
Drink List

Wine by the glass

Vino al Bicchiere

SPARKLING

RED

Prosecco Treviso Brut DOC  ................................... 15
Veneto - Glera - Azienda agricola Casalini 
100% Glera. Pale straw yellow colour. Fine and persistent 
perlage. Fresh and delicately fruity bouquet.

Champagne Louis Doumont Brut NV....... 25
France – 30% Chardonnay, 40% Pinot Meunier & 
30% Pinot Noir. Louis Doumont
Aromatic nose with citrus and red currant. Fruity with 
crisp orchard fruits and subtle brioche notes. Enjoy 
as aperitif or with seafood.

Cabernet Sauvignon ................................................. 19
Napa Valley - Cabernet Sauvignon - Napa Cuvee
Aromas of cassis, blackberries, and black cherry, with a 
hint of malted chocolate. Juicy blackberries, ripe black 
cherry, black plum, creamy saddle leather, vanilla, 
cardamon and silky tannin on the palate. Perfect for 
aged cheeses or red meats..

Aglianico Barbassano  IGT.................................16
Campania - Aglianico - Le Masciare
Intense fruity notes, with hints of black cherry, 
blackberry and prunes, and a balanced level of 
tannins that confer a good aromatic persistence.
Ideal with roasted red meats, game and aged cheeses.

•Chianti Classico DOCG   .......................................17
Toscana – Sangiovese– Cultusboni RS 
Forest berry spices, leather, moist earth and dried 
plum, layered in the aroma. Soft, round taste, well-
balanced acidity and clean and persistent finishing.

• ORG — Fiano di Avellino DOCG  ............................... 18
Campania - Fiano - Le Masciare
Delicate scent of tropical fruits and flowers, with lively 
acidity and the presence of roasted hazelnuts and 
almonds. Pair well with seafood, white meats, salads and 
fresh cheeses.

Falanghina d'Irpinia DOC.................................. 15
Campania - Falanghina - Le Masciare
Delicate floral note sof  Mediterranean flowers 
with dry & fresh taste on the palate. Pairs well 
with rich fish dishes, seafood, white meats and 
various types of salads and fresh cheeses. Also 
very suitable as an aperitif, and accompanying 
starters.

•Pinot Noir   .......................................................19
Russian River Valley, CA – River Walk
A vibrant wine with cherry, spice and floral aromas. 
The palate is silky and structured while maintaining 
precise balance.A wonderfully versatile wine for a wide 
range of dishes.

Sauvignon Blanc / Colombard IGP ...........17
Cotes de Gascgogne - Mont Gravet
Vibrant and intense aromas of pears, grapefruit and 
lychees. The mouth is refreshing, juicy and well 
balanced, with a clean, dry finish. To be enjoyed on its 
own, as an aperitif, or with a light salad, pasta or grilled. 

Chardonnay IGT ...........17
Friuli-Venezia Giulia – Chardonnay – Di Leonardo
Zesty & aromatic flavor, crisp acidity, and a lovely green-
apple 

Pinot Grigio IGT ...........16
Sicilia - Castellani
Balanced bouquet with notes of apple, peach, and dry 
yellow flowers.

WHITE



Cocktails

Negroni

Birre

House Negroni 19

Misguided gin, Campari,
Antica Formula

White Negroni 18

Miguided gin, Lillet Blanc,
Cinzano Bianco

Mezcal Negroni 18

El Silencio, Campari,
Cinzano

Aperol Spritz 17
Aperol, Prosecco, club soda, 

orange wheel

Sicilian Spritz 18
Italicus, Pamplemousse, blood orange, 

Prosecco, club soda, orange wheel

Hugo Spritz 18
St. Germain, mint, Prosecco, 

club soda, lemon twist

A Gingery Decision 18

Pueblo Viejo tequila, Del Maguey Vida mezcal, 
ginger syrup, agave, club soda, candied ginger

Miele 18

Makers Mark, honey, lemon, 
vegan foam

Fiore Bianco 18

Tito’s Vodka, St. Germain, thyme 

Espresso Martini 19 
Grey goose vodka, espresso, 
Mr. black

Dark side of Manhattan 20

Bulleit Bourbon, Lillet rouge, Amaro 
Averna, walnut bitters

Spritz

G I N G E R  S I G N A T U R E

Best Day Brewing N/A Kolsch California - 8

NON ALCOHOLIC BEER

House Lager - 9

Sixpoint Brewing Bengali IPA New York - 11

Birrificio Del Ducato Torrente - 13
Emilia-Romagna, Italy (Hopped lager)

DRAFT BEER

Birra Baladin Nazionale - 14
Piedmont, Italy (Belgian style golden ale)

BOTTLE BEER

Margarita In Fuoco 20

Fresno and bell pepper infused 
tequila, triple sec, lime juice 
*rocks

Il Padrino 20
Famous grouse blended scotch, 
amaretto disaronno, 
peychaud’s bitters, citrus twist 
*rocks

Sanguinella 20

Engine Italian organic gin, 
Campari, fresh OJ




