
                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle Louie
The Restaurant

Poggio Costa Prosecco. . . . .  . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . .  . .  . . .  . . . . . . . . . . .  . Fr iul i . . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . .11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00 
Cà del Re Moscato d'Ast i  . .  .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte . . . . . . . . . . . . . . . . . . . . . . . . . .  11.00. . . . . . . . . . . . . . . . . . . . . ,  42.00
Contratto Mil les imato Brut. . . . . . . . . . . . . . . . . . . . .  . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  .  . . .  . . . .  . . . .  . . . . . . . . . . . . . . .  Alta Langa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects. PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger. .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  Washington. . .  . . . . . . . . . . . . . . . . . . . .11.00 . . . . .  . . . .  . . .  . . . . . . . .  42.00
Valravn. . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . .  . . .  . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Sonoma . . .  . . . . .  . . . .  . . . . .  . . . . . . . . .  15 .00. . . .  . . . .  . . . . .  . . . . . . . . 58 .00
Sonoma-Cutrer. . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . .  Russian River. . .  . . . . .  . . . .  . . . . . . .  18 .00. .  . . . .  . . . . .  . . . . . . .  . . 70 .00

Chardonnay

Sparkling

Specialty White

G l a s s B o t t l e

La Spinetta I l  Rose di Casanova. .  . .  . .  .  .  .  .  .  .  .  . .  . . .  .  . .  .  .  .  .  . . .  . .  . .  .  . .  .  .  .  .  .  .  . . .  .  .  . . .  .  . .  . .  .  .  . . . . . . .  Toscana .  .  .  .  . .  .  . .  .  . . . . . . . . . . . . . . . .  12.00. . . . . . . . . . .  . . .  . . . . . . . .  46.00
Prost Riesl ing.  . .  . . .  . . . .  . . . . . .  . . .  . .  . .  . .  . . . .  . . .  . . . . .  . . . . .  . . . .  . .  . . . .  . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Mosel .  . . . .  . . . . .  . . .  . . . .  . . . . . . . . . . .10.00. . . . . .  . . .  . . . . . . . . . . .38 .00
Sea Cove Sauvignon Blanc. . . . .  . . . . .  . . . . .  . . . .  . . . . . .  . .  . . . . . .  . . . .  . . .  . .  . . . .  . . . . .  . . .  . . . . . . . . . . . . . . . . . . . .  Marlborough. . .  . . . . . .  . .  . . . . . . .  12 .00.  . .   . .  . . . . . .  . . . . . . . .46 .00

Paccamora Catarratto (Del ic ious) . .  . .  . . .  . .  . .  . .  . .  . . .  . .  . . . .  . .  . . .  . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  S ic i ly . . . . .  . .  . . . .  . . . . .  . . . . . . . . . . . . . . .12 .00. . . . .  . . . . .  . . . . .  . . . . .46 .00
Giuseppe & Luig i  Pinot Grig io. . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . .  Fr iul i .  . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . .13 .00. .  . . . .  . . . .  . . . . . . . . . . . .  50 .00
Neboa Albarino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Rias Baixas. . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . . .50 .00

Fable. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00
Montinore Estate 'Red Cap' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Wil lamett  e Val ley. . . . . . . . . . . . . .15 .00. . . . . . . . . . . . . . . . . . . . . .  58 .00

 Tyler (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S  anta Barbara. . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . . .  74 .00

Pinot Noir

Cabernet  Sauvignon
Bul l  by the Horns. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Paso Robles. . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . .  54 .00 
Gramercy Cel lars  Lower East . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la  Walla . . . . . . . . . . . . . . . . . . . . . . . . .15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Martin Ray. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Napa-Sonoma. . . . . . . . . . . . . . . . . . . . .17 .00. . . . . . . . . . . . . . . . . . . . .  66 .00

Scarlett (Rich, Ful l -Bodied). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Rutherford. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  96.00 
Beauti ful  Earth (Si lky,  Luscious). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .Paso Robles. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 92.00

Specialty Red
Barnard Gri f f in Merlot. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Columbia Val ley. . . . . . . . . . . . . . . .  11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00

Paydirt 'Go for Broke' Zinfandel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Cru Monplais ir Bordeaux Blend. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Bordeaux. . . . . . . . . . . . . . . . . . . . . . . . . . .1 7 .00. . . . . . . . . . . . . . . . . . . . . .  68 .00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot ,  Dinamico. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17.00. . . . . . . . . . . . . . . . . . . . . . . .66.00 
Barbera d'Asti ,  Mauro Molino Leradici . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . . . .58.00
Nero d'Avola,  Corte di  Passo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S ic i ly . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00
Valpolicel la ,  Lenotti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . .  . . . .Veneto . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . .  50 .00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Abruzzo. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00

Chianti  Class ico Riserve, Nozzole (Louie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . .  74 .00

Nebbiolo, Azel ia (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78.00

Italian Reserves by the Bottle

Amarone del la Valpol icel la ,  Pra Morandina. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Valpol icel la . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  126.00
Cabernet/Merlot,  Tenuta San Guido 'Guidalberto' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  112.00

Brunel lo di  Montalc ino, S i lv io Nardi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  116.00

Barolo, Mauro Molino. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  90.00

Sangrantino di Montefalco, Lorenzo Mattoni . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  84.00

Barolo, Paolo Scavino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

Gramercy Cel lars Lower East  Syrah (Highly Recommended). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la Wal la . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78 .00

Le Vaglie Verdicchio dei  Castel l i  di  Jesi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Marche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15.00 . . . . . . . . . . . . . . . . . . . . . . .58 .00

Altos Las Hormigas Malbec. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Argentina. . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00

Barbaresco, Ronchi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  86.00

Chianti ,  Giacomo Mori . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . . .  54 .00

Sangiovese Rosso di Montalc ino, Mocal i . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  16.00. . . . . . . . . . . . . . . . . . . . . .  62.00

Brunel lo di  Montalc ino, Ciacci  Piccolomini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle LouieThe Restaurant
Poggio Costa Prosecco. . . . .  . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . .  . .  . . .  . . . . . . . . . . .  . Fr iul i . . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . .11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00 
Cà del Re Moscato d'Ast i  . .  .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte . . . . . . . . . . . . . . . . . . . . . . . . . .  11.00. . . . . . . . . . . . . . . . . . . . . ,  42.00
Contratto Mil les imato Brut. . . . . . . . . . . . . . . . . . . . .  . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  .  . . .  . . . .  . . . .  . . . . . . . . . . . . . . .  Alta Langa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects.
PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger. .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  Washington. . .  . . . . . . . . . . . . . . . . . . . .11.00 . . . . .  . . . .  . . .  . . . . . . . .  42.00
Valravn. . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . .  . . .  . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Sonoma . . .  . . . . .  . . . .  . . . . .  . . . . . . . . .  15 .00. . . .  . . . .  . . . . .  . . . . . . . . 58 .00
Sonoma-Cutrer. . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . .  Russian River. . .  . . . . .  . . . .  . . . . . . .  18 .00. .  . . . .  . . . . .  . . . . . . .  . . 70 .00

Chardonnay

Sparkling

Specialty White

G l a s s B o t t l e

La Spinetta I l  Rose di Casanova. .  . .  . .  .  .  .  .  .  .  .  . .  . . .  .  . .  .  .  .  .  . . .  . .  . .  .  . .  .  .  .  .  .  .  . . .  .  .  . . .  .  . .  . .  .  .  . . . . . . .  Toscana .  .  .  .  . .  .  . .  .  . . . . . . . . . . . . . . . .  12.00. . . . . . . . . . .  . . .  . . . . . . . .  46.00
Prost Riesl ing.  . .  . . .  . . . .  . . . . . .  . . .  . .  . .  . .  . . . .  . . .  . . . . .  . . . . .  . . . .  . .  . . . .  . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Mosel .  . . . .  . . . . .  . . .  . . . .  . . . . . . . . . . .10.00. . . . . .  . . .  . . . . . . . . . . .38 .00
Sea Cove Sauvignon Blanc. . . . .  . . . . .  . . . . .  . . . .  . . . . . .  . .  . . . . . .  . . . .  . . .  . .  . . . .  . . . . .  . . .  . . . . . . . . . . . . . . . . . . . .  Marlborough. . .  . . . . . .  . .  . . . . . . .  12 .00.  . .   . .  . . . . . .  . . . . . . . .46 .00

Paccamora Catarratto (Del ic ious) . .  . .  . . .  . .  . .  . .  . .  . . .  . .  . . . .  . .  . . .  . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  S ic i ly . . . . .  . .  . . . .  . . . . .  . . . . . . . . . . . . . . .12 .00. . . . .  . . . . .  . . . . .  . . . . .46 .00
Giuseppe & Luig i  Pinot Grig io. . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . .  Fr iul i .  . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . .13 .00. .  . . . .  . . . .  . . . . . . . . . . . .  50 .00
Neboa Albarino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Rias Baixas. . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . . .50 .00

Fable. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00
Montinore Estate 'Red Cap' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Wil lamett  e Val ley. . . . . . . . . . . . . .15 .00. . . . . . . . . . . . . . . . . . . . . .  58 .00

 Tyler (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S  anta Barbara. . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . . .  74 .00

Pinot Noir

Cabernet  Sauvignon
Bul l  by the Horns. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Paso Robles. . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . .  54 .00 
Gramercy Cel lars  Lower East . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la  Walla . . . . . . . . . . . . . . . . . . . . . . . . .15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Martin Ray. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Napa-Sonoma. . . . . . . . . . . . . . . . . . . . .17 .00. . . . . . . . . . . . . . . . . . . . .  66 .00

Scarlett (Rich, Ful l -Bodied). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Rutherford. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  96.00 
Beauti ful  Earth (Si lky,  Luscious). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .Paso Robles. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 92.00

Specialty Red
Barnard Gri f f in Merlot. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Columbia Val ley. . . . . . . . . . . . . . . .  11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00

Paydirt 'Go for Broke' Zinfandel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Cru Monplais ir Bordeaux Blend. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Bordeaux. . . . . . . . . . . . . . . . . . . . . . . . . . .1 7 .00. . . . . . . . . . . . . . . . . . . . . .  68 .00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot ,  Dinamico. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17.00. . . . . . . . . . . . . . . . . . . . . . . .66.00 
Barbera d'Asti ,  Mauro Molino Leradici . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . . . .58.00
Nero d'Avola,  Corte di  Passo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S ic i ly . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00
Valpolicel la ,  Lenotti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . .  . . . .Veneto . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . .  50 .00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Abruzzo. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00

Chianti  Class ico Riserve, Nozzole (Louie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . .  74 .00

Nebbiolo, Azel ia (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78.00

Italian Reserves by the Bottle

Amarone del la Valpol icel la ,  Pra Morandina. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Valpol icel la . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  126.00
Cabernet/Merlot,  Tenuta San Guido 'Guidalberto' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  112.00

Brunel lo di  Montalc ino, S i lv io Nardi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  116.00

Barolo, Mauro Molino. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  90.00

Sangrantino di Montefalco, Lorenzo Mattoni . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  84.00

Barolo, Paolo Scavino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

Gramercy Cel lars Lower East  Syrah (Highly Recommended). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la Wal la . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78 .00

Le Vaglie Verdicchio dei  Castel l i  di  Jesi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Marche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15.00 . . . . . . . . . . . . . . . . . . . . . . .58 .00

Altos Las Hormigas Malbec. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Argentina. . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00

Barbaresco, Ronchi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  86.00

Chianti ,  Giacomo Mori . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . . .  54 .00

Sangiovese Rosso di Montalc ino, Mocal i . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  16.00. . . . . . . . . . . . . . . . . . . . . .  62.00

Brunel lo di  Montalc ino, Ciacci  Piccolomini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle LouieThe Restaurant
Poggio Costa Prosecco. . . . .  . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . .  . .  . . .  . . . . . . . . . . .  . Fr iul i . . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . .11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00 
Cà del Re Moscato d'Ast i  . .  .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte . . . . . . . . . . . . . . . . . . . . . . . . . .  11.00. . . . . . . . . . . . . . . . . . . . . ,  42.00
Contratto Mil les imato Brut. . . . . . . . . . . . . . . . . . . . .  . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  .  . . .  . . . .  . . . .  . . . . . . . . . . . . . . .  Alta Langa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects.
PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger. .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  Washington. . .  . . . . . . . . . . . . . . . . . . . .11.00 . . . . .  . . . .  . . .  . . . . . . . .  42.00
Valravn. . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . .  . . .  . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Sonoma . . .  . . . . .  . . . .  . . . . .  . . . . . . . . .  15 .00. . . .  . . . .  . . . . .  . . . . . . . . 58 .00
Sonoma-Cutrer. . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . .  Russian River. . .  . . . . .  . . . .  . . . . . . .  18 .00. .  . . . .  . . . . .  . . . . . . .  . . 70 .00

Chardonnay

Sparkling

Specialty White

G l a s s B o t t l e

La Spinetta I l  Rose di Casanova. .  . .  . .  .  .  .  .  .  .  .  . .  . . .  .  . .  .  .  .  .  . . .  . .  . .  .  . .  .  .  .  .  .  .  . . .  .  .  . . .  .  . .  . .  .  .  . . . . . . .  Toscana .  .  .  .  . .  .  . .  .  . . . . . . . . . . . . . . . .  12.00. . . . . . . . . . .  . . .  . . . . . . . .  46.00
Prost Riesl ing.  . .  . . .  . . . .  . . . . . .  . . .  . .  . .  . .  . . . .  . . .  . . . . .  . . . . .  . . . .  . .  . . . .  . . .  . . . . .  . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Mosel .  . . . .  . . . . .  . . .  . . . .  . . . . . . . . . . .10.00. . . . . .  . . .  . . . . . . . . . . .38 .00
Sea Cove Sauvignon Blanc. . . . .  . . . . .  . . . . .  . . . .  . . . . . .  . .  . . . . . .  . . . .  . . .  . .  . . . .  . . . . .  . . .  . . . . . . . . . . . . . . . . . . . .  Marlborough. . .  . . . . . .  . .  . . . . . . .  12 .00.  . .   . .  . . . . . .  . . . . . . . .46 .00

Paccamora Catarratto (Del ic ious) . .  . .  . . .  . .  . .  . .  . .  . . .  . .  . . . .  . .  . . .  . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  S ic i ly . . . . .  . .  . . . .  . . . . .  . . . . . . . . . . . . . . .12 .00. . . . .  . . . . .  . . . . .  . . . . .46 .00
Giuseppe & Luig i  Pinot Grig io. . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . . .  . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . . . .  Fr iul i .  . .  . . . . .  . . . .  . . . . .  . . . .  . . . . . . . . . .13 .00. .  . . . .  . . . .  . . . . . . . . . . . .  50 .00
Neboa Albarino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Rias Baixas. . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . . .50 .00

Fable. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00
Montinore Estate 'Red Cap' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Wil lamett  e Val ley. . . . . . . . . . . . . .15 .00. . . . . . . . . . . . . . . . . . . . . .  58 .00

 Tyler (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S  anta Barbara. . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . . .  74 .00

Pinot Noir

Cabernet  Sauvignon
Bul l  by the Horns. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Paso Robles. . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . .  54 .00 
Gramercy Cel lars  Lower East . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la  Walla . . . . . . . . . . . . . . . . . . . . . . . . .15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Martin Ray. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Napa-Sonoma. . . . . . . . . . . . . . . . . . . . .17 .00. . . . . . . . . . . . . . . . . . . . .  66 .00

Scarlett (Rich, Ful l -Bodied). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Rutherford. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  96.00 
Beauti ful  Earth (Si lky,  Luscious). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .Paso Robles. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 92.00

Specialty Red
Barnard Gri f f in Merlot. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Columbia Val ley. . . . . . . . . . . . . . . .  11 .00. . . . . . . . . . . . . . . . . . . . . .  42 .00

Paydirt 'Go for Broke' Zinfandel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Cal i fornia . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . .  58.00
Cru Monplais ir Bordeaux Blend. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Bordeaux. . . . . . . . . . . . . . . . . . . . . . . . . . .1 7 .00. . . . . . . . . . . . . . . . . . . . . .  68 .00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot ,  Dinamico. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17.00. . . . . . . . . . . . . . . . . . . . . . . .66.00 
Barbera d'Asti ,  Mauro Molino Leradici . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  15.00. . . . . . . . . . . . . . . . . . . . . . . .58.00
Nero d'Avola,  Corte di  Passo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .S ic i ly . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00
Valpolicel la ,  Lenotti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . .  . . . .Veneto . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13 .00. . . . . . . . . . . . . . . . . . . . . .  50 .00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Abruzzo. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . . .  46 .00

Chianti  Class ico Riserve, Nozzole (Louie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  19 .00. . . . . . . . . . . . . . . . . . . . . .  74 .00

Nebbiolo, Azel ia (Marie 's Favorite) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78.00

Italian Reserves by the Bottle

Amarone del la Valpol icel la ,  Pra Morandina. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Valpol icel la . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  126.00
Cabernet/Merlot,  Tenuta San Guido 'Guidalberto' . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  112.00

Brunel lo di  Montalc ino, S i lv io Nardi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  116.00

Barolo, Mauro Molino. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  90.00

Sangrantino di Montefalco, Lorenzo Mattoni . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Umbria. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  84.00

Barolo, Paolo Scavino . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

Gramercy Cel lars Lower East  Syrah (Highly Recommended). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Wal la Wal la . . . . . . . . . . . . . . . . . . . . . . .  20 .00. . . . . . . . . . . . . . . . . . . . . .  78 .00

Le Vaglie Verdicchio dei  Castel l i  di  Jesi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Marche . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15.00 . . . . . . . . . . . . . . . . . . . . . . .58 .00

Altos Las Hormigas Malbec. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Argentina. . . . . . . . . . . . . . . . . . . . . . . . . .  12 .00. . . . . . . . . . . . . . . . . . . . . .  46 .00

Barbaresco, Ronchi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  P iemonte. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  86.00

Chianti ,  Giacomo Mori . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  14 .00. . . . . . . . . . . . . . . . . . . . . .  54 .00

Sangiovese Rosso di Montalc ino, Mocal i . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . .  16.00. . . . . . . . . . . . . . . . . . . . . .  62.00

Brunel lo di  Montalc ino, Ciacci  Piccolomini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Toscana. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  110.00

                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle Louie
The Restaurant

Poggio Costa Prosecco..... ... ..... .... ..... .... ..... .... . . ..... .... ..... .... ..... .... ... .. ... ........... . Friuli...... .... .... ..... .... .........11.00...................... 42.00 
Cà del Re Moscato d'Asti .. . ..... .... ..... .... .............................................................. Piemonte .......................... 11.00....................., 42.00
Contratto Millesimato Brut..................... ... .... ..... .... ..... .... ..... . ... .... .... ............... Alta Langa........................................................ 75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects.PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger.. ..... .... ..... .... ..... .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... Washington... ....................11.00 ..... .... ... ........ 42.00
Valravn. .. .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... ... ... ..... .................................. Sonoma ... ..... .... ..... ......... 15.00.... .... ..... ........ 58.00
Sonoma-Cutrer..... .... ..... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ................... Russian River... ..... .... ....... 18.00.. .... ..... ....... .. 70.00

Chardonnay

Sparkling

Specialty White

GlassBottle

La Spinetta Il Rose di Casanova. . .. .. . . . . . . . .. ... . .. . . . . ... .. .. . .. . . . . . . ... . . ... . .. .. . . ....... Toscana . . . . .. . .. . ................ 12.00........... ... ........ 46.00
Prost Riesling. .. ... . . .. . . . ... ... .. .. .. .... . .. . . ... . . ... . . .. .. . ... . .. . . ... . . .. ............................ Mosel. . . .. . . . .. . .. . . .. . ..........10.00...... . .. . . . . . . . ....38.00
Sea Cove Sauvignon Blanc. . . .. . . ... . .... . . .. . . . . .. .. . . . ... . ... . .. .. . ... . . . .. ... .................... Marlborough. .. . . .... .. ....... 12.00. ..  .. . . .... . .......46.00

Paccamora Catarratto (Delicious) .. .. . .. .. .. .. .. . .. .. . . .. .. . .. .. ................................... Sicily. . ... .. .... ..... ...............12.00. . ... . .... ..... .....46.00
Giuseppe & Luigi Pinot Grigio.... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ............ Friuli. .. ..... .... ..... .... ..........13.00.. .... .... ............ 50.00
Neboa Albarino .................................................................................................... Rias Baixas........................ 13.00.......................50.00

Fable...................................................................................................................... California.......................... 12.00....................... 46.00
Montinore Estate 'Red Cap'...................................................................................Willamett e Valley..............15.00...................... 58.00

 Tyler (Marie's Favorite).........................................................................................S anta Barbara.................... 19.00....................... 74.00

Pinot Noir

Cabernet  Sauvignon
Bull by the Horns...................................................................................................Paso Robles....................... 14.00..................... 54.00 
Gramercy Cellars Lower East................................................................................... Walla Walla.........................15.00...................... 58.00
Martin Ray............................................................................................................. Napa-Sonoma.....................17.00..................... 66.00

Scarlett (Rich, Full-Bodied)....................................................................................Rutherford....................................................... 96.00 
Beautiful Earth (Silky, Luscious)........................................................................... .Paso Robles...................................................... 92.00

Specialty Red
Barnard Griffin Merlot.......................................................................................... Columbia Valley................ 11.00...................... 42.00

Paydirt 'Go for Broke' Zinfandel........................................................................... California.......................... 15.00...................... 58.00
Cru Monplaisir Bordeaux Blend.............................................................................Bordeaux...........................1 7.00...................... 68.00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot, Dinamico.................................................................. Umbria............................... 17.00........................66.00 
Barbera d'Asti, Mauro Molino Leradici................................................................... Piemonte........................... 15.00........................58.00
Nero d'Avola, Corte di Passo....................................................................................Sicily................................. 12.00...................... 46.00
Valpolicella, Lenotti......................................................................................... .. ....Veneto............................. 13.00...................... 50.00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) ............................ Abruzzo............................. 12.00....................... 46.00

Chianti Classico Riserve, Nozzole (Louie's Favorite) .......................................... Toscana............................. 19.00...................... 74.00

Nebbiolo, Azelia (Marie's Favorite)...................................................................... Piemonte........................... 20.00...................... 78.00

Italian Reserves by the Bottle

Amarone della Valpolicella, Pra Morandina.......................................................... Valpolicella...................................................... 126.00
Cabernet/Merlot, Tenuta San Guido 'Guidalberto'.............................................. Toscana........................................................... 112.00

Brunello di Montalcino, Silvio Nardi.................................................................... Toscana............................................................ 116.00

Barolo, Mauro Molino.......................................................................................... Piemonte......................................................... 90.00

Sangrantino di Montefalco, Lorenzo Mattoni....................................................... Umbria............................................................. 84.00

Barolo, Paolo Scavino ......................................................................................... Piemonte......................................................... 110.00

Gramercy Cellars Lower East Syrah (Highly Recommended)................................. Walla Walla....................... 20.00...................... 78.00

Le Vaglie Verdicchio dei Castelli di Jesi..............................................................Marche...............................15.00.......................58.00

Altos Las Hormigas Malbec................................................................................... Argentina.......................... 12.00...................... 46.00

Barbaresco, Ronchi............................................................................................... Piemonte......................................................... 86.00

Chianti, Giacomo Mori.......................................................................................... Toscana............................ 14.00...................... 54.00

Sangiovese Rosso di Montalcino, Mocali...............................................................Toscana............................ 16.00...................... 62.00

Brunello di Montalcino, Ciacci Piccolomini.......................................................... Toscana............................................................ 110.00

                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle Louie The Restaurant
Poggio Costa Prosecco..... ... ..... .... ..... .... ..... .... . . ..... .... ..... .... ..... .... ... .. ... ........... . Friuli...... .... .... ..... .... .........11.00...................... 42.00 
Cà del Re Moscato d'Asti .. . ..... .... ..... .... .............................................................. Piemonte .......................... 11.00....................., 42.00
Contratto Millesimato Brut..................... ... .... ..... .... ..... .... ..... . ... .... .... ............... Alta Langa........................................................ 75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects.
PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger.. ..... .... ..... .... ..... .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... Washington... ....................11.00 ..... .... ... ........ 42.00
Valravn. .. .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... ... ... ..... .................................. Sonoma ... ..... .... ..... ......... 15.00.... .... ..... ........ 58.00
Sonoma-Cutrer..... .... ..... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ................... Russian River... ..... .... ....... 18.00.. .... ..... ....... .. 70.00

Chardonnay

Sparkling

Specialty White

GlassBottle

La Spinetta Il Rose di Casanova. . .. .. . . . . . . . .. ... . .. . . . . ... .. .. . .. . . . . . . ... . . ... . .. .. . . ....... Toscana . . . . .. . .. . ................ 12.00........... ... ........ 46.00
Prost Riesling. .. ... . . .. . . . ... ... .. .. .. .... . .. . . ... . . ... . . .. .. . ... . .. . . ... . . .. ............................ Mosel. . . .. . . . .. . .. . . .. . ..........10.00...... . .. . . . . . . . ....38.00
Sea Cove Sauvignon Blanc. . . .. . . ... . .... . . .. . . . . .. .. . . . ... . ... . .. .. . ... . . . .. ... .................... Marlborough. .. . . .... .. ....... 12.00. ..  .. . . .... . .......46.00

Paccamora Catarratto (Delicious) .. .. . .. .. .. .. .. . .. .. . . .. .. . .. .. ................................... Sicily. . ... .. .... ..... ...............12.00. . ... . .... ..... .....46.00
Giuseppe & Luigi Pinot Grigio.... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ............ Friuli. .. ..... .... ..... .... ..........13.00.. .... .... ............ 50.00
Neboa Albarino .................................................................................................... Rias Baixas........................ 13.00.......................50.00

Fable...................................................................................................................... California.......................... 12.00....................... 46.00
Montinore Estate 'Red Cap'...................................................................................Willamett e Valley..............15.00...................... 58.00

 Tyler (Marie's Favorite).........................................................................................S anta Barbara.................... 19.00....................... 74.00

Pinot Noir

Cabernet  Sauvignon
Bull by the Horns...................................................................................................Paso Robles....................... 14.00..................... 54.00 
Gramercy Cellars Lower East................................................................................... Walla Walla.........................15.00...................... 58.00
Martin Ray............................................................................................................. Napa-Sonoma.....................17.00..................... 66.00

Scarlett (Rich, Full-Bodied)....................................................................................Rutherford....................................................... 96.00 
Beautiful Earth (Silky, Luscious)........................................................................... .Paso Robles...................................................... 92.00

Specialty Red
Barnard Griffin Merlot.......................................................................................... Columbia Valley................ 11.00...................... 42.00

Paydirt 'Go for Broke' Zinfandel........................................................................... California.......................... 15.00...................... 58.00
Cru Monplaisir Bordeaux Blend.............................................................................Bordeaux...........................1 7.00...................... 68.00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot, Dinamico.................................................................. Umbria............................... 17.00........................66.00 
Barbera d'Asti, Mauro Molino Leradici................................................................... Piemonte........................... 15.00........................58.00
Nero d'Avola, Corte di Passo....................................................................................Sicily................................. 12.00...................... 46.00
Valpolicella, Lenotti......................................................................................... .. ....Veneto............................. 13.00...................... 50.00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) ............................ Abruzzo............................. 12.00....................... 46.00

Chianti Classico Riserve, Nozzole (Louie's Favorite) .......................................... Toscana............................. 19.00...................... 74.00

Nebbiolo, Azelia (Marie's Favorite)...................................................................... Piemonte........................... 20.00...................... 78.00

Italian Reserves by the Bottle

Amarone della Valpolicella, Pra Morandina.......................................................... Valpolicella...................................................... 126.00
Cabernet/Merlot, Tenuta San Guido 'Guidalberto'.............................................. Toscana........................................................... 112.00
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Barolo, Mauro Molino.......................................................................................... Piemonte......................................................... 90.00

Sangrantino di Montefalco, Lorenzo Mattoni....................................................... Umbria............................................................. 84.00

Barolo, Paolo Scavino ......................................................................................... Piemonte......................................................... 110.00

Gramercy Cellars Lower East Syrah (Highly Recommended)................................. Walla Walla....................... 20.00...................... 78.00

Le Vaglie Verdicchio dei Castelli di Jesi..............................................................Marche...............................15.00.......................58.00

Altos Las Hormigas Malbec................................................................................... Argentina.......................... 12.00...................... 46.00

Barbaresco, Ronchi............................................................................................... Piemonte......................................................... 86.00

Chianti, Giacomo Mori.......................................................................................... Toscana............................ 14.00...................... 54.00

Sangiovese Rosso di Montalcino, Mocali...............................................................Toscana............................ 16.00...................... 62.00

Brunello di Montalcino, Ciacci Piccolomini.......................................................... Toscana............................................................ 110.00

                 Louie's story began in the Williamsburg section of Brooklyn. The neighborhood was truly a melting pot of every ethnic group imaginable.
imei     His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,

just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared 
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner, and whatever looked the best, was usually their 
destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
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destination after a hard day playing “stick ball” or “kick the can”. Then their noses lead them to the good food! They might have had Pasta or a                 
Kugel or a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. We start out with the freshest ingredients avoiding commercially prepared 
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to 
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you’ll like what we do”.

Buona Fortuna          
The Uncle Louie Family

Uncle Louie The Restaurant
Poggio Costa Prosecco..... ... ..... .... ..... .... ..... .... . . ..... .... ..... .... ..... .... ... .. ... ........... . Friuli...... .... .... ..... .... .........11.00...................... 42.00 
Cà del Re Moscato d'Asti .. . ..... .... ..... .... .............................................................. Piemonte .......................... 11.00....................., 42.00
Contratto Millesimato Brut..................... ... .... ..... .... ..... .... ..... . ... .... .... ............... Alta Langa........................................................ 75.00 

*Consuming alcoholic beverages by women who are pregnant may cause birth defects.
PLEASE DRINK RESPONSIBLY - 2207004

Kind Stranger.. ..... .... ..... .... ..... .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... Washington... ....................11.00 ..... .... ... ........ 42.00
Valravn. .. .... ..... .... .... ..... .... ..... .... ..... .... ..... .... ..... ... ... ..... .................................. Sonoma ... ..... .... ..... ......... 15.00.... .... ..... ........ 58.00
Sonoma-Cutrer..... .... ..... .... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ................... Russian River... ..... .... ....... 18.00.. .... ..... ....... .. 70.00

Chardonnay

Sparkling

Specialty White

GlassBottle

La Spinetta Il Rose di Casanova. . .. .. . . . . . . . .. ... . .. . . . . ... .. .. . .. . . . . . . ... . . ... . .. .. . . ....... Toscana . . . . .. . .. . ................ 12.00........... ... ........ 46.00
Prost Riesling. .. ... . . .. . . . ... ... .. .. .. .... . .. . . ... . . ... . . .. .. . ... . .. . . ... . . .. ............................ Mosel. . . .. . . . .. . .. . . .. . ..........10.00...... . .. . . . . . . . ....38.00
Sea Cove Sauvignon Blanc. . . .. . . ... . .... . . .. . . . . .. .. . . . ... . ... . .. .. . ... . . . .. ... .................... Marlborough. .. . . .... .. ....... 12.00. ..  .. . . .... . .......46.00

Paccamora Catarratto (Delicious) .. .. . .. .. .. .. .. . .. .. . . .. .. . .. .. ................................... Sicily. . ... .. .... ..... ...............12.00. . ... . .... ..... .....46.00
Giuseppe & Luigi Pinot Grigio.... ..... .... ..... .... ..... .... ..... .... ..... .... .... ..... .... ............ Friuli. .. ..... .... ..... .... ..........13.00.. .... .... ............ 50.00
Neboa Albarino .................................................................................................... Rias Baixas........................ 13.00.......................50.00

Fable...................................................................................................................... California.......................... 12.00....................... 46.00
Montinore Estate 'Red Cap'...................................................................................Willamett e Valley..............15.00...................... 58.00

 Tyler (Marie's Favorite).........................................................................................S anta Barbara.................... 19.00....................... 74.00

Pinot Noir

Cabernet  Sauvignon
Bull by the Horns...................................................................................................Paso Robles....................... 14.00..................... 54.00 
Gramercy Cellars Lower East................................................................................... Walla Walla.........................15.00...................... 58.00
Martin Ray............................................................................................................. Napa-Sonoma.....................17.00..................... 66.00

Scarlett (Rich, Full-Bodied)....................................................................................Rutherford....................................................... 96.00 
Beautiful Earth (Silky, Luscious)........................................................................... .Paso Robles...................................................... 92.00

Specialty Red
Barnard Griffin Merlot.......................................................................................... Columbia Valley................ 11.00...................... 42.00

Paydirt 'Go for Broke' Zinfandel........................................................................... California.......................... 15.00...................... 58.00
Cru Monplaisir Bordeaux Blend.............................................................................Bordeaux...........................1 7.00...................... 68.00

Italian Red by the Glass
Sagrantino/Cabernet/Merlot, Dinamico.................................................................. Umbria............................... 17.00........................66.00 
Barbera d'Asti, Mauro Molino Leradici................................................................... Piemonte........................... 15.00........................58.00
Nero d'Avola, Corte di Passo....................................................................................Sicily................................. 12.00...................... 46.00
Valpolicella, Lenotti......................................................................................... .. ....Veneto............................. 13.00...................... 50.00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) ............................ Abruzzo............................. 12.00....................... 46.00

Chianti Classico Riserve, Nozzole (Louie's Favorite) .......................................... Toscana............................. 19.00...................... 74.00

Nebbiolo, Azelia (Marie's Favorite)...................................................................... Piemonte........................... 20.00...................... 78.00

Italian Reserves by the Bottle

Amarone della Valpolicella, Pra Morandina.......................................................... Valpolicella...................................................... 126.00
Cabernet/Merlot, Tenuta San Guido 'Guidalberto'.............................................. Toscana........................................................... 112.00

Brunello di Montalcino, Silvio Nardi.................................................................... Toscana............................................................ 116.00

Barolo, Mauro Molino.......................................................................................... Piemonte......................................................... 90.00

Sangrantino di Montefalco, Lorenzo Mattoni....................................................... Umbria............................................................. 84.00

Barolo, Paolo Scavino ......................................................................................... Piemonte......................................................... 110.00

Gramercy Cellars Lower East Syrah (Highly Recommended)................................. Walla Walla....................... 20.00...................... 78.00

Le Vaglie Verdicchio dei Castelli di Jesi..............................................................Marche...............................15.00.......................58.00

Altos Las Hormigas Malbec................................................................................... Argentina.......................... 12.00...................... 46.00

Barbaresco, Ronchi............................................................................................... Piemonte......................................................... 86.00

Chianti, Giacomo Mori.......................................................................................... Toscana............................ 14.00...................... 54.00

Sangiovese Rosso di Montalcino, Mocali...............................................................Toscana............................ 16.00...................... 62.00

Brunello di Montalcino, Ciacci Piccolomini.......................................................... Toscana............................................................ 110.00


