vini spumanti

prosecco di conegliano. alice. '08. veneto. $11/44
sparkling brut. scharffenberger. NV. anderson valley. $12/48
prosecco ose’. (proseco & marzemino) alice NV.veneto$12/48

vini bianchi
dry riesling ‘estate”. trefethen. '08. oak knoll (napa). $10/40
gavi. stefano ][arina. 08. piemonte. $0,/30
pinot grigio. ca’ ronesca, collio. ‘00 friulli. $7,/28
trebbiano d'abruzzo. ][amese. 08. abruzzi. $8/32
inzolia. isola d'oro. ‘07. sicilia. $7/28
chardonnay. rocca. '08. puglia. $8/32
ckara’onnay. me william’s. "08. australia. $7/28
chardonnay “reserve”. domaine laurier. ‘08. sonoma. $9/30
chardonnay. freemark abbey. '07. napa. $44
ravello bianco. marisa cuomo. ‘08. sorrento. $48
soave. la cappuccino. ‘08. veneto. $10/40

viognier. nielson. santa maria valley. $45

aglanico. abula. le gastaldie ‘00. basilicata $50
vini rosati
rosato del salento. donna giovanna. 07. Jecce. $8/ 32
montepu/ciano d'abruzzo. hedos. cantina tollo. ‘07. marche. $4O

VINI "0SSIi
nerello mascalese. isola d'oro. 07. sicilia. $7/28
chianti. conte di panzano. '07. toscana. $8/32
chianti riserva. badia di morrona. '04. toscana. $48
sangiovese. sassetto. 08. pug/ia. £7/28
barbera d’ asti “superiore”. fratelli ponte. ‘00. piemonte. $11,/44
nero davola. notorious. '08. sicilia. $Q/ 30

negroamaro riserva. salice salentino. '04. puglia. $0/30
nerello & negro amaro. donna giovanna. 00. lecce. $38
sangiovese, montepulciano & lacrima . vicari. '07. marche. $48
montepulciano d'abruzzo. arboreto. 08. abruzzi. $8/32
mourvedre. curtis. '00. santa ynez valley. $45
pinot nero, cab franc & refosco. sariz. ‘00. friulli. $48
nebbiolo d'alba. renato ratti. 07. piemonte. $47
nebbiolo, barbera & merlot. le brume. ‘05, piemonte. $10/40
cabernet sauvignon. romandiola. '07. emigla romagna. $20
merlot ‘estate”. trefethen. ‘00. oak knoll (napa). $12/48
cabernet sauvignon. salento. '07. pugla. $10/40
cabernet sauvignon. louis martini. '07. healdsburg. $11/44
primitivo. flaio. '07. pugla. $0/30
chiliegiolo, merlot & sangiovese. '03. larringatore. umbria. $57
aghanico. i favati “irpinia” '00. campagnia. $55
zinfandel. tomei cellars. '07. shenandoah valley. $11/48
syrae. vignette delle dolomitti. "03. trentino alto adige. $00
syrah (unfiltered). arrowood. '04. russian river. $12/48
bordeaux blend. the mariner. 05. healdsburg. $55
amarone. salvalai. '05. veneto. $00

vini della casa
rosso or bianco

bicchiere $5 / mezzo litro $] 5

non-alcoholic beverages
iced tea  $4
root beer OR ginger beer $4
house-filtered sparkling water $3.5/person
espresso $3 cappuccino $3.5 americano $3.5 latte $4.5
tea: earl grey, peppermint or green $3.5
italian sodas: orange , cherry, strawberry or vanilla  $4

american sodas: coke, diet coke, Z-up $3
birra

* inden street. black /ager. oakland. $7

~~dlaner non-alcoholic. germany. $4
ley cat. amber ale. eureka. $0
~en flash ipa. california. $6
moretti. itaha. $0
Mo, belgium. $0

* on tap

{f' arzano

OM PARK y

4214 Park Boulevard
Oakland, Ca/ffornia 04002

510.531.4500

Join us on LasterT
Open from 10:30-3pm
Faor Brunch and Dinner1
TAKE HOME A FROZEN PIZZA
ALL FOR ONLY $10

ALL ALCOHOLIC BEVERAGES MUST BE
ACCOMPANIED WITH FOOD.

A 20% GRATUITY WILL BE ADDED
TOALL PARTIES OF 5 OR MORE.

PLEASE, NO MORE THAN
3 CREDIT CARDS PER TABLE.

SERVICE OF YOUR PERSONAL WINE IS $20 PER BOTTLE OR
WAIVED WITH EACH BOTTLE PURCHASED.
CAKE SERVICE IS $2 PER PERSON



