
Spumante             5 oz.           

Prosecco / rocchina n.v extra brut ....................................13
Prosecco Rosé / conca d’oro extra brut ............................13        
Moscato d’Asti / g.d. vajra ............................................... 15
Lambrusco dell’Emilia  / la collina, ‘quaresimo’ n.v.

Rosato 
Rotating Rosé ....................................................................14
Cabernet Franc / lieu dit, ‘santa barbara county’  ‘22
Muscat / stolpman vineyards, ‘love you bunches’ (orange) 

Bianco 
Italy

A Tavola Bianco / castelvecchio ........................................12
Gavi di Gavi / le rive ..........................................................13
Pinot Grigio / ilauri, ‘tavo’ .................................................12
Sauvignon Blanc / tenuta maccan ....................................13  
Verdicchio / bisci ‘22
Falanghina / il raduno delle straghe ‘21
Vernaccia / montenidoli ‘21

California

Chardonnay / sandhi ‘21 ...................................................15
Chardonnay / far niente ‘21  
           

Rosso 
Italy
A Tavola Chianti / castelvecchio ......................................12
Montepulciano d’Abruzzo / cirelli .................................13
Super Tuscan / mocali, cabernet sauvignon ‘20 ................14
Langhe Nebbiolo / broccardo ‘21 .....................................15
Dolcetto / g.d. vajra ‘20
Barbera D’Alba / g.d. vajra ‘21
Barolo / g.d. vajra,  ‘albe’ ‘19
Chianti Classico / isole e olena ‘19
Rosso di Montalcino / san polino ‘21
Brunello di Montalcino / collosorbo ‘17

California

Pinot Noir / bloodroot wines, sonoma county ‘21 ..............15
Pinot Noir / busy signal, sta. rita hills ‘21
Cabernet Sauvignon / far niente ‘bella union’ ‘18

bottle
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Signature Cocktails
Old Fashioned / $13

rye whiskey, sugar, angostura, 
cherry, orange

Jalapeño Margarita / $13
tequila, cointreau, lime, 

house-made jalapeño jam

Cenik Route / $13
dark rum, cider, lemon, cinnamon

A Tavola Mule / $11
vodka, elderflower, lemon, ginger beer

Cutie Honey/ $11
tequila, aperol, elderflower, lemon

Little Italy / $13
 rye whiskey, sweet vermouth, cynar, cherry

Spiced Peartini / $13
pear-infused vodka, amaretto liquer, 

lemon, cinnamon

Midnight Martini / $13
vodka, coffee liquer, cold brew, espresso bean

b a r r e l  a g e d

Featuring our Private Single Barrel Bourbon Selection from 
New Riff  Distilling, these carefully crafted cocktails spend 3 

weeks aging in-house to reach peak flavor maturity. 

 Barrel Aged Old Fashioned / $21
A Tavola + New Riff  Single Barrel Bourbon

Barrel Aged Manhattan / $24
A Tavola + New Riff  Single Barrel Bourbon

*All wine bottles are available to-go at retail pricing

b e v e r a g e s

Draught

Ask your server about our other rotating draft offerings!

Can / Bottle

Pizza Lager / three primes, lager .............7
Traveller IPA / three primes, ipa .............8
Zombie Dust / three floyds, pale ale .........8
Rotating Seasonal / high grain...............7

Pizza Lager  (12oz can) ............................6
Traveller IPA (12 oz can) ..........................7
Peroni / italian pilsner ...............................6
Duvel / belgian strong blonde .................13
Sway / blackberry vodka seltzer ................8

Vino


