
WINE BY THE GLASS
C H A M P A G N E  &  S P A R K L I N G

EDI KANTE brut methode traditional ‘dossagio zero’, carso, it  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . nv  .  .26
DOM PÉRIGNON brut, champagne, fr   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2015  .  . 85

W H I T E

WILLIAM FEVRE sauvignon blanc, saint-bris, burgundy, fr   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .2021  .  .22
DOMAINES DES MALANDES 'montmains' 1er cru, chablis, burgundy, fr   .  . 2022  .  . 35

R O S É

CHÂTEAU D’ESCLANS ‘les clans’ rosè, côtes de provence, fr  .  .  .  .  .  .  .  .  .  .  .  .  . 2022  .  .28

R E D

DOMAINE LAURENT MOUTON pinot noir, givry, fr   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2022  .  .26
CHÂTEAU D’ANGELUS ‘N3 d’angelus’, saint-émilion, bordeaux, fr  .  .  .  .  .  .  . 2020  .  . 38
  
BEER
MILLER HIGH LIFE 12 oz, lager u .s .a .    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
BIRRIFICIO DEL DUCATO 'verdi stout' 11 .2 oz, imperial stout italy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
EINBECKER low-alcohol ‘pilsner’ germany  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

SWEETS
D E S S E R T

STRAWBERRY & PINK PEPPER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16 
goat cheese mousse, almond dacquoise, strawberry tuile
OSMANTHUS & APRICOT 
honey madeline, millet, calamansi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16

A M A R I

NONINO GRAPPA chardonnay grapes, 1 .5 oz   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .24
MAROLO GRAPPA barolo grapes, 1 .5 oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
NONINO 1 .5 oz, friuli, it   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
MONTENEGRO 1 .5 oz bologna, it  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
AVERNA 1 .5 oz sicily, it  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
BRAULIO 1 .5 oz valtellina, it  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

S W E E T  W I N E

VALDESPINO PALOMINO, palo cortado ‘viejo c .p .’ jerez, sp   .  .  .  .  .  .  .  .  .  .nv  .  .  .  . 18

0 6 2 5 2 5



LA FORNASA   22
BOURBON, BRANDY,

VIN SANTO, SPICED PEAR
”the furnace” in reference to the furnace 

used to make murano glass

CAVIAR
POLENTA FRIES, CRÈME FRAÎCHE, WALNUT AIOLI,

TOASTED RICE, RAMP & APPLE RELISH

PLATINUM OSETRA  1 oz, holland � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  210

ROYAL OSETRA CAVIAR 1 oz, maldova � � � � � � � � � � � � � � � � � � � � � � � �  175 

NOIR OSETRA 1 oz, maldova  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 95

SNACKS
LA SERENISSIMA SNACK TILE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �24
FRITTO MISTO citrus crème fraîche & salsa verde � � � � � � � � � � � � � � � � � �16
A5 SLIDERS ciabatta & sauce vénitienne � � � � � � � � � � � � � � � � � � � � � � � � � � 18
MARTINI SNACK BOWL � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12
SCARLET CRAB POLPETTE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �16
MUSHROOM CONSERVA truffle butter  � � � � � � � � � � � � � � � � � � � � � � � �16
BACCALÀ POLENTA FRIES pepper jelly & corn sabayon � � � � � � � � � � � �14

LA SERENISSIMA MARCH MARTINI   26
GINS, MARCH VERMOUTH, GRAPPA,

OLIVES, ORANGE TWIST

EL LEON DE 
SAN MARCO*   22

TEQUILA, LEMON,

GREENS, SPICES
named for the emblem of venice—

the lion of saint mark
LA GÒNDOLA 

NERA*   22
VODKA, RHUBARB,

LIME, HERBS

CANALETTO BELLINI   22
GIN, TOMATO, CHEESE,

PEACH, PROSECCO
a tribute to the famous venetian painter 

known for his breathtaking cityscapes

LA SERENATA VERDE*   22
GIN, GREEN APPLE,

FENNEL, CALAMANSI

NO BÀCARO*   22
BLOOD ORANGE, GINGER,

VERJUS BLANC
translates to “not a traditional

venetian wine bar”

IPPODROMO   22
RUM, WHISKEY, ESPRESSO,

PISTACHIO CREMA

*please note, cocktails marked with an asterisk may be made non-alcoholic

DUCALE SPRISSETO   22
APERTIVIO, CHAMOMILE, PROSECCO

inspired by the grandeur
of the palazzo ducale


