
REDWINE

CABERNET SAUVIGNON

44 Smith and Hook Cabernet, Reserve, Paso Robles $15 GL $55 BT
142 La Crema, Cabernet, Sonoma $60 BT
48 Juggernaut Hillside, Cabernet, CA $18 GL $70 BT
72 Ethos, Cabernet, Columbia River Valley, WA $75 BT
74 Iconoclast, Cabernet, Napa $25 GL $85 BT
150 Schug, Cabernet, Sonoma $120 BT
156 Jordan, Cabernet, Alexander Valley $180 BT
162 Caymus (1 Liter), Cabernet, Napa $230 BT

PINOT NOIR

50 Ex Post Facto, Pinot Noir, Santa Rita Hills, CA $60 BT
40 Sonoma Bespoke, Pinot Noir, Petaluma Gap $15 GL $55 BT
66 Duck Pond, Pinot Noir, Willamette $75 BT
78 Hartford Court, Pinot Noir, Russian River $28 GL $90 BT
168 Paul Hobbs, “Crossbarn” Pinot Noir, Sonoma Coast $70 BT
170 Archery Summit, Pinot Noir, Dundee Hills, Willamette $140 BT

OTHER AMERICAN REDS

32 Dauo Pessimist, Red Wine, Paso Robles $48 BT
36 Peirano Estate “Six Clones”, Merlot, Lodi $15 GL $55 BT
190 Legend, Zinfandel, Paso Robles $55 BT
187 Trefethen Eschol, Red Wine, Oak Knoll, Napa $80 BT
68 Truchard, Syrah, Carneros $65 BT
52 Broken Earth Estate, Cabernet Franc, Paso Robles $18 GL $70 BT
194 Truchard, Syrah, Carneros $22 GL $75 BT
198 Rombauer, Zinfandel, CA $90 BT
180 Orin Swift “8 Years in the Desert”, Red Wine, CA $120 BT
184 Chappellet Mountain Cuvée, Napa $120 BT

INTERNATIONAL REDS

42 Los Cardos, Malbec, Mendoza $15 GL $55 BT
34 Le Chasse Des Princes, Côtes Du Rhône $14 GL $48 BT
206 Lionel Osmin, Malbec, Cahors, France $70 BT
212 Chateau Gaudin, Pauillac, Bordeaux $60 BT
46 Bruni, Poggio d’Elsa, Sangiovese, Tuscany $16 GL $60 BT
216 Domaine la Charbonniere, Châteauneuf-du-Pape, Rhone $160 BT
226 Ceralti “Scire” Rosso, Tuscany $140 BT
56 La Valentina, Montepulciano, Abruzzo $65 BT
54 Tenuta di Lilliano, Chianti Classico, Tuscany $18 GL $70 BT
228 La Valentina, Spelt Riserva, Montelpulciano, Abruzzo $24 GL $90 BT
230 Vietti, ‘Perbacco’ Nebbiolo, Langhe, Piedmont $105 BT
76 Lagone, Aia Vecchia, Tuscany $23 GL $70 BT
234 Damilano Lecinquevigne, Barolo, Italy, 2019 $140 BT
238 Zenato, Amarone, Veneto $210 BT

RESERVE REDS

185 Orin Swift “Papillon”, Red Wine, Napa $240 BT
138 Chimney Rock, Stag’s Leap District, Cabernet, Napa $240 BT
204 Shafer, Merlot, Napa $260 BT
248 Ridge Estate, Monte Bello Vineyard, Cabernet, CA $280 BT
252 PlumpJack, Cabernet, Oakville, Napa $480 BT
254 Continuum, Red Wine, Napa $800 BT
258 Opus One, Cabernet, Napa $900 BT

Please ask your server about our current selections and vintages.
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WHITEWINE

SPARKLING

2 Canal Grando, Prosecco, Veneto $13 GL $48 BT
4 Fratelli Cosmo Extra Brut Rosé, Prosecco, Veneto $16 GL $60 BT
6 Sarocco Moscato d'Asti, Italy $16 GL $60 BT
84 Fratelli Cosmo, Extra Dry Prosecco, Veneto $55 BT
86 Roger Goulart, “Coral” Rosé Brut Cava, Spain
88 Veuve Clicquot, Yellow Label, Champagne $170 BT
90 Jean Josselin “Les Blancs” , Champagne, 2020 $190 BT

ROSÉ

28 Marchesini, Chiaretto di Bardolino Classico, Rosé, Italy $15 GL $55 BT
30 Chateau Ferrages Roumery, Rosé, Provence $19 GL $75 BT

SAUVIGNON BLANC

10 Wairau River, Sav Blanc, Marlborough, NZ $14 GL $50 BT
20 Matanzas Creek, Sav Blanc, Sonoma $16 GL $60 BT
94 Freemark Abbey, Sav Blanc, Napa $85 BT
100 Groth, Sav Blanc, Napa $80 BT
58 Frog’s Leap, Sav Blanc, Napa $25 GL $90 BT

FRENCH AND ITALIANWHITES

8 I Castelli, Pinot Grigio, Italy $13 GL $48 BT
12 NOE, Dei Calanchi, Orvieto, Umbria $14 GL $50 BT
16 Banfi Pettegola, Vermentino, Tuscany $15 GL $55 BT
108 Tramin, Pinot Grigio, Alto Adige $75 BT
118 Domaine Michel Redde “Petite Puilly Fume”, Loire $85 BT
26 Suavia Organic Soave Classico, Veneto $19 GL $75 BT
60 Broglia, La Meirana, Gavi di Gavi, Piedmont $22 GL $80 BT
61 Domaine Billard, Hautes-Cotes de Bourgogne, Burgundy $32 GL $100 BT

CALIFORNIA CHARDONNAY

14 Chalk Hill Chardonnay, Russian River $15 GL $55 BT
18 Raeburn, Chardonnay, Sonoma $16 GL $60 BT
122 Diatom, Unoaked Chardonnay, Santa Barbara $70 BT
126 Deloach, Chardonnay, Russian River $70 BT
132 Schug, Chardonnay, Carneros $105 BT
64 Rombauer Chardonnay, Carneros $30 GL $110 BT
136 Flowers, Chardonnay, Sonoma Coast $155 BT
138 Cakebread, Chardonnay, Napa $80/$160 BT

ITALIANWHITE FLIGHT 3-3 OZ POURS, $25
Perfect for an appertif, and pairing with araw bar appetizer and seafood entrée

Paolo e Noemi d’Amico “NOE” Orvieto; Suavia Soave Classico; Broglia Gavi di Gavi Piedmont

Please ask your server about our current selections and vintages.
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OUR SIGNATURES
The Lady of Newtown $20
Michter’s Small Batch American Whiskey, house Amaro blend, Lady Grey tea infused honey, egg whites and lemon
juice, shaken over a big rock
Sinfonia di Fico Martini- $22
Figenza Fig Vodka, with housemade fig syrup, Cointreau, lemon juice and a blue cheese stuffed, sun dried figs.
Blood Orange Spritz $17
Italicus, bergamot infused aperitivo, blood orange juice, and Fratelli Cosmo Prosecco
Black Truffle Martini $29
Grey Goose shaken with dirty ice, a Black Truffle Wash and Gorgonzola stuffed Castelvetrano Olives.
Calabrian Slow Burn Margarita $22
Corralejo Blanco Tequila, Cointreau, agave syrup, lime juice and Calabrian chiles with a Tajin Rim

THE CLASSICS
Walley’s Doli $17
Donatelli’s Vodka infused for 14 days with fresh pineapple, a dash of pineapple juice and simple syrup, shaken,
chilled up (Walley is Newtown’s first settler, with a home at 1 E Washington Ave)
Donatelli’s Old Fashion $22
Jim Beam Double Oak Bourbon, with muddled orange and Luxardo cherries strained over ice
Amalfi Negroni $19
Malfy Rosa Grapefruit Gin, Campari, and Casa Mariol Vermut Negre
Italian 75 $19
Gin Gillo, Sardinian Italian Gin by Silvio Carta with lemon juice and simple syrup
Paper Plane $17
Jim Beam Double Oaked Bourbon, Aperol, Amaro Nonino, and fresh lemon juice

IN SEASON
Velvet Pear $22
Grey Goose La’ Poire, St George’s Spiced Pear Liqueur, lemon juice and a dash of Amaretto
Pink Lady Martini $22
Ketel One Citroen, Cointreau and pomegranate juice, fresh lime and basil
Rosemary Paloma $22
Codigo 1530 Rosa Tequila, grapefruit soda, lime juice and fresh rosemary
Pepperoncini Martini $22
Donatelli’s Vodka from City Distillers, with pepperoncini brine and vermouth, garnished with Soppressata and a
Roselli Pepperoncini.
Apple Cider Mule $19
Spiced Rum and Goslings Black Seal dark rum, Styer’s Orchid Apple Cider, and Goslings Ginger Beer
The Pearl of Bucks $19
Xicaru Silver Mezcal, Yellow Chartreuese, lime juice and house made oregano syrup

BEER
DRAFTS

Donatelli’s Signature Amber Lager $9
Peroni, Original Italian Ale $10
Levante, Cloudy and Cumbersome $9
Hazy IPA
Well Crafted, Colonel Forbin $9
West Coast Style IPA
AllagashWhite $10
Belgian-Style Whitbeir
Bucks County Brewing $10
Saison, Classic Farmhouse Ale
Downeast Original $9
Unfiltered Hard Cider
Guinness $10

BOTTLES AND CANS
Stella Artois $9
Miller Lite $8
Mich Ultra $8
Corona $9
Chimay Blue $22
Duvel $18
Yuengling Lager $8
Troeg’s Perpetual $9

NON-ALCOHOLIC
Athletic FreeWave $9
Stella Zero $9

ZERO PROOF COCKTAILS
Fig & Tonic $12
Fig syrup, lemon juice, demerara and tonic
Golden Pear Mule $12
Pear syrup, lemon juice, ginger beer and club soda
Pomegranate-Mint Smash $12
Pomegranate juice, mint leaves, lime juice, simple syrup and club soda
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