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DIGESTIF

Italian “Soda” 
Chambord, Freshly Squeezed Lemon Juice, 

Seltzer  9

Old Fashioned 
Canadian Club, Averna, Bitters, Simple

Syrup, Cedar Smoke  15

Fico é Limone 
Fig, Honey & Rosemary, Vodka, Fresh Lemon Juice,

Soda   12

Amaretto Fizz 
Freshly Squeezed Orange Juice, Prosecco,

Almond Foam  14

Pama Mule
Rosemary Infused Vodka, Pomegranate, 

Ginger Beer  11

Our Thing
Basil Infused Tanquery, Cointreau, Grape Fruit

12

BIRRA IN BOTTIGLIA

COCKTAILSaperativ
o

NON-ALCOHOLIC
Fico é Limone  6
Orange Blossom Sour Egg White, Simple Syrup,
Cirtus 7
Brio Chinotto  5
San Pellegrino Flavoured Cans  4
San Pellegrino 750mL  8
Non-Alcoholic Beer *rotating selection  6

Coors Light  7
Keiths  7
Stella Artois  8
Peroni Nastro Azzuro  8

SINGLE MALT SCOTCH 1oz

Taylor Fladgate 10yr Tawny Port  11
Madeira Fortified Wine  7

PORT 2oz

 St. Remy Brandy VSOP  7
Courvosier VS  9

Courvosier VSOP  13

BRANDY & COGNAC 1oz

 Speyside - Glenfiddich 12 year  10
Speyside - Balvenie Doublewood 12 yr  16

Highlands - Oban 14 year  19
Highlands - Dalwhinnie 15 year  17

Lagavulin - Islay Single Malt  19

7
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desserts

Lemon and Olive Oil Cake
Whipped Mascarpone, Strawberry Coulis, Sable

Crumble  9

Mocha Budino
Pistachio Brittle, Espresso Créma Chantilly,

Black Sea Salt  12

Cannolis
Sweet Ricotta, Pistachio, Dark Chocolate  10

Tiramisu
Chefs Choice  12

DIGESTIF

6

WHITE WINE 

AMARI

Dragani Pinot Grigio Italy       6oz 9   1/2 Litre 23   Litre 50
Cotes des Roses France        6oz 15      Bottle 59
Villa Sandi Prosecco (sparkling) Italy       6oz 14   Bottle 55
Santa Margarita Pinot Grigio Italy       6oz 13   Bottle 54

CHILE
Tremonte Reserva Malbec  37
Perez Cruz Reserva Cabernet Sauvignon  48

RED WINE

 Cynar 6
Strega Alberti Benevento 6

Drambuie 9

SIPPERS

 Nonino Quintessentia  8
Amaro Lucano  7

Amaro Montanegro  7
Averna Amaro  7

GERMANY
Relax Riesling  44

NEW ZEALAND
Oyster Bay Sauvignon Blanc  65 

ITALY
Gabbiano Pinot Grigio  45 
Bollini Pinot Grigio  59 

Brindisi Rosso Italy       6oz 9   1/2Litre 23   Litre 50
Ruffino Chianti Italy      6oz 12  1/2Litre 30  Bottle 50
Columbia Crest H3 Cab/Sauv Washington   
6oz 15   1/2Litre 38    Bottle 68

ITALY
Bolla Valpolicella  49 
Monte Zovo Sa'Solin Ripasso Valpolicella  74
Rocca delle Macie Chianti Classico  62
Antinori Peppoli Chianti Classico  74

UNITED STATES
Smoking Loon Old Vine Zinfandel  50
J.Lohr Cabernet Sauvignon  72
Francis Coppola Diamond Collection
Ivory Label Cabernet Sauvignon  72 
Rodney Strong Pinot Noir  80

AUSTRALIA
Penfolds Koonunga Hill Shiraz/Cab  65

ARGENTINA
Argento Malbec  41
Kaiken Malbec  56

FRANCE
E.Guigal Cotes du Rhones  69
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PRIMI

Carciofini Fritti
Fried artichokes, lemon garlic aioli, fresh lemon  17

Warm Olives
Figs, Balsamic, Toasted Walnuts, Gorgonzola  11

Fritto Misto
Shrimp, Calamari, Cod, Fennel, Bell Peppers,  Lemon Aioli  24
Antipasti Plate
Assorted Cured Meats, Cheeses, Grapes, Olives &
Fresh Roma Bakery Bread  28
Burrata Plate
Poached Pears, Stone Fruit Mostarda, Arugula, Chili &
Pistachio Crisp, Basil  34
Panelle Fritti
Nduja Mousse, Charred Apple, Thyme Infused Honey  18
Gnudi
Beetroot Ricotta, Goat Cheese Foam, Walnuts, Brown
Butter, Crispy Sage, Pesto Cream  24

CRUDI
Carpaccio di Manzo
Raw Beef Tenderloin, Parmigiano Reggiano, 
Pickled Red Onions, Capers, Fresh Chilies, 
Thinly Sliced Grapes, Red Wine Balsamic Glaze  24

Tonno
Orange Chili Vinaigrette , Pickled Radish, Compressed
Cucumber, Orange, Fried Capers  22

INSALATA e ZUPPA
Insalata Fresca
Living Lettuce, Apple, Pumpkin Seeds, Radish, 
Goat Cheese Crumble, Cucumbers, Labneh Verde  19
Insalata Autunno
Warm Brussels Sprouts, Roasted Squash, Fried
Lentils, Arugula, Feta, Sunflower Seeds, EVOO  18
Caesar alla Giorg
Romaine Lettuce, Pancetta, Croutons, Creamy Garlic
Anchovy Dressing  Half  11  Full  19
Zuppa di Giorg
Giorg Daily Soup Selection  10

PASTA

Agnello Fazzoletti
Braised Lamb, Ricotta, Peas, Mint  39

Rigatoni Bolognese
Slow Simmered Pork, Beef, My Pride Farm’s Veal,

San Marzano Tomatoes   Half  23  Full  33

Fettuccine alla Giorg
Chicken Breast, Smoked Bacon, Leeks, Garlic,

White Wine Cream Sauce  Half  25  Full  35

Linguini Frutti di Mare
Shrimp, Mussels, Shrimp Bisque, Fresh Herbs

and Tobikko  38

Ricotta Gnocchi
Cauliflower Cream, Crimini Mushrooms,

Charred Fennel, EVOO  34

SECONDI

Salmone
Pistachio Herb Crust, Zucchini Caper Pureé,

Pickled Onion, Fingerling Potatoes, 
Honey Lemon Vinaigrette  40

Pampanelle
Pork Ribs, Red Cabbage, EVOO & Maple

Emulsification, Fonduta, Fried Leeks, Corn,
Hazelnuts  39

Bistecca
Grilled Ribeye, Parsnip Pureé, Farmer’s Carrots,

Pesto Butter, Pink Peppercorn Sauce  58

Anatra Arrosto
Duck Breast, Squash Pureé, Brussels Sprouts,

Fennel, Cranberry Vincotto  54

mains


