Welcomes you to Boston’s Harborwalk
—~ Seaport ~ T an Fier~
2012 [ vent Menu & Flanning (uide

The Daily (atch~ Seapor’c | ocation
Takes great pride in @ring its guests seasonal al fresco dining.
Year round we service semi-private or exclusive dining indoors for groups less than 75.
" roughout the summer months our patio can accommodate groups up to 200.
With stunning skyline views and harbor side seating, we will help you celebrate that special occasion.
We work with each guest to carefully design a unique menu and a memorable evening.
Because each event is individually tailored to suit your needs and requests,
the price of each function variés.e menu selected will determine the ultimate cost of the event.
is brochure bers a general overview of the menu options and rates for prospective engagements
Please note that room rates and service fees are pre-set.

Rain or Shine Al [Fresco Dining
Two Nor‘thern Avenue & Fan Ficr~ Moaucg US Courthousc Arcade, Boston, MA 02210
T:617.7724400 [ events@dailycatch.com 76177724401 0%/26/2012



The Dailg Catch®

Two Northern Avcnue Moaklcg US Couthousc, Fatio Arcadc, est 200%

Our Waterfront Arcade Patio

t 4UBOE VQ JOGPSNBM HBUIFSJOHT DBO BDDPNNPEBUF
t 4FBUFE EJO b & rmpB3IndyEdquire@édBional costs of table & chair rentals.
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In1973 JO UIF IFBSU PG #PTUPO T )JTUPSJD /PSUI &0E XF PQFOFE |
By 1979, the Daily Catch transformed into a twenty seat eatery. We were fondly known
asThe Calamari Cafby our patrons who fell in love with our vast selection of squedings.
" ey still come back every year or so and sit stove-side enjoying our sé&0ogds)
...eating from the pan it was cooked in. Mangia.
The Daily Catch TESWFT TFBGPPE MPWFST GSPN BSPVOE UIF XPSME
QBTTFE EPXO UISPVHI UIF HFOFSBUJPOT 0 FSJOH /FX &0OHMBC
combined with fresh vegetables, imported oils, vinegars and cheeses -
.. what could be a healthier choice!
For those of you who cannot or will not wait in lirst comefirst servedle have branched out to
NPSF TQBDJPVT BDDPNNPEBUJPOT PO 'BO 1JFS BU F .PBLMF
Private & semi- private functions are welcome year rouifie &aily Catch on the Harborwalk.
We d er seasonal al fresco seating on the covered arcade patio.
Rain or shine you can enjoy scenic views of Boston and the harbor.
We are proud to introduce our eldest sons, Maximilian & Basil;
who now head up the front & back of the house.
FZ DPOUJOVF PVS FYDFMMFODF PG TFSWJOH UIF OFTU 1
and serving ivithout compromise.
Poanl & Paria f veddura

Two Nor‘them Avenue ~ f:arx Fier" MoaHeg Ué Courthousc Arcac{c, Boston, MA 02210
T:617.772.4400 [: events@dailycatch.com 6177724401 0%/26/2012



The Dailg Catch®

Two Nor’chern Avenue Moakley US Couthouse, Fatio Arcaclc, est 200%

INFORMATION

Private use of e Daily Catch waterfront patio is reserved for guests planning unique venues and dinner functions for special occasions.

In order to ensure a well organized event we ask that the following policies be adhered to;

A $500 deposit is required within 3 days following the booking td caorevent space.

No later than one month prior to event date, we will meet to discuss set-up details, menu and number of guests.

A guaranteed number of guests attending must bé& goad 72 hours prior to the function at anal meeting.

Should your guest count increase on the day of the event, additional charges may apply.

PATIO RATES (June-September)

In ettect! ursday-Sunday (unless noted) patio availability is subject to date size and time of event.

Room charges are not subject to meals tax or administrative fees.

Summer Patio - June-Sept $175.00/hour 2 hour minimums-Sat (size and occupancy determine cost)

BEVERAGE and CORDIALS OPTIONS

I e Daily Catch #ers a wide selection of domestic and international beers, wines, and cordials; open bar, cash bar and table service options.
Wine, beer, cordial, creative cocktails and refreshments are a separate and individual charge based on coSsamgiEsmot Bered.

All Bar and Beverages Tabs and applicable tax and gratuity MUST BE PAID IN FULL the night of Event.

MENU

| e menu rates vary according to the guestOs selections, seasonal availability and market prices. Menu prices are subject to change without noti
Our catering menu contains a wide variety of options to be chosen from. All menu items are prepared from scratch, fresh to order.

If you require an item that is not presented in our menu package, our event representative will be happy to assist in alternate menu planning.
Menu selections for children are available upon request and are priced at $10 per child under 12.

A LIVE raw bar is always an additional charge and requires the services of a specially designate(tebktsckar.apply)

PRICING

All food and beverage prices are subject to 7% State and City Meals Tax , 20% Gratuity, 5% Administration Fee for all groups of 35 or more.

Any rentals $owers or customized decorations requested by guests. Are subject to cost and sales tax reimbursement.

Pre-determined menu cost must be paid in full prior to event date (no later then 14 days)

I e Daily Catch reserves the right to charge a plating fee for wedding and/or special occasion cakes and desserts.

Deposits are non-refundable should the function be cancelled, otherwise appliealized bill.

Your " nalized bill will include pricing based on the guaranteed number.

Final payment of balance (not including beverages, beer and wine TBD), must be made at this time.

EXTRAS

We work with a locaborist shop to meet yousoral needs, and can assist you with your decorations.

Ice sculptures, chilled beverages bowls, etc., can be ordered and customized for youteriegs. o

ACCESS

I e Daily Catclarcade patim#ers a covered arcade enclosure which protects from most inclement weather and operates from late April-Septembeil
Limited metered street parking is available on and around Seaport!Bledk are several parking lots adjacent and within walking distance.

Access by trains and buses @ South Station RED Line, the Aquarium BLUE Line and the Courthouse SILVER Line.

Water service via takiom adjacent wharfs along the harbor and Logan Airport.

Private or chartered vessels must check in with Courthouse Concierge.

CONFIRMATION

I e Daily Catch reserves the right to inspect and control all events, including conduct and performance of guests, entertainers and audible levels.
Music must end by 11:30 p.m.

I e Daily Catch does not permit nails, staples or tacks to be used on the function walls, doors or ceilings; alternately tape or Sticky Tac is accepte
All decorations and equipment brought must be removed at the end of the night, unless prior arrangements have been made for next day pick-up.
I e Daily Catch does not supply security personnel or accept liability for any loss or damage to goods stored prior to arrival and during the stay.

I e Daily Catch will not assume responsibility for items or decorations brought in by outside vendors

I ank you very much for this opportunity - we look forward to hosting your next special occasion or event.

Please notify planner of any known allergies of your guests.
&RQVXPSWLRQ RI UDZ RU XQGHU FRRNHG PHDWV SRXOWU\ VKHOO¢{VK R
$00 (YHQW PHQX VHOHFWLRQV DUH VXEMHFW WR PHDOV WD] *U
www.thedailycatch.com

Two Northem Avcnuc & Fan Fier~ Moauc US Courthouse Arcac{e, Boston, MA 02210
Y
T:617.7724400 [ events@dailycatch.com 6177724401 0%/26/2012



The Dai19 Catch ~ SCaPort ~an Fier ~ Harborwalk Arcade
Informal - Hors DOoeuvres - Group Menu

"C.69./92 3<? 472<B=@ S+ S == '6:6:B: @2920A6<; 'SZ =27
PI""#$ I%#H&"
"09 6A2:@ =2? Se 2.05 2@A6:.A2 .C2?.42 <3 S « <3 2.05 @2920A21

$9.:@ $.@ B5< Baked cherrystone with crispy topping
5<:.A< #7?B @ 053DA Aine rip tomatoes, fresh basil, mozzarella, olive oil

(769921 ..?6;.A21 $560 8 275 8DRrizzked @th honey dijon sauce
(269921 ..?26;.A21 ).;42? 4A2 125 Dadledwdh signature glaze
$?26@=F 45?76:= 4B 2 Dugsedn a sweet & spicy sauce
#6A2 46G2 '6 @575 < Ligilplgeaded than fried, with drop of tarter sauce
4AB3321 .B@57?<<:@ 506 0%e®ne«kwith bread crumbs and raisins
$?6@=F "?A605<880)2Tosge@n a lemon caper sauce
#6A2 46G2 .6;6 $?100% V8th@asted pepper aioli
==21 300A F@b@samnic vinaigrette

1?<@06BAA< D?.==
*A.96.: 1.:6:6 57?610@ 9%s@rted with tomato basil or cold cuts with provolone

@.:=92 :2;B
3<? «"==9Q $?2./ 4.9.1 <; . IBAA2?F A45@ Araditopalgold crab salad
- @@21 &5i@A®? 4.9.1 <; . /BAA2?F126< . T@dHionak@ldirab salad
4:<821 4.9:<; 3<@2% A2m@s, red onions, creme fraice

*"E S %"
21 40.92Z< Ample smoked bacon wrapped sea scallops

#.0<; 8?.==

" E « %0 ® "

ee E < 88, 1?2<@06BAA< 87?.==21250 Se®dscall@s, imported prusciutto

%"~ E < PR 45?26:= 40.:=6 <:;1D8. @nauteed in garlic, lemon, buter
52:;12?9<6; D?.==21 " @59. Be4qvBd@old with boursin Cheese

@A.A6<;@

%" E % %~ -</@A2? .2.A 4.9.1 2096 Tradkignal cold lobster salad on slider roll

.?82A 16ZAN6a Ghgice of toppings ? ? ?

Ee+ E « %o < #9.08 .
%0 %o | *" S%1%'()!1*+ I1%#H&"
'§~ §° ALL STATIONARY ITEMS SERVE 25PPL
per person 8<?91 '.:<B@ '?621 $.495:.16mon wedges and marinara sauce
-6AA92:;208@ 4663 9Broda of garlic, lemon thyme, grilled bread

UBY TFSWJDF
.B@@29@ 46 X569 6Brpeo of garlic, lemon thyme, grilled bread

45?6:= $<08A.69 %0 @ E&KktRil sauce & horseradish
Ice bowl display Addition§il 25$450

3.D #.? %6 @ £2b. FLittlenecks, cherrystones, local oysters, accompaniments
Live Shucke$50PER/HR
7242A./92 $7?B 53 A @&ssorted. raw vegetables with creamy dipping sauce

"?A605<82 $7?./6% 6 Old Bay pita chips
$522@2 W (?.=2 188 . Ziree distinct Italian cheeses and water crackers (serves 20-25ppl)
" A6 =.1®0 <Assorted Italian cold cuts and cheeses with fresh rolls

D#"#*%0"

)<:2 :.12 56 7?.:6@DB Layered ladyingers, sweetened marscapone cheese. (serves 40pp

= A O

12A6A2 $.;;8® 6 Choice of chocolate or traditional sipelt dozen)
*A.96.; .6;6 1.@@0? 6As&@rted mini pastries from Modern Pagitey dozen)
4=206.9AF $xR 2 ®@arious options from Modern Pastry in the North End

(29.A< $.?AI Trio offlavors, with cart service (per 50ppl)

Two Nor‘thern Avcnue ~ Fan Ficr~ Moaucg US Courthousc Arcade, Boston, MA 02210
03/26/2012
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Thc Dailg Catch ~ Scaport ~Tan FPier~ Harborwa”c Arca&e

Pre Fixe DINNER OPTIONS
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Dinner #1
2 Course
*Starting at
$36/pp
Choice of: 3
Appetizer and EntrZe

Dinner #2
3 Course
*Starting at
$44/pp
Choice of three:

Appetizer - Soup or Salad
EntrZe - Dessert

Option #4

Dinner #3
4 Course
*Starting at
$56/pp
Choice of four:

Appetizer - Soup - Salad
EntrZe - Dessert

Informal Cocktail & 3 Course Sit-down

*Starting at
$65/pp
Choice of three:

Soup - Salad - EntrZe - Dessert
(select up to three options from Informal menu)

Lobster #1
Cabin Boy Lobster Steam
Starting at
$48/pp
Includes:
Pilgrim Clam Chowder
Potato
Corn on Cob
Steamed Lobstélr.5lb

Lunch Option #1
Luncheon Pre-Fixe Course
Starting at

$21/pp
Choice of:

o Clam Chowder or Fisherman Stew

» Caesar Salad with choice of:

Grilled Chicken or Grilled Salmon
o Fresh Grilled Tuna Salad:
Garden Salad or Wheat Bread
o Fish and Chips
« Penne, Chicken and Broccoli

A%B()* ) (&
A&&'+I(.%
PY%).-) +.7) (/+)

V)3)+E (o

Lobster #2
Captains Lobster Steam
Starting at
$66/pp
Includes:
Pilgrim Clam Chowder
Corn on Cob, Potato
ltalian Sausage, Steamers
Steamed Lobstélr.5Ib
Gelato Carte Service

Lunch Option #2
Luncheon Pre-Fixe3 Course
Starting at
$28/pp

Choice of one from each:
Clam Chowder or Fisherman Stew

Caesar Salad or Mixed Green Salad
» Caesar Salad with choice of:
Grilled Chicken or Grilled Salmon
o Grilled Swordfish Club
« Fish and Chips

o Black Pasta Putanesca with Grilled Shrimp

D)--)*+ [0+'/(-
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« Penne, Chicken and Broccoli
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Two Northem Avenue 53 Fan Ffer =2 Moaueg US Cour’clﬁouse Arcac{e, Boston, MA 02210

T:617.772.4400
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Thc Dailg Catch ~ Scapor’c ~Tan FPier~ Harborwa”c Arca&e
Pre Fixe Diner Iltems
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APPETIZERS:
Please select (1-3) options for your guests:

Fried Calamari

Clams Casino SALADS
Soups: Shrimp Scampi Please select (2) options:
Please select (1-2) options: Calamari Scampi Mixed Fresh Field Greens
Clam Chowder Tomato Bruschetta Caesar Salad
Fish Stew Stu#ed Mushrooms ~ Caprese Salad
ltalian Minestrone Crab Cake Marinated Calamari Salad
Sicilian Style Mussels Chef Special Seasonal Salad

Littleneck Siciliano
Calamari Meatballs
Stutted Calamari

ENTREE:
Please select 2-4 from all entree options:
P!"%! :
Scallop w/ Broccoli & Linguine
Shrimp & Scallops Aglio Olio
Calamari or Clams (chopped) & Linguine
Mussels Marinara
Vongole (Littlenecks in Shell & Linguine)
Black Pasta Aglio Olio or Putanesca
Black Pasta Putanesca w/Grilled Shrimp or-Scal
lops
Stuted Calamari & Linguine
Penne alla Bolognese
Penna Prima Vera
Chicken, Penne & Broccoli w/ Garlic Cream Sauce

FrsH: MEAT:
Broiled Haddock w/ Seasonal Vegetables Chicken Marsala w/ Mushrooms
Broiled Cod w/ Seasonal Vegetables Grilled Marinated Sirloin or Rib Eye w/ Signature Glaze

Grilled Shrimp & Scallops w/Grilled Vegetables Grilled Chicken Breast w/ Fresh Salsa

Monk" sh Marsala w/Mushrooms Grilled Filet Mignon w/ Signature Glaze

Fish & Chips
Baked Salmon w/Maple Glaze & Red Bliss Potato Vegetarian
Grilled Sword sh with Mushrooms & Sun Dried Tomato

Blackened Halibut with Tomato Salsa ChildrenOs Meal
Boiled Lobster with Corn on Cob (mkt)

DESSERT:
Please select (1-2) options for your guests:
Home-made Tiramisu
Petite Cannoli, Chocolate or Traditional Shell
Assorted Italian Mini Pastriesom Modern Pastry
Specialty Cakefsom Modern Pastry
Gelato Carte - Trio glavours
*A&&'+(% 45.*3)- ,6 .00%61/* 4)*+'( '+),-
**P9p).-) +.7) (/+) 1/* -0)4'.% &)+*6 *)89)-+- .(& /* .%%)*3)-.
)3+ (1 W3.( 00+/(- A'%.<%) U0/( R)89)-+ .
Two Nort}'yem Avenue 53 Fan Ffer" Moaueg US Cour’clﬁouse Arcac{e, Boston, MA 02210
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Thc Dailg Catch ~ Scaport ~Tan FPier~ Harborwa”c Arca&e
Buffet / Stations / Family Style Dlnlng

"C.69./92 3<? 4?2<B=@ E&~ S

OPTIONS FOR APPETIZERS; PLEASE SELECT FROM INFORMAL-HORS D’OEUVRES MENU
ALL STATIONS ARE PRICED PER PERSON.

Salads:
one option $4 pp / two options $6 pp
three options $8 pp

Soups:
one option $4 pp / two options $6 pp-

Clam Chowder

Mixed Fresh Field Greens

Vegetables & Sides:
one option $2-3 pp / two options $4-6 pp

Roasted Eggplant
Assorted Grilled Vegetables

Iziri]ciéenw Caesar Salad Roasted Green Begns w/ Rosemary
. : Caprese Salad +1 Roasted Red Bliss Potatoes
Italian Minestrone . . .
Lobster Bisque 43 Marlnated_CaIamarl Salad +2 Hand-cut Frenc_h Fries
Chef Special Seasonal Salad + Home Made Veggie Lasagna +2
Rissotto
Coucous / Lentils
Vegetarian & Vegan Options Available
M'(,9, /1 £5%) +5) 1/%%/2'(3 )(+*)) -++/( [0+'/(-
PASTA: STATION ITEM - PER PERSON $ FISH: STATION ITEM - PER PERSON $

Scallop w/ Broccoli & Linguine
Shrimp & Scallops Aglio Olio
Calamari or Clams (chopped) & Linguine

Mussels Marinara #
Vongole (Littlenecks in Shell & Linguine) "
Black Pasta Aglio Olio or Putanesca $
Black Pasta Putanesca w/Grilled Shrimp or Scallop %&
Stuted Calamari & Linguine %'
Penne alla Bolognese $
Penna Prima Vera #
Chicken, Penne & Broccoli w/ Garlic Cream Sauce $

Meat: STATION ITEM - PER PERSON $

Chicken Marsala w/ Mushrooms

Stu#ted Pork Loin Napolitano w/ Pan Sauce %'
Grilled Chicken Breast w/ Fresh Salsa $
Grilled Marinated Choice Steak/ Singnature Glaze "
Italian Sausage w/ Peppers & Onions $
Home Made Meat Lasagna %(

Broiled Haddock w/ Seasonal Vegetables
Broiled Cod w/ Seasonal Vegetables
Grilled Shrimp & Scallops w/Grilled Vegetables
Monk" sh Marsala w/Mushrooms %(
Fish & Chips #
Baked Wild Salmon w/Maple Glaze & Red Bliss Potato %&
Grilled Sword sh with Mushrooms & Sun Dried Tomato %'

Tuna or Swordsh w/ Sicilian Caponato %'
Blackened Halibut with Tomato Salsa %(
Poached Salmon w/ Aromatic Broth %&

Dessert: PER STATION ITEM $
Home-made Tiramisuyserves 40ppl) %((

Layered ladyingers, sweetened marscapone cheese, chocolate
Petite Cannoli &&
Choice of chocolate or traditional shell
Italian Mini Pastriesper dozen) )
Assorted mini pastries from Modern Pastry
Specialty Cakes
From Modern Pastry
Gelato Carte *
Trio offlavors, with cart service

*

4.:=92 .2:B 0=A6¢<;
1 salad $4

1 prima vera pasta $7
4BMNPO TI

1 chicken meat $9
WFH TJEF
1 dessert $3

S5PUBM

UBY TFSWJDF

All ltems Also Available Alla Carte*

Two Northem Avenue 53 Fan Fier =2 Moaueg US Courtlﬁouse Arcac{e, Boston, MA 02210

T:617.772.4400

I cvents@dailgcatch.com

6177724401 0%,/26/2012



The Dailg (Catch~ Scapor’c ~ Fan Pier ~ Harborwalk Arcade

SeT DINNER OPTIONS
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The Dailg Catch = Seaport ~Fan Fier'v [Harborwalk Arcacle

*D FT B))*

*CAPE ANNE BREWING COMPANY - GLOUCESTER MASSACHUSETTS
FISHERMAN’S I.P.A. - INDIA PALE ALE 6.

FISHERMAN’S SEASONAL - FLAVOUR OF THE SEASON__6.5

*C1sco BREWERS - NANTUCKET ISLAND, MASSACHUSETTS

SANKATY LIGHT - AMERICAN GOLDEN LIGHT LAGER___ 6.

WHALES TALE - PALE ALE_G.

*HARPOON BREWERY - BOSTON, MASSACHUSETTS

HarpooN I.P.A. - INDIA PALE ALE___6.

HarpPooN U.F.0. - UNFILTERED HEFEWISEN____ 6.

*ALLAGASH BREWING - PORTLAND, MAINE
WHITE ALE - BELGIAN STYLE REFERMENTED WHEAT BEER 6.
*SMUTTYNOSE - PORTSMOUTH, NEW HAMPSHIRE

OLp BROWN D06 ALE - AMERICAN BROWN ALE 6.
*PRETTY THINGS - SOMEWHERE, MASSACHUSETTS

JACK D° OR - AMERICAN SAISON/IPA _ 6.

*CHIMAY - CHIMAY, BELGIUM

TRIPPLE - TRIPLE FERMENTED TRAPPIST WHITE ALE_ 6.5

DOMESTICBO LED

FISHERMAN'S BREW - AMERICAN AMBER LAGER____ U.75
WACHUSETT BREWING COMPANY - BLUEBERRY ALE Iy 75
HARPOON SEASONAL - SEASONAL SpeciaL_ U4.75
HARPOON HARD CIDER - LOCALLY HARVESTED APPLES el /5
*ITMPERIAL IPA - STRONG INDIA PALE ALE - 10% ABV 5. 75
BUDWEISER - Bubp LITE - MICHELOB ULTRA___ 4,75

IMPORTED BO LED

BORGO - RE-ALE - RE-ALE - ITALIAN MADE AMERICAN-STYLE I.P.A. 9.5
BOSTEELS - TRIPEL KARMELIET - THREE GRAINS - OATS, WHEAT & BARLEY o
UNIBROUE - LA FIN DU MONDE - TRIPLE BOTTLE FERMENTED GOLDEN ALE 6.5
UNIBROUE - EPHEMERE APPLE - ALE BREWED WITH APPLE MUST & SPICES_5.5
CHIMAY - GRANDE RESERVE - BLUE LABEL TOP FERMENTED TRAPPIST BEER 9.

JULIUS ECHTER - HEFEWEISSBIER - CLASSIC UN-FILTERED WHEAT BEER_8.0
WEIHENSTEPHAN - KRISTALL WEISSBIER - CRYSTAL CLEAR WHEAT BEER_ 8.

DuPONT BRASSIOR - SAISON DUPONT - UNFILTERED FARMHOUSE SAISON ALE 7725
BIRRA MORETTI - ITALY'S GOLDEN LAGER ~ SINCE 1859 L.75

HEINEKEN - AMSTEL LIGHT - HEINEKEN LIGHT - CORONA EXTRA____ 04.75
CLAUSTHAULER - NON-ALCHOLIC (g2

BIGBO LES BOMBERS jforone, two or more.....

*PRETTY THINGS - LOVELY SAINT WINEFRIDE - 220z._ 12,
BROWN LAGER, USING A DECOCTION MASH. THE BEER IS MALTY, 7.7% ABV
HARPOON BREWERY - 100 BARREL SERIES - Boston, MAss -220z 1172
DUPONT BRASSIOR - SAISON DUPONT -22.50z jlitL)
CHIMAY - CiN@ CENTS - CHIMAY, BELGIAM -22.50z i
BELGIAN STYLE TRIPLE ALE 8% ABV
UNIBROUE - LA FIN DU MONDE -750ML ~ CORKED TOP 18.
BELGIAN STYLE TRIPLE ALE 87 ABYV
BOSTEELS - TRIPEL KARMELIET 24.50z ~ CORKED TOP 1L®

Two Northcrn Avenue = Fan Fier~ Moakleg US Cour‘thouse Arcade, Boston, MA 02210
T:617.7724400 [ : events@dailycatch.com [ 617.7724401 0%/26/2012



RED 5ot

Hand Seleceted Wines Listed by F n and Varietal

VARIETAL WINERY{VINEYARD
TuscaNY/MARCHE/ABRUZZO

CHIANTI ‘09 BANFI
‘SUPERIORE’
SANGIOVESE ‘10 UMANI RONCHI
‘EXCLAMATION’
CHIANTI CLASSICO ‘09 QUERCETO
‘CASTELLO DI QUERCETO’
MONTEPULCIANO ‘08 UMANI RONCHI

Jorio’

SANGIOVESE ‘07 VILLA ANTINORI

‘ROSSO TOSCANA’

SAGRANTINO/SANGIOVESE ‘07 ARNOLDO-CAPRI

‘ROSS0 DI MIONTEFALCO’

MONTEPULCIANO ‘06 SALCHETO
‘ViINO NOBILE DI MONTEPULCIANO’

TOSCANA ‘07 IL BORRO
BRUNELLO ‘06 v

‘BRUNELLO DI MONTALCINO’

SANGIOVESE ‘07 VILLA ANTINORI

‘TIGNANELLO’

SAGRANTINO DI MONTEFALCO ‘04 ARNOLD CAPRI

‘25 YEAR CELEBRATION’

PIEDMONT/LOMBARDY
BARBERA D" ALBA ‘10 FONTANAFREDDA
‘BRICCOTONDO’
BARBERA D’ ASTI ‘09 COPPO
TAVVOCATA’
BARBERA D’ ALBA ‘08 GUIDGPOREG

GIACOSA FRATELLI

DOLCETTO D’ ALBA ‘10

NEBBIOLO SUPERIORE ‘09

“QUADRIO” NINO NEGRI
DOLCETTO D’ ALBA ‘09 LuIGI EINAUDI
‘DI DOGLIANI

NEBBIOLO DI VALTELLINA ‘06

‘L E TENSE’ NINO NEGRI
BARBARESCO ‘06 Piazzo
BAROLO ‘05

"SERRALUNGA D’ ALBA’ FONTANAFREDDA
BAROLO ‘06 PiAZz0
NEBBIOLO SFURSAT DI VALTELLINA ‘06 NINO NEGRI

‘5 STELLE’

FriuL1-VENEZIA/EMILIA-ROMANIA/TRENTINO

MERLOT ‘09 MEZZACORONA
VALPOLICELLA ‘09 MICHELE CASTELLANI
‘RipASSO’

VALPOLICELLA ‘07
‘CAMPOFIORIAN’

SANGIOVESE/CABERNET SAUVIGNON ‘06

MaAsI

UMBERTO CESARI

‘Liano’

AMARONE ‘07 BERTANI
‘ViLLA ARVED!’

AMARONE ‘06 MASI

‘COSTASERA’

30.

34.

44.

38.

61.

52.

64.

90.

110

160

168

32.

38.

48.

56.

75.

75.

98.

100.

130.

32.

98.

142.

RED BOTTLE

Hand S

ZINFANDEL'

Wines Listed by Regio

VARIETAL WINERY{VINEYARD
CAMPANIA/PUGLIA
PRIMITIVO ‘10 MATANE

NEGROAMARO/PRIMITIVO/CAB ‘09 TORMARESCA

‘NEPRICA’

AGLIANICO ‘07
‘RUBRATO’

NERO D’ AvOLA ‘09
‘STEMMARI’

NERO D’ AVOLA/SYRAH ‘09
‘BENUARA’

NERO D’ AVOLA/PINOT NERO ‘07

‘NUAR’

NERO D’ AvOLA/MERLOT/CAB

‘NOA”

NERO D’AvoLA/FRAPPATO ‘08

‘CERASUOLO DI VITTORIA’

FrRappaTO ‘10
‘I FRAPPATO’

NERO D’AVOLA/SYRAH ‘04
‘TANE’

NERO D’ AVOLA ‘06
‘MILLE E UNA NOTTE’

SAN GREGORIO

SicILY

ARANCIO

CUSUMANO

TENUTA RAPITALA

CUSUMANO

VALLE DELL’ ACATE

VALLE DELL’ ACATE

VALLE DELL’ ACATE

DONNA FUGATA

NORTH AMERICA/SOUTH AMERICA/FRANCE

CABERNET SAUVIGNON ‘08

CABERNET SAUVIGNON ‘09
‘CENTRAL COAST’

PINOT NOIR ‘09
‘SANTA RITA HiLLs’

PINOT NOIR ‘09

PINOT NOIR ‘09
‘EXPRESSION 44"

MARINUS ‘07
‘BLEND”

DEEP RED 07
‘ORGANIC BLEND'

MERLOT ‘07

‘COLUMBIA VALLEY’
CABERNET SAUVIGNON ‘08
‘EARTHQUAKE’

ZINFANDEL ‘07

‘GLUTTNY’

CABERNET SAUVIGNON ‘06
loT 17

MALBEC ‘10
‘RESERVE’

CORVINA/MALBEC ‘09
‘PASO DOUBLE’

GRENACHE/SYRAH ‘08
‘PARELLEL 45

BEAUJOLAIS ‘09
‘MORGON’

LIBERTY SCHOOL
PAsO ROBLES, CA

WILLIAM HILL
NAPPA VALLEY, CA

SANTA BARBARA WINERY
SANTA BARBARA, CA

ADELSHEIM
WILLAMATTE VALLEY, OR

ROSEROCK
EoLA-AMITY HILLS, OR

BERNADUS
CARMEL, CA

PauL DoLAN
MENDOCINO, CA

NORTH STAR
WALLA WALLA, WA

MICHEAL DAVID
Lob1, CA

MICHEAL DAVID
Lob1, CA

Louis MARTINI
NAPA VALLEY, CA

BODEGA GOULART
MENDOZA, ARGENTINA

MasI TUPUNGATO
MENDOZA, ARGENTINA

PAAUL JABOULET
COTES DU RHONE, FRAN

POTEL AVIRON
BEAUJOLAIS, FRANCE

30.

42.

38.

30.

42.

42.

70.

48.

38.

98.

110.

34.

48.

48.

61.

68.

61.

69.

95.

66.

98.

165.

44,

38.

80.

76.



WHITE BOTTLE

Wine Listed From Dry & Clean to Full & Complex
VARIETAL WINERY/VINEYARD
Crassic ITALIAN
ARNEIS ‘10 VIETTI
‘ROERO ARNEIS’ PIEMONTE

VERDICCHIO ‘10
‘EXCLAMATION’

VERNACCIA ‘10
‘VIGNA A SOLATIO"

INSOLIA/GRILLO ‘10
‘LA ZAGRA’

ORVIETO ‘10
Fiano ‘10

VERMENTINO ‘10
ARAGOSTA’

FRIULIANO ‘09
“Tocalr’

SOAVE CLASSICO ‘10
VINOSIA ‘10

GAVI DI CORTESE ‘09
‘LA Rocca’

CATARRATTO ‘10
‘ORGANIC’

SAUVIGNON/CHARDONNAY ‘09
‘RETICHE DI SONDRIA’

CATARRATTO/ANSONICA ‘10
ANTHILIA

VERDICCHIO DEI CASTELLI DI JESI
‘10 ‘CASAL DI SERRA’

GRECO DI TUFO ‘09

UMANI RONCHI
ABRUZZO

RICCARDO FALCHINI
SAN GIMIGNANO

VALLE DELL" ACATE
SICILY

SALVIANO
UMBRIA

MANDRA ROSSA
SICILY

SANTA MARIA LA PALMA
SARDINIA

COLLAVINI
FRIULI-VENEZIA

Rocca SveEva
VERONA

FALANGHINA
CAMPANIA

CopPO
PIEDMONT

LAMURA
SICILY

NINO NEGRI
LOMBARDY

DONNA FUGATA
SICILY

UMANI RONCHI
MARCHE

VINOSIA
CAMPANIA

PinoT GriGgio/PinoT GRis

PINOT GRIGIO/VERDUZZO ‘10
‘MASIANCO”

PINOT GRIGIO ‘09

PINOT GRIS ‘09
‘WILLAMETTE VALLEY’

PINOT GRIGIO ‘10

MASI
FRIULI, ITALY

MASO CANALI
TRENTINO, ITALY

ADELSHIEM
OREGON

BORGO M
FRIULI-VENEZIA, ITALY

WHITE ZINFANDEL/ROSE

WHITE ZINFANDEL

RosaTo
‘NEGROAMARO’

R.H. PHILLIPS
CALIFORNIA

CANTELE
VENICE, ITALY

36.

34.

42.

38.

36.

30.

32.

44,

36.

44,

40.

28.

68.

44,

38.

56.

38.

44,

40.

34.

30.

30.

WH ITE sorrie

Wine Listed From Dry & Clean to Full & Complex

VERIETAL

CHARDONNAY ‘09

CHARDONNAY ‘07
‘COSTE BIANCHE’

INSOLIA/CHARDONNAY ‘10

ANGIMBE’

CHARDONNAY ‘09
‘RUSSIAN RIVER’

CHARDONNAY ‘09
‘MENDOCINO ORGANIC’

CHARDONNAY ‘07
SONOMA VALLEY’

CHARDONNAY ‘09
JALE’

SAUVIGNON BLANC/SEMILLION/REISLING

SAUVIGNON BLANC ‘10
‘FUME’

SAUVIGNON BLANC ‘09
‘MENDOCINO ORGANIC’

SAUVIGNON BLANC/SEMILLON ‘10

REISLING ‘09

PROSECCO

PROSECCO BRUT
‘RusTICO’

CORDON
‘NEGRO BRUT’

CHAMPAGNE
‘BRUT RESERVE’

CHAMPAGNE
‘Brut Reserve’

CHAMPAGNE ’99
‘BRUT RESERVE’

RoOSE
‘BrRUT’

RosSE
‘FAIVE’

Rose ‘03
‘RESERVE’

MOSCATO D’ ASTI

ROSA REGALE
‘BRACH D" AcQuA’

BEN RYE

‘PASSITO DI PANTELLERIA’

ICE WINE ‘06
‘VIDAL

Wmery/VINEYARD

CHARDONNAY

TORMARESCA
PuGLIA, ITALY

CopPO
PIEDMONT, ITALY

CUSUMANO
SICILY

FREI BROTHERS
CALIFORNIA

PauL DoLaN
MENDO, CALIFORNIA

IMATANZAS CREEK
CALIFORNIA

CUSUMANO
SICILy

Murphy Goode
SONOMA, CALIFORNIA

PauL DoLaN
MENDO, CALIFORNIA

CHATEAU DE RESPIDE
AQUITAINE, FRANCE

SCHLOSS SAARSTEIN
GERMANY
SPARKLING

BORGO MEGREDO
ITALY

NINO FRANCO
ITALY

FREIXENET 175mL
SPAIN

NICOLAS FEUILLATTE
FRANCE

POL ROGER
FRANCE

PALM D’ OR
FRANCE

SPARKLING ROSE

MARQUIS DE LA TOUR
FRANCE

NINO FRANCO
ITALY

PALM D’ OR
FRANCE
DESSERT

P1azzo
ITALY

BANFI  750ML
ITALY  187mL

DONNAFUGATA 375ML
SICILY

INNISKILLIN 375ML
CANADA

32.

42.

46.

40.

46.

68.

36.

44,

40.

42.

34.

42.

14.

76.

90.

180.

30.

54.

130.

46.
52.
18.
75.

98.
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