
PROSECCO  Sorelle Bronca ‘Modi’, nv Veneto, IT
very bubbly; crisp with a soft pear fragrance

15 / 64

LAMBRUSCO  Zanasi, nv Emilia-Romagna, IT
medium bodied with subtle sparkles & robust berry notes

14 / 60

PINOT GRIGIO (ORANGE)   Scarbolo, ’22 Fruili, IT
uniquely orange colored with mouthwatering citrus notes

15 / 64

PECORINO  Vallevò, ’20 Tuscany, IT
abundant fruity aroma with hints of honeyed sweetness

14 / 55

FALANGHINA   Alois Caulino, ’22 Campania, IT
lots of fruity fragrance, with fresh citrusy notes

14 / 60

SAUV. BLANC   Clos Henri, ‘22 Marlborough, NZ
distinctly aromatic; we also love it with our creamy sauces

16 / 68

CHARDONNAY   Ettore Germano ’22 Piedmont, IT
a perfect apertivo; chilled, crisp and refreshing

17 / 72

VERDICCHIO  La Staffa, ’21 Le Marche, IT
herbaceous notes yet refreshing; very food friendly

16 / 68

MOSCATO d’ASTI La Caudrina, ’21 Piedmont, IT
uplifting sweetness, notes of lychees and flowers

14 / 36
(375ml)

ROSÉ   Domaine de Triennes, ’22 Provence, FR 13 / 39

FRIULANO   Scarbolo, ’20 Fruili-Venezia, IT 11 / 33

SPARKLING

CHILLED 

Happy Hour 
3 - 530p       Tue – Fri       Dine-in

H  M  
Restaurant      Wine Bar

5oz
Glass

25oz
Bottle

WINE FLIGHTS
SIP, SIP, HOORAY!
Rose, Orange Pinot Grigio, Lambrusco, Moscato

22

WHITE FLIGHT
Prosecco, Pecorino, Sauvignon Blanc, Chardonnay

23

TUSCAN REDS
Chianti, Super Tuscan, Montepulciano

20

RED, RED WINE
Pinot Noir, Barbera, Malbec, Montepulciano

25

On Tap

SPRITZ ,  CIDER   &  OTHER

APEROL SPRITZ   15 

aperol, prosecco, club soda
DIRTY SHIRLEY MIMOSA    14

prosecco, grenadine, lemon-lime soda

GUAVA BELLINI   14 

prosecco, guava puree
ELDERFLOWER SPRITZ   14

prosecco, St. Germain, club soda

RASPBERRY RADLER   12

raspberry juice shandy (cans)
SANGRIA   15

red wine, brandy, citrus

MOJITO   12

minty, pleasant sweetness (cans)

APPLE CIDER   9
just like apple juice! 

5oz
Glass

17oz
Carafe



PINOT NOIR   The Paring, ’20 Santa Barbara, CA
a perfect catch-all wine - great with food and casual sipping

17 / 68

BARBERA d’ASTI ‘Blina’ Pavia, ’19 Piedmont, IT
an easy drinking wine with dark fruit characteristics

14 / 60

RED BLEND   Bonny Doon, ’22 Central Coast, CA
an interesting blend shows notes of salinity & pepperiness

14 / 55

CHIANTI CLASSICO   Castellinuzza, ’20 Tuscany, IT
the classic wine to complement our red sauces

18 / 70

SUPER TUSCAN   ‘Tre’ Brancaia, ‘20 Tuscany, IT
a great alternative to Chianti, versatile and food friendly

16 / 68

NEBBIOLO Balgera, ’15 Lombardy, IT
like a full-bodied pinot noir - great with rich, savory entreés

16 / 68

MALBEC   Don Miguel Gascόn, ’21 Mendoza, AR
an easy to love full bodied wine with plump dark fruit notes

15 / 64

MONTEPULCIANO Vallevò, ’21 Tuscany, IT
bold and rustic Italian red, we love it with our bolognese

14 / 60

CABERNET BLEND The Paring, ’18 Central Coast
22 months French oak; leans towards an earthy cabernet 

17 / 68

NEBBIOLO ‘Carlin II’ Boniperte, ’20 Piedmont, IT
mid-weight and structured, great bottle for dinner pairing

65

SYRAH   ‘La Cuadrilla’ Stolpman, ’22 Ballard Cyn
full-bodied.  distinct notes of dark fruit, brambly berries

66

CABERNET   Sparkman, ’21 Columbia Valley, WA
very friendly, easy-going cab, rich dark fruit aromas

68

PINOT NOIR   MacMurray, ’21 Russian River 14 / 42

SANGIOVESE BLEND   Giornata, ’22 Central Coast 13 / 39

CABERNET Quilt, ’20 Napa 16 / 48

REDS 

H  M  
Restaurant      Wine Bar

WINE WEDNESDAY
½ price bottles of wine (excl. carafes)

NON-ALCOHOL

AMALFI SPRITZ   10 DARK & SPICY   10 

ROSE LEMONADE   7 HANKS VANILLA CREAM   6 

APPLE & GINGER   7 CALYPSO LEMONADE   5 

By the Bottle

On Tap 5oz
Glass

17oz
Carafe

PERONI   Lager STELLAR IPA IPA

MILLER 64   Light Lager DOGFISH 60 MIN IPA IPA

SAM ADAMS Lager BLUE MOON   Belgian White

FIRESTONE 805   Blond FAT TIRE    Amber Ale

SCRIMSHAW   Pilsner GUINNESS STOUT   Nitro

BEERS   9 (bottles / cans)

5oz
Glass

25oz
Bottle
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