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Estate bottled by
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BRUNCH

Wine By The Glass

Le Bollicine

Prosecco Guyot, Drusian Francesco (Veneto) $10.00
Lambrusco Grasparossa, La Battagliola (E. Romagna) $11.00
Ferrari Brut Metodo Classico, Ferrari (Trentino Alto-Adige) $12.00
Il Vino Della Settimana M/P

a weekly selection of wine not typically offered by the glass

Vini Bianchi

Maltese Bianco, Tenuta Rapitala 2010 (Sicilia) $8.00
a blend of catarratto and grillo

Lugana, Pietro Pilandro 2010 (Lombardia) $10.00
trebbiano

Vermentino, Sardi Giustiniani 2010 (Toscana) $11.00
Riesling, Pratello 2010 (Lombardia) $12.00

organic wine

Felice, Sardi Giustiniani 2009 (Toscana) $13.00
a blend of chardonnay and vermentino

Sauvignon Prail, Colterenzio 2009 (Alto Adige) $14.00

Vini Rosé

Rose Felice, Sardi Giustiniani 2010 (Toscana) $11.00

Vini Rossi

Neprica, Tormaresca 2009 (Puglia) $8.00
a blend of negroamaro, primitivo and cabernet sauvignon

Marche Rosso, Fontezoppa 2008 (Marche) $10.00
a blend of sauvignon, sangiovese and merlot

Schiava, Belldes 2008 (Trentino - Alto Adige) $12.00
Quinis “Rosso Delle Colline Lucchesi”, Sardi Giustiniani 2008 (Toscana) $13.00

a blend of sangiovese and merlot

Montessu, Punica 2008 (Sardegna) $15.00
carignano, carbernet sauvignon and syrah

Pinot Nero, Masut da Rive 2008 (Friuli) $15.00

Sebastiano, Sardi Giustiniani 2007 (Toscana) $18.00
merlot delle colline lucchesi



... La Colazione
Cornetti - homemade brioche
Omelette Dello Chef - Chef’s daily omelet

Uova Strapazzate - scrambled eggs served with toast and shaved parmesan
Uova Al Tegamino - two eggs sunny side up with crispy bacon and mixed greens
Uova In Camicia - two poached eggs over sunflower toast served with red pep-
per puree and greens

I Pancakes - soft, folded Italian Crepes served with crisped bacon and strawberry
marmalade

Burger Di Simone - pan seared burger served on ciabatta bread with sunnyside up
eqg, sliced mozzarella, pickeled red onions and crispy

pancetta

...I Nostri Panini

All our sandwiches are made with your choice of our freshed baked
focaccia, dynamite or twelve grain baguette.

Pollaiola - chicken salad with mayonnaise, celery and chives
Rustico - bresaola, goat cheese and arugula
Porchetta - roasted pork with crispy skin, highly seasoned with aromatic

herbs and spices, garlic, sage, rosemary and wild fennel pollen sliced thin
and topped with sliced fennel, tarragon, parsley and chive salad

Classico - prosciutto, mozzarella, fresh tomato puree and basil

La Vegetariana - grilled eggplant and zucchini brushed with Tuscan olive
0il served with burrata

Panino Di Felice - beef carpaccio, dijon mustard, arugula and shaved parmesan
cheese

... Per Iniziare
Assaggi Di Olive Miste - Chef’s selection of 1/2 mixed olive bowls

Insalata Tricolore - organic tri-colored lettuces served with sliced
avocado, green olives, diced mozzarella, cherry tomatoes and homemade dressing
Insalata Con Spinaci E Pere - baby spinach, pear, almonds, parmesan cheese and
homemade dressing

Insalata Di Cetrioli - frisee and cucumber salad with sliced radishes and
apples, pistacchios, pecorino sardo and apple vinaigrette

Insalata Di Carciofi E Grana - thinly sliced raw artichokes served with
parmesan, arugula, hearts of palm and homemade dressing

Insalata Contadina - organic tri-colored lettuces served with chopped grilled
chicken breast, pinenuts, celery, cherry tomatoes, parmesan cheese and apple
vinaigrette

Mozzarella Di Bufala - baked vegetable medley of zucchini, eggplant,
carrot, asparagus, red pepper and fennel served with buffalo mozzarella

Polipo Grigliato - grilled citronette marinated octopus served in a green
cauliflower puree with diced potatoes, red onions, concasse tomatoes, black olives
and green cauliflower

La Porchetta - roasted pork with crispy skin, highly seasoned with aromatic herbs
and spices, garlic, sage, rosemary and wild fennel pollen sliced thin and topped
with sliced fennel, tarragon, parsley and chive salad

Tartare Di Salmone - diced raw salmon with lemon, avocado and mesclun greens
Tagliere Di Formaggi - Chef'’s selection of 3/5 imported cheeses
Tagliere Di Salumi - Chef’s selection of 3/5 imported cured meats

Tagliere Misto Di Formaggi E Salumi - Chef’s selection of 2/4 each
imported cured meats and cheeses
Please advise us of any food allergies
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Consuming raw or undercooked meats, seafood, shellfish may increase your risk of foodborn illness,

especially if you have certain medical conditions.

... Le Paste

La Zuppa Del Giorno - Chef’s daily soup

Gnocchi Al Pomodoro - homemade potato gnocchi tossed with a sauce of vine
ripened tomatoes and fresh basil

Fresca Di Campagna - penne pasta with plum tomatoes, fresh basil and mozzarella
Pappardelle Con Salsiccia - pappardelle pasta with sweet sausage, fresh
porcini mushrooms, endives and truffle oil

Ravioli Della Casa - homemade ravioli filled with spinach and ricotta
cheese, served in a butter and sage sauce

Tagliatelle Alla Bolognese - tagliatelle served with a veal ragu
Tagliolini Fatti A Mano - homemade lemon zest and black pepper tagliolini

pasta with sauteed mussels, crab, scallions and fresh herbs served over a
tomato coulis

Cavatelli Al Sugo - cavatelli pasta with pork ragu, baby arugula, arugula
o0il, and parmesan cheese

Linguine Alle Vongole - linguine with manilla clams in the shell, cherry
tomatoes and garlic

Please note whole weat and gluten free pasTs Rsizg'alﬁl;ﬁsifor all the dishes above

Risotto Con Burrata E Piselli - carnaroli rice with burrata cheese, fresh
peas and crunchy prosciutto

Risotto Ai Calamari - carnaroli rice with pan seared calamari, zuchine,
fresh tomatoes, crescenza cheese and marjoram

... I Secondi

Milanesine Di Pollo- chicken breasts, pounded, breaded and pan fried served with
arugula, cherry tomatoes, and a side sauce of olive oil, lemon juice, parsley and
anchovy

Branzino Alla Griglia- whole grilled mediterranean sea bass stuffed with fresh
herbs, finished with salmoriglio sauce and served with sauteed spinach

Red Snapper In Crosta - pan seared red snapper encrusted in zucchini and potatoes
served over a red pepper puree with sautéed asparagus

Tagliata Di Manzo- grilled sirloin sliced and served with arugula salad and parmesan

Filetto Al Porto- pan seared filet mignon in a port wine reduction with sauteed
oyster mushrooms and roasted potatoes

... I Contorni

Asparagi - sauteed asparagus with julienne spring onions and tarragon
Cavolini - pan seared brussels sprouts with crispy guanciale
Spinaci - sauteed spinach

A 20% gratuity will be added to parties of six or more

Please advise us of any food allergies
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Consuming raw or undercooked meats, seafood, shellfish may increase your risk of foodborn illness,

especpabhgcl adpiisbaus esrmip Feddcal 1eerdidsions.

Consuming raw or undercooked meats, seafood, shellfish may increase your risk of foodborn illness,

especially if you have certain medical conditions.
A 20% gratuity will be added to parties of six or more



... I Dolci

(All desserts are made daily at our bakery)

Biscotti Fatti In Casa - an assortment of homemade baked cookies

Tiramisu - savoiardi cookies soaked in espresso and layered with a rich
mascarpone cream

Tortino Di Cioccolato - chocolate mousse cake with chocolate custard center
Torta Di Gianduia - chocolate hazelnut cake

Torta Di Limone - lemon cheesecake

... Il Gelato Ed Il Sorbetto
(2 scoops $6.00)

Crema - cream
Cioccolato - chocolate
Pistacchio - pistachio
Lampone - raspberry
Limone - lemon

Pera - pear

Nocciola - hazelnut

Vini Da Meditazione
Dessert Wine

Moscato d’Asti, Ca Dei Mondorli
Brachetto d’'Acqui, Ca dei Mandorli
Vin Santo, Tenuta Di Trecciano (375cl)

Pomele Rosso Dolce, Falesco (500cl)

A 20% gratuity will be added to parties of six or more
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$10/$45

$12/$50

Le Bollicine

VENETO

LOMBARDIA

TRENTINO
ALTO ADIGE

Prosecco Guyot, Francesco Drusan

Franciacorta Cuvee Brut, Bellavista - a blend of
chardonnay, pinot nero, pinot bianco
Franciacorta Cuvee Prestige, Ca’ Del Bosco

a blend of chardonnay, pinot nero, pinot bianco

Franciacorta Saten Montenisa, Antinori - chardonnay

Brut Rose’, Ferrari - a blend of Pinot Nero and Chardonnay

I Vini Bianchi

ABRUZZO
CAMPANIA

FRIULT

LOMBARDIA

MARCHE

PIEMONTE

SICILIA

Pecorino “Giulia”, Cataldi Madonna 2010
Greco Di Tufo, Vadiaperti 2008

Falanghina, La Sibilla 2010

Sauvignon, Masut da Rive 2009
Tocai, Masut da Rive 2009 - tocai friulano
Pinot Grigio, Lis Neris 2009

“Bric” Collio Bianco, Muzic 2007 - a blend of
malvasia, ribolla gialla, sauvignon and tocai

Zamo’ Bianco, Le Vigne Di Zamo’ 2009
riesling, tocai, ribolla gialla

Sauvignon, Ronco Del Gnemiz 2009

Cialla Bianco, Ronchi Di Cialla 2007 - a blend of
ribolla gialla, verduzzo and picolit

Vignat Del Rolat, Raccaro 2006 - tocai friulano
Pinot Grigio Ramato, Scarbolo 2008

Chardonnay Sol, Ronco del Gnemiz 2007
Sauvignon, Meroi 2009

Lugana, Pietro Pilandro 2010 - trebbiano
Riesling, Pratello 2009- (organic wine)
Riesling, Pratello 2002- (organic wine)

Verdicchio, Pievalta 2010 - (organic wine)

Arneis, Musso - 2009
Gavi, Ca’ Dei Mandorli 2009 - cortese

Sinche’, Cascina Ebreo 2004 - sauvignon

Grillo, Roccaperciata 2009

Nozze d’'Oro, Tasca D’Almerita 2009 - inzolia and sauvignon

Maltese Bianco, Tenuta Rapitala 2010
a blend of cataratto and grillo

Benede’, Camporeale 2009 (Sicilia)
Catarratto
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$85
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$43
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$38
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$65
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$42
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$55
$34

$39



TOSCANA Vermentino Delle Colline Lucchesi, Sardi Giustiniani 2010
Vernaccia di San Gimignano, Montenidoli 2008
Ansonica, Cecilia 2010 - ansonica dell’isola d’Elba
Felice, Sardi Giustiniani 2009 - a blend of chardonnay,
vermentino

TRENTINO Sauvignon Prail, Colterenzio, 2009

ALTO ADIGE Terlaner Classico, Terlano 2010 - a blend of

pinot bianco, chardonnay, sauvignon
Gewurztraminer, Maso Michei 2008

Nosiola, Istituto San Michele 2009

Muller Thurgau, Terlano 2009

Sylvaner, Pacherof 2008

Pinot Bianco “Kastellaz” Elena Walch 2009
Beyond the clouds Elena Walch 2009
chardonnay

Nova Domus, Terlano 2007 .
pinot bianco, chardonnay and sauvignon

UMBRIA Cervaro Della Sala, Antinori 2009 - a blend of grechetto, chardonnay
Grechetto, Sportoletti 2009

VENETO Soave, “Le Calle” 2009 - garganega

I Vini Rose’

Rosé Felice, Sardi Giustiniani 2010 - merlot, sangiovese

I Vini Rossi

ABRUZZO Montepulciano D’Abruzzo, Per Linda 2009

CALABRIA Gaglioppo, Tenuta Statti 2009

Savuto, Odoardi 2006 - a blend of gaglioppo,
greco nero, nerello, cappuccio and sangiovese

Campania Radici “Taurasi Riserva”, Mastroberardino Aglianico 1999
E.ROMAGNA Lambrusco Grasparossa, La Battagliola

sparkling red
FRIULT Schioppettino, Ronchi Di Cialla 2006

Pinot Nero, Masut da Rive 2008

Cabernet Franc, Masut da Rive 2007

LAZIO Colle Ticchio “Cesanese Del Piglio”, Corte Dei Papi 2009 - cesanese

MARCHE Marche Rosso, Fontezoppa 2008
a blend of cabernet sauvignon, sangiovese and merlot

Rosso Conero, Malacari 2007 - montepulciano

Trimpilin, Selvagrossa 2007 - sangiovese

LOMBARDIA ©Uva Rara, Frecciarossa 2008
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$42
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$41

$37

$40
$60
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PIEMONTE

PUGLIA

SARDEGNA

SICILIA

TOSCANA

Barbera d’Alba, Rapet 2008

Dolcetto d’Alba, San Giuliano 2009

Barbera Superiore D’Asti, Trinchero 2004

Langhe Nebbiolo, Guidobono 2009

Vareij, Hilberg 2009 - a blend of brachetto and barbera
Barbaresco Valeirano, Ada Nada 2006 or 2007 - nebbiolo
Barolo, Scarzello 2005 - nebbiolo

Barolo, Scarzello 1998 - nebbiolo
Langhe Nebbiolo “Il1 Favot”, Aldo Conterno 2006

Langhe Nebbiolo, Scarzello 2009
Barolo Cannubbio, Francesco Rinaldi 2004 - nebbiolo
Barolo “Pajana” Gran Riserva, Seghesio 1996

Sori San Lorenzo, Angelo Gaja 2001 - nebbiolo

Neprica, Tormaresca 2009 - a blend of negroamaro,
primitivo and cabernet sauvignon

Liante “Salice Salentino Doc”, Castello Monaci 2008
a blend of negroamaro and malvasia nera

Perdera, Argiolas 2009 - a blend of
monica, carignano del sulcis, bovale sardo

Triente, Pala 2009 - cannonau

Barrua, Punica 2007 - a blend of
carignano del sulcis, cabernet sauvignon, merlot

Montessu, Punica 2008 - a blend of
carignano, cabernet sauvignon, syrah

Nero D’Avola, Case Ibidini 2009 - nero d’avola

Barbazzale, Cottanera 2009 - nerello mascalese

Archineri Etnarosso Doc, Pietradolce 2008 - nerello mascalese

Nero Capitano, Fia’'Nobile 2006 - nero d’avola

Faro, Palari 2006 - a blend of nerello mascalese,
nerello cappuccio, nocera, acirana and jacche

Salina Rosso, Carlo Hauner 2008 - nero d’avola, nerello mascalese

Quinis “Rosso Delle Colline Lucchesi”, Sardi Giustiniani 2008

a blend of sangiovese, merlot
Rosso Di Montalcino, La Fornace 2007 - sangiovese grosso

Nobile Di Montepulciano, La Braccesca 2006 - sangiovese

Caburnio, Tenuto Monteti 2007
cabernet sauvignon, merlot and alicante-bouschet

$35
$37
$43
$42

$46
$90
$110

$160
$78

$60
$140
$185
$360

$34

$39

$37

$42
$90

$56

$39
$39
$66

$55
$130

$37
$45

$50
$54

$52



TOSCANA

TRENTINO
ALTO ADIGE

VENETO

VALLE
D’'AOSTA

Chianti classico, Castello Dei Rampolla 2007

sangiovese

Villa Di Capezzana, Tenuta Di Capezzana 2006 - a blend of
sangiovese, cabernet sauvignon

Sebastiano, Sardi Giustiniani 2007
merlot delle colline lucchesi

Villa Di Donoratico, Bolgheri Argentiera 2007
cabernet sauvignon, cabernet franc and merlot

Oglasa, Cecilia 2007, Syrah from Isola D’Elba

I1 Borro, Tenuta Il Boro 2007 - a blend of
cabernet sauvignon, merlot and syrah

Brunello di Montalcino, Castiglion del Bosco 2004
sangiovese grosso

Chianti Classico, Castello Di Fonterutoli 2006
sangiovese, cabernet sauvignon

Piastraia, “Bolgheri Rosso” Michele Satta 2000
cabernet sauvignon, merlot, sangiovese and syrah

Brunello Di Montalcino, Collemattoni 2004
sangiovese grosso

Tignanello, Antinori 2007
sangiovese, cabernet sauvignon and cabernet franc
Flaccianello Della Pieve, Fontodi 1999 - sangiovese

Solaia, Antinori 2006 - a blend of cabernet sauvignon,
sangiovese and cabernet franc

Ornellaia, Tenuta dell’Ornellaia 2007 - a blend of cabernet
sauvignon, merlot, cabernet franc and petit verdot

Schiava (Vernatsch), Belldes 2008

Lagrein, Elena Walch 2010

Teroldego Rotaliano, Foradori 2008

San Leonardo, Guerrieri Gonzaga 2004 - a blend of
cabernet sauvignon, cabernet franc and merlot

Terre Di San Leonardo, Guerrieri Gonzaga 2007 - cabernet and
merlot

Valpolicella Classica, Nicolis 2008 - a blend of

corvina, rondinella, molinara and croatina

Amarone Ambrosan, Nicolis 2003 - a blend of corvina,

rondinella and croatina

Pinot Nero, La Crotta Di Vegneron 2009

$60

$65

$65

$67

$78
$85

$94

$110

$125

$145

$165

$210
$350

$270

$41
$47
$48
$110

$52

$39

$150

$45

Half Bottle (375cl)

Sparkling - Franciacorta Cuvee Brut, Barone Pizzini - a blend of

chardonnay, pinot nero, pinot bianco

White Wine - Pinot Grigio, Vigna San Lorenzo - 2008

$40

$25

Red Wine - Chianti Classico, San Fabiano Calcinaia 2006 - sangiovese $27

Barbaresco Valeirano, Ada Nada 2005 - nebbiolo

Amarone “Campo Leon”, Latium 2006 - a blend of
corvina, rondinella, croatina and osoleta

La Nostra Selezione Di Grappe

Grappa Della Casa

Nonino, Chardonnay

Nonino, Gioiello Castagno (chestnuts and honey)
Nonino, Gioiello Agrumi (citrus and honey)

Amari & Cordiali

Nonino

Fernet Branca
Frangelico
Veloce
Limoncello
Sambuca Molinari
Montenegro

Please refrain from using your

cell phone. Grazie.

Brunch :11:30 am - 5:00 pm
Lunch :11:30 am - 5:00 pm
Dinner :5:00 pm - 11:00 pm

Felice Wine Bar - 1166 15t Avenue, New York, NY 10065

$49

$60

Gl
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$15
$15

$9
$8
$8
$8
$8
$8
$8
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