
MONTECATINI  
 R I S T O R A N T E  

     BY THE GLASS 
           (HH = Happy Hour  5:00 - 6:30 pm) 

 
 SPARKLINGS 

Michelle Brut, Columbia Valley ….. 7 / HH 5 

Gloria Ferrer, Private Cuvee Brut, Sonoma … 10 

Prosecco, Ruffino, Veneto Italy…. 12 / HH 9 

Lambrusco (red) Molo 8, Lombardy Italy... 12 / HH  9 
 

WHITES & ROSES 

Pinot Grigio, Caposaldo '15, Veneto Italy ... 7 / HH 5 

Vermentino, Prelius ’13, Toscana Italy  10/HH  7 

Fumé Blanc, Robert Mondavi ‘14, Napa… 9 

Sauvig Blanc, Kim Crawford ’15, New Zealand… 11 

Sauvignon Blanc, Duckhorn ’14, Napa … 16 /HH  10 

Rosé, Miraval ‘14 Cote du Provence, France… 13/HH 9  

Chardonnay, Mezzacorona ‘14, Italy ... 9 / HH 7 

Chardonnay, Talbot Kari Hart ‘14  Monterey ... 11 

Chardonnay, Orin Swift Mannequin ‘13, Napa ... 16 / HH 10 

Chardonnay, Far Niente '14, Napa … 22 / HH 15 

REDS 

Nero D'Avola, Stemmari '12, Sicily, Italy … 7 / HH 5 

Chianti, Santa Cristina ‘13, Toscana Italy ... 10/ HH 7 

Barbera D'Alba, Renato Ratti '13, Italy ... 13 / HH 9 

Pinot Noir, Meiomi '14, Monterey... 12  

Merlot, Emmolo '14, Napa ... 18 / HH 12 

Zinfandel, Duckhorn’s Decoy '14, Sonoma ... 12  

Zinfandel, Prisoner’s Saldo, Napa ...15 /HH 10 

 Cabernet Sauvignon, 14 Hands '14, Washington … 8 

Cabernet Sauvignon, Raymond “R” ‘15, Napa Valley … 11 

Cabernet Sauvig, Mt. Veeder ’13, Napa Valley … 19 / HH 13 
(All Wine by the Glass available in 1/2 glass portion at  

50% regular glass price after 1st full glass) 

 
 
 

5:00 to 6:30 pm 
 

Everyday, Tuesday  to Sunday! 
 

 
 

 

Antipasto 

Insalata Calamari 

Carpaccio with Arugula 

Shrimp & Spinach  

 
$7.00 each 

HAPPY	HOUR	BITES	

170302 


