Crisp & Lively Whites

Pinot Grigio, Folinari  Italy

Pinot Grigio, Meridian  California

Pinot Grigio, Maso Canali  Italy

Pinot Grigio, Santa Margherita  Italy

Pinot Grigio/Sauvignon Blanc, Bertani Due Uve
Sauvignon Blanc, The Crossings  New Zealand
Sauvignon Blanc, Whitehaven  New Zealand
Sauvignon Blanc, Honig  California

Chenin Blanc/Voignier, Pine Ridge  California
“Thousand Flowers,” Hop Kiln  California
Fume Blanc, Robert Mondavi  California
Orvieto Classico, Ruffino  Italy

Fiano Di Avellino, Feudi Di San Gregorio

Sweeter Whites & Blush Wines

White Zinfandel, Dona Sol  California

White Zinfandel, Beringer  California

Riesling, Robert Mondavi “Coastal”  California
White Riesling, Wollersheim  Wisconsin
Mamertino Italy

Prairie Fume, Wollersheim  Wisconsin
Evolution, Sokol Blosser  Oregon

Conundrum, Caymus (375 ml)
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Full & Rich Chardonnays

Chardonnay, Dona Sol  California

Chardonnay, Redwood Creek  California
Chardonnay, Kendall Jackson  California
Chardonnay, Frei Brothers “Russian River Reserve”

Chardonnay, Stag’s Leap Wine Cellars  California

Chardonnay, Cakebread California

The Italian Reds

Nero d’Avola, Arancio

Barbera, Steffano Farina
Valpolicella, Tommasi
Sangiovese, La Carraia

Remole, Frescobaldi

Chianti, DaVinci

Chianti Classico, Gabbiano
Chianti Classico Riserva, Banfi
Chianti Classico Riserva, Nozzole
Chianti Classico Riserva, Melini “La Selvanella”
Rosso Di Montalcino, Banfi
Primitivo, Bracco

Barolo, Marchesi Di Barolo
Oreno, Tenuta Sette Ponti
Amarone, Bracco

Amarone, Tommasi
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Easy Drinking & Smooth Reds

Pinot Noir, Echelon  France/California
Pinot Noir, Sebastiani  California

Pinot Noir, MacMurray Ranch  California
Pinot Noir, Rutz Cellars “Sonoma Cuvee”
Merlot, Dona Sol California

Merlot, Santa Emma Reserve Chile

Merlot, Kenwood “Jack London”  California
Carmenere, Casillero Del Diablo  Chile

Barbera, Montevina California

The Big Reds

Cabernet Sauvignon, Dona Sol  California

Cabernet Sauvignon, Avalon  California

Cabernet Sauvignon, Louis Martini Napa Valley  California
Cabernet Sauvignon, Fransiscan  California

Cabernet Sauvignon, Freemark Abbey  California

Cabernet Sauvignon, Jordan  California

Cabernet Sauvignon, Caymus “Napa Valley”
Magnificat, Fransiscan  California

Meritage, Lyeth California

Meritage, Dry Creek “The Mariner”  California
Cabernet/Shiraz, Penfolds Bin 389  Australia
Malbec, Broquel  Argentina

Petite Sirah, Guenoc “Lake County”

Petite Sirah, Concannon  California
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Jammy & Spicy Reds

Zinfandel, Campus Oaks “Old Vines”  California
Zinfandel, Villa Mt. Eden Grand Reserve  California
Zinfandel, Kenwood “Jack London”  California
Shiraz, McWilliams “Hanwood Estate”  Australia
Syrah/Shiraz, Coppola “Green Label”  California
Shiraz, Tintara  Australia

Grenache, Yangarra “Old Vines”  Australia

Shiraz/Grenache/Mourvedre, Grant Burge “The Holy Trinity”

Dessert Wines

Moscato Allegro, Martin & Weyrich  California
Tawny Port, Ramos Pinto 10 year  Portugal

Ruby Port, Osborne  Portugal

Sparkling Wines

Moscato d’Asti, Marco Negri  Italy

Prosecco, Mionetto (375 ml) Italy
Brut, Freixenet (187 ml)  Spain
Brut, Korbel California

Brut, Dom Perignon  France
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White Wine by the Glass

Pinot Grigio, Folinari  Italy

Pinot Grigio, Meridian  California

Sauvignon Blanc, The Crossings  New Zealand
White Zinfandel, Dona Sol  California

White Zinfandel, Beringer  California

Riesling, Robert Mondavi “Coastal”

Evolution, Sokol Blosser  Oregon

Chardonnay, Dona Sol  California
Chardonnay, Redwood Creek  California

Chardonnay, Kendall Jackson  California

Red Wine by the Glass

Chianti, DaVinci Italy

Chianti Classico, Gabbiano Italy

Pinot Noir, Echelon  France/California

Merlot, Dona Sol  California

Merlot, Santa Emma Reserve Chile

Barbera, Montevina California

Cabernet Sauvignon, Dona Sol

Cabernet Sauvignon, Avalon  California

Petite Sirah, Guenoc “Lake County”  California
Zinfandel, Campus Oaks “Old Vines”  California
Shiraz, McWilliams “Hanwood Estate”  Australia

Moscato Allegro, Martin & Weyrich  Califorina
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Martinis

Tiramisu Martini
Espresso, Starbuck’s liqueur, Bailey's Irish Cream,
Sambuca and Chocolate liqueur.

Dirty Ketel Martini
Ketel One vodka, olive juice and
blue cheese stuffed olives.

Chocotini
Stoli Vanil vodka, White Creme de Cocoa
and Frangelico. ........oooiiviiiiiiiiiee e $7.50

Lemoncello Martini
Absolut and Lemoncello combined for
asimple delight. .......ooooiiiiiiiii $8.50

Pomegranate Martini
A sassy blend of Ketel One Citroen,
pomegranate juice and Cointreau. ............cccceeeevvveeennnn. $7.25

Electric Peach Martini
Absolut Citroen, Peach schnapps, cranberry and 0J.

Specialty

Curious George Martini
Ketel One vodka, a splash of Banana liqueur
and a shot of cranberry juice.

The Perfect 10

Tanqueray No. Ten neat with olives and a
wave of dry vermouth...The perfect cocktail. ................. $8.00

Ciatti’s Cosmopolitan
Ketel One Citroen, Cointreau, and a
splash of cranberry juice with a twist. .............c.ccovunnn... $8.00

Appletini
Sour Apple schnapps, Ketel One vodka,
and a splash of sweet-n-sour.

French Martini
Grey Goose vodka, pineapple juice and Chambord.

Royal Flush Martini
Get lucky with this blend of Crown Royal,
Peach and Raspberry schnapps and cranberry juice.

Cocktails

Mojito

This Caribbean favorite is made with Bacardi,

fresh mint, lime and simple syrup.

Try the Italian version with Campari. ... $7.75

Ciatti’s Sangria
A fruit explosion made with Lambrusco, cranberry juice,
sweet vermouth, grenadine and fresh fruit. .................... $7.00

Ciatti’s Bloody Mary
Absolut Peppar and our fabulous Bloody Mary mix.
Served with an antipasto skewer & a beer chaser.

Ciatti’s Bulldog
Stoli Vanil vodka, Starbuck’s liqueur and cream
give a new touch to an old favorite.

DiSarita Margarita
A Cuervo Gold margarita topped with DiSaronno Amaretto.

Ciatti’s Best Coffee
A great finisher! LavAzza Coffee, Bailey’s Irish Cream,
Kahlua and Frangelico with whipped cream.
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[talian Butterfly

Bailey’s Irish Cream, Frangelico and Amaretto. ............... $7.00

Ciatti’s Cappuccino
DiSaronno Amaretto and Frangelico
With LaVazza eSpPreSS0. ...ceeeuvveeeeeiieeereeeeiiieeeeinneeannnnaees $6.00

Midnight Espresso
Espresso, Stoli Vanil vodka, Kahlua, Frangelico
and Bailey’s Irish Cream. .........cooooiiiiiiiiiiiiiiiiiiiinns $6.75

Alfredo’s Passion
Midori, Malibu rum and Strawberry schnapps with orange juice,
pineapple and a dash of grenadine. ...............coevviiiinnnnns $5.50




