OSITANG

RISTORANTE ITALIANO

“Amici e vini sono meglio vecchie”

“Old friends and old wine are best.”

“Italian Proverb

«—~—> Sparkling Wines
Champagne, Perrier Jouet Grand Brut NV
Prosecco, Maschio Treviso Brut, Veneto

Moscato DD’Asti, Marco Negri, Asti

«c—~—>» Italian Whites «——0>->

Vermentino, Rocca di Montemassi “Calasole”, Toscana
Pinot Grigio, Mezzacorona, Trentino-Alto Adige
Pinot Grigio, Santa Margherita, Trentino-Alto Adige

«c—~—>» New World Whites «——-
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand
Sauvignon Blanc, Rodney Strong Charlotte’s Home, Sonoma
Rieshing, Chateau Ste. Michelle, Columbia Valley, Washington
Chardonnay, Kendall Jackson Vintner’s Reserve, California
Chardonnay, Carmel Road Unoaked, Monterey
Chardonnay, Sonoma Cutrer Russian River Ranches

Chardonnay, Cakebread, Napa Valley

89
Split 7 / Bottle 29

Half bottle 19

Glass / Bottle

206




«——~—> JItalian Reds

Montepulciano D’Abruzzo, Vicolo, Italy
Sangiovese, Rocca di Montemassi “Le Focaie”, Toscana
Rosso di Montalcino, Caparzo, Italy

Barbera, Quattro Mani, Piemonte

Chianti Classico, Castello D’Albola, Toscana
Chianti, Banfi Classico Riserva, Toscana
Chianti, Santa Margherita, Toscana

Nero D’avola, Corvo, Sicily

Primitivo, Masseria Altemura “Sasseo”, Salento
Villa Antinor1 Toscana Red, IGT, Toscana
Ruffino Modus, Toscana

Amarone, Riondo, Veneto

Barolo, Poggio le Coste, Piemonte

Brunello di Montalcino, Frescobaldi Castelgiocondo

“Chi mangia bene, vive bene”

“Who eats well, lives well”

= Italian Proverh




«——~—> New World Reds «——>

Pinot Noir, Erath, Oregon

Pinot Noir, Stephen Vincent, Sonoma

Pinot Noir, La Crema, Monterey

Malbec, Massimo, Mendoza, Argentina

Merlot, Santa Ema, Chile

Merlot, Kendall Jackson Vintner’s Reserve, Sonoma

Cabernet Sauvignon, Columbia Crest “H3”, Columbia Valley,
Washington

Cabernet Sauvignon, Mondavi, Napa Valley

Cabernet Sauvignon, Hess “Allomi1”, Napa Valley

Cabernet Sauvignon, Stag's Leap “Artemis”, Napa Valley

Zinfandel, Cline Ancient Vines, California

Shiraz, Chateau Tanunda, Barossa, Australia

Red Blend, Rhiannon, Califorma

“ A tavola non s’invecchia.”

“We do not age at the dinner table.”

= Italian Proverh

Glass / Bottle

8

9

29

34




«—~—> Specialty Cocktails «——>

Bellini
Maschio Brut Prosecco with a
Splash of peach nectar...9

Bagnato
An Italian twist on the Moyjito
Basil infused rum with lime and sugar, finished
With a splash of soda and Prosecco...8

Créme de Limoncello
House made Limoncello with
Licor 43 and a touch of cream...9

Chocolate Martini
Stoli Vanilla, créme de cocoa, Godiva chocolate
liqueur with a chocolate drizzle... 10

Negroni
The classic aperitif - Campari,
Beefeater Gin, sweet vermouth...9

Melagrana
Pama Pomegranate liqueur, Stoli vodka,
Chambord and pineapple juice... 10

Lemondrop Martini
Citron vodka, fresh lemon juice and
simple syrup with a sugared rim... 10

Espresso Martini
Espresso, Stoli vodka, Kahlua, Tia Maria... 10

«—~—>» House Wines ——>

Chardonnay ¢ Pimot Grigio ¢ White Zinfandel ¢  Cabernet Sauvignon ¢  Merlot

Chianti ¢ Lambrusco

House-made Sangria

$6.5 glass, $15 half-carafe, $26 carafe

—~+ Cognac & Brandy — -
Hennessy VS
Courvoisier VS
B+B
Grand Marnier
Cardenal Mendoza

—~—> Dessert Wines & Cordials —_.

Sandeman’s 20 Year Port
Sandeman’s Founders Reserve Ruby Port
House-made Limoncello
Disaranno Amaretto
Sambuca Romano

—~—» Scotch & Whiskey —_.

The Macallan 12 year old
The Glenlivit 12 year old
Laphroaig 10 year old
Talisker Storm
The Balvenie Doublewood 12 year old
Chivas Regal 12 year old
Woodford Reserve
Knob Creek
Maker’s Mark




