ITALIAN CAFE
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Moby 9. Vodka
Gray Whale Gin, lime juice, cucumber, and soda .
Tito's 8.00
Ketel One 9.00
Grey Goose 9.00
Winter Solstice 9.
Knob Creek, Maraschino Liqueur, Creme de Cacao, .
with pinch of Cayenne and a brandied cherry Gin
Boodles London Dry 9.00
Tanqueray 9.00
Bombay Sapphire 10.00
Pear Rosemary Cocktail 9.
Grey Goose Poire Vodka, Hendrick’s 11.00
Domaine de Canton Ginger Liqueur,
Fresh Lemon Juice & Rosemary Simple Syrup
Whiskey
Jim Beam 8.00
Maker’s Mark 8.50
Phlck!e Bloo<.:ly Mary 8. Crown Royal 9.00
Local Phickles Pickles, all natural
Charleston Bloody Mary Mix & Stoli Vodka. Jameson 9.00
Bulleit Bourbon 9.50
Knob Creek 9.50
Southern Mule 8. Whistle Pig 12.00
Ginger infused Rebel Yell whiskey, fresh lime & Barritt's
Ginger Beer
Scotch
Glenlivet “Founder’s Reserve” 10.00
Macallan 12 16.00
Georgia Peach Margherita 9. Balvenie 17 Double Wood 20.00
Atlanta’s Hometown Goza Tequila,
Stirring'’s Bellini, peach schnapps & fresh lime Glenlivet 18 20.00
Tequila
Jose Cuervo 8.00
White or Red Sangria 8.
Wine, Triple Sec & fresh fruit Goza 8.00
Patron Silver 9.00
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Budweiser 4.
Bud Light 4.

Corona 4. 7
Michelob Ultra 4. 7 DQDAI.MA S

ITALIAN CAFE

Miller Lite 4.
Yuengling 4.

E
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Creature Comforts, “Classic City Lager” 4.
Peroni 6.
Stella Artois 6.

Allagash White
Maine, 5.1% 6.

Bell's “Two Hearted” IPA
Comstock, Michigan 7.0% 6.

Creature Comforts “Tropicalia” IPA
Athens, Georgia 6.5% 6.

Creature Comforts “Reclaimed Rye”
Athens, Georgia 5.5% 6.

Currahee Brewing Co “Lucky Scars"” Hazy IPA
Franklin, NC 6.5% 6.

Founders Porter
Michigan 6.5% 6.

Oconee Brewing Co. “"Round Here Beer”
Kolsch
Greensboro, Georgia 4.9% 5.

Pretoria Fields, “Walkers Station”, Stout
Albany, Georgia 6.5% 6.5

Terrapin “Luau Krunkles” IPA
Athens, Georgia 6.5% 6.

Three Taverns “Rapturous” Raspberry Sour
Atlanta, Georgia 5% 6.

Wiseacre, “Tiny Bomb”, Pilsner
Memphis, Tennessee 4.5% 6.

Carpene Malvolti
Prosecco, Veneto 8.5

Regaleali
Rosé, Sicilia 9.

Trullo
Riesling, Rheinhessen, Germany 8.

La Torretta
Pinot Grigio, Veneto 8.5

Cembra
Sauvignon Blanc, Trentino 9.

Honest
Chardonnay, California 9.

Ferrari-Carano
Chardonnay, Sonoma 12.
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Margarett’s Vineyard
Merlot, California 9.

Llama
Malbec, Mendoza, Argentina 8.

A&D
Cabernet, North Coast 9.

Joliesse
Pinot Noir, California 9.

Sanguineti
Sangiovese-Merlot-Syrah, Toscana 10.

Zaccagnini
Montepulciano d'Abruzzo 10.

Scavino

Nebbiolo-Dolcetto, Piemonte 10.
Viticcio

Chianti Classico, Toscana 11.
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Pala, “Silenzi”, Carignan, Sardinia 32.
Fuller-bodied, red fruit, spice, and earth on the
nose, rich black raspberry & black currants with
touches of earth, smooth tannins, dry finish

Piccolomini Rosso, Toscana 35.
Sangiovese-Cab-Merlot-Syrah blend. Quite soft
and balanced. Fruity, herbal with hints of spice

Poggio al Tufo

“Rompicollo”, Toscana 35.

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

Altesino, Rosso di Toscana 36.
Black cherry and light spice flavors, with earthy
elements, Sangiovese, Merlot & Cab

Corte alla Flora Cabernet, Toscana 40.
Elegant, intense fragrance, hints of red fruit and
black currant; soft, long & persistent

Sanguineti, Nessun Dorma, Toscana 40.

A blend of Sangiovese, Merlot and Syrah, aromas
of underbrush, toasted notes and dark berry. The
firm palate offers dried cherry, blackberry and a

hint of truffle alongside chewy tannins

Vietti Barbera D’Asti, Piedmont 40.
Dry, medium bodied wine with notes of spice,

berries and earth; refreshing acidity & soft tannic
finish

Zaccagnini

Montepulciano d'Abruzzo 40.

Ripe cherry and tobacco aromas, medium-full
body, concentrated fruit with balanced acidity and
a long finish

Allegrini "Palazzo della Torre"

Valpolicella, Veneto 44.

Black cherry, mocha & nutmeg; polished tannins
& acidity

Scavino Nebbiolo-Dolcetto
Piemonte 44.

Black currant, violet and rosemary. Firm and
elegant, shows intensity and fine length.

Viticcio

Chianti Classico, Toscana 44.

Intense aromas of black currant, blackberry,
flint, tar & black pepper, vibrant and solidly
tannic, lingering aftertaste of dark fruit and
mineral.

16 Castello di Ama '‘Ama’

Chianti Classico Riserva, Toscana 60.

Black cherry, raspberry, leather, tar and earth
flavors, generous texture. Sturdy tannins line
the finish, showing purity, balance and length

16 Aia Vecchia, “Sor Ugo”
Bolgheri Superiore 70.

A fabulous blend of Cab, Merlot & Petit Verdot,
round and rich, spicy on the mid-palate, flavors
of black currant, licorice & coffee, long-lasting
finish

13 Moccagatta

Barbaresco, Piemonte 80.

Cherry, raspberry and currant flavors, accented
by licorice and tobacco hints. Featuring gentle
dusty tannins, lingering with tar notes.

12 Ciacci Piccolomini
Brunello di Montalcino 100.
juicy cherry and plum fruit, tobacco and leather

accents, firm tannins, long finish.
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Cabernet, North Coast 36.

Full-bodied, juicy, ripe red and black-cherry flavors,
and hints of chocolate

BV Napa Valley

Cabernet Sauvignon, California 40.

Blackberry, black cherry and juicy plum with
nuances of violet and mocha into a lingering finish

Goldschmidt “Forefathers”

Cabernet Sauvignon, Alexander Valley 80.

An epic single vineyard Cab with silky tannins and
Bordeaux-like elegance, loads of black fruit
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Margarett's Vineyard

Merlot, California 36.

Silky, elegant and supple with ripe black cherries,
plums and toasty oak

Llama

Malbec, Mendoza, Argentina 32.

Cherries, blackberries and plums, well rounded and
structured, ample fruit flavors and light oak

Joliesse

Pinot Noir, California 36.

Notes of cherry pie, sun ripened strawberry and a hint
of cinnamon linger. Delicate and well balanced.

Marietta, “Roman Estate” Zinfandel,

North Coast, California 40.

Nose of black plums, blackberries, licorice & tar,
charcoal, & Indian spices. Full-bodied with firm, slightly
rustic tannins w/ a long finish

Ontaion Rioja Crianza, Spain 45.
Tempranillo-Garnacha blend with cherry, berry and plum
flavors; supple, lightly smoky with juicy acidity

Schug, Carneros 45.

Lightly aromatic and light-bodied, with an emphasis on
delicacy, allowing the mix of tar and licorice to rise and
gain prominence

El Enemigo Malbec, Argentina 50.

Full bodied with aromas of black fruit, cherry, and dark
breadfruit followed on the palate with spicy blackberry
and a lengthy, elegant finish

LEcole No. 4 Merlot

Columbia Valley 55.

Expressive cherry and dark chocolate notes, persistent
with ample tannins on the finish

Tintero Moscato D'Asti,

Piedmont (1/2 bottle) 18.

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

BiancaVigna Prosecco Brut, Veneto 34.
Light-bodied and juicy, offering hints of D'Anjou pear,
spring blossom & black licorice, with a modest smoke-
tinged finish

Regaleali Rosé, Sicilia 36.

Flavors of strawberry and cherry are ripe and up front
in this easygoing, juicy rosé, accented by hints of
candied pink grapefruit zest, stone and light herb.

Trullo

Riesling, Rheinhessen, Germany 32.

Juicy flavors of tropical fruit, melons and green apple.
Off-dry finishing with a fresh burst of citrus and
minerals.

La Torretta

Pinot Grigio, Veneto 34.

Elegant aromas of citrus and white flowers. Dry and
fresh with green apples and tropical fruit flavors

Broadbent, Vinho Verde, Portugal 35.
Light, crisp and fresh-tasting, with good definition to
the citrus and green pear flavors.

Honest, Chardonnay, California 36.
Bright, fresh fruit flavors with lightly toasty French oak

Cembra

Sauvignon Blanc, Trentino 36.

A snappy, grassy Sauvignon, with tangy acidity and
flavors of crunchy white peach and tangerine

Ferrari-Carano

Chardonnay, Sonoma 48.

Shows with ripe peach and apple flavors, a touch of
oak and creaminess; honeysuckle and vanilla finish



