red

TINTO ROBLE RIBERA DEL DUERO 14 | 53

Bodegas Federico * Ribera del Duero, Spain ¢ Tempranillo

ANGELO NEGRO NON FILTRATO ROSSO

“CHILLED RED” 14 | 53
Angelo Negro  Piedmont, Italy * Brachetto
HIDDEN COAST GRAND RESERVE 16 | 61

Fox Cave ¢ Colchagua Valley, Chile « Cabernet Sauvignon

CERTOSA DI PONTIGNANO
CHIANTI CLASSICO DOCG
Dievole » Tuscany, Italy * Sangiovese, Canaiolo, Colorino

MACON PINOT NOIR

Chateau de Javernand ¢ Burgundy, France ¢ Pinot Noir

LANGHE NEBBIOLO DOC
De Forville » Piedmont, Italy * Nebbiolo

O.P.P. PINOT NOIR

Maison Noir « Willamette Valley, Oregon * Pinot Noir

CHARDONNAY
Highland Hills « Willamette Valley, Oregon ¢ Chardonnay

CAVA D.O. BRUT RESERVA
Bohigas ¢ Penedes, Spain * Xarel-lo, Macabeu, Parellada

PICPOUL DE PINET

Domaine Guillaume Cabrol * Languedoc, France ¢ Picpoul

TINAZZI CA’ DE’ ROCCHI ISTA PINOT GRIGIO
Tinazzi * Veneto, Italy * Pinot Grigio

SANDY COVE SAUVIGNON BLANC

Sandy Cove * Marlborough, New Zealand * Sauvignon Blanc

sureel

TAWNY PORT (3 oz)

Martha’s Wines ¢ Duoro Valley, Portugal * Touriga Nacional-led blend

DRY WHITE PORT SPRITZ
Churchill’s » Duoro Valley, Portugal « Malvasia Fina-led blend

16 | 61

17 65

17] 65
17] 65
11 41
11 41
12 | 45
12 | 45
13 | 49
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15

TXAKOLI ROSE 14 | 53
Bixigu ¢ Getaria, Spain * Hondarribi Beltza & Zurri
"AMAROSE" PRIMATIVO SALENTO
ROSATO IGT 15 | 57
Tinazzi ¢ Puglia, Italy * Primativo
ORANGE CRUSH 17| 65

Limited Addition » Willamette Valley, Oregon * Pinot Gris,
Muscat, Riesling

WW/\ (3 oz pour)
VINA BOSCONIA RED RISERVA 2014 20 | 82

Lopez de Heredia * Rioja, Spain * Tempranillo, Garnacho, Mazuelo, Maciano

BOURGOGNE BLANC 2022 20 | 82
Domaine Jean-Michel Gaunoux * Burgundy, France * Chardonnay
BAROLO DOCG 2021 23|94

Gianfranco Alessandria * Piedmont, Italy « Nebbiolo

LITTLE BOARD - 16
fennel salami, spicy soppressata, 24 month aged parmigiano reggiano,
cornichons, pickled fennel, house jam, toasted house focaccia

BIG BOARD - 23

fennel salami, spicy soppressata, 12 month aged prosciutto, whipped ricotta with
sea salt, goat Cheese, pickled fennel, 24 mor
cornichons, house jam, toasted house focaccia

aged parmigiano reggiano,

FOCACCIA BITES « 6

herb oil + sea salt

BROWN BUTTER BROWNIE OR COOKIE « 8
topped with flaky salt

LEMON OLIVE OIL CAKE « 10

© ® agiannonechs
www.giannoneeatery.com
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CORKAGE FEE

if you use a credit card, we will charge an additional 2.5% to help offset processing costs. this amount is not more than what we pay in fees. we do not surcharge debit cards.




