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CHERTAALS
29+ o

HOUSE

TOITOIL......c.oeiiiiieceee et s n .
St. George Terroir Gin, Huckleberries, Lemon, Basil

Bourbomn Trail........o.ceoiiiiieiiinieieieee et 1
Buffalo Trace Bourbon, House-made Apple Shrub, Barolo Chinato
Brandelli..........cccooviiiiiiiiiice e u
Skyy Vodka, Mandarin, Rosemary Honey, St. Germaine

VEQ V@it e 12
Mezcal, Tequila, Green Chartreuse, Agave, Lime

NaShi NOIIU. ...ttt 12
Yamazaki Single Malt Whiskey, Bartlett Pear, Cinnamon

Park CHty......ccoooiiiiiiieeee et 12
High West Double Rye Whiskey, Canton Ginger Liquer, Cynar

ANEJO ManNNAttaN........c.oouvieuiiieieiee et 12
Don Pilar Afiejo Tequila, Carpano Antica, Chocolate & Orange Bitters
MeEAN'S PTOJECL........c.oiiiiiiiieieiieeeeeee ettt 1
Barbancourt 8-year Rhum, Velvet Falernum, Lemon, Soda, Espelette Pepper
The King’s FOOL........ccoooiiiiiiiiiiiiccinectcest et 10
Aviation Gin, Lillet Blanc, Raspberry Liquer, Lime

Spiced Pimim’s CUP........ooeiieiriiieiiieeiee e e 10
Pimm’s No. 1, Amaro Nonino, Lemon, Ginger Beer, Cinnamon

RYE BaADY ... un

Willet Rye Whisky, Bonal, Lemon, Maraschino
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Blood Lime Infused Tequila, Gran Classico, Pineapple, Chili, Gingerale

AP -ren ceee AP

0 3 GN TAP
TR R’ A ey

oo

WHRIEES........ooeeeeeeeeeeeeeeeeee e Glass | 5oomL | 1Liter
‘10 Vermentino Uvaggio Lodi.........cccceerueuerininiecnnincirirccnrcccns 9/24/ 44
‘10 Arneis Palmina Santa Barbara...........cccceeveviieinieieinicieeeeene 11/30/53
‘10 Friulano/Moscato/Chardonnay “Il Campo” Giornata 9/24/ 44
‘10 Sauvignon Blanc Silvertap Dry Creek.........cccoceceveniiencnncnenne. 8/22/39
‘10 Chardonnay Saintsbury Carneros.............c.ccceeveeererieeennrercennens 11/30/53
REAS......oooioeeeeeeeeeeeeeee e Glass | 5oomL | 1Liter
‘08 Cannonau (grenache) Unti Vineyards Dry Creek Valley.......... 11/30/53
‘09 Sangiovese Periscope Cellars Alexander Valley........................ 10/27/49

‘09 Merlot Andrew Lane Napa Valley....... 9/24/ 44
‘09 Syrah Qupe Central Coast.........eeueirirreririririeeniriereeseeeeeeseeeeenes 10/27/ 49
‘o7 Pinot Noir Paul Dolan Vineyards Mendocino County............... 13/36/59
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Sparkling ....................................................................... Glass | 50omL | 750mL
NV Prosecco Santome VENeto...........coceevveerueerieesienieeneeneeneesiesnueenns 10/ 27/ 40
NV Lambrusco Barbolini Emilia-Romagna..........c.cccoeeenirierecnnnne 10/27/ 40
WHRILES.........ooeeeeeeeeeee s Glass | soomL | 750mL
‘10 Kerner Abazzia di Novacella Alto Adige.........cccovveveernucircnennees 14/39/56
‘10 Pinot Grigio Alois Lageder Alto Adige.........cccooevuruereirerreinenennnes 1/29/44
‘10 Trebbiano Valle Reale Abruzzo...........cccoceeeeinieeeenieinieeeeeens 9/24/36
10 Arciprete “Collesanti” Carpineti Lazio........cccoeevieerireenirienencnnnn 11/29/ 44
‘10 Rose of Grenache Unti Vineyards Dry Creek Valley.................. 12/32/48
RedS.......oooooeeeeeeeeeeeeeeeeeeeeeee e Glass | 500mL | 750mL
‘09 Nero d’Avola Cantine Colosi Sicily........ccoeevereeuerinnecniniccines 1/29/44
‘09 Barbera d’Alba Filippo Gallino Piedmont.........c.ccceceveireenene. 10/27/ 40
‘08 Nebbiolo Roero Matteo Correggia Piedmont..........ccccovveveuennnee 14/39/56
‘o7 Sagrantino/Sangiovese Montefalco Scacciadiavoli Umbria.....13 / 34 / 52
‘08 Cabernet Sauvignon Tenuta di Castiglioni Tuscany................. 14/39/56
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Welcome to Zero Zero! You might be wondering where we got
our name. Zero Zero is the type of flour pizzaiolos in Naples
have been using for hundreds of years, and it’s the same flour
we use in our pizzas and pastas.

Our bar program features modern takes on classic cocktails,
as well as Italian and local microbrews and a selection of'
American and Italian wines.

Don't forget dessert! Build your own with Straus Dairy organic
soft serve ice cream and custom toppings. Buon appetito!
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826 Folsom Street
San Francisco, CA 94107
T: 415.348.8800
www.zerozerosf.com
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