RIGO

AN ITALIAN RESTAURANT

BY THE GLASS

BUBBLES
Moscato d'Asti, Famiglia Pasqua, Piedmont, Italy
Prosecco Brut, Terregaie, Veneto, Italy

Lambrusco, 9o+ Cellars, Grasparossa di Castelvetro, Italy

ROSE
La Colombera, Piedmont, Italy
Daou, Paso Robles, CA

SPARKLING ROSE
Prosecco Brut Extra Dry, “Romeo & Juliet” Famiglia Pasqua, Veneto, Italy 200ml

Prosecco Rosé, Francis Coppola Diamond Collection, Veneto, Italy

WHITE

Pinot Gris, A to Z Wineworks, OR

Pinot Grigio, La Giareta, Delle Venezie, Veneto, Italy

Chardonnay, Terregaie Maya, Veneto, Italy

Chardonnay, Wente Riva Ranch, Arroyo Secco, Monterey, CA
Sauvignon Blanc, Gaspard, Loire Valley, France

Sauvignon Blanc, Nobilo Icon Collection, Marlborough, New Zealand
Riesling, Fess Parker, Santa Barbara, CA

Viognier, Illahe, Willamette Valley, OR

Vermentino, Olianas, Sardinia, Italy

RED

Pinot Noir, Salvalai, Veneto, Italy

Pinot Noir, Illahe, “Cuvee Miette," Willamette Valley, OR
Nebbiolo, Mazzoni, Piedmont, Italy

Merlot, Decoy, Napa Valley, CA

Montepulciano, “Pizza & Pasta,” Abruzzo, Italy

Red Blend, Domaine de Servans, Cétes du Rhéne, France
Sangiovese, Querceto, Chianti Classico, Tuscany, Italy
Primitivo, Pasqua “Desire Lush & Zin," Puglia, Italy
Malbec, Trapiche Broquel, Mendoza, Argentina

Cabernet Sauvignon, Greenwing, Columbia Valley, WA
Cabernet Sauvignon, Katherine Goldschmidt, Alexander Valley, CA
Zinfandel, Pedroncelli, Dry Creek Valley, CA

Red Blend, Troublemaker, Central Coast, CA

HOUSE

Sangiovese, Pinot Crigio, Italy

Cabernet Sauvignon, Chardonnay, USA
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BY THE BOTTLE

WHITE

Pecorino, “Giulia" Cataldi Madonna, Abruzzo, Italy 56
Garganega Appassimento, “Romeo & Juliet" Famiglia Pasqua, Veneto, Italy 58
Sauvignon Blanc, Wapisa, Patagonia, Argentina 52
Riesling, Thomas Schmitt Kabinett, Germany 69
Chardonnay, Rombauer Vineyards, Carneros, CA 85
Pinot Grigio, Santa Margherita, Alto Adige, Italy 74
RED

Pinot Noir, Cooper Mountain, Willamette, OR 65
Pinot Noir, Flowers, Russian River, CA 80
Merlot, Kendall-Jackson Vintner's Reserve, Sonoma, CA 135
Etna Rosso, Tornatore “Trimarchisa,” Castiglione Sicilia, Italy 57
Amarone della Valpolicella, Famiglia Pasqua, Veneto, Italy 136
Malbec, Altocedro, Mendoza, Argentina 64
Syrah, Klinker Brick, “Farrah,” Lodi, CA 64
Cabernet/Sangiovese, Villa Antinori Riserva, Italy 92
Cabernet Sauvignon, Austin Hope, Paso Robles, CA 1L Q0
Zinfandel, Cline, “Eight Spur,” Dry Creek Valley, CA 78
Zinfandel, Rombauer Vineyards, Carneros, CA 99
Brunello di Montalcino, Fanti, Tuscany, Italy 105

HAPPY HOUR 58 HOUSE WINES

Available daily from 4-6pm

LAVENDER MARTINI TAILGATE BREWERY 7
Tito's handmade vodka, lemon, honey water, Giffard créme de violette Orange Wheat 5% ABV, Draft

liqueur. lavender bitters light & refreshing American pale wheat

BLUEBERRY TEQUILA SOUR with bright and zesty orange notes

Lunazul blanco tequila, pineapple juice, lemon, blueberry simple syrup
CROSSTOWN 7

AMALFI SUNSET Traffic IPA 6.2% ABV, Draft
Salt Road blood orange Italian gin, simple syrup, muddled orange, brewed with American and Australian

go+ Cellars Lambrusco hops offering flavors of citrus, pine,

BLACKBERRY BOURBON MULE mango, and pineapple

Elijah Craig small batch bourbon, blackberry syrup, ginger beer
ROTATING SEASONAL

SMOKED CHOCOLATE OLD FASHIONED SELECTIONS ON TAP
Blue Note Crossroads bourbon, simple syrup, chocolate bitters, ask your server for current selections
muddled orange and cherries

BOTTLED LOCAL,

ITALIAN RUM CAKE IMPORTS, AND DOMESTICS
Diplomatico Planas rum, Amaretto, lemon juice, pineapple juice,

coconut syrup

MOCKTAILS 8

GINGER MANGO “RITA"
mango puree, lime, ginger beer

ask your server for current selections

EXIT 30A
lime, coconut, pineapple, sparkling water

Prices exclude 15% LBD and sales tax



