VINOTECA
0

QUARTINO (187m))
BIANCO

PINOT GRIGIO Stella 2008 (Umbria)

RIESLING Chateau Ste. Michelle 2008 (Columbia Valley)
CHARDONNAY Tormaresca 2007 (Puglia)

SAUVIGNON BLANC Matua 2008 (Marlborough)
VERDICCHIO Castelverde 2007 (Marche)

CHARDONNAY Newton “Red Label” 2006 (Napa/Sonoma)
VERMENTINO Argiolas Costamolino 2008 (ITA)

ROSE

PINOT GRIGIO Robert Zeni 2007 (Ramato)

ROSSO

SANGIOVESE Stella 2008 (Umbria)

MONTEPULCIANO D’ABRUZZ0 Marramiero “Dama” 2008
PINOT NOIR Wine by Joe 2007 (Oregon)

MERLOT Red Rock 2006 (California)

BARBERA Guido Porro 2007 (Piemonte)

CABERNET SAUVIGNON Liberty School 2007 (Paso Robles)
VALPOLICELLA Brigaldara 2007 (Veneto)

SUPER TUSCAN Villa Antinori 2005 (Toscana)

PRIMITIVO Terre 2007 (Puglia)

CHAMPAGNE

CHARLES HEIDSIECK Brut Réserve (Champagne)

MEZZE BOTTIGLIE (half bottles)
BIANCO

PINOT GRIGIO Tiefenbrunner 2008 (Friuli, ITA)

013

002 CHARDONNAY Sonoma-Cutrer 2006 (Russian River)

014 SOAVE CLASSICO Gini 2008 (Veneto)

168 ARNEIS Malvira “Trinita” 2007 (Piemonte)

00s MUSCATO DI ASTI Dante Rivetti (Asti)

ROSSO

022 MERLOT SantElena 2003 (Venezia)

021 PINOT NOIR Adelsheim 2007 (Willamette Valley, CA)

010 BARBERA D’ALBA Icardi 2004 (Piedmont)

016 CABERNET SAUVIGNON Alexander Valley Vineyard 2007 (Sonoma)

07 PENFOLD SHIRAZ St Henri 2002 (South Australia)

020 VALPOLICELLA Ripassa Zenata 2006
018 CHIANTI CLASSICO Fontodi 2005 (Panzano)

015 BRUNELLO DI MONTALCINO Altesino 2004 (Toscana)

WINE BAR

COCKTAILS

Cocktails developed by the world’s foremost mixologist

Dale DeGroff especially for Bond 45
WHISKEY SMASH old forester’s bourbon, lemon, and fresh mint sprigs
CAIPIROSKA DE UVA vodka, limes, fresh green seedless grapes
CAIPIRISSIMA DE UVA rum, limes, fresh red seedless grapes
DIRTY ORANGE vodka, kahlua especial, fresh orange juice
POMEGRANITE MARTINI stoli orange, pomegranite juice, fresh lime
DAQUIRI 45 rum, cynar, fresh lime and grapefruit

GOD OF CARNAGE gin, elderflower liqueur, fresh lemon juice

BIRRA

DRAFT
SIERRA NEVADA (US)

Its generous quality of hops give the pale ale its fragrant bouquet & spicy finish.

PERONTI (Italy) Very crisp with light malts & faint hops

BROOKLYN LAGER (Brooklyn NY) Light to medium bodied with a smooth & creamy finish

BOTTLE

KKALIBER BEER non-alcoholic (IRE) Full strength lager with a rich amber color
EDELSTOFF (GER) Sparkling & fresh. The high-class product of old Bavarian brewing art.
BLUE POINT TOASTED LAGER (Long Island, NY)

A fiery lager processed in a direct fire brew kettle.

LIGHT HOUSE ALE (Long Island, NY) With soft carbonation & light caramel finish.
AMSTEL LIGHT (Holland) A fine Dutch lager. Low in calories, high in flavor.
MORETTI (ITA) An Italian pale lager that is warm, sociable & authentic.

STELLA (Belgium) Serious pale ale with light cereal grains, sweet pale malts & a spicy, bitter finish.
BLUE MOON (US) Belgian style beer with pronounced coriander & orange peel zest.

DUVEL (Belgium) Pale Belgian beer, light golden in color with amazing balanced hops

CHIMAY ROUGE (Belgium) A dark brown Belgian with nuttylike qualities. Accents all peppery flavors

CICCHETTI BAR

AL BALSAMICO, AND 10 ADDITIONAL DAILY ITEMS

Hidden Gems

WHITE
FIANO Carraia 2007 (Sicilia)

TREBBIANO D’ABRUZZ0 Valle Reale 2008 (Abruzzo)
PINO & TOI Maculan 2008 (Veneto)

VERMENTINO Argiolas Costamolino 2008 (ITA)
INZOLIA Caruso & Minini 2008 (Sicilia)

RIESLING Ravines 2007 (Finger Lakes, NY)

TOCAI Scarbolo 2006 (Friuli)

GRILLO Feudo Disisa 2008 (Sicilia)

165

144

133

152

160

161

155

163

RED
360 DOLCETTO Marenco “Suri” 2006 (Piemonte)

VALTELLINA Nino Negri “Quadrio” 2004, “100% Nebbiolo” (Lombardy)
PRIMITIVO Terre 2007 (Puglia)

NEBBIOLO Silvio Giamello 2007 (ITA)

ALTESINO Rosso D’Altesino 2007 (Toscana)

SALICE Salentino 2004 (Taurino)

NERO D’AVOLA Caruso & Minini 2007 (Sicilia)

AGLIANICO Carrair 2007 (Sicilia)

377

380

156

157

158

166

379
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VINOTECA

FRIZZANTE

098

095

094

096

PROSECCO Sommariva Brut MV (Veneto)
VILMART ROSE “Cuvee Rubis” NV (Reims Champagne)
CHARLES HEIDSIECK Brut Reserve (Reims Champagne)

DOM PERIGNON 1993 (Reims Champagne)

BIANCO ITALIANO

147

154

150

125

149

131

148

PINOT GRIGIO La Viarte 2007 (Friuli)

VERMENTINO DI BOLGHERI Antinori 2008 (Toscana)
SAUVIGNON BLANC St. Michael Eppan “Lahn” 2008 (Ato Adige)

ARNEIS Malvira “Trinita” 2007 (Piemonte)
GRECO DITUFOQ Pietra Cupa 2006 (Monte Fredome)

SOAVE CLASSICO Gini “La Frosca” 2007 (Veneto)

FIANO DI AVELLINO Clelia Romano “Colli di Lapio” 07 (Campania)

BIANCO AMERICANO

111

105

110

115

114

112

101

119

108

104

113

106

109

CHARDONNAY Newton “Red Label” 2007 (Napa/Sonoma)
CHARDONNAY Sonoma-Cutrer 2007 (Russian River Valley)
CHARDONNAY Beringer Private Reserve 2007 (Napa)
RIESLING Chateau Ste. Michelle 2008 (Columbia Valley)
RIESLING Brooks 2006 (Willamette Valley)

PINOT GRIGIO Santa Margherita 2007 (Alto Adige)
PINOT GRIGIO Fetzer 2008 (Valley Oak)

SAUVIGNON BLANC Emmolo 2008 (Napa)
SAUVIGNON BLANC Matua 2008 (Marlborough)
VIOGNIER Alban Vineyards 2007 (Central Coast)
ROUSANNE Denner Vineyards 2006 (Paso Robles)
BIANCO Vare 2005 1.5L (Napa)

RIBOLLA GIALLA Vare 2005 1.5L (Napa)

ROSSO0 AMERICANO

512

534

503

531

599

520

530

524

560

527

601

511

513

510

502

PINOT NOIR Sonoma-Cutrer 2005 (Russian River)

MERLOT Robert Sinskey “Vandal Vineyard” 2005 (Napa Valley)
MERLOT TVine 2005 (Sonoma)

CABERNET SAUVIGNON Hall 2005 (Napa)

CABERNET SAUVIGNON Ladera 2005 (Napa)

CABERNET SAUVIGNON Rombauer Vineyards 2005 (Napa)
CABERNET SAUVIGNON TVine “Monte Rosso” 2005 (Sonoma)
CABERNET SAUVIGNON Anomaly Vineyards 2003 (Napa)
CABERNET SAUVIGNON Pahlmeyer 2004 (Napa)
CABERNET SAUVIGNON PlumpJack 2003 “Reserve” (Napa)
ZINFANDEL Frog's Leap 2007 (Napa)

PETITE SYRAH Stags Leap 2006 (Napa)

SYRAH Robert Hall 2005 (Paso Robles)

SYRAH 29 Songs 2005 (Napa)

SYRAH Jonata “El Corazon” 2004 (Santa Ynez)

BOTTLE

ROSSO ITALIANO

302

328

300

308

314

316

322

313

312

354

310

399

396

376

342

375

378

344

370

380

361

390

318

400

348

AGLIANICO DI MAJO Contado Norante 2005 (Campania)
AGLIANICO DELL' IRPINIA Molettieri “Cinque Querce” 05 (Campania)
BARBERA D’ALBA Guido Porro 2007 (Piedmonte)

NEBBIOLO D’ALBA Prunotto “Occhetti” 2005 (Piemonte)
AMARONE Masi “Costasera” 2005 (Veneto)

AMARONE Allegrini 2004 (Veneto)

BARBARESCO Silvio Giamello 2005 (Piemonte)

CHIANTI SUPERIORE Poggiotondo 2007 (Toscana)

CHIANTI RUFFINO Nipizano 2005 (Toscana)

CHIANTI CLASSICO Villa Geggiano 2004 (Toscana)

CHIANTI Marchese Antinori 2004 (Toscana)

SUPER TUSCAN Mormoraia Neitea 1999 (Toscana)
SUPERTUSCAN Villa Antinori 2005 (Toscana)

SUPERTUSCAN Bibi Graetz “Testamatta” 2005 (Toscana)
MONTEPULCIANO D’ABRUZZO0 Valle Reale 2007 (Abruzzo)
MONTEPULCIANO D’ABRUZZ0 Masciarelli “Marina Cvetic” 05 (Abruzzo)
BRUNELLO DI MONTALCINO Fattoria La Lecciaia 2003 (Toscana)

BRUNELLO DI MONTALCINO Canalicchio di Sopra 01 (Toscana)
CHAOS Le Terrazze 2003 (Marche)

DOLCETTO D’ALBA Pelissero 2007 (Italy)

VALPOLICELLA Brigaldara 2007 (Veneto)

PINOT NOIR RESERVA H.Lun Sandbichler 2005 (Alto Adige)
CARMIGNANO Villa di Capezzana 2004 (Toscana)
CABERNET FRANC Duemani 2005 (Toscana)

BOLGHERI Tenuta San Guido “Sassicaia” 2005 (Toscana)

308

402

322

401

306

403

406

406

406

BAROLO dojo

NEBBIOLO D’ALBA Prunotto “Occhetti” 2005 (Piemonte)
BARBARESCO Peliserro 2004 (Piemonte)

BARBARESCO Silvio Giamello 2005 (Piemonte)

BAROLO Canerano 2001 (Lamora)

BAROLO Prunotto 2004 (Barolo)

BAROLO Clerico “Ginestra” 2003 (Monforte d’Alba)
BAROLO Andrea Oberto 2004 (Lamora)

BAROLO Oddero 2008 (Lamora)

BAROLO Oddero 2000 (Lamora) 1.5L

La Morra soft and elegant, perfume of minerals, tobacco, licore and spicy red fruit

Barolo raspberry, cedar, cassis, mint, dry roses and violets

Castiglione Falleto full body with nice round fruit, soft tannins

Monforte d’Alba  soft and silky tannins, aromas of spices, dried mushrooms and red fruits

Serralunga d’Alba  game, leather, pepper, macerated blackberry fruit

www.BOND45.com
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