
Wine ~ Beer 
All Wines are 8 oz pours 

 

Lights 
 

Lunetta Prosecco 187 ml ~ 12 
 

Daou 2022  
Rosé ~ 14 / 42 
 

Terlato 2022 
Pinot Grigio ~ 16 / 47 
 

A X R 2022 
Sauvignon Blanc ~ 17 / 49 
 

Raymond Lot #3 2021  
House Chardonnay ~ 14 / 42 
 

Sonoma =Cutrer 2022  
Chardonnay ~ 17 / 49 

 

Baldacci Family 2022  
Chardonnay ~ 19 / 54 

Reds 
 

Pessimist by Daou 2022  
House Cabernet ~ 17 / 49 
 

Ferrari-Carano 2022  
Sangiovese ~ 17 / 49 
 

Monticello Estate 2019  
Merlot ~ 16 / 47 
 

Outerbound 2019 
Zinfandel ~ 16 / 47 
 

Baldacci Family 2021  
Fraternity ~ 20 / 66 
 

Baldacci Family 2022 
Pinot Noir ~ 19 / 54 
 

Del Dotto Ca’Nani 2013  
Pinot Noir ~ 16 / 47 
 

Shadowbrook 2016 
Encore Blend ~ 16 / 47 

 

Beers 
 

Guinness 
 

Budweiser 
 

Coors Light 
 

Taco Truck Lager 

 

Sierra Nevada Pale Ale 
 

Altamont Maui Waui IPA 
 

Fort Point Westphalia Red Ale 
 

Sierra Nevada Hazy Little Thing 
 

21st Amendment Cerveza El Sully 
 

Stella Artois Liberté (Non-Alcoholic) 
 

 

Tif’s Spiked RTD Canned Cocktail 
 

Lemonade ~ rum, vodka, acai, coconut 

Cucumber Cooler ~ vodka, lime, melon 
 

Moresi’s 
Classic Cocktails 

 

Mimi’s Martini 
junipero gin, dry vermouth, 
blue cheese stuffed olive  16 
 

“The Dana” 
prosecco, mango-cran  12 

 
Pioneer Inn Manhattan 

woodford reserve bourbon whiskey, 
carpano antica formula, averna 
amaro, angostura bitters, 
housemade bourbon cherry  16 

 
Nailed It 

deep eddy lemon vodka, prosecco, 
elderflower liqueur, lemon  16 

 
Nino’s Vecchio Amico 

rittenhouse bottled-in-bond 
100 proof rye whiskey, amaro nonino 
campari, carpano dry vermouth  16 

 
Growler Margarita 

tequila ocho plata, curacao, 
agave nectar, lime  16 

 
Oh, Bee-Have! 

the botanist gin, house-made 
honey/sage syrup, freshly squeezed 
lemon  16 

 
Trader Al’s Da-Doo-Rum-Run 

bacardi superior light rum,  
mt gay eclipse rum, gosling’s black 
seal dark rum, raspberry liqueur, 
orgeat, mango puree, lime juice, 
orange juice  16 

 
App-erol Spritz 

aperol, honey crisp apple cider, 
freshly squeezed oj, prosecco, 
nutmeg  16 

 
The Winter Oaxacan 

espolón bourbon barrel-aged tequila 
añejo, st. george spiced pear liqueur, 
averna amaro, chocolate and 
orange bitters  16 



Mocktails 
 

Ex-Presso Martini 
spiritless kentucky 74, espresso, 
hazelnut syrup, salt, egg white, 
chocolate bitters  11 
 

Coppertone Baby 
ritual rum alternative, coconut 
cream, pineapple juice, mango puree, 
lime juice  11 

 
Nino Pequeno 

ritual tequila alternative, agave 
nectar, orange juice, lime juice  11 

 
Sober Spritz 

seedlip grove, ritual apertif 
alternative, soda water  11 

 

 
 
 
 
 
 

Spirits 
 

Vodka 
Absolut 
Belvedere 
Deep Eddy 
Grey Goose 
Hangar I 
Ketel One 
St. George All Purpose 
St. George Citrus 
St. George Green Chile 
Tito’s 

 
Gin 

Beefeaters 
Bombay Sapphire 
Botanist 
Ford’s 
Hendrick’s 
Nolet’s Silver 
St. George Botanivore 
St. George Terroir 

 

Spirits 
 

Agave 
Alipús San Luis Mezcal 
Casa Noble Crystal 
Casa Noble Reposado 
Corralejo Blanco 
Corralejo Reposado 
Espolon Blanco 
Espolon Reposado 
Espolon Añejo 
Tequila Ocho Añejo 
Tequila Ocho Blanco 
Tequila Ocho Reposado 
 

Rum 
Bacardi Superior 
Captain Morgan Spiced Rum 
Gosling’s Black Seal 
Mt. Gay Eclipse 
Real McCoy 5 yr 
Rum Haven Coconut Rum 

 

Whisk(e)y 
Angel’s Envy Bourbon 
Basil Hayden’s Bourbon 
Basil Hayden’s Dark Rye 

Blanton’s Bourbon 
Bruicladdich, The Classic Laddie 
Canadian Club 
Crown Royal Canadian 
Crown Royal Black Canadian 
Dewar’s Blended Scotch 
Elijah Craig 
Evan Williams 
GlenDronach Single Malt 12 yr 

The Glenliviet 12 yr Single Malt 
Glengoyne 12 yr Single Malt 
Jack Daniel’s Tennessee 
Jameson Irish 
Jameson Black Barrel 
Johnny Walker Black Label 
Knob Creek Bourbon 
Maker’s Mark Bourbon 
Monkey Shoulder Scotch 
Oban Single Malt 14 yr 
Old Forester Bourbon 
Redbreast 12 yr Irish 
Rittenhouse Rye 
Templeton Rye 
Tullamore D.E.W. Irish 
Woodford Reserve Bourbon 
Woodford Reserve Rye 
 
Ask your bartender for our current 
Woodford Reserve Master’s Collection 

 



Appetizers 

 
Lobster Bleu 
Pieces of North Atlantic  
lobster, simmered in a  
beurre de fromage bleu  21 

 
Kettle Chips 
Housemade chips topped with 
maytag blue cheese bechamel  10 

 
Bocce Balls 
Meatballs, meat sauce, 
Mozzarella, parmesan  15 

 
Calamari Fritti 
Fried calamari, green beans, 
fried onion strings, cajun aioli,  
seasoned rice vinegar  18 
 
Shrimp Cocktail 
Poached or Grilled  
cocktail sauce and 
housemade remoulade  17 

     
Cheese Plate 
Five assorted cheeses, candied 
pecans, grape cluster, salami,  
garlic crostini, fig preserves  23 

 
Grilled Artichoke 
Locally grown,  
seasoned and nicely grilled. 
served with dill aioli  16  

Appetizers 

 
Beer-Battered Avocado 
Beer-battered avocado segments, 
fried golden brown, served with 
ranch and an umami chili sauce  14 
 
Arancini 
Breaded rice balls, 
Marinara, mozzarella  10 

 
Bruschetta 
Garlic crostini with fresh tomato, 
basil, garlic & parmesan  9 

 
Oysters Gizzi 
Broiled to perfection with 
cognac aioli and creamed spinach. 
Topped with asiago cheese  17 

 
Escargot ala La Cocotte 
Sautéed burgundy snails 
in garlic butter with 
grilled sour dough  17 
 
Crab Cakes 
Jumbo lump dungeness crab cakes 
seared to perfection  21 

 
Steamed Clams 
1.25 pounds of clams,  
white wine, garlic, tomatoes, 
shallots, calabrese sausage 
with steamer toast  31

 
 

 

 
 



~ Wines by the Bottle ~ 
 

From all of us here at Moresi’s Chophouse we thank you 

 for choosing us and hope you enjoy our wine selections. 
 

Our list is a personal project to bring you unexpected wines 

 at a great value to enhance your dining experience. 
 

Raise your glass, laugh with friends and enjoy your evening.  

 Cin Cin 
 

Be Well, Nino Moresi 
 

 

Wine is constant proof that God loves us 
and loves to see us happy . . . 

 

 

 

     Sparklings 
Lunetta Prosecco ~ Italy N/V 25 

Baldacci Family ~ “Pops” ~ Carneros 2021 55 
 

Whites & Others 
A X R Sauvignon Blanc ~ Napa Valley 2022 49 

Terlato Pinot Grigio ~ Italy 2022 47 
   

Chardonnay 
A X R ~ Napa Valley 2018 53 

Baldacci Family ~ Carneros  2022 54 

Cakebread Cellars ~ Napa Valley  2020 63 

Frank Family ~ Carneros 2021 53 

Raymond Lot #3 ~ Sonoma 2021 42 

Sonoma=Cutrer ~ Sonoma 2022 49 
 

 

 

 

 



Rosé 
DAOU ~ Paso Robles 2022 42 

 

Merlot 
Monticello Estate ~ Oak Knoll 2019 45 

Shadowbrook ~ Mt Diablo 2015 60 

Sherwin Family Estate ~ Spring Mountain 2018 123 
 

Syrah 
Falcone Family ~ Paso Robles 2020 35 

Shadowbrook ~ Mangini Ranch 2017 40 
 

Zinfandel 
Frank Family ~ Napa Valley 2018 54 

Outerbanks ~ Dry Creek 2019 47 

Shadowbrook ~ Mt Diablo 2016 54 

Terra d’oro ~ Deaver Vineyards ~ Plymouth   2020 43 
   

Pinot Noir 
Baldacci Family Vineyards ~ Carneros  2021 54 

Del Dotto Ca’Nani ~ Sonoma Coast 2013 47 

Frank Family ~ Carneros 2021 56 
   

Sangiovese 
Ferrari-Carano ~ Siena ~ Sonoma 2022 49 

Shadowbrook ~ Mangini Ranch 2018 50 
 

 

 

 

 

 

 



Cabernet Sauvignon 
AuburnJames ~ California  2016 50 
A X R ~ Napa Valley 2019 93 
Baldacci Family ~ Black Label ~ Stags Leap  2021 105 
Baldacci Family Vineyards ~ Calistoga Vineyard 2018 105 
Caymus ~ Napa Valley 2021 120 
Falcone Family ~ Paso Robles 2019 67 
Frank Family ~ Calistoga 2019 82 
James Cole ~ Napa Valley 2020 97 
M. Sherwin Cellars ~ Spring Mountain 2018 135 
Shadowbrook ~ Mangini Ranch 2018 50 
Shadowbrook ~ Mt Diablo 2015 86 
Shadowbrook ~ Deliberation ~ Mt Diablo 2010 86 
Sherwin Family Estate ~ Spring Mountain 2021 160 

 

Meritage & Proprietaries 
AuburnJames ~ Artist Series ~ Napa Valley  2017 70 
A X R Fab 4 ~ Napa Valley 2021 65 
A X R ~ Proprietary Red ~ Napa Valley 2021 60 
Baldacci Fraternity ~ Napa Valley  2021 66 
Frank Family Vineyards ~ Winston Hill 2017 175 
Leviathan ~ Oakville 2021 60 
Pessimist ~ By DAOU ~ Paso Robles 2021 47 
Shadowbrook ~ Encore ~ Mt Diablo 2016 47 
Shadowbrook ~ Jon RaÉ ~ Mt Diablo 2017 86 
Sherwin Family Cabernet Franc ~ Spring Mtn 2018 165 
Sherwin Family Cellar Scraps ~ Spring Mtn #15 125 
 
 

 

Amici E Vino Sono Meglio Vecchi 
 

Old Friends and Old Wine are Best 
 

 
 

Our corkage fee is $15.00   
Corkage fee waived upon purchase of one of our bottles   

When the going gets tough, I’ll be in the wine room ~ Nino 



~ Sweets ~ 
 

New York Cheesecake 
White Chocolate Raspberry, Fresh Fruit Compote  11 

 
Crème Brûlée 

Classic Vanilla Bean  11 

 
Chocolate Lava Cake 

Rich Chocolate Liqueur Cake Molten Chocolate Center  11 

 
Father in Law 

Vanilla Bean Ice Cream with Baileys Liqueur  10 

 
Bourbon Cherries n’ Cream 

Vanilla Bean Ice Cream with House-made Spiced Bourbon Cherry Syrup  10 

 
Churros 

Fried Dough dusted with Cinnamon Sugar, Caramel Drizzle, 
Powered Sugar with Brown Sugar & Cinnamon Ice Cream  8 

 
Belgian Waffle 

Pearl Sugar, Brown Sugar & Cinnamon Ice Cream  10 


