
D R I N K  M E N U

SPRIT Z SE ASON
Aperol, Hugo or Limoncello Spritz ................................................................... 17.5
Your choice of Aperol (2oz), St. Germain Elderflower (1.5oz) or Limoncello (2oz)
mixed with Prosecco Serenissima (3oz) and topped with soda. Hugo Spritz 
includes lime juice and fresh mint.

SIGN ATURE COCK TAIL S
Dolcetto's famous Sangria (Red or White) .......................... 16.50 glass/46 pitcher
A Dolcetto staple and the best in the city. Made in-house and marinated for a 
month, this refreshing blend of wine, citrus, and fresh fruit is served over ice 
and easy to love.

Espresso Martini alla Pistachio (2 oz.) ................................................................ 16
Wolfhead coffee whiskey, bolivar coffee liqueur, fresh espresso and pistachio
simple syrup. 

Not a Pizza (Spicy Mango Margarita) (1.5 oz.) ............................................... 16.5
House infused jalapeno tequila, triple sec, mango nectar and bar lime. 

Mirtillo Limone (1 oz) ........................................................................................... 16
House infused blueberry rum, lemon and thyme simple syrup, muddled with 
blueberries and mint and topped with san pellagrino limonata.

Dolce Tramanto ................................................................................................... 17
Classic Italian Bellini topped with bubbly prosecco serenissima (1.5oz) and 
Dolcetto's (1oz) red sangria.
   
Giardino Estivo (1.5 oz) ..................................................................................... 16.5
Bianco vermouth (1.5oz), 3oz prosecco serenissima, basil simple syrup, 
cucumber juice, lemon juice and topped with soda.

MOCK TAIL S
Niente alcol Sangria ........................................................................................... 10
A spectacular non alcoholic sangria made with cinnamon-steeped black tea,
pomegranate juice, orange juice, lemon lime soda and fresh fruit.

Summer Dreams ................................................................................................... 9
Apple juice, mango nectar, grenadine, peach and strawberry syrup with a
splash of soda. 

Dolce Alba .......................................................................................................... 11
Classic Italian Bellini topped with 2oz of our house made non-alcoholic Sangria.

Mirtillo No-jito ..................................................................................................... 10
Muddled fresh mint, lemon/thyme simple syrup, san pellegrino limonata and 
fresh blueberries.



B I A N C O/ W H I T E
 9.5/15/43  Bianco/San Tiziano (Veneto) (available in ½ litre for only $26)

13.5/19.5/55 Pinot Grigio DOC 2024/Serenissima (Veneto)

13.5/19.5/55 Chardonnay Garda DOC 2024/Delibori (Veneto)

 14/20/56 Pinot Grigio Straccali 2023/Rocca delle Macie (Lombardy)  

 15/21/58 Sauvignon Blanc 921 Collevento 2024/Antonutti (Friuli)

R O S AT O/ R O S E
 15/22/59  Calalenta Merlot Rosé 2025/Fantini (Abruzzo)

B O L L I C I N E /S PA R K L I N G
 14/20/56 Prosecco Extra Dry/Serenissima (Veneto)

 85 Franciacorta Extra Brut/Montina  (Lombardy)

 W I N E  F L I G H T S  (6 oz.)

Tre Familiari

 18 Chardonnay Garda DOC, Pinot Grigio Straccali, 

  Sauvignon Blanc 921

Tre Grandi

 23  Maremma Toscana DOC, Riposato Antica Vigna, 

  Sassarello La Lecciaia  

5 oz. Glass / 8 oz. Glass / Bottle 5 oz. Glass / 8 oz. Glass / Bottle

R O S S O/ R E D
Leggero/Light Bodied

 9.5/15/43 Rosso/San Tiziano (Veneto) (available in ½ litre for only $26)

Medio/Medium Bodied

 13/19.5/57 Syrah 2024/Settesoli (Sicily) *100% Organic*

 14/20/58 Chianti Piantaferro 2024/Ca Del Doge (Tuscany)

 14/20/59 Valpolicella DOC 2023/Cantina di Negrar (Veneto)

 16/21/61 Montepulciano d'Abruzzo 2024/Masciarelli (Abruzzo)

 16/21/62 Riposato (Appassimento style, as is Amarone) 2021/

  Antica Vigna (Veneto)

Forte/Full Bodied

 17/23/65 Maremma Toscana DOC 2024/Tenuta Aquilaia (Tuscany)

 18/24/67 Cabernet Sauvignon 2021/La Lecciaia (Tuscany)

 18.5/24.5/68 Sassarello IGT (Super Tuscan) 2021/La Lecciaia (Tuscany)

 19/25/69  Valpolicella Ripasso DOC 2021/Villabella (Veneto)

P I Z Z A  W I N E / R O S S O  F R I Z Z A N T E
 15/20/56 Lambrusco Quercioli Reggiano DOC Dry/Medici Ermete
  (Emilia-Romagna)
  A semi sparkling dry red served slightly chilled, incredible with pizza.

R I S E R VA / R E S E R V E
 89 Chianti Classico Riserva DOCG 2020/Castello di Monsanto
  (Tuscany)

Given 93 points, this elegantly structured red wine from the heart of the Chianti
Region has aromas of dark cherry and wild strawberry, with notes of sweet spices,
menthol and a refined finish.

 97 Barolo 2020/Ellena Giuseppe (Piedmont)
Made from 100% Nebbiolo grapes, this Barolo comes from the Ascheri vineyard in
the La Morra commune, Piedmont. Cranberry, sour red fruits, dried herbs, roasted
earth and dried flowers open this very pretty wine. Fine tannins, well balanced
acidity.

 135 Brunello di Montalcino Riserva DOCG 2018/La Lecciaia
  (Tuscany)

Silky and elegant on the palate, with complex aromas and flavours of wild fruits, 
dark raspberry and cherry, with notes of dark chocolate, espresso and dried herbs. 
Only in special years is a ‘Riserva’ vintage declared, when the growing conditions 
are near perfect.

 250 Arnione Bolgheri Superiore 2018/ Campo alla Sughera 
  (Tuscany)

An intensely bold, dry and well-structured wine composed of 50% Cabernet 
Sauvignon, with lesser portions of Cabernet Franc, Merlot and Petit Verdot. 
A nose of black and blue berries greets you from the glass, with a herbal 
undercurrent of eucalyus. On the palate, you can taste notes of black currant 
and blueberry, accompanied by a smooth tannic structure.

B I R R A  A L L A  S P I N A  ( D r a u g h t  B e e r )
 Small Large Pitcher 

Moretti $11 $14.25 $39

Stella Artois $11 $14.25 $39

Michelob Ultra $10 $13 $35

Mill St Organic $10 $13 $35

Feature Draught $10 $13 $35

*Ask your server for seasonal selection*

Bottled Beer – Peroni, Corona $8.75

Non-Alcoholic Beer – Peroni 0.0 $6.50


