BIRRA

DRAUGHT
Muskoka Brewery Detour Session IPA 16 0z. 9.75
Peroni 16 0z. 11.95

SUMMER SEND OFF - while supplies last
Great Lakes Brewery Sunnyside Session IPA 473 ml 4.75

IMPORTED & DOMESTIC BEER
Guinness Stout 440 ml 9.00

Stella Artois 8.95

Corona 8.95

Moretti 8.95

Heineken 8.95

Peroni 8.95

Peroni Stile Capri (fresh & crisp lager with notes of Sicilian lemon) 8.95
Coors Light 8.25

Mill St. Organic Lager 8.25

Castello Lager Friulana 7.00

CIDER
Brickworks '‘Queen St. 501, Semi-sweet Apple Cider 473 ml 9.95

RADLER
Stiegl Grapefruit Radler, Austria 500 m/ 9.95

DEGLUTENIZED BEER
Daura Damm Deglutenized Beer 8.50

NON-ALCOHOLIC
Peroni 0.0 6.95

BEVERAGES

BOTTLED WATER
Natural Spring Water 750 m/ 8.75
Mineral Water 750 m/ 8.75

SOFT DRINKS
Coke / Diet Coke 3.95
Sprite 3.95
Ginger Ale 3.95
Iced Tea 3.95
San Pellegrino 4.50
- Aranciata 330ml / Limonata 330ml / Chinotto 200m|

JUICES

Orange Juice 4.75
Grapefruit 4.75
Apple 3.50
Clamato 3.50
Cranberry 3.50

IL FORNELLD®

WINE LIST

VINO BIANGO - nythe glass

GRILLO 'TARENI" '24,
Pellegrino IGT, Sicilia,
Indigenous varietal with lively notes of jasmine, lemon & orange blossoms

150 ml9.95 / 250 ml15.75 / 500 ml 29.50 / 750 ml 44.00

CHARDONNAY 'THREE HILLS' '25,
Henry of Pelham VQA, Short Hills Bench Niagara

Barrel-fermented and aged: rich, creamy notes of pear, quince, vanilla and toast

150 ml13.95 / 250 ml 20.75 / 500 ml 39.50 / 750 ml 59.00

SOAVE CLASSICO '24,
Farina DOC, Veneto
Frank Sinatra's favourite wine: elegant notes of green apple, wild flowers and sage

150 ml12.95 / 250 ml18.75 / 500 ml 36.50 / 750 ml 54.00

\“Nﬂ RUSSU - hy the glass

VALPOLICELLA RIPASSO 23,
Farina DOC, Veneto
Oak-aged Ripasso: notes of pepper, leather, cherry and licorice

150 ml9.95 / 250 ml15.75 / 500 ml 29.50 / 750 ml 44.00

CHIANTI CLASSICO '23,

Rocca delle Macie DOCG, Toscana

Elegant oak-aged Sangiovese: velvety notes of wild berries, cherry & grilled herbs
150 ml14.95 / 250 ml 22.75 / 500 ml 43.50 / 750 ml 64.00

‘BABY BAROLO’ NEBBIOLO D’ALBA 22,
Trevitis DOC, Piemonte

Barrel-aged with notes of blackberry, flora, coffee and spice

150 ml16.95 / 250 ml 24.75 / 500 ml 47.50 / 750 ml 70.00



VINO BIANGO - 750 minottie

Light to Medium-bodied, elegant fruit and aromatics
GRILLO 'TARENI' 24, Pellegrino IGT, Sicilia
SAUVIGNON BLANC ‘KIYEN’ ‘23, El Rosal, Chile
SOAVE CLASSICO '24, Farina DOC, Veneto

Medium to Full bodied, rich complexity

CHARDONNAY 'THREE HILLS' 25,
Henry of Pelham VQA, Short Hills Bench Niagara

VERDICCHIO CLASSICO SUPERIORE ’22 ‘CASAL DI SERRA’,
Umani Ronchi DOC, Le Marche

‘TITUS’ GRECHETTO ‘24, Chiorri IGT, Umbria

PINOT BIANCO '23, Peter Zemmer DOC, Alto Adige

GRECO ‘24, Lento DOC, Calabria

‘LUMIERE’ CHARDONNAY ‘24, Fondo Antico DOC, Sicilia
VERMENTINO DI GALLURA '23, Piero Mancini DOCG, Sardegna
‘SUMMA’ CUSTOZA SUPERIORE ’23, Gorgo DOC, Veneto
‘CRISEO’ BOLGHERI BIANCO ’21, Guado al Melo DOC, Toscana
FRIULANO 24, | Feudi di Romans DOC, Friuli

VINO ROSATO - 750 mitottie

GRENACHE ‘CHAI D’OEUVRE’ 23, Vellas IGP, Pays d’Oc France

SPARKLING WINE

PROSECCO BRUT, Villa Sandi DOC, Veneto
150 ml 14.00 / 750 ml 53.00

PROSECCO 'ROSALIA,
Giusti DOC, Veneto
750 ml 65.00

PROSECCO ASOLO SUPERIORE EXTRA BRUT,
Giusti DOCG, Veneto
750 ml 92.00

organic
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VINO ROSSO - 750 minottie

Light to Medium-bodied, elegant fruit and aromatics

'ANIMA’ SANGIOVESE 19, Arnaldo Caprai, Umbria
PINOT NOIR ‘LES VILLAGES’ '21, Bachelder VQA, Niagara-on-the-Lake

LAMBRUSCO SECCO 'ROSSO ALLANTICA/,
Bertolani DOC, Emilia Romagna (chilled & fizzy)

PINOT NOIR 'ROLHUT' ‘23, Peter Zemmer DOC, Alto Adige
TROUSSEAU '22, Marcelo Miras, Patagonia, Argentina

‘LA SABLA' VINO ROSSO NV, Les Cretes, Val D'Aosta
GRAGNANO ’24, Il Quarto Miglio DOP, Campania (chilled & fizzy)
"YPSILON' 21, Castellaro IGT, Island of Lipari: Sicilia

NERELLO MASCALESE 'MICINA’ '22, Cellaro IGP, Sicilia

Medium to Full bodied

'SAN LORENZO' ROSSO CONERO '23, Umani Ronchi DOC, Le Marche

CANNONAU DI SARDEGNA RISERVA ‘21,
Sella e Mosca DOC, Sardegna

CIRO CLASSICO SUPERIORE ’24, Lavorata DOC, Calabria
CHIANTI CLASSICO '23, Rocca delle Macie DOCG, Toscana
BIFERNO ROSSO RISERVA ’17, Camillo de Lellis DOC, Molise
CABERNET SAUVIGNON RESERVA ’21, El Rosal, Chile
BARBERA D’ASTI SUPERIORE ’19, Canti DOCG, Piemonte
‘BABY BAROLO’ NEBBIOLO D’ALBA ’22, Trevitis DOC, Piemonte
‘DON CATALDO’ PRIMITIVO ’23, Rocca IGT, Puglia

COTES-DU-RHONE ‘CUVEE DES PRINCES D’ORANGE ’23,
Boissan AOC, France

ETNA ROSSO 21, Tornatore DOC, Sicilia

‘DAMARETE’ SIRACUSA ROSSO ’22 Nero d’Avola & Cab. Sauvignon,
Pupillo DOC, Sicilia

CHIANTI CLASSICO 22, Ormanni DOCG, Toscana

VALPOLICELLA RIPASSO SUPERIORE ‘21,
Musella DOC, Veneto

Full bodied, tannic structure
‘IL FALCONE' CASTEL DEL MONTE RISERVA 19, Rivera DOCG, Puglia
GATTINARA ’21, Travaglini DOCG, Piemonte

‘RUTE’ BOLGHERI ROSSO ‘21, Cab. Sauvignon & Syrah, Guado al Melo DOC, Toscana

‘OCCHETTI’ NEBBIOLO LANGHE 13, Moretti DOC, Piemonte
‘MARRANO’ CAB. SAUVIGNON & MERLOT ‘17, Vignalta IGT, Veneto
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