
FAVORITE REDS
Grape of Choice Creator Region Gl  Btl
Barbera Tenenuta la Meridiana Piedmont  42
Barolo Luigi Oddero 
 “Convento” Piedmont  76
Barolo Guinigi Piedmont  90
Brunello Fanti Tuscany  68
Cabernet Albertoni California 9 32
Cabernet   Freakshow   California   38 
Cabernet   Quilt  Napa Valley 18 70
Cabernet Silver Oak Alexander Valley  84
Cabernet Caymus Napa Valley  95
Cabernet Stag’s Leap Napa Valley  98 
Chianti Superiore Castello Banfi Tuscany 13 50
Merlot Château Parenchere   Bordeaux 9 32
Nebbiolo Rizzi Piedmont 12 46
Nebbiolo Gianni Gagliardo Piedmont  48
Pinot Noir Meiomi Monterey County 9 32
Pinot Noir   Belle Glos “Ballade”   California    54 
Pinot Noir Flowers Sonoma Coast 20 78
Pinot Noir Twomey Russian River  90
Red Blend Conundrum California 9 32
Merlot Blend Chateau Greysac Bordeaux  48
Red Blend Prisoner Napa Valley 15 58
Sangiovese Caparzo Tuscany 11 40
Sirah  Michael David “Petit Petit”   California    38
Shiraz “Blue Eyed Boy” 
 by Molly Dooker Mclaren Valley 18 72 
Super Tuscan Poggio del Moro Tuscany 11 42
Zinfandel Seghesio Sonoma 9 35
Zinfandel Rombauer Napa Valley  50

WORLDLY WHITES
Grape of Choice Creator Region Gl Btl
Chardonnay Mezzacorona Trentino 9 32
Chardonnay Sonoma Cutrer Russian River 11 35
Chardonnay Frank Family Napa Valley  45
Chardonnay Rombauer Napa Valley 17 65
Gewurztraminer Elena Walch Alto Adige  48
Moscato Honey Bubbles Veneto 9 32
Pinot Grigio Masi Friuli 9 32
Pinot Grigio Kettmeir Alto Adige  40
Prosecco Zingara Veneto  40
Riesling Nine Hats Washington 9 32
Rose Love Story Veneto 10 38
Sauvignon Blanc Jules Taylor New Zealand 9 32
Sauvignon Blanc   Kim Crawford   New Zealand    35
Sparkling Rose Santa Margherita Trevenezie  48
White Blend   Conundrum   California   9 32

SPECIALTY / LARGE FORMAT
Grape of Choice Creator Region  Btl
Red Blend  Prisoner Magnum Napa Valley  108
Brunello  Poggio Antico Montalcino  170
Dolcetto San Fereolo Mag. Dogliani  160
Nebbiolo San Fereolo Mag. Lodge  160
Tuscan Red Le Cupole Mag Tuscany  140
Barolo Brovia Villero Piedmont  225
Pinot Noir Elena Walch Aton Alto Adige  275
Sagrantino Paolo Bea Umbria  290
 

ON TAP  7
Peroni Italian Lager  Italy

Kros Strain Fairy Nectar   La Vista, Ne 
Kinkaider Seasonal  Broken Bow, Ne

Carletto Prosecco  Italy

DOMESTIC BOTTLE/CAN  4
Bud Light   |  Coors Light   |  Miller Lite 

Michelob Ultra   |  Sam Adam’s Boston Lager 
Whiteclaw   |  High Noon

IMPORT /CRAFT  5.5
  Fruli Strawberry  |  Corona   |  Blue Moon   |  Boulevard Wheat   |  Heineken 

Stella   |  Guinness Zero   |  Guinness  | Toppling Goliath Pseudo Sue  
Glacial Till Cider  | Peace Tree Blonde Fatale  | Zipline Copper Alt  

Infusion Vanilla Bean | Pint 9 Cloud Jumper (IPA)  
Pint 9 Farmer’s Tan (Pilsner)

CLASSIC COCKTAILS
Dirty Goose  10 

vodka, up and cold with a little bleu cheese olive.  this goose is dirty! 

Negroni  11 
beautifully balanced gin and italian aperitif that will  

set the tone for the night! 

Milano Mule  10  
the mule has moved from milan to omaha! traveling only with 

 lime and ginger. 

Old Fashioned 11  
the blessed union of rye, orange, bing cherry & a dash of bitters. 

Aperol Spritz  10 
refreshing citrus and aromatic herbs swirled in a bit of bubbly.

HOUSEMADE COCKTAILS
Berry Smash  10

Bourbon, blackberry and elderflower mixing it up for this smash hit! 

Bellini-Tini  10 
delicious new version of the fizzy, peach venetian classic. 

Ode to Stambecco  11  
bright cranberry and rosemary mixing it up with just the right zip of ginger. 

Midnight Espresso  11 
swirls of espresso and coffee that have been known to bring health,  

wealth and happiness. 

Piedmont Manhattan  12
whiskey and cherry amaro costarring in this main event.

Loosey Goosey  11 
sweet and sour lemon that is sure to have you feeling goosey! 

Pear of Aces  10
dealer’s choice of gin, pear and honey you will definitely want in hand 

when you’re at the table. 

Cioccolata  10  
dark and light chocolate competing for your affections. 

WINE LIST DRINK LIST

GOOSE 120
EAT • DRINK • CELEBRATE



DRINKS
PERONI ITALIAN TAP BEER  5

PAMA PROSECCO  5 
made with Carletto Prosecco on tap

____________________

COPPER CUP COCKTAILS   6 
choose your favorite or ours’

Lemon Basil,  
Orange Rosemary,  

Peach, Pear  
____________________

HAPPILY OLD FASHIONED  7

DIRTY BIRDY MARTINI  7 
vodka or gin dirty martini

SOUTHERN MIGRATION 7 
the perfect marriage of Malibu, ripe strawberry,  

and spicy ginger

GOOSE SANGRIA  7 
sangria done the Goose way. Red wine layered  

with floral sweetness

DUCK, DUCK, GOOSE  7 
gin, cucumber, lemon juice, and basil simple  

topped with soda 

3-6 PM DAILY | ALL-DAY SUNDAYS

GOOSE 120
HAPPY HOUR

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 2/2024

WINE ABOUT IT 
GLASS HOUSE RED OR WHITE  6

FEATURED WINE BOTTLES OF THE WEEK 
Add a bottle of red or white to any appetizer!  

Weekly selections at 10, 20 & 30!

SHAREABLES    8

MEATBALL SLIDERS 
marinara, provolone

MINI MUSSELS 
Prince Edward Island mussels with spicy Italian sausage, 

braised fennel, white wine, tomato and garlic herb butter 

 CHICKEN, AVOCADO &  
BACON FLATBREAD 

with parmesan cream sauce

PEPPERONI FLATBREAD 
crushed tomato sauce, fresh mozzarella

ITALIAN N.B.M  
(Nothing But Meat)  
FLATBREAD 

crushed tomato sauce, sausage, pepperoni,  
ham, fresh mozzarella 

TOMATO BRUSCHETTA  
tomato, burrata, arugula, rustic bread, balsamic 

CHEF’S CHARCUTERIE BOARD 
cured meats, cheeses, olives, dried fruits, nuts, bread  


