WIne List
red wine
ANNABELLA SONOMA COUNTY
CABERNET SAUVIGNON 2015

ALTESINO ROSSO DE MONTALCINO 2014

NAPA VALLEY - USA.............................................................................. 35
This offers a lot of cabernet flavor for the price.
It’s minty at the edges, supple in the middle,
balancing fruit sweetness and winter spice tones
in a supple texture. Begging for a burger!

CROSSBARN BY PAUL HOBBS
CABERNET SAUVIGNON 2013

NAPA VALLEY - USA.............................................................................. 75
Plump, juicy and forward, all qualities that
make it an excellent choice for drinking now
and over the next few years. Inky blue/purplish
fruit, lavender, chocolate, menthol and spices.
Needs a burger or steak!

GRAYSON CELLARS MERLOT 2015

CALIFORNIA - USA................................................................................. 23
Sumptuous and rich with a beautiful purple
garnet color. The aromas show rich complexity
of black cherry preserves, currant and white chocolate.
Easy drinking red with beef or lamb.

SANTA JULIA ORGANICA MALBEC 2016

MENDOZA - ARGENTINA................................................................... 20
Notes of ripe, fruits, figs, prunes, jam and raisins.
Excellent body, with sweet tannins and well balanced
acidity. A super versatile red to enjoy with appetizers
or red meats.

TUSCANY - ITALY..................................................................................... 49
Baby Brunello! Brilliant ruby-red color,
this classic Rosso offers sumptuous aromas
of ripened blackberries and dark cherries.
Generously well-rounded and rich with
fruit-forward notes complimented by hints
of leather and mesquite. Pastas and pizza!

PATACHE D’AUX CRU BOURGEOIS 2012

MEDOC - FRANCE................................................................................... 49
Aromas of violets, currant and cedar.
Full bodied palate with dense black cherries,
cassis and well. 90 Points Robert Parker 90 Points Wine
Spectator. Try it with steak frites.

CHATEAU LA POINTE POMEROL 2009

BORDEAUX - FRANCE. ........................................................................ 90
Smoky plum, tobacco and a whiff
of musky chocolate on the nose. Sweet,
ripe and fine-grained, with good depth
of texture and moderate definition to the cherry
and raspberry fruit flavors.
Classic Pomerol. Rack of Lamb

red BY THE GLASS
CANON ROAD CABERNET SAUVIGNON

CALIFORNIA - USA.................................................................................... 9

LUCA MALBEC 2014

MENDOZA - ARGENTINA................................................................... 59
Laura Catena’s side project, this is serious Malbec!
Loads of spice and black cherry cola aromas
with notes of cocoa. The berry flavors really pop
on the palate. Steak Frites!

TANGLEY OAKS MERLOT

NAPA VALLEY - USA.............................................................................. 12

JP CHENET PINOT NOIR RESEVE 2015

PAYS D’OC - FRANCE. .......................................................................... 10

MICHEL MAGNIEN PINOT NOIR 2014

BOURGOGNE AOC - FRANCE.......................................................... 46
From one of Gevrey’s top producers,
cool aromas of blackberry, black raspberry,
minerals and violet, accented by a minty nuance.
Excellent with lighter fare or the roast chicken.

9 % A P P L I C AB LE TAX + 18% SER VI C E C H AR G E
*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party
has a food allergy. Not all ingredients are listed in the menu.

WIne List
MER SOLEIL CHARDONAY 2015

white wine
JEAN-MARC BROCARD CHABLIS 2015

CHABLIS - FRANCE............................................................................... 39
Steely and mineral this clean Chardonnay
has bright lemon and yellow fruit notes.
Ideal pairing for shellfish and seafood.

JOSEPH DROUHIN 2015

SAINT VERAN - FRANCE.................................................................... 42
Stylistically close to Pouilly-Fuissé, with
its golden hue, its greenish reflection and
its refreshing taste. The aromas are reminiscent
of the ripe Chardonnay grape, with subtle notes
of musk. A pleasant roundness coats the palate.
Perfect with salad or Poulet Roti.

REGIS MINET VIEILLES VIGNES 2015

POUILLY FUME - LOIRE - FRANCE............................................. 44
A perfect balance between classic Sauvignon Blanc
fruit and a gorgeous minerality that brings
the terroir straight to your glass. The luscious feel
over your tongue is contrasted by a lively,
flinty acidity on the finish. Great as an apertif
or with seafood.

SAINT CLAIR SAUVIGNON BLANC 2015

MARLBOROUGH - NEW ZEALAND.............................................. 37
This Sauvignon Blanc is a light-bodied, dry,
crisp wine with typical Marlborough flavors
of gooseberry, passionfruit, and grapefruit.
Try it with goat cheese or seafood dishes.

CENTRAL COAST CALIFORNIA - USA....................................... 39
Golden and sun-kissed, the 2013 vintage opens up
with evocative scents of lemon and peach, layered
with the subtle toasted notes of freshly baked bread.
The palate is full and fresh, with ripe flavors of fruit
blossoms and a hint of mango balanced by natural,
vibrant acidity. Medium to full-bodied, the wine has
a finish that is lengthy but never heavy, its mix of oak,
butter and fruit characteristics blending seamlessly
and leaving a harmonious, lingering impression.

NOTORIOUS PINK ROSE GRENACHE 2015

LANGUEDOC ROUSSILLON - FRANCE..................................... 36
Some say a rosé shouldn’t be to be too pink, but we
beg to differ. Our rosé is pale pink in color that exudes
floral orange blossom aromas.
Made from 100% Grenache from the South of France,
notorious pink use mature berries to balance the flavors of
ripe berries that gives it a wonderful acidity and soft minerality.

white BY THE GLASS
UPPERCUT SAUVIGNON BLANC 2015

2015 - NAPA VALLEY - USA. ............................................................ 15

JP CHENET CHARDONAY UNOAKED RESEVE 2015

PAYS D’OC - FRANCE. .......................................................................... 10

TORRE DI LUNA 2015

PINOT GRIGIO - ITALIA........................................................................ 12

NOTORIOUS PINK ROSE GRENACHE 2015

LANGUEDOC ROUSSILLON - FRANCE..................................... 12

MENADE ORGANIC VERDEJO 2015

RUEDA - SPAIN......................................................................................... 27
100% Organic, this Verdejo is clean and
bright with aromas of white fruit intermingled
with hints of herbs. Tastes like sunshine!
Try it with the Burrata

TORRE DI LUNA PINOT GRIGIO 2015

Champagne & Sparkling Wine
PERRIER-JOUET BRUT

CHAMPAGNE - FRANCE............................................................. 22/89

PERRIER-JOUET ROSE BELLE ÉPOQUE 2004

TRENTINO - ALTO - ITALIA............................................................... 23
Straw yellow in color with green highlights.
The bouquet displays delicate aromas of pear.
This wine is dry and full-bodied with a discrete
aromatic persistence, and a pleasant aftertaste.
Perfect as an aperitif or a great companion
for crustaceans and seafood dishes

CHAMPAGNE - FRANCE.................................................................. 500

LOUIS ROEDERER CRISTAL 2005

CHAMPAGNE - FRANCE.................................................................. 320

DOM PERIGNON 2006

CHAMPAGNE - FRANCE ................................................................. 390

JP CHENET

SPARKLING ROSÉ - FRANCE ................................................ 12/55

JP CHENET BRUT BLANC DE BLANCS

SPARKLING WINE - FRANCE ................................................ 12/55

9 % A P P L I C AB LE TAX + 18% SER VI C E C H AR G E
*Consuming raw food or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions. Before placing your order, please inform your server if a person in your party
has a food allergy. Not all ingredients are listed in the menu.

