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Ca’momi Rosso Napa $6°°/$24
Onesto’s premium house red wine from Napa Valley. Comes to us in a
recyclable keg. We are doing our part to be eco-friendly and help reduce
our carbon footprint. Also available by the bottle.

Remidas Corvina $7/528
Veneze, Italy

Medium-bodied with flavors of luscious cherries and vanilla. Aromas of
violets and sweet spices.

Il Bastardo Sangiovese $7/528
Medium-bodied with blackberry and cherry flavors. Like a Chianti,
great match for pizza, pasta and cheese.

Carpineto Dogajolo $7°°/$30
Tuscany, Italy

Soft, fruity and spicy. A blend of Sangiovese and Cabernet. Well balanced.
A perfect accompaniment to pastas.

Century Cellars Merlot by BV $7/528
California

Medium-bodied with vibrant raspberry and cherry flavors. Just like a
Merlot should be, soft and supple.

Routestock 99W Pinot Noir $34
Willamette Valley, California

Cinnamon, clove, rose petal, tobacco and ripe raspberry aromas leads to a
mouth of fresh red cherry and saspatrilla with a spicy finish of tannins.

Trapiche Malbec $8/$31
Mendoza, Argentina

Sweet aromas of blackberries and plums, a touch of vanilla and

a sweet, long finish.

Irony Pinot Noir $9/$35
Monterey, California

Classic style Pinot with notes of cherry, strawberry and licorice.
Medium-bodied. Pairs nicely with many dishes.

Clayhouse Adobe Red $27

Central Coast, California

Aripe, jammy style with a touch of vanilla and spice. A blend of Zinfandel,
Cabernet, Malbec and Syrah.

Speri Valpolicella $33

La Roverina, Italy

Ruby red, with intense bouquet and hint of almond. Dry with pleasing
bitterish nuance and great with all food.

Ciacci Super Tuscan $9/$35
Tuscany, Italy

Fruity, lightly herbal and enriched by hints of spices. Full-bodied, quite soft
and well-balanced.
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Greystone Cabernet $8/$31
California

Full-bodied flavors of berry, spice, black pepper and toasty oak. Named for
the culinary institue in Napa. This Cabernet is true to varietal.

337 Cabernet $28

Lodi, California

Aromas of ripe currant and lightly roasted coffee. Flavors of blackberries
and sweet herbs. Named after the 337 Cabernet clone from

Bordeaux, France.

Silver Ridge Cabernet $29
Napa, California

Currants, cedar and vanilla lead to a rich flavors of blackberry,
chocolate and toasted oak.

Silver Palm Cabernet $36
North Coast, California

An impressive concentration of black currant, chocolate and vanilla.
Smooth and guaranteed to please!

Ruffino Chianti $7°°/$30
Tuscany, Italy

Flavors of bright cherry; very pleasant and easy to drink. A perfect match
with our fare!

Isole e Olena Chianti Classico $38
Tuscany, Italy

Medium ruby core, and aromatic nose with brambly fruit, smoky, vanilla
notes and earthy character. Stunning balance of fine acidity and

ripe tannins.

Mantane Primativo $9/$35
Puglia, Italy

Floral and fruitful with notes of violets, assorted berries, spice and
toasted oak. Similar to Red Zinfandel.

Steele Zinfandel $34
Mendocino, California

The palate is full of berries, spice and a hint of cola, with a dusty
chocolaty finish. This wine is known for its spicy character.

Writers Block Zinfandel $29

Lake County, California

Bold yet supple, with flavors of ripe dark berry fruits. Blended with a touch
of Petite Sirah.

Grayson Cellars Zinfandel $8/$31

California

Dark color with a rich mix of raspberries, strawberries and bramble.
Hints of spice, black pepper and cinnamon. Full-bodied with a long,
elegant finish.

Sangria $8/$27

Fresh Concoctions Daily

Ask Your Server For Our Seasonal Flavor.
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Mionetto Prosecco (187 mL) $9
Veneto, Italy

Dry, fresh and light in body. Perfect with appetizers- like cheese
or prosciutto.

M Chiarlo Nivole 387 Moscato D’Asti $19
Piedmont, Italy

A sweet, fragrant, lightly sparkling wine which has aromas of peach and
apricot. Nivole means “clouds” in Italian and named so because it is a
light, fruity wine with finesse.

Leitz Out Riesling $7°°/$30
Germany

This crisp, satin-textured Riesling shows classic peach and lemon with
asmooth, sweet finish.

Frenzy Sauvignon Blanc $8/$31
Marlborough, New Zealand
Crisp and fresh with flavors of grapefruit, melon and fresh cut grapes.

Oyster Bay Sauvignon Blanc $29
Marlborough, New Zealand

Typical New Zealand style. Fruit is fermented in stainless steel tanks
resulting in a zesty, crisp, aromatic wine with flavors of passion fruit
and grapefruit.

Ferrari-Carano Fume Blanc $29
Sonoma, California

A crisp, fresh wine with flavors of lemon, pineapple and pear. It is
barrel aged slightly to add body, complexity and depth.

Dreyer Chardonnay $9/$35
Sonoma, California

Barrel fermented, rich and full-bodied. Balanced with tropical notes and
spice flavor.

Century Cellars Chardonnay by BV $7/$28
California

A floral Chardonnay with citrus, apple and pear aromas and flavors. Silky
texture on the finish.

Darcie Kent Chardonnay $32
Livermore Valley, California

Full-bodied with tropical notes, vanilla and a creamy, buttery finish on
the palate.

Kendall-Jackson Chardonnay $33
California

Citrus, tropical, apple and pear flavors all melt into a velvety texture and
creamy finish.

Riff Pinot Grigio $7°°/$30
Terra-Alpina, Italy

Apple with mineral and yellow citrus character. Medium-bodied with a
crisp finish.

Dorigo Pinot Grigio $28

Friuli, Italy

Elegant and intense, with distinct notes of banana-led tropical fruit, hints
of pineapple and a crisp finish.

New Age Torrontes $9/$35
Mendoza, Argentina

Fruity and floral aromas balanced with acidity leads to a soft, semi-sweet
effervescent flavor and feel.

Ruffino Orvieto $7/$28

Umbiria, Italy
A lighter style wine with flavors of citrus fruits and golden apple.
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Onesto Cellar List

Cakebread Chardonnay $65
Napa, California

Fresh, creamy aromas of ripe pear, apple and citrus. Concentrated, rich and
ripe in style. Complex and mouth-filling yet elegant.

Santa Margherita Pinot Grigio $42
Alto-Adige, Italy

Clean and crisp in character. Typical flavors of citrus, apple and a touch
of minerality.

Sanford Pinot Noir $68
Santa Rita Hills, California
A complex Pinot with beautiful flavors of black cherry, plum, pepper and sage.

Monsanto Chianti Classico Reserva $45
Tuscany, Italy

Featured in Wine Spectator’s “Top 100 Selections”. Flavors of black cherry and
spice. Robust yet elegant wine that has mouth-filling flavors and firm tannins.

Ruffino Ducale Tan Label $42

Chianti Classico Reserva
Tuscany, Italy
An elegant wine which is characterized by fragrant, flowery and fruity notes
with flavors of cherries, wild berries and plums. A persistent finish with
lingering notes of rosemary.

Tenuta Sette Ponti Crognolo $55

“Super Tuscan”
Tuscany, Italy
Hand-harvested from the hills of Tuscany. It's referred to as a “Super Tuscan”
because this wine, which is mainly composed of Sangiovese (Italy’s Grape), is
also blended with Bordeaux grapes, Cabernet and Merlot. The result is rich,
concentrated, full-bodied elegance.

Saldo Zinfandel $48
California

Aromas of dark berry fruit and blueberry pie. Beautiful long finish with notes of
chocolate, roasted coffee beans and vanilla spice.

Mt Veeder Cabernet $60

Napa, California

A powerful, rich Cabernet with flavors of ripe cherry, plum, caramel and vanilla.
Sweet oak notes lend to a rounded, smooth finish.

Chimney Rock Cabernet $95

Stag’s Leap District

Complex, ripe, firm with vivid dark berry, plum and black cherry fruit. Elegant
and refined, focused with just the right amount of backbone.

Ferrari-Carano Tresor $82

“Red Meritage”
Sonoma, California
A classic Bordeaux style blend of Cabernet, Petit Verdot, Cabernet Franc and
Malbec. Delicious aromas of black tea, cedar, vanilla, blackberry and cassis.

Rafanelli Zinfandel $83
Sonoma, California

A wine created in a classic, beautifully rounded style. Jammy berry fruit
coupled with a delicious spiciness.



Specialty Drinks

Budweiser, Bud Light, Bud Select $3
Schlafly $4
Stella Artois $4
Menabrea $4
Stone $5
Bell’s $5
Avery $5
New Belgium $4
Chimay Blue $10
Hard Cider $5

Ask your server about our premium 220z bottle
selection and 160z draft selection

Beverages

Coke, Diet Coke, Coke Zero, $2
Sprite, Dr. Pepper, Lemonade

Fitz's Root Beer $2.5
Goshen Black Tea $2.5
Goshen Coffee $3
Milk/Juice $2
Assorted Hot Teas $3

Our Philosoph

Onesto means “Honest” in Italian and we believe “There is
Nothing More Honest than Food".

Our philosophy at Onesto Pizza & Trattoria is to serve
fresh, wholesome food using only the finest ingredients.
Our pizzas are made with 100% organic flour, 100% whole
milk mozzarella and Real Italian Olive Oil. Every pizza,
calzone & stromboli is hand-tossed and baked in our brick
oven. We take a lot of pride in the craftsmanship of our
product to produce a true artisan pizza.

Our entire menuy, including our sauces, dressings, and
seasonal specials, are made from scratch in our kitchen,
using farm fresh, seasonal, local ingredients. We capture
the aromas and rustic flavors of a home cooked meal.

Onesto is proud to reduce, reuse, recycle, compost and use
biodegradable products in order to do our part for
the planet’s future.

So, from our family to yours, remember ....taste is a matter
of choice. Quality is a matter of fact.

Onesto Catering & Events

Onesto Catering & Events is a full-service, sustainable,
community-conscious catering and event planning
company creating relationships and quality events in the
St. Louis area.

Are you planning a small gathering? A wedding?

A business lunch? We strive for excellence in customized
catering of intimate or grand affairs. Our box lunches and
delivery/drop-off services are known for their quality,
fair-pricing and timeliness. Quite simply, we collaborate
with each customer to accommodate all cuisines, special
requests, and budgets.

Call us at 314.802.8883. Our versatility, experience and
expertise are at your disposal!
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