
WINE  L I ST
Wine Flights Available. 
Choose any 3 or 4 wines for your flight - 3oz pours 

SPARKLING & ROSE
Prosecco, Veneto, Poggio Costa ................................................................... 9

Lambrusco, Lombardy, Quaresimo ............................................................. 14

Rosato, Veneto, Miraly ......................................................................................... 11

WHITE
Bianco, Sicily, Regaleali ......................................................................................10

Greco Fiano, Acerenza, Pipoli di Vulture.................................................. 13

Pecorino, Abruzzo, Aralos ................................................................................. 12

Vermentino, Sardinia, Moro e Memo ......................................................... 13

Bellone Quinto, Lazio, Cincinnato ................................................................ 11

Langhe Arneis ‘Blangè’, Piedmont, Ceretto ........................................... 16

Soave Classico, Veneto, La Battistelle ..................................................... 16

Verdicchio, Marche, Belisario ......................................................................... 12

Lugana ‘Selva’, Lombardy, Podere Selva Capuzza ............................ 16

Timorasso ‘Derthona’, Piedmont, Claudio Moriotto ......................... 18

Vernaccia, Tuscany, Toscolo ........................................................................... 16

RED
Montepulciano, Abruzzo, Azienda Vincola Lauri ................................. 8

Montefalco, Umbria, Arnaldo Caprai ......................................................... 16

Griglinio Monferrato, Piedmont, Tenaglia ............................................... 14

Barbera del Monterrato, Piedmont, Vicara ............................................. 16

Dolcetto D’ovada, Piedmont, Tacchino .................................................... 14

Lange Rosso, Piedmont, G.Lano ................................................................... 15

Nebbiolo di Valtellia ‘Botonero’, Lombardy, Mamete Prevostini ..... 14

Valpolicella Classico, Veneto, Monte del Fra ........................................ 14

Carmignano, Tuscany, Le Farnete ................................................................17

Nero d’Avola, Sicily, Regaleali ‘Lamuri’ ...................................................... 13

Morelino di Scalzano, Tuscany, Terre di Talamo .................................. 11

Vino Nobile di Montepulciano, Tuscany, Canneto ........................... 16

COCKTA I LS  |  15

HUGO SPRITZ
St. Germain, Poggio Costa Prosecco, Mint, Lime, Club Soda

THE 1919
Aperol, Bombay, Lemon, Bitters

LEFT HAND
Sweet Vermouth, Bitter Liquor, Redemption Bourbon, 

Chocolate Bitters, Orange Twist

JASPER’S RUM PUNCH
Ron de Barrilito, Lime, Sugar, Bitters, Mint

AMARETTO SIDECAR
Grand Marnier, Disaronno, Lemon, Orange Peel

CARAJILLO REPOSADO
Don Fulano Reposado, Espresso, Licor 43, Orange, Cinnamon

Enjoy Responsibly. 333_24452

ABOUT
Some information about our wine:

Wine can be an incredibly confusing subject to understand. 

So many labels, names and phrases-So many price points; 

So many different flavors, vintages, appellations, varietals. 

It can be overwhelming and intimidating. 

And a lot of blah blah blah…

At the end of the day, most people just want something they LIKE.  

Panicale would like to take the mystery out of it and focus strictly 

on Italian wine. Not just easily recognizable names, but grapes 

and labels made by small producers. We don’t offer the three big 

prestigious “B”s of Italian wine: Brunello, Barolo or Barbaresco. 

There is so much great, moderately priced wine available that we 

aim to bring to you. 

Be adventurous! Have a taste of new things you’ve never heard of, 

order a glass or have a wine flight of three or four small tasting 

portions and choose your favorites. Have fun with it and in 

the process discover new things about wine.
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ANT IPAST I  |  15
FRIED ARTICHOKES
salt & pepper, evoo

POLPETTE AL SUGO
meatballs, pomodoro sauce, pecorino Romano cheese

ROASTED CAULIFLOWER
salmoriglio, purple haze goat cheese, mixed herbs, breadcrumbs

ROASTED EGGPLANT
pomodoro sauce, lemon breadcrumbs, basil, ricotta

LITTLE GEM SALAD
jalapeño, radish, avocado dressing, ricotta salata, 
lemon breadcrumbs

CREAMY BURRATA
grilled focaccia, tomato, salmorejo, basil, EVOO

MOZZARELLA IN CAROZZA
fried mozzarella sandwich, Pomodoro sauce

ARUGULA SALAD
white balsamic dressing, pickled red onions, almonds, parmigiano 

GARLIC BREAD
gorgonzola fondue

PASTA  |  19   $ -22
fresh, hand-made in-house

PASTA AI FUNGHI
porcini pasta, wild mushrooms, butter, parmigiano

BUCATINI
garlic, chili flakes, amatriciana sauce, ricotta salata, 
lemon breadcrumbs 

TAGLIOLINI
lemon butter, breadcrumbs, parmigiano reggiano

GARGANELLI
spicy vodka sauce, greens, parmigiano reggiano

CAVATELLI
broccolini pesto, parmigiano reggiano

FARFALLE
fresh tomatoes, ricotta, basil

SQUID INK SPAGHETTI  $
garlic, wine, shrimp, sausage, hot peppers, scallions 

TAGLIATELLE
braised beef, fresh asiago

FETTUCCINE
lamb ragu, fresh mozzarella

SPAGHETTI A LA VONGOLE  $
garlic, wine, clams, chili flakes, parsley, breadcrumbs

CACIO E PEPE ALLE
fettuccine butter, black pepper, pecorino 

RED PEPPER FETTUCCINE  $
garlic, wine, onions, shrimps, pepper, cream tomatoes sauce, 
parmigiano reggiano

RICOTTA GNOCCHI
smoked pomodoro sauce, pecorino cheesse, scallions

FAZZOLETTI RIPIENI
smoked ricotta, tomato, garlic, basil parmigiano reggiano 

TORTELLONI
Wild mix mushrooms, cream sauce, truffle

BAMBINI  • 12
for kids – Spaghetti choice of butter or red sauce 
add meatballs +$3

P IZZA
cooked in our beehive brick oven straight from Modena, Italy. 

PEPPERS & SAUSAGE • 17
cherry peppers, garlic, basil, fresh mozzarella

FUNGHI AL TARTUFO • 18
wild mix mushrooms, purple haze goat cheese

CRUDO PIZZA RED OR WHITE • 18
mozzarella, arugula, prosciutto, lemon juice, evoo

BURRATA • 16
tomato, basil, fresh burrata, garlic oil

MARGHERITA TOMATO • 16
fresh mozzarella, garlic, basil

MELANZANA • 17
roasted eggplant, ricotta, basil, breadcrumbs

FORMAGGI BIANCO • 18
fontina, mozzarella, fresh asiago, parmigiano reggiano

VERDE • 18
broccolini pesto, fresh mozzarella

ARTISANAL • 17
spicy salami, fresh mozzarella

NEW ENGLAND CLAM PIZZA • 20
red or white with clams, onions, garlic

QUATTRO CARNI • 19
spicy salami, sausage, chicken, pepperoni

BUILD-YOUR-OWN • 17
(Each topping +$2)
Garlic, basil, ricotta, parmigiano reggiano (aged 24 months) 
extra cheese, burrata, purple haze pecorino, gorgonsola, tomatoes, 
mushrooms, broccolini, hot peppers, eggplant, peppers, onions, 
salami, chicken, italian sausage

DESSERT  |  10
PANNA COTTA
strawberry, sweet cookie crumbs 

BUTTERSCOTCH BUDINO
caramel sauce, crème fraiche, sea salt

NAPOLETANA GRAFFE 
Italian sugar donuts

GELATO
rotating flavors

AFFOGATO • 8
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