Wine
Villa Sandi Prosecco Il Fresco
: Flor Rosé Prosecco
ROMAGNA MIA Coppo Moscato D’Asti
: Mionetto Prosecco di Treviso Brut Gold Label
Moét & Chandon Brut Imperial NV

Veuve Clicquot Brut (375ml)

Lombardi’s Desert Passage 3663 South Las Vegas Blvd. 702.731.1755

Italian Whites
Masi “Masianco” Pinot Grigio, Veneto
Santa Margherita Pinot Grigio, Trentino Alto Adige

Jermann, Friuli
DRINKS Fontana Candida Frascati

Banfi Principessa Gavi, Piedmont
Sella Mosca “La Cala” Vermentino, Sardegna

Chardonnay
: Stone Cellars by Beringer, California
Lombardi’s Cocktail 9.75 Byron “Nielsen” Chardonnay, Santa Barbara
aperol, prosecco & soda : Sonoma Cutrer, Russian River
Cuvaison, Carneros
: Cakebread, Napa Valley
Champagne Cocktail 9.75 Far Niente, Napa Valley

champagne, sugar & bitter with a lemon twist . .
Pag & Alternative Whites

: Matua Valley, New Zealand

Lombardi Fizz 9.75 : Matanzas Creek Sauvignon Blanc, Sonoma
absolut peach, splash of orange juice & prosecco Ferrari Carano, Sonoma Valley
: Frog’s Leap, Sauvignon Blanc, Napa Valley
Elouan Rose, Oregon
Ste. Michelle Riesling, Washington
Erath Pinot Gris, Oregon
Phillips-Eckstein “Kabinett” Riesling, Germany
Beringer White Zinfandel, California

Lombardi’s Housemade Sangria 9.00
sangria made with assorted fresh fruits,

brandy & red wine Italian Reds
: Col di Sasso Sangiovese/Cabernet, Tuscany

Rye Old Fashioned 14.00 Banfi Chianti, Tuscany

Querceto Chianti Classico, Tuscany
Ruffino “Ducale Gold” Chianti Classico Riserva
Antinori Guado Al Tasso “Il Bruciato”, Bolgheri
: Banfi Belnero Sangiovese, Tuscany
French 77 12.00 Frescobaldi “Nippozano” Chianti Rufina Riserva, Tuscany

gin, elderflower liqueur, grapefruit juice, Tenuta di Arceno Chianti Classico Riserva

lemon juice, raspberry, prosecco Ciacci Piccolomini Brunello di Montalcino
: Prunotto Barbera D’Asti, Piedmont
Damilano “Lecinquevigne” Barolo, Piedmont
Donnafugata “Sedara”(Nero D’Avola/Cabernet), Sicily
Masseria Maime Primitivo, Puglia
Masi Campofiorin, Veneto
Luigi Righetti “Capitel de Roari” Amarone, Veneto

Dirty Blue Grey Goose Martini 12.00 Travaglini Gattinara, Piedmont

grey goose vodka with olive juice & : Pinot Noir
garnished with blue cheese stuffed olives

redemption rye, brown sugar reduction, orange,
luxardo cherry, angostura bitters

Blackberry Mule 12.00
skyy vodka, blackberry liqueur, lime juice,
ginger beer, blackberries

Matua Valley, New Zealand
Meiomi, Monterey, Santa Barbara, Sonoma

Gin Basil Smash 13.00 Wild Horse, Central Coast

gin, cucumber, basil, lime juice, agave Argyle, Willamette Valley
Belle Glos “Las Alturas”, Santa Lucia Highlands

Gary Farrell, Russian River
Frozen Mango Rita 12.00

silver tequila & mango juice swirled with raspberry purée Cabernet/Alternative Reds

Stone Cellars by Beringer, Cabernet, California
: Raymond Collection, Cabernet, Napa Valley
Island Mojito 12.00 Chateau St. Michelle “Indian Wells”, Cabernet, Columbia Valley, WA
traditional or blackberry Oberon Cabernet, Napa

made with silver rum & Joseph Carr, Cabernet, Napa Valley
island mojito mix, lime & fresh mint Franciscan, Cabernet, Napa Valley
: Jordan, Cabernet, Alexander Valley
Heitz, Cabernet, Napa Valley
Silver Oak, Cabernet, Alexander Valley
Stone Cellars by Beringer, Merlot, California
Seven Falls Merlot, Wahluke Slope, WA
Provenance, Merlot, Napa Valley
Zuccardi Serie A Malbec, Argentina
Graffigna Centenario RSV Malbec, Argentina
: Duckhorn Decoy Red, Sonoma
Bottled Flavored Iced Tea 4.75 €dmeades Zinfandel, Mendocino
blackberry, raspberry quince or ginger peach :

Bottled Water 3.95
500 ml pellegrino & panna,
italian sparkling & non-sparkling




