WHITE

Encostas do Lima “Granite” 12 // 42
Loureiro - Vinho Verde, PT - 2022

Musso 12 // 42

Arneis - Roero, Piedmont, I'T - 2019

Langaria 12 // 42

Chardonnay - Trentino-Alto Adige, IT - 2021
C.H. Berres Estate “Old Vines” 35

Riesling - Mosel, DE - 2020

Honey/ Nectarine/ Citrus Marmalade

Lunaria “Civetas” 38 *¥*¥*

Pecorino - Terra di Chieti, Abruzzo, I'T - 2020
Orange Blossom/ Peach/ Ripe Pear

Art of Earth 38 *¥%%

Pinot Grigio - Sicily, IT - 2021

Peach Chutney/ Apricot/ Jasmine

Kuentz-Bas 40

Riesling - Alsace, FR - 2020

Red Pear/ Fennel/ Nectarine

Poderi Celarrio “La Frea” 42 *¥¥*

Favorita (Vermentino) - Langhe, Piedmont, I'T - 2020
Lychee/ Almond/ Green Apple

Bava “Cor De Chasse” 46 *¥¥*
Cortese - Gavi, Piedmont, I'T - 2020
Lemon/ Peach/ Honey

Vadiaperti 46

Fiano - Avellino, Campania, IT - 2019
Pear/ Apple/ Honey

Ovum “0Old Love” 50
Riesling/Gewlirtz./Muscat/Pinot Noit - Newburg, OR - 2020
Blood Orange/ Salted 1emon/ Aloe Vera

Teutonic 50

Muscat - Portland, OR - 2020

Dried Apricot/ Mango/ S unflower

Rossignol-Février 53

Aligoté - Burgundy, FR - 2021

White Peach/ Meyer 1emon/ W hite Flower

Séguinot-Bordet 55

Chardonnay - Chablis, Burgundy, FR - 2022

Green Apple/ Pear/ Salinity

Albamar 56

Albarifio - Rias Baixas, SP - 2021

Yellow Kiwi/ Sea Salt/ Green Apple

Cistercensi “Coenobium Ruscum?” 70 **#**
Trebbiano/Grechetto/Malvasia - Lazio, I'T - 2022

Dried Herb/ Chamoniile] Tropical Fruit

Ermes Pavese 76 *¥¥*

Prié Blanc - Valdigne, Vallée d’Aoste, IT - 2019

White Flower/ Mineral] Apricot

Isole e Olena “Collezione Privata” 148

Chardonnay - Tuscany, I'T - 2021

Walnut/ Peach Pit/ Quince

ROSE

Camino Roca Altxerri 12 // 42
Syrah/Grenache/Mourvedre - Txakolina, Pais Vasco, SP - 2021
Fondugues Pradugues “Eau de Source” 60 ****
Grenache/Rolle/Syrah - Provence, FR - 2021

Almond/ Nectarine/ Elderflower

Domaine Tempier 118

Mourveédre/Grenache/Cinsault - Bandol, Provence, FR - 2022
Chrysanthemum/ Guava/ I emon

**¥x* Sommelier Favorites
Wine List Continued on Backside
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OSTERIA

RED

Angelo Negro “Angelin” 14 // 44

Nebbiolo - Langhe, Piedmont, I'T - 2020

Castellani Touton “Monsalaia” 14 // 44
Sangiovese/Cab. Sauv./Metlot - Matemma, Tuscany, I'T - 2019
Susana Balbo “Signature” 14 // 44

Malbec - Valle de Eco, Mendoza, AR - 2020

Ken Wright Cellars 14 // 44

Pinot Noir - Willamette Valley, OR - 2022

Maquina y Table “El Oso y La Alemana” 30 ****
Garnacha/Tinto - Toro, Castilla y Ledn, SP - 2019

Coffee/ Leather/ Blackberry

Terres d’Avignon 38 **¥*
Grenache/Syrah/Mourvedre/Carignan/Marselan/Cinsault -
Cotes du Rhone, FR - 2021

Black Cherry/ Herbal Blend/ Licorice

Langman Estate “Vincent Henry’s Vineyard” 47
Barbera - Sierra Foothills, CA - 2016

Vanilla/ Saddle 1 eather/ Dark Cherry

Descendientes de J. Palacios “Pétalos” 54

Mencia - Bierzo, SP - 2020

Dark Cherry/Lavender/ Baked Strawberry

Ornellaia “Le Volte” 63 ****

Merlot/Cabernet Sauvignon/Sangiovese - Tuscany, I'T - 2021
Chocolate/ Pomegranate/ Blood Orange

Grosjean 67

Pinot Noir - Vallée d’Aoste, I'T - 2022

Leather/ Blackberry/ Raspberry

Fondugues Pradugues “Rouge d’Ete” 70

Cinsault - Provence, FR - 2021

Cranberry/ Red Currant/ S trawberry

Fondugues Pradugues “Rouge d’Automne” 70
Metlot/Grenache/Syrah - Provence, FR - 2020

Licorice/ Pomegranate/ Red Currant

San Marzano “Sessantanni” 73

Primitivo (Zinfandel) - Manduria, Puglia, IT - 2018

Cherry Jam/ Tobacco/ Cacao

Monteti 75 **¥*

P. Verdot/C. Franc/Cabernet Sauvignon - Tuscany, I'T - 2017
Black Currant/ Chocolate/ Leather

Maitre De Chai 83

Cabernet Sauvignon - Gala Mountain, Napa Valley, CA - 2020
Roasted Beet/ Stewed Plunmi/ 1 icorice

Domaine Faiveley “Vielles Vignes” 86

Pinot Noir - Mercurey, Cote Chalonnaise, Burgundy, FR - 2021
Red Raspberry/ V anilla/ Grapefruit

E. Pira & Figli 106

Nebbiolo - Langhe, Piedmont, I'T - 2020

Fresh Rose/ Raspberry/ Orange Peel

Rizzi “Nervo” 113

Nebbiolo - Barbaresco, Piedmont, IT - 2014

Cranberry/ White Pepper/ Cinnanon

La Poderina Brunello 130

Sangiovese - Montalcino, Tuscany, IT - 2016

Black Cherry/ Orange Peel/ Thyme

Simon Colin 132

Pinot Noir - Chassagne-Montrachet, Burgundy, FR - 2021
Rosemary/ Stewed Cherry/ Almond

Sori Paitin “Serraboella” 165

Nebbiolo - Barbaresco, Piedmont, IT - 2013

Tobacco/ Crushed Stone/ Menthol

Luigi Baudana “Cerretta” 240

Nebbiolo - Barolo, Piedmont, IT - 2018

Strawberry/ Thyme/ Wild Rose



BUBBLES

Col di Luna FUSO “Flora” Prosecco 12 // 42

Glera - Veneto, IT - NV

Charles Le Bel “Inspiration” 1818 Brut 16 // 68 ****
Chardonnay/Pinot Meunier/Pinot Noir - Champagne, FR - NV
J. Lasselle Blanc de Blancs Millésime Brut 230

Chardonnay - Chigny-les-Roses, Champagne, FR - 2011

Ginger/ Strawberry/ Saline

CHILLED REDS
Angelo Negro 12 // 42
Brachetto - Langhe, Piedmont, IT - 2020

SHERRY
Barbadillo 9 // 38

Amontillado - Fino - Manzanilla - Pedro Ximénez
Jerez, SP

Lustau 9 // 38
Cream - Palo Cortado - Pedro Ximénez
Jerez, SP

Mata 10 // 40
Cream
Jerez, SP

PORT

Fonseca “Bin 27 Reserve 7
Douro, PT

SAUTERNES

Carmes de Rieussec 7
Sem./S. Blanc/Muscad. - Bordeaux, FR - 2018

OTHER DESSERT WINE

Domaine de Durban 7
Muscat - Beaumes de Venis, Rhone, FR - 2020

LARGE FORMAT

Jonathan Didier Pabiot “Luminance” (1.5L) 125 ****
Sauvignon Blanc - Pouilly-Fumé, Loire Valley, FR - 2020
Green Melon/ Gooseberry/ Grass

Collosorbo Brunello (1.5L) 238 **%*%*

Sangiovese - Montalcino, Tuscany, IT - 2017

Tobacco/ Raspberry/ Orange Oil

Sori Paitin “Serraboella" (1.5L) 285

Nebbiolo - Barbaresco, Piedmont, IT - 2013

Tobacco/ Crushed Stone/ Menthol

Oddero (1.5L) 380

Nebbiolo - Barolo, Piedmont, IT - 2017

Dried Rose/ Cedar/ Marasca Cherry

BEER
N/A Gruvi “Golden” / 6
Lager - 0.0% ABYV - Colorado

Pilsner Urquell / 6
Czech Pilsner - 4.4% ABV - Czech Republic

Peroni / 6
European Pale Lager - 5.1% ABV - Italy

Brick River Cider Co “Cornerstone” / 6
Apple Cider - 5.5% ABV - St. Louis

Iron Hops Brewing “India Pale Ale” (160z) / 6
American IPA - 8% ABV - St. Louis

AMARO CART

Amaro is a bitter spirit - it is usually consumed in two
ways, before or after dinner. Ask for our Amaro cart to
hear all about the Aperitivo or Digestivo options

available.

Single Pours 8-10 or Tasting Flights 22

salve

OSTERTA



