
Taleggi o  7  

Go rgonzola  Cremi fi ca t o  7  

Font ina  val  D ’ a os ta  7 

Pe c orino  Sa rdo  7  

Served with grilled bread, roasted almonds, quince paste & cornichons 

Antipasti 
Tuscan Bean Soup white beans, cranberry beans, prosciutto, rigatoni, grilled bread 6 

Mushroom Toa st  wild mushroom ragu, Belle Chevre cream, fresh herbs, charred focaccia 14 

Carpac c io  shaved beef tenderloin, feta aioli, arugula & capers, bread 8  

Arugula & Mushroom Salad arugula, shaved wild mushrooms, Parmigiano Reggiano, lemon 

white truffle vinaigrette 7 

Spinach & Brussels Salad baby spinach, shaved brussels, strawberries, oranges, ricotta salata 

cheese, A•T pistachio brittle, white balsamic vinaigrette 8 

Panzanella arugula, cucumbers, heirloom cherry tomatoes, shaved shallots, basil bread-

crumbs, red wine vinaigrette 8 

A · T  salad  market greens, blue cheese, A·T pistachio brittle, balsamic vinaigrette 7 

Caesar chopped baby romaine, shaved parmesan, ciabatta croutons 7 

Add to any salad Grilled Chicken 5 , Grilled Shrimp 7 

Pizza  
All pies are 10” 

Formaggi & Pesto Pizza buffalo mozzarella, provolone, parmesan, pecorino, basil pesto, arugula,  

mandarin oranges, cherry tomatoes, shallots, balsamic vinaigrette 11 

Margherita burrata, fresh basil, pomodoro 12 

Pepperoni buffalo mozzarella, pomodoro, pepperoni 12 

Porchetta roasted porchetta, pomodoro, buffalo mozzarella 14 

Se cond i  

Ch icken  Parmigiano  fried chicken breast, buffalo mozzarella, Pomodoro, spaghetti 2 2   

Por che t ta  8oz slow roasted porchetta, baby spinach, cherry tomatoes, lemon feta aioli,  

lemon herb fried potatoes 2 3  

Pe s ce  grilled fish filet, preserved lemon & garden herb fingerling potatoes, Farmer’s 

Market vegetables, fire roasted fennel 2 7  

8 oz  Fil e t  white truffle mashed potatoes , Farmer’s Market vegetables, sofritto oil 3 5  

Balsamic Braised Short Rib braised short rib, white truffle mashed potatoes, roasted 

heirloom carrots 26 

A 20% gratuity will be added to parties of 8 or more         
*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Under Alabama law, the consumer has the right to know, upon request to the food service established, the country of origin of farm-raised fish or wild fish. 

Gluten Free Option Available Vegetarian  

2.18.19 

Picc olo  

To start, to share 

Bread housemade focaccia, roasted tomato pesto, olive oil, sea salt, fresh cracked pepper 4 
Marinated Olives lemon olive oil, fresh herbs 5 

Fried Cauliflower capers, lemon feta aioli 5 

Bruschetta tomato, shallots, basil, balsamic 4 

Arancini risotto balls, tomato fondue, pesto, gorgonzola cream 6 

Fried Artichokes Italian breaded artichokes, San Marzano aioli 9 

Salumi  E  Formaggi  

Prosc iut to  7  

Bre sa ola  7 

Coppa  7 

Salami  7  

Choose 4 for $25 

Contorni  

Pre se rve d  Lemon  &  Herb  F inge rl ing  Po ta t oe s  5  

Farmer ’ s  Ma rke t  V ege tables  4  

S easonal  Ga rden  R is ot to  6  

Whi te  Truffle  Ma shed  P ota toe s  5  

Wo od  R oa ste d  He ir loom  Carro t s  6  

Pasta  

Spaghetti Cacio e Pepe pecorino, parmesan, cracked black pepper 15 

Tagliatelle Bolognese A·T signature meat sauce, triple cream, pecorino 20 

Rigatoni Carbonara pancetta, guanciale, pecorino, parmesan, triple cream, egg yolk 18 

Shrimp Capellini fennel, capers, San Marzano tomatoes, white wine, angel hair pasta 25 

Lasagna Bolognese A·T signature meat sauce, ricotta, housemade focaccia 22 

Fettuccine Alfredo alfredo cream sauce, Parmigiano Reggiano 17  

Add Grilled Chicken 5 or Grilled Shrimp 7  

 

Dolc e  

Zeppol is  6  

A f foga to  6  

T i ram isu 6  

G e la to  6  

 



Sparkling 

NV Taittinger, Brut, “La Francaise,” Reims  17/90 

NV Maysara, Pinot Noir Rose, McMinnville  65 

2012 Domaine Carneros, Brut, Carneros   70 
 

Chardonnay 

CV   Folie a Deux, Russian River Valley  9/40 

CV   Bouchaine, Carneros, Napa Valley  10/45 

2015 Mer Soleil, Reserve, Santa Barbera Highlands 45 

2014/15/16 Jackson Estate, Santa Maria Valley  45 

2014 Artesa, Carneros, Napa Valley  50 

2016 Stags’ Leap, Napa Valley    55 

2017 Holman Ranch, Carmel Valley      60 

2013 Soter, North Valley, Willamette Valley  60 

2013 Antica, Antinori Family, Napa Valley  65 

2016 Chappellet, Napa     80 

2017 Cakebread Cellars, Napa Vlley  85 

2012 Omero, Willamette Valley   88 

2014 Fisher, Unity, Sonoma County    95 

2011 Soter, North Valley Reserve, Willamette Valley  95 

2011 Arcadian, Clos Pepe Vineyard, Sta. Rita Hills  100 

2008 Beringer, “Private Reserve,” Napa Valley 110 

2017 Far Niente, Oakville     115 
 

Sauvignon Blanc 

CV   Wave Series, Chile     8/35 

CV   Illumination, Napa Valley   15/70 

2017 Elizabeth Spencer, Mendocino   40 

2013 Bernadus, Monterey County    60 

2013/17 Cakebread Cellars, Napa Valley  85 
 

Interesting Whites 

CV   Charles & Charles, Riesling, Yakima Valley 7/30 

2016  Maysara, Pinot Gris, McMinnville, Oregon 36 

2017 Lucy, Rose of Pinot Noir, Santa Lucia Highlands 59  

2012 Falcor, Trousseau Gris, Russian River Valley 60 

2014 Darioush, Viognier, Napa Valley  70 

2015 Clos Pissarra, El Sol Blanc, Falset, Spain 75  

2013/14 Omero, Pinot Gris, Ribbon Ridge  76 

2013 Blindfold, California    80 

2014 Robert Sinskey, “Abraxas,” Carneros, Sonoma  85 

 

Merlot 

CV   Fidelity, Alexander Valley       10/45 

2014/16  Clos Pegase “Mitsuko’s Vineyard,” Napa Valley 60 
2016 Emmolo, Napa Valley       70 

2013/14 Darioush, Napa Valley      150 

 

Indicates wines A•T proudly features from producers 

that generously support & sponsor a once in a lifetime 

experience to Northern California for a 5-star  

Epicurean Tour of the region for students from the  

Hospitality Management program at Auburn University.          

Pinot Noir 

CV   Napa Cellars, Napa Valley   12/55 

CV   Schug, Carneros, Sonoma County  13/60 

CV   Raptor Ridge, “Barrel Select,” Willamette Valley 14/65 

2016 Underwood, Oregon     33 

2016/17 Meiomi, California    55 

2016 Four Graces, Willamette Valley, Oregon  60 

2012 Maysara, “Jamsheed,” Willamette Valley 65 

2012 Holman Ranch, Heathers Hill, Carmel Valley  75 

2017 Miura, Santa Lucia Highlands  79 

2014 Robert Sinskey, “Los Carneros,” Napa Valley 85 

2012 Soter, North Valley, Willamette Valley 100 

2014 Enroute, Russian River Valley  105 

2014 Lucia, Gary’s Vineyard, Santa Lucia Highlands  110 

2014 Pisoni Estate, Santa Lucia Highlands  120 

2015 Bergstrom, “Silice,” Chehalem Mountain 130 

2014 Twomey, Santa Maria Valley   155 

2016 Sea Smoke, Southing, Sta. Rita Hills  165 

Interesting Reds 

CV   Taken, “The Complicated,” Central Coast  12/55 

CV   Clos Pissarra “Aristan,” Monstant, Spain  13/60 

2016 Gouguenheim, Malbec Reserva, Mendoza 38 

2016 Trivento, Amado Sur, Malbec, Mendoza 40 

2015 Trivento, Golden Reserve, Malbec, Mendoza 55 

2011 Arrels de Clos Pissarra, Sangre de Garnatxa, Spain  60 

2010 Antiqvs, Syrah, Santa Lucia Highlands  70 

2013 Beringer “Quantum,“ Napa Valley  85 

2017 The Prisoner, Napa Valley   88  

2014/16 Robert Biale, “Black Chicken,” Zinfandel, Napa 90 

2014  Lucia, Susan’s Hill, Syrah, Santa Lucia Highlands  95 

2011 Trinchero, Petit Verdot, St. Helena   125 

 

Cabernet Sauvignon 

CV   Joel Gott, “815,” Napa Valley    9/40 

2014 Gouguenheim, Reserva, Mendoza  38 

2016 Tower 15, “The Swell,” Paso Robles   60 

2014 Schug, Sonoma Valley     63 

2015 Franciscan, “Magnificat,” Napa Valley  85 

2015/16 Faust, Napa Valley     90 

2014 Antica, Antinori Family Estate, Napa Valley  98 

2012 Vine Cliff, Napa Valley    105 

2014/15 Stags’ Leap, Napa Valley    105 

2013 Groth, “Cuvee,” Oakville    110  

2014 Snowden, “The Ranch,” Napa Valley   125 

2014 Stuhlmuller, Alexander Valley  125 

2015 Cakebread Cellars, Napa Valley   130 

2014 Darioush, Napa Valley    150 

2013 Phipps Family, Napa Valley    165 

2014 Beringer, “Private Reserve,” Napa Valley  190 

2014/15/16 Far Niente, Oakville   195 

2012 Fisher, Mountain Estate, Sonoma County 200 

2009 ALMVS Cuvee “Kemiji & Portay,” Napa Valley 210 

2012/13/14 Silver Oak, Alexander Valley   215 

2009 Quintessa, Rutherford    220 

2011/13 Opus One, Oakville    250 

 

Vini d’ Italia 
Back to our roots 

Spumante 

NV Primaterra, Prosecco, Veneto, DOC     7/35 

Bianca 

CV   Santi Apostoli, Pinot Grigio, Della Venezie, IGT     7/32  

CV   Colterenzio, Pinot Grigio, Alto Adige, DOC     9/40 

2015 Antinori, “Santa Cristina,” Orvieto, DOC   29 

2015/16 Vicus, Fiano, Campania, DOC          38   

2015/16 Vicus, Greco, Campania, DOC     45  

2017 La Pettegola, Vermentino, Toscana, IGT     45 

2016 Dama del Rovere, Soave, DOC     52 

2017 Andreas Felici, Verdicchio dei Castelli di Jesi, DOCG  55 

Rosso 

CV   Farnese Fantini, Montepulciano d’ Abruzzo, DOC  10/50 

CV   Monte Antico, Tuscany, IGT      10/50 

CV   Brancatelli Valle Delle Stelle, Toscana, IGT      15/60 

2015 Mercato, Carne, IGT           32 

2014 Santa Christina, Annata, Toscana, IGT   36 

2014 La Maialina, Gertrude, Toscana, IGT    48 

2015 Ricossa, Barbera Appassimento, Piedmont, DOC     49 

2014 Villa Antinori, Toscana, IGT     52 

2014 Ricossa, Barbaresco, Piedmont, DOCG     65 

2010/11 Riocossa, Barolo, Piedmont, DOCG     95 

2013 Sartori, Amarone Della Valpolicella, DOCG       100 

2014 Boscarelli, Vino Nobile di Montepulciano, Toscana 110 

2012 Castel Giocando, Brunello di Montalcino, DOCG    140 

2013 Castello Banfi, Brunello di Monatalcino, DOCG     150 

CV: Current Vintage 


