
Martinis/Coupe 13 
 
 

Figlio Martini 
Absolut + Pomegranate + Lime 

 

Figlio Manhattan 
Bulleit Whiskey + Vanilla syrup + Cherry 

 

Tito’s Gimlet 
Tito’s Vodka + Elderflower + Lime 

 
 

On the Rocks 11 
 

Bourbon “Cure All” 
Four Roses + Honey + Lemon 

 

Citron Lemonade 
Absolut + Triple Sec + Cranberry 

 

Gin and Jam 
Bombay + Wild Blueberry + Lemon 

Flute 9 
 

Simply Sparkling 
Cava 

 

Kir Royale 
Sparkling + Blackberry liquor  

 

Aperol Spritz 
Sparkling + Aperol 

 

 

Bottle 4.5 

             

Cans 5 
 

Great Lakes Dortmunder Gold Lager 
Cleveland 

 

Madtree Happy Amber Ale 
Cincinnati 

 

Jackie O’s Mystic Mamma IPA 
Athens 

 

Athletic Brewing (N/A) IPA 

Draft 6 
 

Warped Wing Trotwood Lager 
Dayton 

 

Rhinegeist Truth IPA 
Cincinnati 

 

North Coast Scrimshaw Pilsner 
California 

Bud Light 
Michelob Ultra 

Miller Lite 
Stella Artois 

Bud Zero (0% abv)  

Chardonnay  
Lapis Luna Chardonnay (North Coast, Ca.) 10.5/40 
When the weather starts turning cooler I do 2 things:  put 
on my favorite sweater and drink chards with a bit more 
“oomph” to them.  I define “oomph” as being plump and 
buttery with overflowing aromas of vanilla and ripe apple.  
This female winemaker harvests grapes at night (hence 
“Luna” for the moon) and does everything right in my 
book.  Soft and lush.  Stunning example of chardonnay 
that is meant for autumn leaves of gold.  
 

Pinot Grigio 
Alverdi (Italy) 9.5/36 
Is it just me or are TV remote controls getting WAY too 
complicated?  Why do we have 3 remotes with so many 
buttons that I could be operating a spaceship?  No wonder 
I don’t watch much tv.  I can’t figure out how to turn the tv 
on!   Thank goodness some things in life are simple.  Like 
this lively and approachable Italian white wine.  Fresh, 
floral, and well-balanced.  Simple and easy to enjoy.  

 
Rosé  
Saurine Reserve (France)    9/35 
The New York Times did a huge article touting the virtues 
of rosé wines because they’re refreshing, dry, and ideal 
for sipping.   This one is darn near perfect.  Made from 
Grenache and Syrah grapes it has both  
roundness and freshness.  No wonder the foodies are 
making such a fuss over wines like this one.                                                        

 
Sauvignon Blanc  
Dawn Chorus (New Zealand)  11/43 
Our daughter Cameron bought a ticket to New Zealand.   
I offered to upgrade her seat if she picked out the best 
Sauvignon Blanc to serve at Figlio while tasting her way 
up and down the coast.   She did!  This organic beauty 
from Hawke’s Bay on the north island is classic Sauvignon 
Blanc bursting with grapefruit and melon flavors and  
finishing with lime zest on the palette.   She now wants to 
fly to France to “help me” find the best Bordeaux — as 
long as I upgrade her seat — all in the name of research!   

Cabernet  
Highway 12 Cabernet (Sonoma)  11/42 
Most people ask what food pairs well with a specific 
wine. I like to pair wine with music. This iconic wine 
produced by 2 friends in the heart of Sonoma County 
located on Highway 12 is paired beautifully with the 
album “Chet Baker Sings” released in January, 1956. 
Smooth, sexy, dark, and dry. Words that  
describe Chet’s voice and this beauty that I love. 

     
Tuscan Red Blend 
Cantaloro (Italy) 10/39 
Sangiovese grapes tend to produce wines with an  
acidic edge.  Not so with this silky soft red blend from 
the region of Tuscany.  It has a splash of Merlot and 
Cabernet blended in to give it that Billy-Joel-state-of-
mind. This one is similar to chianti but has the edges 
smoothed out.  Brilliant ruby red and intensely fruity. 

 
Pinot Noir                                                             
Paul Ponnelle (France) 10/40 
We went to France several  years ago for vacation and 
had some stellar wines. And stellar cheese. And stellar 
chocolate. Paul Ponnelle’s succulent red wine is a  
perfect example why we fell in love with the culinary 
landscape. Very classic aromas of strawberry and  
cherries with a little touch of spice and a clean finish.   
If a trip to France isn’t on your horizon this year,  
not to worry. Take a sip, close your eyes, and enjoy  
the scenery.    

 
French Red Blend 
Chateau Segonzac (Bordeaux)    9.5/37 
Right bank? Left bank? Chase bank?  How do you 
keep any of these straight?  Simple.  Just taste the 
wine.  Do you love it? (I do)  Right Bank reds are  
generally thought of to be smoother, with a  

drink-me-sooner sort of style.  The Chateau Segonzac 

red blend has a powerful nose with aromas a black 

fruits and is round and rich with great finesse due to the 

blend of Cab and Merlot.  Bank on it!  

Cocktails 

Beer 

Pours 

 

 

Sparkling, Cava, Segura Viudas Brut (Spain) 37 

Chardonnay, Sonoma Cutrer (CA)  48/24 

Sauvignon Blanc, Kim Crawford (NZ) 40/20 

Riesling, Trullo  (Germany) 36 

White Blend, Domaine Gassier (France) 50 

 

 

 

     Cabernet, Duckhorn Greenwing (WA) 52 

    Cabernet, Oberon (Napa)  48 

               Cabernet, Faust (Napa)  75 

    Chianti Classico, Capone (Italy) 40 

               Malbec, Antigal “UNO” (Argentina) 38 

               Pinot Noir, Meiomi, (California)  38 

Bottles 


