
Wine List

P E C O R I N O         
2022 Vintage, 13% ABV

Aromatic with floral notes of acacia,
lemon blossom, and jasmine.

M O N T E P U L C I A N O         
2022 Vintage, 13% ABV

Black cherry, raspberry, and red plum
aromas with hints of earth and spice. 

$9     
$22  

P I N O T  G R I G I O         
2022 Vintage, 12.5% ABV

Delicate texture with notes of lemon,
pear, and hazelnuts.

5 oz

750ml

$9     
$22  

5 oz

750ml

$40  1.5L

$9     
$22  

5 oz

750ml

$40  1.5L

R O S É          
2022 Vintage, 13% ABV

Bright and fresh, with strawberries,
pomegranate, and wild cherries

$9     
$22  

5 oz

750ml

SPARKLING WHITE
12% ABV

Crisp and refreshing, with smoothness
and fine-grained bubbles.

$9     5 oz

SPARKLING ROSÉ 
12% ABV

Fruity and fresh, with wild cherries,
strawberries, and pomegranate notes. 

BRIGANTI WINES

$9     5 oz



Charcuterie Boards

THE CROWD PLEASER

2 servings. Prima Donna gouda, aged
Manchego, capicola, marcona almonds,
and red grapes served with Di Bruno Bros.
olive oil crostini.

$25

THE ITALIAN MARKET

2 servings. Piave, Grana Padano, sweet
sopressata, Di Bruno Bros. Cinnful Cocoa
Pecans, and dried apricots served with Di
Bruno Bros. olive oil crostini. 

$25

THE SPANISH ALHAMBRA

2 servings. Valdeon, aged Manchego,
capicola, marcona almonds, and red
grapes served with Di Bruno Bros. olive oil
crostini.

$25

DI BRUNO BROS.


