
 Wines by the Glass

Featured wine

Towering over the alpine city of Trento, at some 700+ meters of altitude,

are the tiny parcels of vines tended by Matteo Furlani. After studying agronomy, 

Matteo set his sights on working his land in the most natural of ways. 

Chemicals were never a part of what Matteo's predecessors used to tend 

the vines yet Matteo took an even more rigorous approach, incorporating 

biodynamic preparations and methodologies in the vineyards today.  

Soils are surface clay over schist and broken granite, known as 

sasso dolomitico, planted with varietals in several small parcels surrounding 

the village of Povo, directly above Trento.

Local varieties are prized above all though there is a small planting of 

Pinot Noir and Chardonnay used to make the "Metodo Interrotto" sparkling wines.  

Wines are fermented either in cement tanks or small glass demijohns 

with no temperature control, no yeast, no sulfur. To clarify the wines 

they are often racked into demijohns during the winter and placed outside 

in the snow allowing the wine to naturally settle. 

It is hard to find anyone who doesn’t like “Bianco Alpino” known for their

colourful, light, and delicous wines. Lovely on its own, or with fresh

and simple preparations to enhance the notes of green apple and pear. 

Dry with restrained acidity and a round finish.

N.V. Cantina Furlani “Bianco Alpino”

Nosiola/Müller Thurgau/Pinot Bianco,
Altopiano della Vigolina

glass 11      bottle 33

Sparkling Wines and Champagnes

N.V. Charles Roux, Blanc de Blancs, Brut

Chardonnay/Aligote,
France split 6

N.V. Villa Sandi Glera, 
Prosecco DOC split 7.5

N.V. François Montand Brut Rosé

Grenache/Cinsault
France (Revermont) split 7.5

N.V. Laurent-Perrier, Brut, 

Chardonnay/Pinot Noir/Pinot Meunier,
Champagne split 16.5

N.V. Suzuki Shuzouten “La Chamte” 

Carbonated Sake, Akitakomachi (rice),  Sweet,

Akita (280 ml) 16.5

N.V. Champagne Tribaut Schloesser, Brut Origine,

Pinot Noir/Chardonnay/Pinot Meunier,
Champagne split 21

δ organic/biodynamic/sustainably farmed     Enjoy your wine? These wines are available here for retail purchase, at a lower price! 8/2/2019



Whites by the Glass

2017 St. Urbans-Hof “Nik Weis” 2017 Casa Ferreirinha “Planalto” Vinho Branco Seco, Viosinho/
Wiltinger, Riesling,  Kabinett, Malvasia Fina/Gouveio/Arinto/Codega/Rabigato/Moscatel,
Mosel 11 Douro DOC 8.5

2018 Bodegas Muga Rosado of Garnacha/ 2016 M.Chapoutier “La Ciboise” 

Viura/Tempranillo, Grenache Blanc/Vermentino/Ugni Blanc/Roussanne,
Rioja DOC 9.5 Luberon 9.5

2017 Chehalem “Three Vineyard” Pinot Gris, 2017 Cloisonné Chardonnay,
Willamette Valley 10 Alexander Valley 10

2018 Chateau La Rame Bordeaux Blanc Sec 2014 Coppo “Costebianche” Chardonnay,
Sauvignon Blanc/Semillon, Piemonte DOC 8.5

Bordeaux 10.5

Today’s Special White Ask your Server

Reds by the Glass

2017 Louis-Antoine Luyt, “Carrizal” 2016 Gota de Arena Tempranillo,
Pipeño País, Castilla y Léon 8

Maule (Chile) 9.5

2016 Solis Malbec, 
2017 Wonderwall Pinot Noir, Cahors 9.5

Central Coast 11.5

2017 La Senda “Vindemiatrix” Mencia/Palomino/Doña Blanca, 
2016 Miro “Cuvée Sasha” Bierzo 10.5

Grenache/Syrah/Petite Sirah,
Mendocino and Sonoma Counties 10 2018 Yves Cuilleron à Chavanay “Les Vignes d'à Côté” Syrah,

Collines Rhodaniennes 11

2014 Carol Shelton “Wild Thing”

Old Vine Zinfandel, 2015 Alcance Cabernet Sauvignon,  Gran Reserva,

Mendocino County 10 Valle del Maule 10.5

2017 Castello Banfi Rosso di Montalcino 2015 Mercer Family “Sharp Sisters” Cabernet Sauvignon/
Sangiovese, Syrah/Merlot/Petit Verdot/Grenache/Carignane,
Rosso di Montalcino DOC 10.5                     Horse Heaven Hills 12

 Today’s Special Red Ask your Server

δ organic/biodynamic/sustainably farmed     Enjoy your wine? These wines are available here for retail purchase, at a lower price! 8/2/2019



Beer, Ale, and Cider

Lighter Beers and Ciders 5 Heartier Beers 5

Amstel Light Barrio Brewing Company 

Bell's Brewery “Oberon” Wheat Ale “Rojo” Scottish-Style Amber Ale

Clausthaler Nonalcoholic Firestone “Mind Haze” IPA

Crispin “Browns Lane” Left Hand Brewing Co. Milk Stout “Nitro”

Classic English Dry, Hard Cider (apple,) 16oz §§ Negra Modelo

Schilling & Company, Grapefruit Cider, 16oz §§ Paulaner Hefe-Weizen Natural Wheat 

Wyder’s Dry Pear Cider §§ Saint Archer Brewing Company IPA

Draft Beer (one pint)

ask your server for current selections

More Beer, Ale, and Cider

Karlovačko, Pivo Beer, Croatia, 500ml 6.5

Primator Maibock, Czech lager, 500ml 6.5 Elgood's Coolhouse

Radeberger Pilsner, Germany 16.9 oz 6.5 “Sour Mango Ale” 11.2oz 6

Gulden Draak, Strong Dark Ale, 11.2oz 7

Zywiec, Porter, Poland, 500ml 6.5 Orval Trappist Ale, 11.2 oz 7

VanderGhinste Oud Bruin 

2016 Etienne Dupont Cidre Bouche (apple), Sour Belgian Ale, 11.2oz 6.5

Brut de Normandie, 375ml §§ 11

(unfiltered, unpasturized)

Non-alcoholic Beverages

Soda Not Soda

Fever-Tree Bitter Lemon     Feast House Blend Coffee

   each 3 Swiss Water Decaffeinated Coffee

China Chill Black Iced Tea

RC Cola Lemon Honeychill Iced Tea

Diet RC Cola each 3

Dr. Pepper each 3

7up Freshly Brewed Numi Hot Tea

3.5

Abita Root Beer GuS (Grown-up Soda) San Pellegrino Sparkling Water  (half liter)

Blenheim Red Hot Ginger Ale ◦ Cranberry Lime Acqua Panna Still Water (half liter)

Henry Weinhard's Vanilla Cream ◦ Dry Ginger Ale House-made Lavender Lemonade

Moxie ◦ Meyer Lemon

Mr. Q Cumber ◦ Pink Grapefruit each 3

each 3.25 San Pellegrino Sparkling Water  (one liter)

Acqua Panna Still Water (one liter)

Imports

each 6

Fentimans Dandelion and Burdock

Fentimans Ginger Beer

each 4

§§ gluten free 

δ organic/biodynamic/sustainably farmed     Enjoy your wine? These wines are available here for retail purchase, at a lower price! 8/2/2019


