
Taverna Aventine
582 Washington St 94111-2929  ·  +14159811500  ·  Updated: Jan 14, 2026

View online menu

BAR SNACKS 10

Popcorn with Truffle Oil & Parmesan $7.00

Mixed Nuts with Truffle Honey & Sea Salt $7.00

Marinated Olives with Orange Peel & Chilies $7.00

Cherry Peppers Stuffed with Goat Cheese
Topped with balsamic

$7.00

Cheese & Charcuterie Board $24.00

Pigs in a Blanket $9.00

Aventine Beef and Pork Meatballs with Toast
4 per order

$12.00

Pulled Pork Sliders
With Aioli & Cherry Peppers. 2 per order

$10.00

Sweet Chili Wings $12.00

Bruschetta Assortment
Burrata & Honey, Goat Cheese with Truffled, Mushrooms, Marinated Cherry Tomato

$11.00

INSALATE E ZUPPA 7

Arugula & Radicchio
With Shaved Parmesan & Lemon Vinaigrette

$12.00

Aventine Chopped Salad
Little Gems, Radicchio, Chickpeas, Salami, Provolone, Olives and Red Wine Vinaigrette

$14.00

Burrata and Heirloom Tomato Bread Salad
Cucumber, Red Onion and Balsamic

$14.00

Blue L.T. Salad
Steak Tomatoes, Little Gems Romaine, Apple Wood Bacon, Blue Cheese Crumbles, Sliced Granny Smith apples, House
made Lemon Citrus Dressing

$14.00

Petite Green Salad $8.00



Zuppa
Seasonal Soup

AVAILABLE OPTIONS

Cup: $4.00
Bowl: $8.00

Side Bread $2.00

PANINI 5

Albacore Tuna
Black Olives, Roasted Peppers, Capers and Provolone on a Ciabatta Roll

$14.00

Aventine Italian
Prosciutto, Salami and Mortadella, Pickled Cherry Peppers, Romaine and Fontina on a Ciabatta Roll

$15.00

Burrata with Tomato
Basil, Sardegna E.V.O.O and Sea Salt on a Ciabatta Roll

$14.00

Adult Grilled Cheese
Three Cheese Blend, Mozzarella Cheese, Seasonal Jam, Granny Smith Apples on a Ciabatta Roll

$13.00

Tuscan Steak Sandwich
Thinly Sliced Steak, Gorgonzola, Honey, Arugula on a Ciabatta Roll

$17.00

PIZZA 6

Margherita
San Marzano Tomato, Fresh Mozzarella di Bufala, Basil and Sardinian EVOO

$13.00

Fig Pizza
Fig jam, Fontina cheese, Prosciutto topped with Balsamic Arugula

$15.00

Chicken Pesto Pizza
Chicken and Pesto with Fontina

$15.00

BBQ Pizza
Secret Recipe BBQ Sauce, Mozzarella Cheese, Roasted Chicken, Apple Wood Smoked Bacon, Red Onions

$16.00

Spicy Italian
Mozzarella di Bufala, Spicy Calabrian Chili Peppers, San Marzano Tomato, Salami, Prosciutto & Sardinian EVOO

$16.00

Vegetarian Pizza
Mozzarella di Bufala, San Marzano Tomato, Caramelized Onions, Mushrooms, Arugula & Sardinian EVOO

AVAILABLE OPTIONS

$15.00
Skip the Cheese: $12.00

COFFEE 1

French Press AVAILABLE OPTIONS

For One: $5.00
For Two: $8.00

SWEETS 1



Warm Cookies $5.00

SALUTATIONS 4

View of Rome
Lime, Gancia Americano, Lo Fi Sweet Vermouth, Soda

Venetian Spritz
Aperol, Lemon, Prosecco

Courier Cocktail
Beefeater Gin, Lillet Rose, Lime, Orange bitters

Canton 76
New Amsterdam Gin, Lemon, Absinthe, Canton ginger, topped with Prosecco

BODY 6

Cucumber Gimlet
Tito's Vodka, Lime, Elderflower Liqueur. Prosecco

Dutch Courage
Zephyr London Dry Gin, Lemon Juice, Rosemary, Raspberry, Ginger Beer

Four Sheets To the Wind
Bacardi Rum, Spicy Vodka, Pineapple, Passionfruit, Lime, Green Chartreuse, Bitters

Georgia Sunrise
High West Bourbon, Lemon, Honey, Peach Bitters

Heer-Say
Patrón Tequila, Lemon, Cherry Heering, Cassis, Salt

Moscow Mule
Tito's Vodka, Lime, Ginger Beer

IN CONCLUSION 3

House Gibson
Beefeater Gin, House Brine, Sallers Aperitif

West Bay
High West Double Rye, Amaro Montenegro, Benedictine, Coffee Tobacco Chocolate bitters. Inspired by the Manhattan

All Business 1930
Highland Park 12, Salers Apertif, Carpano Antica, Angostura Bitters

POST SCRIPT 2

La Flor Saña
Partida Blanco Tequila, Green Chartreuse, Jalapeño, Lime, Cilantro Syrup



Pick Me Up
Coffee infused Vodka, Creme De Cacao, Irish Cream, Coco Lopez

ANTIPASTI 7

Popcorn Al Tartufo
black truffle, parmigiano, italian parsley

$4.00

Trio Of Bar Snacks
house roasted almonds, mixed olives, marinated pickled vegetables

$5.00

Trio Of Bruschette
roasted tomatoes, black truffle mushrooms, roasted red bell peppers and goat cheese

$8.00

Pigs In A Blanket
ketchup, yellow mustard

AVAILABLE OPTIONS

$8.00
$12.00

Burrata
baby arugula pesto, marinated tomatoes, reduced cherry balsamic, black lava salt, crostini

$13.00

Tuna Tartar
pine nuts, orange essence, marinated tomatoes, micro basil, crostini

$15.00

Prime Beef Tartar
quail egg, whole grain mustard, caramelized red onions, roasted pine nuts, focaccia crostini

$19.00

INSALATA E ZUPPA 5

Bowl Of Soup $6.00

Rosso, Verde, E Giallo
radicchio, arugula, belgian endive, candied pecans, gorgonzola dolce, balsamic dressing

$10.00

Wedge Salad
rock shrimp, avocado, smoked bacon, roasted tomatoes, creamy lemon mint vinaigrette

$14.00

Yellow And Red Baby Beets
goat cheese, frisse, blood oranges, roasted pine nuts, baby basil

$12.00

Chicken Salad
chicken breast, carrots, red onion, celery arugula, radicchio, red potatoes, white beans, sherry thyme vinaigrette

$12.00

SALUMI E FORMAGGI 3

Formaggi
gorgonzola dolce, pecorino crosta nera, toma biellese piccola, served with mostarda di cremosa, candied nuts, focaccia

$20.00

Salumi
black truffle salumi, prosciutto di parma, finocchiona. served with balsamic cipollini, cornichons, whole grain mustard, focaccia

$22.00



Salumi And Cheese Combo Plate $25.00

PANINI E TRAMEZZINO 4

Vine Ripe Tomatoes, Burrata & Basil
ciabatta roll, red wine vinegar, basil pesto

$13.00

Grilled Ham Cheese Tramezzino
roasted rosemary ham, fontina cheese, grilled zucchini, apricot whole grain mustard

$12.00

Chicken Club Sandwich
grilled chicken breast, apple smoked bacon, tomato, butter lettuce, roasted garlic aioli

$13.00

Tuscan Steak
pretzel hoagie, arugula, gorgonzola aioli, truffle honey

$15.00

AVENTINO SLIDERS 3

Baby Portabello Mushroom Slider
reduced balsamic, burrata cheese, basil

$5.00

Chicken Parm Slider
grilled chicken breast, mozzarella, red bell pepper sauce, parmesan, basil

$6.00

Beef Slider
tomato, frisse, fontina cheese, roasted garlic aioli

AVAILABLE OPTIONS

$7.00
Add Bacon Or Avocado: $1.00

RUMS 4

10 Cane $9.00

Flor De Cana $8.00

Captain Morgan $8.00

Ron Zacapa $11.00

WHISKEY 19

Basil Haydens $10.00

Buffalo Trace $8.00

Blantons $10.00

Bulleit $10.00

Bulleit Rye $9.00

Bulleitt 10 Year $10.00



4 Roses Aventine Sbr $12.00

4 Roses Small Batch $12.00

Hudson Rye $15.00

Hudson Baby $14.00

Hudson 4 Grain $15.00

Jameson 18 Year $18.00

Jameson Reserve $15.00

Knob Creek $10.00

Michters Bourbon $12.00

Michters Rye $12.00

Templeton Rye $10.00

Whistle Pig 10 Year $14.00

Woodford Reserve $10.00

SCOTCH 13

Ardbeg $12.00

Balvenie 12 Year $12.00

Balvenie 14 Year $14.00

Balvenie 15 Year $15.00

Balvenie 17 Year $17.00

Laphroig $12.00

Lagaluvin $16.00

Macallan 18 Year $30.00

Macallan 15 Year $18.00

Macallan 12 Year $15.00

Oban 14 Year $14.00

Talisker 10 Yeear $12.00

Johnny Walker Blue Label $35.00

TEQUILA 11



Casamigos Blanco $12.00

Casamigos Reposado $14.00

Clase Azul Plata $20.00

Clase Azul Reposado $25.00

Don Julio Blanco $10.00

Don Julio Reposado $12.00

Don Julio Anejo $14.00

Don Julio 1942 $25.00

Milagro Silver $8.00

Milagro Sbr Silver $12.00

Milagro Sbr Anejo $12.00

LIQUEURS 6

St. George Absinth $12.00

Fernet Branca $8.00

Carpano Antica $8.00

Tuaca $8.00

Sambuca $8.00

Amaro Montenegro $8.00

GIN 5

Tanqueary $8.00

Tanqueay 10 $10.00

Distillery 209 $10.00

Hendricks $10.00

Nolets Gin $10.00

BUBBLES 4

La Marca Prosecco, Italy AVAILABLE OPTIONS

Glass: $10.00
Bottle: $41.00



Gerard Bertrand Brut Rosé, France AVAILABLE OPTIONS

Glass: $11.00
Bottle: $46.00

Mumm Sparkling Wine, Napa Valley AVAILABLE OPTIONS

Glass: $12.00
Bottle: $51.00

Moët & Chandon, Imperial, France $60.00

ROSE 2

Hogwash Rosé, California AVAILABLE OPTIONS

Glass: $11.00
Bottle: $50.00

Fleur de Mer Rosé, France AVAILABLE OPTIONS

Glass: $14.00
Bottle: $64.00

WHITE 5

Kung Fu Girl Riesling, Washington AVAILABLE OPTIONS

Glass: $11.00
Bottle: $46.00

Maso Canali Pinot Grigio, Trentino AVAILABLE OPTIONS

Glass: $11.00
Bottle: $46.00

Tom Gore Sauvignon Blanc, Napa AVAILABLE OPTIONS

Glass: $11.00
Bottle: $46.00

Edna Valley Sauvignon Blanc, Central Coast AVAILABLE OPTIONS

Glass: $10.00
Bottle: $29.00

Franciscan Chardonnay, Napa AVAILABLE OPTIONS

Glass: $12.00
Bottle: $51.00

RED 6

Pinot Noir, Rotating AVAILABLE OPTIONS

Glass: $12.00
Bottle: $31.00

Siduri Pinot Noir, Monterey AVAILABLE OPTIONS

Glass: $14.00
Bottle: $64.00



Cass Mourvedre, Paso Robles AVAILABLE OPTIONS

Glass: $15.00
Bottle: $67.00

William Hill Estate Cabernet, Napa Valley AVAILABLE OPTIONS

Glass: $11.00
Bottle: $30.00

Angeline Cabernet, California AVAILABLE OPTIONS

Glass: $11.00
Bottle: $46.00

Belasco de Baquedano Llama Malbec, Argentina AVAILABLE OPTIONS

Glass: $12.00
Bottle: $54.00

BOTTLES 2

Masut Estate Pinot Noir, Mendocino $65.00

Story Point Cabernet, California $55.00

WHITES 3

Edna Valley Sauvignon Blanc

Maso Canali Pinot Grigio

Franciscan Chardonnay

REDS 3

Pinot Noir, Rotating Tap

Angeline Cabernet

William Hill Cabernet

PREMIUM SPIRITS 6

Vodka: New Amsterdam, Absolut

Gin: New Amsterdam, Beefeater

Scotch: Dewars White Label

Bourbon: High West

Rum: Bacardi

Tequila: Partida Blanco



COCKTAILS 5

Moscow Mule
Tito's Vodka, Lime, Ginger Beer

Açai Lemonade
Veev, Lemon, Cranberry, Soda

Venetian Spritz
La Marca Prosecco, Aperol, Orange Twist

Dark & Stormy
Santa Teresa Solera 1796 Rum, Lime, Ginger beer

Paloma Tradicional
Partida Blanco Tequila, Lime, Pinch Salt, Grapefruit bitters, Squirt

DRAFT BEER 6

Fort Point Kolsch $5.00

Stella Artois $5.00

Fieldwork Brewery
Rotating Handle

$6.00

Lagunitas IPA $5.00

805 Firestone Blonde Ale $5.00

Guinness $6.00

BEER BOTTLES 4

Corona $5.00

Peroni $5.00

Einstock White Ale $5.00

Budlight $4.00

WATER 2

Perrier Sparkling Water $3.00

Fiji Still Water $3.00

RED BULL 6

Regular



Sugar Free

Blueberry

Mandarin

Tropical

Cranberry

BOURBON 14

Angel Envy $10.00

Basil Hayden's $14.00

Blantons $14.00

Bookers $16.00

Buffalo Trace $11.00

Eagle Rare 10 yr $11.00

Even Williams Bonded $9.00

Knob Creek $11.00

Larceny $10.00

Makers Mark $10.00

Russell's Reserve 10 yr $10.00

Willett Pot Still $17.00

Woodford Reserve $12.00

Old Forester $11.00

RYE 9

Crown $12.00

High West Yippee Ki-Yay $35.00

High West Rendezvous $15.00

Michter's rye $12.00

Rittenhouse $10.00

Templeton $12.00

Whistle Pig 10 yr $22.00



Wild Turkey 101 $9.00

Willett Family Estate $17.00

HIGHLANDS 2

Glenmorangie La Santa $18.00

Oban 14 yr $14.00

SPEYSIDE 6

Balvenie 12 yr $14.00

Balvenie 14 yr Caribbean Cask $24.00

Macallan 12 yr $15.00

Macallan 18 yr $35.00

Glenlivet 12 yr $14.00

Glenfiddich 14 yr $14.00

LOWLAND 1

Auchentoshan Three Wood $20.00

ISLAY 4

Ardbeg 10 yr $12.00

Lagavulin 16 yr $22.00

Laphroaig 10 yr $14.00

Bruichladdich Classic Laddie $16.00

ISLANDS 2

Talisker 10 yr $16.00

Highland Park 12 yr $16.00

JAPANESE 2

Nikka Coffey Grain $14.00

Hibiki Harmony $16.00

OTHER WHISKEY 7



Jameson $11.00

Jameson Gold Reserve $15.00

Bushmills 21 yr $15.00

Teeling Small Batch $11.00

Jack Daniels $9.00

West Cork Bourbon Cask $12.00

West Cork 10 yr $14.00

VODKA 6

Absolut $10.00

Grey Goose $12.00

Ketel One $12.00

NEFT $12.00

New Amsterdam $9.00

Tito's $12.00

RUM 7

Bacardi 8 yr $9.00

Cana Brava $10.00

Mt. Gay Black Barrel $10.00

Rhum JM Blanc $10.00

Santa Teresa Solera 1796 $12.00

Skippers Black Rum $9.00

Smith & Cross $13.00

BRANDY COGNAC 3

Landy $10.00

Hennessy VS $14.00

Remy VSOP $16.00

MEZCAL 2



El Silencio $12.00

Nuestra Soledad $14.00

AMARO DIGESTIVE APERITIF 11

Averna $9.00

Aperol $9.00

Campari $9.00

Carpano Antica $10.00

Cynar $9.00

Gancia Americano $9.00

Gran Classico $9.00

Fernet Branca $9.00

Jägermeister $9.00

Lo Fi Sweet Vermouth $9.00

Montenegro $8.00

WHISKEY BARREL 4

Old Fashioned
Bitters and sugar

$14.00

Manhattan
Vermouth and bitters

$14.00

Sazerac
Absinthe, sugar, bitters

$14.00

Neat or on Ice $13.00

BOTTLED BEER 11

Golden State, Cider $8.00

Bud Light $5.00

Corona $6.00

Miller High Life $4.00

Peroni $6.00



Sierra Nevada, Pale Ale $6.00

Founders, Porter $7.00

Alpine Hoppy Birthday IPA $7.00

Einstock Icelandic, White Ale $6.00

Allagash Black, Belgian Stout $8.00

Rodenbach Gran Cru, Sour $12.00
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