IL FIORELLO OLIVE Ol COMFANY



KC‘FF’CS“ICFS
Ginger [izz
House Made Ginger Syrup & Sparkling Water
Shrub
Balsamic Vinegar, Sparkling Water, Simple Syrup
House Made Lemonade
Jced T ea
Cogec & Espresso

Tea
$6

Tl’ve ” Fiore”o Olive LeaF Gain Martini
Australian Olive Leaf Gin, Dolin Vermouth

$13

Lemon DroP

Organic Lemon Juice & Buddha’s Hand Infused Vodka
$13

Fomegranate Margarita

Farm Pomegranate Juice, Triple Sec, Squeezed Lime, Tequila

$15

Ovur Cocktails

Negroni

Dry Gin, Dolin Vermouth, Campari & Orange Peel
$13

The ” Fiore“o Barr@l Age& Manhattan

Barrel Aged Bourbon, Sweet Vermouth, Bitters
$13

St. Agrestis F/%oncy Negroni
Nuanced Juniper, Citrus, Floral Notes, SANS alcohol
$10



Wines bg the Glass

202% ‘Baracca’ Lambrusco de””Emi]ia Fet~Nat”, Rosé

Red Berries, Toasted Nuts, Fountain of Bubbles 11%
$15

202% [Folk Macl’xiﬂc, Chenin Blanc
Clean , Full aromas of Rich Pear Notes 13%
$12
2022 [ essier, |~ lectric Lad}j]and

67% Albarifio, 8% Chardonnay, 8% Pinot Gris, 8% Riesling, 6% Grenache, 3% Pinot Noir
Pineapple, Pear, Cantaloupe, Bran Cereal, & Clementine 12.9%

$12

2022 | essier, [Temme [Tatale
65% Genache & 35% Pinot Noir
Refreshing Hints of Raspberries, Cotton Candy, Watermelon Rind 12.4%
$10

2022 Folk Maclﬁine, Finot Noir

Santa Rosa, CA
Elegant, Lean, Ripe, & Opulent 11.7%

$19

2022 Domaine dela Damas, Grenache



Beer

Iv3 Bells, Filsner, Mare |sland Brewing Co.
Cold Fermented, Lager 5.2%

Saginaw, (Golden Ale, Mare |sland Brewing Co.

Delicate malt flavor, hint of citrus & floral 4.3%

]:loat the Day Awag, ]FA, Sonoma Springs Brewing Co.

Crisp, Clean, & Deceptively Smooth 7.0%

Facific Coast Honag, West Coast |[FA,

Sonoma Springs Brewing Co.
Very Tropical, Smooth 7.8%

Bunga-Bunga, Tropica] IFA, Mare |s-
land Brewing Co.
Australian Galaxy Hops, a hint of pineapple, supper refreshing 6.5%

OICl Enginc Ol], [arviestoun Brewcry
Black Ale, Viscous, Chocolatey, Roasty 6.0%

Old Specklecl Hen, Dark Ale, Morland Prewery
Rich, Malty, Slit Bitters, Hints of Caramel 5.0%

(uinness Draught, Stout, Jreland

Rich, Creamy, Balanced Bitter & Sweet 4.2%

$10

Hard Cider

Newtown Fippin & Fa]omino Cider
Scar of The 568, San | uis Obispo

Bear Valley Ranch apples juice barrel fermented.
Aged for 12 months & refermented
with Palomino Grapes from Cucamonga Valley.
A bottling collaboration with Patagonia Provisions. 20% 750ml
$40

Co-Terment Cider
Scarof The Sea, Han | uis O}DiSPO

Bear Valley Ranch apples juice barrel fermented.
Aged for 12 months & refermented with
Sauvignon Blanc Grapes from Santa Maria Valley.
Fresh lime leaves are steeped and added just before bottling. 9%
$10



SParHing

2023 Carbonis’ce, OctoPusJ A”Jariﬁo

Notes of Wild Strawberry & Guava 12%
$32

202% Onward, Petillant Naturel, Malvasia Bianca

Fruity, DRY, Jasmine, Citrus Blossom & Melon Rind 11.9%
$25

2023 ‘Baracca’ Lambrusco de“”Emilia Fet~Nat”, Kosé

red berries, toasted nuts, fountain of bubbles 11%
$30

2023 f:olk Machine, Chenin Blanc

Clean , full aromas of rich pear notes 13%
$33

20218 Caraccioli, C]’larc{onnag

Green pear, Apple, Nectarine, & Soft Florals 13.9%
$70

White Wines

2022 | essier, E]ectric Laclﬂlancl

67% Albarifio, 8% Chardonnay, 8% Pinot Gris, 8% Riesling,
6% Grenache, 3% Pinot Noir
Pineapple, Pear, Cantaloupe, Bran Cereal, & Clementine 12.9%
$30

2022 | essier, Skin- (Contact Pinot (Gris

Orange, Coppery hues, with Aromas of Plum, Apricot
Golden Apple & Carmel 11.6%

$30



Rose

2022 | essier, [ emme f:ata]e

65% Genache & 35% Pinot Noir
Refreshing Hints of Raspberries, Cotton Candy, Watermelon Rind 12.4%

$32

2022 ]:olk Machine, Fino’c Noir

Santa Rosa, CA

Elegant, Lean, Ripe, & Opulent 11.7%
$58

2022 Domaine dela [Damas, Grenaclﬁe

Aromatic of licorice, spices and Red Fruits 14%

$20

Red Wines

2022 Folk Machine, Charbono

Santa Kosa, CA
Cherry & Black Current
$39

2022 \/\/ir’clﬁ, Zine)can&el

Broc Ce”ars, SOnoma CA

85% Zinfandel & 15% Petite Sirah
Baking spices, Cherry & Resin
$54



