” Cortese
Roagna, “Montemarzino” Derthona Timorasso
Monte Maleto, “Vecchie Tonneaux” Erbaluce

Luigi Baudana, “Dragon” Chardonnay, Sauvignon Blanc,
Riesling, Nascetta

La Raia, "Riserva Vigna Madonnina", Gavi

BIANCHI DI TOSCANA
I Colombaio di Santa Chiara, “Campo delle Pieve”

Fattoria Fibbiano, Vermentino

Silvio Messana, “Garnaccia” Bianco
Montenidoli, Templare

Paolo e Lorenzo Marchionni, “L'erta”

Fattoria di Bacchereto, “Terre A Mano”, “Sassocarlo”,
Trebbiano

N A

Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

2021
2021
2021
2021
2019
2019
2019
2021

2021

2019

2020
2021
2019
2017y

NV

2019

Piedmont
Piedmont
Piedmont
Piedmont
Piedmont
Piedmont
Piedmont
Piedmont

Piedmont

Piedmont

Tuscany
Tuscany
Tuscany
Tuscany
Tuscany

Tuscany

Italy
Italy
Italy
Italy
Italy
Italy
Tealy
Tealy

Tealy

Tealy

Italy
Italy
Italy
Tealy
Ttaly

Ttaly

150
300
125

64

70

100

(&)

8o

98

110

135
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Beverage Director WILLIAM BERNSTEIN

WINE BY BOTTLE

BIANCHI DEL FRIULI

Marco Sara, “Alta Erba” Friulano

Marco Sara, Ribolla Gialla

Ronco del Gnemiz, “Ronco Basso” Chardonnay
Ronco del Gnemiz, Sauvignon Blanc

Meroi, Chardonnay

Klanjscek, Riesling Italico

Klanjscek, Ribolla Gialla

Klanjscek, Sauvignon Blanc

Borgo del Tiglio, Bianco

Ronchi di Cialla, Cialla Bianco

Zidarich, Malvasia

Zidarich, Vitovska

Dalia Maria, “B” Bianco. Friulano, Ribolla Gialla
Raccaro, “Rolat”, Friulano

Ronco Del Gnemiz, “Buri Bellaria” Friulano

ROSATI

Tenuta di Carleone

Le Pianelle, “al Posto del Fiori”, Nebbiolo, Croatina,

Vespolina
Proprieta Sperino, “Rosa della Rosa”, Nebbiolo

Sonos Montenidoli, Canaiolo

2020
2021
2021
2021
2020
2019
2018
2019
2021
2018
2018
2019
2020
2020

2021

2022

2020

2022

2022

Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli
Friuli

Friuli

Tuscany

Piedmont

Piedmont

Tuscany

Italy
Italy
Italy
Italy
Ttaly
Iealy
Ttaly
Italy
Italy
Ttaly
Tealy
Italy
Italy
Italy

Italy

Italy
Italy

Italy
Italy

72
60
152
168
152
125
125
140
116
100
145
145
200
92

200

74

74
84
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CARLITNA

Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

ROSSI DEL PIEMONTE

Ettore Germano, Langhe Nebbiolo 2021 Langhe
La Miraja, Ruche 2020 Castagnole
Monferrato
Ezio T., “Terra del Noce” Barbera d’Asti 2016 Asti
Favaro, “ROS” Nebbiolo 2020 V.D.T.
Crivelli, Grignolino D’Asti 2021 Asti
Cesca Daniele, La Barbara 2018 Asti
Cascina Luisin, “Maggiur" Barbera d'Alba 2019 Alba
Chionetti, “San Luigi”, Dolcetto di Dogliani 2019 Dogliani
Chionetti, “Briccolero”, Dolcetto di Dogliani 2019 Dogliani
Carlo Giacosa, “Lina” Superiore Barbera 2018 Alba
Ceca Daniele, L'Isa Freisa 2019 Asti
Giuseppe Mascarello, “Toetto” Freisa 2020 Langhe
Cesca daniele, Il Nono, Slarina 2019 Asti
Mauro Franchino, Gattinara Nebbiolo 2020 Gattinara
Monte Maletto, Carema Nebbiolo 2020 Carema
Le Pianelle, Bramaterra, Nebbiolo, Croatina Vespolina 2017 Bramaterra
Cantina delsignore, “il Putto” , Gattinara Nebbiolo 2017 Gattinara
Le Piane, Boca 2017 Boca
Le Piane, Boca 2019 Boca
Cantalupo, “Carellac”, Ghemme 2013 Ghemme
G.B Burlotto, Dolcetto d’Alba 2020 Alba
Giuseppe Rinaldi, Dolcetto d’Alba 2021 Alba

Giuseppe Rinaldi, Barbera d’Alba 2021 Alba

Ttaly

Italy
Italy
Italy
Ttaly

Italy
Icaly
Iealy
Icaly
Italy
Italy
Italy
Italy
Italy
Italy
Ttaly
Tealy

Lealy

68

88

70

60
74
8o

IOS
s
8o
74
s
92

125

200
120
225
215
150
120
220

265




OSTERTIA
CARLITNA
Beverage Director WILLIAM BERNSTEIN

WINE BY BOTTLE

BAROLO e BARBARES(O

Poderi Colla, “Dardi le Rose” Barolo Bussia
Reva, Barolo

Reva, Ravera Barolo

Segni di Langa Barolo

Francesco Rinaldi, Barolo

Fratelli Alessandria, “Gramolere”, Barolo
Luigi Baudana, Barolo

Brovia, Barolo

Bovio, “Parussi” Barolo

Ettore Germano, “Prapo”, Barolo
Ettore Germano, “Cerreto” Barolo
Pugnane, “Villero” Barolo

Cascina Fontana, Barolo

Giuseppe Mascarello, “Monprivato” Barolo
Roagna, “Pira” Barolo

Flavio Roddolo, “Ravera” Barolo
Cascina Luisin, “Paolin” Barbaresc
Cascina Baricchi Barbaresco Riserva
Bruno Rocca, “Curra” Barbaresco
Bruno Rocca, Barbaresc

Roagna, “Paje” Barbaresco

Musso, “Pora” Barbaresco

Musso, “Rio Sordo” Barbaresco

Cascina Baricchi, Barbaresco Riserva

2018
2018
2017
2018
2018
2018
2018
2018

2018

2018
2018
2015
2018
2018
2018
2012
2017
2016
2019
2020
2017
2018
2017

2006

Monforte d’alba
Monforte d’alba
Monforte d’alba

Roddi
4 communes
Verduno
Serralunga d'Alba
Serralunga d'Alba

Castiglione Falletto

Serralunga d’Alba
Serralunga d’Alba
Castiglione Falletto
Castiglione Falletto
Monforte d’alba
Castiglione Falletto
Montforte d’Alba
Neive
Neive
Neive
Neive
Barbaresco
Barbaresco
Barbaresco

Barbaresco

200
156
360

220

215
270

190

210

220
200
185
210
725
450
400

200

300

320

180

450

145

145

530




N
0STERIA

C AR L

N A

Beverage Director WILLIAM BERNSTEIN

WINE BY BOTTLE

ROSSI DI TOSCANA

CHIANTI

30000
30001

30002
30003
30004
30005
30006

30007

Tenuta di Carleone, Chianti Classico
Piemaggio, “Le Fioriaie” Chianti Classico Riserva

Montecalvi, Chianti Classico

Monteraponi, Chianti Classico

Piemaggio, “Le Fioriaie” Chianti Classico
Monteraponi, “Il Campitello” Riserva

Caparsa, “Doccio a Matteo” Chianti Classico Riserva

Caparsa, “Doccio a Matteo” Chianti Classico Riserva

1G.T. SANGIOVESE

31000
31001
31002
31003

31004
31005

31006

31007

31008
31009
31010

31011

Tenuta di Carleone, “Uno” (Magnum)
Tenuta di Carleone, "Il Guercio”
Ficomontinino, Granomelo
Montevertine, Le Pergole Torte

Colle Santa Mustiola, Poggio ai Chiara
Colle Santa Mustiola, Poggio ai Chiara

Colle Santa Mustiola, Poggio ai Chiara

Colle Santa Mustiola, Poggio ai Chiara
ilbioselvatico, (Magnum)
Ficomontinino, “Bulgarelli”
Ficomontinino, “Seraphina”

Monteraponi, “Baron’ Ugo

2020
2017

2019
2021
2019
2019
2012

2011

2020
2020
2018
2019

2005

2006

2007

2008

2021

2021

2019

2018

Radda
Castellina

Greve
Radda
Castellina
Radda
Radda
Radda

Radda
Radda
Chiusi
Radda
Chiusi

Chiusi

Chiusi

Chiusi

Val di Chiana

Chiusi

Chusi

Radda

92
130
8o

88
8o

245
150

150

420
190
135
650

245
245

245

245
275

85
165

280
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Beverage Director WILLIAM BERNSTEIN

WINE BY BOTTLE

MONTALCINO

32000
32001
32002
32003
32004
32005

32006

32007
32008

32009

Fonterenza, Rosso di Montalcino
Albatreti, Rosso di Montalcino
Padelletti, Rosso di Montalcino

Il Coco, Rosso di Montalcino
Padelletti, Brunello di Montalcino
Fonterenza, Brunello di Montalcino

La Gerla, Brunello di Montalcino

Albatreti, Brunello di Montalcino
Il Coco, Brunello di Montalcino

Castello Tricerchi, Brunello di Montalcino

2021
2019
2021
2020
2018
2017

2017

2017
2016

2018

Montalcino
Montalcino
Montalcino
Montalcino
Montalcino
Montalcino

Castelnuovo
Dell’Abate

Montalcino
Montalcino

Buonconvento

Tealy
Tealy
lealy
Italy
Ttaly
Ttaly

Ttaly

Ttaly
Ttaly
Ttaly

135

100
88
110

188

325

180

200
185

175
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Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

1G.T., COSTA TOSCANA, SCANSANC E CORTONA

33008

33009

33010

33011

33017
33018
33019
33012
32013
32014

32015

32016

Piaggia, Poggio de’ Colli. Cabernet Franc 2020 Toscana L.G.T.
Ampeleia,. Cabernet Franc 2021 Costa Toscana
Podere Concori, “Melograno” Syrah 2019 Cortona
Stefano Amerighi, “Apice” Syrah 2019 Cortona
Stefano Amerighi, Syrah 2019 Cortona
Stefano Amerighi, Syrah 2020 Cortona
Podere Concori, “Vigna Piezza” 2018 Cortona
Montecalvi, “San Piero” Cabernet Sauvignon 2014 Toscana L.G.T.
Felsina, “Maestro Raro”, Cabernet Sauvignon 2019 Toscana .G.T.
Montepeloso, “Gabbro”, Cabernet Sauvignon 2019 Toscana L.G.T.
Fattoria Le Pupille, Morellino di Scansano 2019 Scansano

Riserva, Sangiovese, Cabernet Sauvignon
Podere Sanguinetto I e II, Vino Nobile di 2019 Montepulciano

Montepulciano Sangiovese, Canaiolo, Mammolo

170

88

100

ISZ

IOS
105
120
150
200

200

90

135
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Beverage Director WILLIAM BERNSTEIN
WINE BY BOTTLE

CARMIGNANO e BARCO REALE

40000

40001

40002

40003

40004

40005

40006

40007

40008

40009

40010

Le Farnete, Barco Reale di Carmignano.
Cabernet Sauvignon, Sangiovese

Capezzana, Barco Reale di Carmignano
Cabernet Sauvignon, Sangiovese, Canaiolo

Le Farnete
Cabernet Sauvignon, Sangiovese

Le Farnete, Riserva
Sangiovese, Cabernet Sauvignon

Fabrizio Pratessi, “il Circo Rosso:”
Riserva. Sangiovese, Cabernet Sauvignon, Merlot

Capezzana, “Villa di Capezzana”,
Sangiovese, Cabernet Sauvignon

Capezzana, “Villa di Trefiano Riserva”,
Sangiovese, Cabernet Sauvignon, Canaiolo

Capezzana, “Villa di Capezzana”, Riserva
Sangiovese, Cabernet Sauvignon, Canaiolo

Piaggia, Il Sasso, Carmignano

Sangiovese, Cabernet Sauvignon, Cabernet Franc,
Merlot

Piaggia, Carmignano Riserva
Sangiovese, Cabernet Sauvignon, Cabernet Franc, Merlo

Fattoria di Bacchereto, “Terre A Mano”,
Sangiovese, Cabernet Sauvignon, Canaiolo

VINI DOLCT e AROMATICI

50000

50000

50000

Ca’ d’Gal, “Lumine” Moscato d’Asti

Felsina, Vin Santo

Cappellano, Chinato 1.5L

2021

2020

2020

2019

2019

2019

2018

1985

2021

2019

2019

2021

2012

2016

Barco Reale

Barco Reale

Carmignano

Carmignano

Carmignano

Carmignano

Carmignano

Carmignano

Carmignano

Carmignano

Carmignano

Piemonte

Tuscany

Piemonte

8o

120

240

175

I.100

100

135

ISO

160

590




CAFFETTERIA

Coke

Diet Coke
Sprite
Ginger Ale
Ginger Beer
Club Soda
Espresso
Tea
Pellegrino

Acqua Panna

CORDIALS & DIGESTIF

Frapin, “1270” Cognac

Caffo, Amaretto

Bresca Dorada, Arangiu
Forthave “Brown”, Coffee

St. George, N.O.L.A. style Coffee
Varnelli Moka

Straightaway, Coffee

Apologue, Aronia Berry

Il Gusto di Amalfi, Finocchietto
Renato Vicario, Coffee

Renato Vicario, Nocino

Bordiga Maraschino

Caffo, Limoncino dell’'Isola

0OSTER

C AR L

e 0 A~ VI AN NN NN

18
15
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15
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15
15
15
15
15
15
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MOCKTAILS

St. Agrestis “Phoney” Negroni

Pomegranate, Lemon, Simple, Egg
White

Ginger Beer, Lime, Agave

Melon-Meyer Lemon Cordial, Ginger

Simple, Soda

BEER

Birra Baladin, “Nazionale”, Blonde

Ale, Piemonte

Birrificio Del Ducato “Via Emilia”,

Italian Style Pilsner, Emilia-Romagna

Drowned Lands, “Gather House”
Witbier, New York

Dutchess Optant “Alstian”, Pilsner,
New York

Grimm “Wavetable”, IPA, Brooklyn,
New York

Threes Brewing, “Logical
Conclusions”, IPA, Brooklyn, New York

12

12

12

12

12

14

12

12

12

12
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CARLITNA

Beverage Director WILLIAM BERNSTEIN

LIQUORI

MEZCAL

WHISK(E)Y, BOURBON & RYE

Derrumbes, “San 16 gﬁnﬁlsy County Straight Bourbon Whiskey
Luis” ,
Desolas 8 gﬁnﬁlsy County Spiced Whiskey
Agave de Cortes, 20 Gatehouse Bourbon
Anelo Kentucky
gAX Original, 30 45th Parallel Border Straight Bourbon,
rroqueno isconsin
OAX Original, 35 &th Parallel “New Richmond” Rye
Tobl: hiske
obla Wisconsiny
OAX Original, o .
Tepeztateg 5 {—]Ir;%h West Double Rye
Tlamati, Deer 8o Sazerac Gyr Rye
Pechuga Kentucky
Old ILorester “1920” Prohibition Style
Bourbon
Kentucky
SCOTCH T .
Puni Distillery “Gold” Malt Whiskey
Balvenie 14yr 30 Lombardia, IT
Caribbean Cask
Balveni Puni Distillery s5yr “Vina” Marsala Casks
alvenie 12yr 25 Malt Whiske
Doublewood Lombardia, IT Y
GlenAllachie 15 yr 20 Fort Hamiliton, Double Rye
Single Malt Brooklyn
Port Askaig Isla 18 Barrell Bourbon “Seagrass” Rye Whiskey
Single Mal% Y Kentucky
‘L(ihn]?ie Walker 8 %;ﬁfsellleBogrbon, “GD Vajra Barrel”
e Kentuckyy 3
}chiro’s Malt & Grain Whisky
apan
Iwai Mars “45” Whisky
Japan
Nobushi Whiskey

Japan

18

15

16

16

18

25

30

30

35

16

25

30

45

18

22




4 o

OSTERTA

CARLITNA

Beverage Director WILLIAM BERNSTEIN

LIQUORI

AMAR] GRAPPA

San Simone 18 Marolo, Grappa di 20

Gewurtztraminer
Glep, “Grinta” Amaro di Erbe 14

Marolo, Grappa di Barolo 22
Reset 16

Marolo, Grappa di Brunello 22
Fred Jerbis, “16” 16

Marolo, Grappa di Camomilla 18
Forthave, “Marseille” 15

Capovilla, Grappa di Bassano 20
Vernelli, “dell’Erborista” 18

Capovilla, Grappa Riserva di 45
Nepeta 15 Sigaro
Liquore delle Sirene, “Canto” 16 Capovilla, Grappa di Albicocche 30
St. Agrestis 18
Sangallo Dist. Cinque Terre 15
Vittone Fernet 15 RUM
Fred Jerbis, “25"Fernet, 16 Worthy Park 109 Jamaica Rum 18
Bordiga, Centum herbis 16 El Dorado Blanco 3 year 6
Bordiga, “Chiot” Montamaro 15




