Sparkling by glass or bottle
#300 $7 Zardetto, Prosecco, NV, Italy
Aromas of white flowers, apricot, citrus and orange blossoms.
#301 $7 $28 Santa Julia, Champagne, NV, Mendoza, Argentina
Ripe fruit and exotic wood interlaced with the fragrance of white flowers.
#302 $7 $28 Bella Fina, Pink Moscato, NV, Italy
Notes of melon, peach and red berries. Sweet and aromatic flavor

White Wines by glass or bottle
#303 $9 $28 Dr. L, Grey Slate, Riesling, 2017, Mosel, Germany
Crisp with integrated minerality, honeysuckle, green apples and pears.
#304 $9 $28 Zenato, Pinot Grigio, 2019, Veneto, Italy
Aromas of key limes and white peaches with undertones of green apples.
#305 $9 $28 Stolpman , Sauvignon Blanc, 2018, Ballard Canyon, CA
Citrus notes give way to lusher passion fruit, pear and green apple.
#308 $9 $28 Martin Ray Winery, Chardonnay, 2018, Sonoma Coast, CA
Layers of Meyer lemon and Bosc pear, hints of vanilla.

Red Wines by glass or bottle
#309 $9 $28 Hahn, Pinot Noir, 2018, Monterey County, CA
Scents of red cherry, ripe strawberry, cola and spice.
#311 $9 $28 Angeline, Merlot, 2018, Paso Robles, CA – Aromas of ripened blueberries,
cherry cordial, and sweet cream with hits of caramel and freshly roasted coffee beans.
#313 $9 $28 Tilia, Malbec, 2019, Mendoza, Argentina - Flavors of juicy blackberries,
cranberries and black currants. Followed by notes of vanilla and sweet spice.
#314 $9 $28 Angeline, Cabernet, 2018, Sonoma County, CA – Flavors of boysenberry,
blackberry, cloves, and cocoa nibs.

Rose/Sparkling/Champagne by bottle
#100 $33 Bertrand, Côte des Roses, Rosé, 2018, Languedoc-Roussillon, France
Persistent aromatics. Zesty flavors of florals and candied grapefruit.
#101 $29 Juvé y Camps, Brut, Cava, N/V, Penedès, Spain
Aromas of cream, custard & apple. Bone-dry with a lovely lemon zest & crisp apple.
#102 $38 Gruet, Blanc De Noir, N/V, Albuquerque, NM
Berry aromas & creamy texture enhance the complex flavors of raspberry, toast and pear.
#103 $30 Argyle, Brut, 2015, Willamette Valley, OR — Red fruit dimensions add to a
structured backbone of white peach, wild honey and toasted brioche.
#104 $55 Le Mesnil, Blanc de Blanc, Brut, N/V, Champagne, France
Distinct nose of fresh hazelnuts and white flowers. Structured with hints of toast.
#105 $86 Veuve Cliquot, Brut, n/v, Champagne, France
Racy, with a spicy underpinning & a mix of poached pear, ginger & pink grapefruit zest.

*Wines in red are half off the listed price

White New World by bottle
#106 $28 Conundrum, Blend, 2016, CA Overflowing with floral aromatics. Citrus and
pear intermingle with lively tropical fruit flavors.
#107 $30 Trefethen Family Vineyards, Riesling, 2018. Napa Valley, CA
Dry, but succulent. Apple, lime and guava flavors are long lived and bright.
#108 $49 Elk Cove Vineyards, Pinot Gris, 2018, Willamette Valley, OR
Tones of lemon, lime and green apple that are tart and juicy with a bright profile.
#110 $35 Merry Edwards, Sauvignon Blanc, 2017, Russian River, CA
Concentrated layers of rich, bold fruit. Flavors of peach, vanilla and exotic florals.
#112 $41 Cloudy Bay, Sauvignon Blanc, 2018, Marlborough, New Zealand
Harmonious tropical fruits of nectarine, mango and pink grapefruit.
#113 $42 Adelsheim, Chardonnay, 2017, Willamette Valley, OR
Vibrant palate of fresh asian pears and delicate spice notes driven by texture and depth.
#114 $45 Calera, Chardonnay, 2016, Central Coast, CA
Fruit driven palate. Layers of green apple, grapefruit and pineapple with a subtle oak.
#115 $42 Paul Hobbs, Crossbarn, Chardonnay, 2017, Sonoma Coast, CA
Concentrated palate of tropical and stone fruits, long savory finish.

White Old World by bottle
#118 $43 Dr. H. Thanisch, Bernkastler Badstube, Kabinett, Riesling, 2018, Mosel,
Germany — Bright pink grapefruit, lime and lemon build on the palate.
#119 $26 Paul Blanck et Fils, Gewürztraminer, 2018, Alsace, France
Beautiful balance of floral, citrus and grapefruit. Off dry style.
#121 $28 Loimer, Lois, Grüner Veltliner, 2018, Niederösterreich, Austria
Pear and citrus illuminate the light and subtle flavors.
#122 $39 Domaine Claude Branger, Terrior les Gras Moutons, Muscadet, 2019,
Loire, France — Green apple, apricot, citrus with underlying minerality.
#123 $37 Pierre Cherrier et Fils, Dom. de la Rossignole, Sancerre, 2018, Loire,
France — Light and fresh with green fruits, spice and a trace of almond.
#125 $67 Chateau Carbonnieux, Blanc, Pessac - Léognon, 2016, Bordeaux, France
Sauvignon Blanc blend featuring white peaches, pears and honeysuckle.
#128 $90 Chavy, Puligny-Montrachet, Les Charmes, 2015, Burgundy, France
Toasty oak, peach, apple and lemon components on a long finish.

*Wines in red are half off the listed price

Red New World by bottle
#129 $42 Conundrum, Red, 2017, CA – Sourced fruit with lush flavors of cherries and
baking chocolate, fine tannins and silky smoothness.
#130 $50 Böen, Pinot Noir, 2018, Russian River, CA — Full bodied. The palate
cascades with layers of blackberry, strawberry, cocoa and nutmeg.
#131 $62 Domaine Drouhin, Pinot Noir, 2016, Dundee hills, OR — Woven with
savory notes, dark fruit flavors, cherry, peppercorn and spice.
#132 $58 Paul Hobbs, Pinot Noir, 2017, Russian River, CA — Raspberries, lemon
rind, orange zest, rhubarb, red cherries and fresh herbs with a bright finish.
#133 $80 Belle Glos, Clark & Telephone, Pinot Noir, 2017, Santa Maria Valley, CA
Generous on the palate with sweet cherry, strawberry and cedar box.
#135 $46 Acre, Merlot, 2016, Napa Valley, CA
Robust with dusty cocoa powder and vibrant cherries on the nose and palate.
#136 $42 Seghesio, Zinfandel, 2017, Sonoma County, CA – Earthy, thick and brawny
in leather, tobacco and coffee. Black baked fruit completes the picture.
#140 $57 Thorn, Merlot, 2016, Napa Valley, CA
Smooth with a mild toastiness. Berries, savory spices, and earth all in a stylish mouthful.
#142 $75 Duckhorn, Merlot, 2016, Napa Valley, CA — Silky texture that carries long
flavors of freshly ground coffee beans and splashes of ripe cherries.
#143 $70 Catena Alta, Malbec, 2015, Mendoza, Argentina –Forestry, minty and oaky
with spice and chocolate flavors blended with tokens of herb and berry.
#144 $67 Cuttings, Cabernet Sauvignon, 2017, Napa Valley, CA
Unique blend combining richness and structure. Shows savory fruit and espresso.
#145 $99 Chappellet, Cabernet Sauvignon, 2017, Napa Valley, CA
Classic expression of rich, dark berries and blackcurrant, tinges of gingerbread.
#147 $110 Caymus, Cabernet Sauvignon, 2016, Napa Valley, CA
Polished with waves of plum and boysenberry laced with vanilla bean and anise.

Red Old World by bottle
148 $36 Albert Bichot, Morgan, 2018, Burgundy, France
Soft and perfumed exuding ripe black cherries, nuances of spice and hints of smoke. .
#152 $62 Damilano, Lecinquevigne, Barolo, 2014, Piedmont, Italy
A bright version of Nebbiolo with orange-peel, leather, spice and plum character.
#153 $77 Zenato, Amarone, 2015, Veneto, Italy — Framed with glazed cherries and
dried meat aromas against a backdrop of citrus and roasted herbs.
#155 $48 Château Puech Haut, Closerie Du Pic, 2016, Languedoc, France
Garnacha and Syrah blend. Blackcurrant flavors, herbs and spice.
#159 $82 Altesino, Brunello Di Montalcino, 2014, Tuscany, Italy
Intense and pure. Reminisces of violet, tobacco, chocolate and wild berries.
#160 $66 Chateau Batailley, Lions De Batailley, Pauillac, 2014, Bordeaux, France
Accents of cassis, cinnamon, tobacco and cocoa powder. Gentle tannins.

*Wines in red are half off the listed price

Dessert Wine by glass or bottle
#162 $28 Quady, Elysium Black Muscat, 2017, CA
Sourced fruit and rose aromas proceed cherry, strawberry & lychee fruit flavors. 375ml.
#163 $32 La Fleur D’or, Sauternes, 2014, Bordeaux, France
Candied apricot, peach and mango with toasty hints and remarkable balance. 375ml.
#165 $6 $29 Quinta de la Rosa, Tawny Port, N/V, Douro, Portugal
Pale amber hue, caramelized figs and dates, long dry finish.
#166 $8 $38 Quinta de la Rosa, Late Bottle Vintage, Porto, 2015, Douro, Portugal
Characters of blackcurrants, blackberries, plum and spice. 500ml.

Sparkling by the half bottle
#200 $26 Gruet, Rosé, N/V, Albuquerque, NM – Delicate fine mousse, rich fruit
flavors of cherry and Summer berries, finishing with a delicate zest.
#201 $52 Veuve Cliquot, N/V, Champagne, France — Racy, with a spicy underpinning
and a mix of poached pear, ginger and pink grapefruit zest.

White Wine by the half bottle
#202 $22 Alois Lageder, Pinot Grigio, 2018, Trentino - alto adige, Italy
Expressive aromas of flowers, with spice and slight smokiness on the fresh finish.

Red Wine by the half bottle
#208 $22 Badia a Coltibuano, Chianti Classico, 2017, Tuscany, Italy —Forest berries,
spice, leather and earth layered aromas. Soft and round palate.
#209 $34 Hendry, Block 7 & 22, Zinfandel, 2015, Napa Valley, CA
Spicy, sublime and fruit driven with accents of pepper, cinnamon and nutmeg.
#211 $46 Duckhorn, Merlot, 2016, Napa Valley, CA– Classic expression with fleshy
layers of Bing cherry, raspberry, plum, blueberry, cedar and vanilla.

*Wines in red are half off the listed price

