
SPARKLING
Mercat, Macabeo/Xarello/Parellada, Brut, Cava, BARCELONA, SPAIN, NV....... (as cocktail add $2)......... $12/$10....................................$55/$44

Acinum, Prosecco Extra Dry, Glera, TREVISO, VENETO, ITALY, NV............................................................................. $12/$10....................................$55/$44

Francois Montand, Jura Blend, Brut, Blanc de Blancs, JURA, FRANCE, NV.............................................................$12/$10...................................$55/$44

Miguel Torres, Brut Sparkling Rosé of Pais, "Estelado", MAULE VALLEY, CHILE, NV.........................................$15/$12....................................$69/$55

WHITE
Torre Quarto, Greco, "Bianca", PUGLIA, ITALY, 2018...........................................................................................$11/$9.......................................$40/$32 

La Foliette, Melon de Bourgogne, MUSCADET, FRANCE, 2021..........................................................................................$14/$11.....................................$52/$42

Tenuta Ponte, Falanghina, "Beneventano", CAMPAGNIA, ITALY, 2019...............................................................$16/$13....................................$60/$48

Astrolabe, Sauvignon Blanc, MARLBOROUGH, NEW ZEALAND, 2023............................................................. $15/$12....................................$56/$45

Clément et Florian Berthier, Sauvignon Blanc, COTEAUX DU GIENNOIS, LOIRE, FRANCE, 2022................. $19/$15............................ ........$72/$58   

Argillae, Grechetto, UMBRIA, ITALY, 2022.............................................................................................................. $15/$12....................... .............$56/$45

Fabrice Larochette, Chardonnay, White Burgundy, MÂCON-VINZELLES, FRANCE, 2020.......................... $18/$14....................................$68/$54

Trefethen, Chardonnay, OAK KNOLL, NAPA, 2021................................................................................................ $19/$15.................................... $72/$58

ROSÉ
Mont Gravet, Rosé of Cinsault, PAYS D'OC, FRANCE, 2022................................................................................ $13/$10....................................$47/$38

Maby, Rosé of Grenache & Cinsault, "Prima Donna", TAVEL, FRANCE, 2021................................................$19/$15....................................$72/$58

RED
Feudi di Guagnano, Negroamaro, "Vegamaro", PUGLIA, ITALY, 2017................................. .......................................$11/$9................................... $40/$32

Boschis Francesco, Grignolino, DOGLIANI, PIEMONTE,  ITALY, 2021  (chilled)..............................................$16/$13............................$60/$48

Tenuta Regaleali, Nero D'Avola, "Lamùri", SICILY, ITALY, 2019.......................................................................................$16/$13..................................$60/$48

Drouhin, Pinot Noir, "Row 503", WILLAMETTE VALLEY, OREGON, 2021......................................................... $19/$15.................................... $72/$58

Nicolas Grosbois, Cabernet Franc, "La Cuisine de Ma' Mère", CHINON, LOIRE, FRANCE, 2021................$17/$14....................................$65/$52

Cuatro Rayas, Tempranillo, RUEDA, SPAIN, 2021..................................................................................................$14/$11....................................$52/$42

Santa Giuletta,  Nielluccio/ Grenache/ Syrah, CORSICA, FRANCE, 2020...................................................... $15/$12....................................$56/$45

Argiolas, Monica/Carignano/Bovale Sardo, "Perdera," SARDINIA, ITALY, 2021...........................................$14/$11....................................$52/$42

Légende des Toques, GSC, RASTEAU, CÔTES-DU-RHONE, FRANCE, 2022......................................................... $15/$12....................................$56/$45

William Knuttel, Zinfandel/ Petite Sirah/ Malbec, "Zinfinity", SONOMA COUNTY, 2018......................... $16/$13................................... $60/$48

San Pablo, Malbec, "Tapiz", VALLE DE UCO, ARGENTINA, 2019........................................................................ $16/$13................................... $60/$48 

Antonio Sanguineti, Super Tuscan, "Nessun Dorma", TUSCANY, ITALY, 2021............................................. $18/$14....................................$67/$54

Eco Terreno, Cabernet Sauvignon, ALEXANDER VALLEY, SONOMA COUNTY, 2019.................................... $19/$15.................................... $72/$58

Stags' Leap, Bordeaux Blend, "The Investor", STAGS LEAP, NAPA VALLEY,  2019.........................................$26/$21....................................$99/$79

DESSERT WINES
Chât. Grillon, Sauternes, BORDEAUX, FRANCE, 2019..............................................................................................................$16/$13...................................$60/$48

Graham's, River Quintas Edition, Reserve Porto, GAIA, PORTUGAL, NV....................................................... $16/$13....................................$75/$60

Stéphane Vivier, Pineau, "Sexton Vivier", PETALUMA GAP, SONOMA COUNTY, 2017................................. $18/$14.................................... $76/$61  

Badia di Morrona, Vin Santo, TUSCANY, ITALY, 2016......................................................................................... $19/$15....................................$85/$68

Broadbent, Madeira, Colheita 1999, MADEIRA, PORTUGAL, 1999....................................................................$23/$18.................................. $115/$92

Glass/Club Bottle/Club

Ask about The Library Lists to find more Wines by the Bottle 
Bottles to-go from this list:  10% off    Club Divino Members 25% off

WINE  
MENU

JOIN CLUB DIVINO
For just $15 per month, you’ll enjoy 20% off all wine and beer in-house,  
25% off all wine to-go from this list, 35% off from the Library, and invitations  
to exclusive membership only events.  
Ask your server about how you can become a member. 
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The kitchen crew at SDV is paid higher than average to help offset the cost of living, commuting, & working in SF. 
To make this possible SDV adds a 5% living wage charge to all service checks. Thank you for understanding.

Scopo Divino Wine Pour = 6 oz

Scopo Divino Dessert Wine Pour = 2.5 oz

HH = Wines Discounted 20% 3-6pm Daily + 9:30-11pm Wed-Sat
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Taste of Italy...................................................................................................................................................................................................................................................... $18/$15
Argillae, Grechetto + Boschis, Grignolino + Argiolas, Monica

Taste of France................................................................................................................................................................................................................................................. $19/$15
Mont Gravet, Cinsault Rosé + Larochette, White Burgundy + Légende des Toques, Côtes-Du-Rhone

Taste of the New World............................................................................................................................................................................................................................. $19/$15
Astrolabe, Sauvignon Blanc (New Zealand) + Drouhin Row 503, Pinot Noir (Oregon) + Tapiz, Malbec (Argentina)

Scopo Divino Flight “A Wine Therapy Session”.................................................................................................................................................................… $20/$16
Bartenders Choice

DRAFT

Allagash, White, 5.1%..................................................................................................................................................................................................................................... $8/$6

Standard Deviant, Kölsch Style Ale, 5.3%........................................................................................................................................................................................... $8/$6

Moonlight Brewing Co, "Death & Taxes," San Francisco-Style Black Lager, 5.3%...................................................................................................... $8/$6

North Coast Brewing Co, "Red Seal Ale," Amber Ale, 5.4%.................................................................................................................................................... $8/$6 

Standard Deviant, Hazy IPA, 6.8%......................................................................................................................................................................................................... $8/$6

North Coast Brewing Co, "PranQster", Belgian Style Golden Ale, 7.6%........................................................................................................................... $9/$7

NOT DRAFT

North Coast Brewing Co, Scrimshaw, Pilsner,  4.7%........................................................................................................................................................................$6/$5

Weihenstephaner, German-Style Hefeweizen, 5.4%...........................................................................................................................................$7/$6 

Sudwerk, Märzen, Amber Lager, 5.7%....................................................................................................................................................................$6/$5

Stem, "Real Dry" Hard Cider, 6.8%.............................................................................................................................................................................................................$7/$6

Reg/Club

BEER  / CIDER

WINE FLIGHTS
Glass/Club

NON-ALCOHOLIC

Martinelli's Sparkling Apple Cider.....................................................................................$6

Mexican Coke Bottle....................................................................................................................$6

Diet Coke............................................................................................................................................. $5

San Pellegrino, Aranciata / Limonata / Aranciata Rossa..................................... $5

Sparkling Water.............................................................................................................................. $5

Tea...........................................................................................................................................................$4

COFFEE

Brewed Coffee (Umbria)..........................................$4

Espresso...................................................................................$3

Americano.............................................................................. $4

Macchiato............................................................................... $5

Cappuccino............................................................................ $5

Latte............................................................................................$5
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3.13.24

Scopo Divino Flight Pour = 2 oz x 3 glasses

Scopo Divino Beer Pour = 12 oz


