gls  btl

n.v. cavabrut (macabeo-xarel.lo-parellada) / mercat / spain & 350
n.v. lambrusco / cleto chiarli/ emilia-romagna / italy & 30
2021 moscatod'asti / braida / piemonte / italy 10 55
n.v. prosecco(glera) / canella/veneto / italy 9

n.v. proseccotreviso (glera)/ adami/ veneto / italy 32

Blance [ Weize

2019 rueda (verdejo-viura-sauvignon blanc) / las brisas / bodegas naia & 30
2020 rueda (verdejo) / naia 9 34
2020 rias baixas (albarifio) / néboa / bodegas eidosela 10 55

[tiliame Biancli ¥ Rosate / Malisn White & Rasé

2020 gavi(cortese) / massone / masera / piemonte 9 34
2020 alto adige (pinot grigio) / alois lageder 10 36
2020 trentino (chardonnay) / lagaria & 30
n.v. lambrusco (rosé demi-sec) / cleto chiarli & 30
2020 cerasuolo d'abruzzo “rosato” (montepulciano) / zaccagnini 9 34
2020 soave (garganega) / pra / veneto 38

Munde - Otros Blances / Werld - Other White

2019 riesling / piesporter michelsberg (mosel) / selbach / germany 9 34
2020 sauvignon blanc / mulderbosch / south Africa 9 34
2021 pinot gris / ato z / oregon 36

housemade red sangria 7.50/glass 26/pitcher



gls  btl

rioja

2019 tempranillo / crianza / obalo & 30
2016 tempranillo-graciano- garnatxa/ crianza/ vifia coterro 32
2019 tempranillo-graciano-garnatxa / |1z / lanzaga 515)
2018 tempranillo-graciano- garnatxa/ joven/ sela / bodegas |a horra o2
2017 tempranillo-graciano- garnatxa/ reserva / bodegas roda 78
Jjumilla

2019 monastrell-cabernet-tempranillo / altos de luzon / bodegas luzén 36
calatayud

2019 garnacha / filén / bodegas filon 25
alicante

2017 monastrell / tarima hill / tarima 10 36
bierzo

2019 mencia / ultreia saint jacques / raul pérez 12 46

Edtideos Unides Tinte / United States Red

2019 merlot / castle rock / columbia valley / washington 7 20
2020 zinfandel / shooting star / lake county / california & 30
2020 cabernet sauvignon / matchbook / california 9 34

2020 pinot noir/ grayson / california 10 55
2017 redblend / hess select “treo” / california 10 36
2019 cabernet sauvignon / steele / beckstoffer / lake county / california 12 40
2015 pinot noir / rex hill / willamette valley / oregon o4

Argnting. Tinte [ Prurtina Red ds . btl

2020 malbec/ altos las hormigas / mendoza / argentina & 30




[1alisane Rovse / Malian Red

toscana

2019 chianti (sangiovese) / toscolo

2018 toscana (sangiovese-merlot-cabernet) / monte antico

2019 chianti classico (sangiovese) / cultusboni/ rs / badia a cultibuono
2016 brunello di montalcino (sangiovese) / collosorbo

piemonte

2020 dolcettodalba / g.d. vajra

2020 barberadasti/ |a serra / marchesi di gresy
2018 barolo (nebbiolo) / albe / g.d. vajra

veneto
2018 valpolicella classico superiore (corvina) / |a roverina / speri

abruzzo & puglia
2020 primitivo del salento / 12 e mezzo / varvaglione
2018 montepulciano d'abruzzo / 1a valentina

G Y Licores [ Grappa &

amaro / digestivo / nonino 9

limoncello / il gusto di amalfi 7 vinsanto / isole e olena
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grappa/ il merlot / nonino 10
15

n.v. ruby porto / lodge reserve / smith woodhouse / portugal

n.v. tawnyporto / dona antonia reserve / ferreira / portugal
n.v. tawnyporto /10 year / smith woodhouse / portugal
n.v. jerez/classic pedro ximénez / rey fernando de castilla / spain

® © 3 »

Whisky Escocts [ Scoth Whirksy

johnnie walker black label 12yr & the balvenie 17 yr
dewar’s white label & glenfiddich 15 yr
glenlivet 12 yr 10 the macallan 16 yr

laphroaig 10 yr & chivas regal 12 yr

30
15
45



Cowepa y Sidna en Botella [ Bottled Bun & Ciden

domestic 4.00 craft - 16 oz 550
budweiser / bud light / bud select / mich ultra / urban chestnut zwickel bavarian lager /
michelob golden light / michelob amber bock / urban underdog lager / fantasyland ipa /
miller lite / wellbeing amber na 4 hands city wide apa / 4 hands cast iron
italian & spanish 5.00 oatmeal brown / brickriver sweet lou’s
menabrea bionda / menabrea ambrata / craft -12 oz 450

moretti/ peroni/ estrella damm / schlafly pale ale & kélsch / blue moon /

otherimport 5.00 bud light cherry seltzer / o’fallon the hill
guinness / stella artois

sparkling artesian water 750 ml 250 espresso (doppio) 2.50
san pellegrino cappuccino 350
italian soda 330 m

san pellegrino aranciata or limonata 350

Cécteles Exclusivesr /

guido man / maker’'s mark bourbon / vermouth filthy cherries

negroni / bulldog gin / sweet vermouth / campari
aperol spritz / canella prosecco / aperol / soda
mojito / bacardi rum / simple syrup / fresh mint / lime

whiskey lemon / jack daniel's black label / lemonade / lemon slice

segundo’s mediterranean gin & tonic / tanqueray gin / fever-tree elderflower tonic water / lemon slice
grapefruit / tanqueray no. 10 / fever-tree premium tonic / bittermen’s grapefruit bitters / lemon twist
rosemary cucumber / bulldog gin / ty ku cucumber sake / fever-tree premium tonic / rosemary sprig
strawberry basil / bulldog gin / finest call strawberry puree / tonic / fresh basil

the roman / campari / fever-tree tonic / orange slice

miguel’s ultimate gin & tonic / pinckney bend missouri gin / club soda / pinckney bend small batch tonic
syrup / lime

new pink / pinckney bend hibiscus gin / grapefruit / pinckney bend small batch tonic syrup / bitters

pirlo / pinckney bend missouri gin / campari / bitters / fever-tree tonic / orange



moscow mule / tito's vodka / ginger beer / lime

kentucky mule / jack daniel's black label / ginger beer / lime

jersey mule / espolon tequila / beefeater’s gin / ginger beer

dark & stormy / dark rum / ginger beer / lime

the buffalo / buffalo trace bourbon / ginger beer / lime

caribbean / spiced rum / ginger beer / lime

missouri gin mule / pinckney bend gin / grenadine / ginger beer / lime juice / cherry
baxter / bulldog gin / pineapple / bitters / ginger beer

cosmo / cointreau / citron / cranberry / lime / orange
lola’s chocolate / chocolate vodka / godiva liqueur / chocolate garnish
espresso / vanilla vodka / kahlua / heavy cream / steamed milk

lemon drop / citron / triple sec / limoncello / lemonade / sugar rim

We use family recipes brought to St. Louis from Madrid, Spain.
Guido’s has a menu full of classic Italian fare and traditional, authentic
Spanish entrées and tapas, delivering:

“A TASTE OF SPAIN IN THE MIDDLE OF ITALY.”

Usamos recetas familiares traidas a St. Louis desde Madrid, Espafia.
Guido’s tiene un menu lleno de platos italianos clasicos, y tradicionales y
auténticos platos fuertes y tapas espafiolas, ofreciendo:

“UN SABOR DE ESPANA EN EL CENTRO DE ITALIA”

Thank You for supporting a local business.
Gracias por apoyar un negocio local.



