
____Sparkling, Rose,& Whites By  The Glass_____ 

 

moscato– Piquitos, valencia..…………..…………………9 

sparkling rose brut-Ch Villelongue, limoux… ..…12 

sparkling – Andre Delorme,  blanc de blancs...…12 

sparkling Lambrusco  di sorbara………………….….12 

sparkling- prosecco,Monforte, italy…………………12 

sparkling brut- Steorra, russian river……………..12 

albarino- Hendry,  napa……………………………….....14 

chardonnay- Black Ridge,lodi…………..….………….11 

chardonnay- Colin Barollet,burgundy……..…...…10 

chardonnay- Mer Soleil, santa lucia…………..….…14 

chenin blanc- Ken Forrester, s. africa………..….…10 

pinot gris-Acrobat; oregon……………………………….12 

inzolia- donnafugata, sicily………………….…….....…11 

gruner veltliner- Hollerer, austria……………….….11 

pinot grigio-CA’Stella,fruili latasana………………..11 

rose – Champteloup, Touraine…………………………10 

rosado-‘Castillo Ducay’, carinena………………….…..9 

reisling – Armond, kabinett……………………………..12 

riesling- Villa, mosel…..…………………………………...10 

sauv blanc- the little sheep,  marlboro……...........10 

sauvignon blanc chamteloup ,touraine……………12 

 

____________Champagne & Sparkling____________ 

 

Monforte, prosecco,  Italy………………………….…….45 

Marfil, Cava Brut, spain……………………….………….40 

Ch Villelongue, Rose Brut, Limoux…………………..45 

Lambrusco di sorbara, Italy…………………………….45 

Besserat, champagne…………………………………….148 

Gatinios, brut rosé , champagne…………………….110 

Gatinois, brut, champagne……………………………….90 

Piquitos, valencia…………………………………………....40 

Ruinart, champagne……………………………………...200 

Steorra brut, Russian river……………………………..45 

 

_____________________Rosé______________________ 

 

Nobile Hill, ’16 south Africa…………………………….45 

Domaine Tempier “Bandol”, ’15 provence…….…85 

Dom. De la Mordoree, ’15 tavel……………………..…70 

Champteloup D’Anjou, ’15……………………..…..……40 

Entre Nous, ’14 oakville………………………………..…90 

Bodegas San Valero,’ Castillo Ducay’ carinena...35 

 

________________Chardonnay________________ 

 

Collin Barollet, ’14 burgundy…………………………..38 

Au Bon Climat, ’13 central coast…………….……….65 

A. Bichot “Chateau Gris”, ’11 burgundy…..……...96 

Billand-Simon “Les Clos”, ’09 chablis…………….128 

Billand-Simon “Premier Cru”, ’12 chablis………..98 

Jayson, ’12 napa…………………..……………………..….98 

Ken Wright, ’11 willamette……………………….……..86 

Kistler, ’13 napa…………………..…………………….…125 

Linden “Hardscrabble”, ’12 linden, va……...........80 

Maldonado, ’13 sonoma………..………………………...75 

Mer Soleil, ’13 santa lucia……………………………....45 

Merry Edwards ’12 napa……………………………….130 

Pahlmeyer, ’13 napa……..………………………….…..150 

Paul Hobbs, ’13 napa……..……………………………...104 

Pierre Guillemot, ’11 burgundy…..…………..…..….75 

Philip Colin white burgundy, bourgogne………….50 

Stags Leap “Karia”’14, napa……………………………60 

Ramey “Platt Vineyard”, ’11 sonoma coast…...130 

Raveneau “Montee de Connerre”, ’11 chablis..160 

Raveneau Butteaux “Premier Cru”Chablis…….249 

Black Ridge, ’13 lodi………..…………………………..….40 

Kongsgaard, ’12 napa……………………………………199 

______________Reds By  The Glass_______________ 

 

blend-Chaman, Mendoza…………….…..……..……….13 

blend-Sean Minor, napa…………………………………..15 

blend-Castillo Ducay Tinto, carinena…………………9 

bordeaux- Puy Servain, bergerac…………………….11 

cabernet sauvignon- Drumheller, washington…11 

cabernet sauvignon-Nobile Hill, s. Africa…….…..15 

cabernet sauvignon- Elizabeth Spencer, napa…18 

cotes du rhone, Dom  de Coste , rhone….…….……12 

malbec- Luca, mendoza……………………………….…..16 

pinot noir- Heron, california…………………………….10 

pinot noir- Argyle, willamette……………………….…15 

pinot noir- A. Bichot “Secret”, burgundy……….…15 

merlot- Mas Des Tourlles,Rhone Valley…………..10 

merlot-Seven Falls;Washington……………………….12 

montepulciano, Carletto, d’abruzzo..…………..…..12 

syrah- Ramey, Sonoma Coast…..……….……………..23 

shiraz-cab blend, Soaring Eagle, S. Africa……….12 

tempranillo- Tardencuba, toro……..………………....13 

super tuscan- GuadalMare, tuscany………………..11 

zinfandel- Neyers, bordon ranch.…………………....13 

*all glasses are five ounce pours. 

 
 

________________White Varietals________________ 

 

albarino- Hendry, ’14 napa……………………………...60 

blend- Giuliano, ’14 dundee hills……………………...55 

blend- Clos Saron “Carte Blanche”, ’12 cali….….90 

chenin blanc- Remhoogte, ’16 s. Africa…..…....….40 

chenin blanc- FMC,’12  stellenbosch……………...125 

chenin blanc- Savennieres, ’12 loire……………..…60 

fruilano- Tentua Louisa, ’12 friuli………..……..……40 

gruner veltliner- Hollerer, ’14 austria……….…….40 

marsanne- Tallulah “Como”, ’11 napa…………..….75 

pinot gris-Acrobat; oregon……………………………….40 

pinot grigio- CA’Stella,fruili latasana……………….40 

riesling- Pewsey Vale, ’14 eden………………………..58 

riesling- Villa, mosel………………………………………..40 

sauvignon blanc-the Little Sheep, Marlboro…….40 

sauvignon blanc- ranga ranga marlboro……….....40 

sauvignon blanc- Domaine Naudet, ’13 loire…....45 

sauvignon blanc- Grey Wacke, ’13 new zeal….....75 

sauvignon blanc- Talinay, ’14 limari valley……..54 

sauvingnon blanc- Merry Edwards, napa………..75 

white blend- D&G “stonecrusher”,el dorado…….65 

white blend- D&G, “Sluice Box”,el dorado……..…60 

semillon, L’Ecole, columbia valley…………………..60 

 

 

 



__________________Pinot Noir___________________ 

 

A. Bichot “Secret”, ’13 burgundy…………………..…60 

Argyle, ‘14 willamette……………………………………..55 

Chevillon “N-S-G”  ‘12 burgundy…………….........148 

Chanson “Chivry” ’14 burgundy………………………79 

Gachot-Monot-Village, ’12 burgundy…………….…65 

Hanzell “Sebella”, ’13 sonoma.…..………………....128 

Heron, ’13 california….………..…………………….…....40 

J. Christopher, ’13 willamette…….…….……….……55 

Maggy Hawk “Stormin’”, ’12 anderson………....120 

Merry Edwards “Merideth” , ‘14 ……………….….120 

Philippe Colin, ’14 burgundy……………………………90 

Truchard,’13, carneros…………………………….……..75 

Varner “Hidden Block” ‘13 Santa Cruz……..…..100 

 

______________Cabernet Sauvignon______________ 

 

Oberon, Michael Mondavi-’14…………………………75 

Caymus,  rutherford……………..……………………...165 

Caymus “Special Select”, ’12 rutherford…….....275 

Drumheller, ’14, Columbia valley…………………….40 

Diamond Creek  “Volcanic Hill”, ’11 napa………225 

Diamond Creek “Gravely Meadow” , ’11napa..225 

Diamond Creek “Red Rock Terrace”, ’11 napa.225 

Grace Family “Blank”, ’12 rutherford…………...350 

Krupp Brothers “M5”, ’12 stagecoach…………...240 

Nobile Hill, ’12, S. Africa………………………………….55 

Avalon, ’14 napa valley………………….………………..60 

Elizabeth Spencer, napa………………………………….80 

Dana Estates ‘12 “ONDA”,napa………………..……299 

Paul Hobbs “Kalon”, ’12 oakville……………………500 

Ramey “Pedregal” ’13 oakville…………….…….….275 

Ramey “Annum” ’13 napa………………………….….140 

Shafer “Hillside Select”, ’12 stags leap…………..350 

Silver Oak, ’11 napa……………..……………….………160 

 

___________________Zinfandel___________________ 

 

Black Chicken, ’14 napa…………………………..…..…80 

Neyers, ’14 st helena……………………………………....51 

Ridge, ’13 paso robles………………………………….....95 

Martinelli, ’13 russian river……………….…………128 

Masseria Altemura “Sasseo” ’14………………….….45 

 

_____________Syrah & Shiraz______________ 

 

Mollydooker “Blue Eyed Boy” australia……..….99 

Mollydooker “The Boxer” australia……….……....80 

Soaring Eagle,’14 S.Africa………………………..…...45 

Langmeil “Orphan Bank”, ’13 barossa………....125 

Torbreck,’05 barossa…………….…….…………..…..290 

Clarendon Hills, ’03 australia.……..……………....220 

Kongsgaard, ’05, napa…………..………………….….280 

Pharaohmoans, ’10, paso robles……………………180 

Pharaohmoans, ’09, paso robles…………….....….195 

Ramey, ’14 sonoma coast ……….………………….….90 

Shafer, “Relentless”, ’13…………………………..…..140 

 

 

 

 

 

 

 

 

 

 

________Bordeaux & Proprietary Blends________ 

 

Boxwood, ’12 virginia……….……..…………….………..62 

Ch Guiot, cote du rhone…………………………………...45 

Puy Servain, ’14 bergerac. ……………………..………45 

Chateau Clarke, ’10 (Rothchild), medoc…………..99 

Clos Beauregard, ’11, pomerol……….………………118 

Donkey & Goat “Gallivanter”, ’14 California…….45  

Chaman Red Blend, Mendoza…………….……….……45 

Sean Minor,-napa…………………………………………….55 

Orin Swift “the Prisoner” ’15 napa……………..….110 

Orin Swift “Abstract”’15 california………………….99 

Orin Swift “Papillon” ’14 napa……………………….160 

Opus One “Overture”, ’12, napa………….………….220 

Opus One, ’11, napa………..……………………………..300 

Opus One, ’12, napa………..……………………………..320 

Opus One, ’13, napa………..……………………………..340 

Quintessa, ’11, napa…………..………………………….240 

Venge “Scouts Honor”, ’14 napa………………….…..85 

Domaine Coste Chaude Florilege,’14,rhone……..45 

. 

 

____________________Merlot____________________ 

 

Seven Falls; Washington ’14……………………………45 

Hourglass, 13 napa………………………………………..140 

Peter Franus, ’12 carneros………………………………74 

Seven Hills, ’13 columbia…………………………………65 

Shafer, ’13 napa……………………………………..……..108 

Teira, ’12 sonoma…………………………….……………..64 

Mas Des Tourlles,’14 rhone valley……………….....40 

 

____________________Malbec____________________ 

 

Luca, ’13 mendoza………………………….…….…………60 

Luigi Bosca, ’12 mendoza…………………………….….90 

Luca Beso De Dante, (blend) mendoza………..…..90 

Las Nencias, ’13, Mendoza……………………………...40 

 

___________Italian & Alternative Reds___________ 

 

Allegrini, amarone della valpolicella,veneto….170  

Brovia Barolo, ’11 piedmont………………………….135 

Cantine Valpane,’14 barbera, piedmont…………..40 

Carletto, montepulciano d’ Abruzzo……………..….45 

GuadalMare,”Super Tuscan”, tuscany……….…....40 

Castillo Ducay Tinto, red blend, carenina…………36 

Conde De Altava tempranillo ’12 rioja…………….40 

Romitorio Brunello, ’07 tuscany…………………...125 

Dominoco Clerico Barolo, ’11 piedmont…………150 

Ferrando, Nebbiolo di Carema, ’10…………………..80 

Fontodi Chianti Classico ,’10 tuscany…………….101 

Giuseppe Rosso del Bepi, ’05 veneto………………265 

Val Nuevo, ’06 toro………………………………………….95 

Lagrein, Steinraffler,’95 alto adige………………..120 

Lahghe, nebbiolo, ’13 piedmont……………………….50 

Panzanello, chianti classic, tuscany………….……..40 

Tardencuba, tempranillo ’10  toro…..……………....45 

Guiseppe Quintarelli, ca del merlo……………………90 

Ferrando Carema, nebbiolo, piedmont……………..80 

Grotte Alte  Occhipinti, Sicily……………….………..140 

Frescobaldi Nippozzano, chianti rufino……………72 

 

*”Good wine is a necessity of life for me.” 

--Thomas Jefferson** 

 all wines subject to availability 

 

 



_____________________Cocktails__________________________ 

 

Moscow Mule $12 
Chopin Vodka – Ginger Beer 

 

Kentucky Mule $12 

Jim Beam Bourbon – Ginger Beer 

 

Sonomatini   $12 

Absolute Vodka | Sparkling Wine | White 

Grape and Pomegranate | Red Grapes 

 

French 85   $13 

Beefeater Gin | St Germain Elderflower | Lemon Juice 

Simple Syrup | Sparkling Wine Float 

 

Pom-PomTini   12  

Pom pomegranate | stoli citus |triple sec 

Sugar rim   

 

Sonoma Paloma   $12 

Exotico reposado tequilla | grapefruit juice | Agave Nectar 

Splash of  jalapeno juice 

 

Calvados Sidecar   $15 

Busnel Calvados VSOP | Harlequin Orange Liqueur  

Lemon Juice | Served Up 

 

 

______________________Beer______________________ 

 

On the Tap 

Dogfish Head 60 min IPA   $9 

O’Connor “El Guapo” Agave IPA   $9 

Allagash, Belgian  style wheat $9 

Devils Backbone Vienna Lager $9 

 

In the Bottle  

War Flag American Pilsner $7 

War Flag Grandmaster IPA $7 

Green Flash West Coast IPA $7 

Lost Coast Tangerine Wheat Ale $7 

Troegs Nugget Nectar $7 

Paulaner Natural Wheat Hefe Weizen $7 

Schlafly Pumkin Ale $7 

Ace Pineapple Hard Cider   $7 

St George Porter   $7 

Legend Brown Ale -$7 

Stella Artois Belgian Lager $7 

Clausthaler non-alcohlic $6 

 

_______________________________Flights______________________________ 

 

Crisp Whites   $15 

Chenin Blanc | Sav  blanc | Pinot Gris 

Chardonnays   $17 

Bourgogne| Black Ridge | Mer Soleil 

Some Different Whites  $17 

Albarino | Gruner | Fruilano 

Pinot Noir $18 

Argle | AB Secret | Heron  

Cabernet Sauvignons   $21  

Drumheller | Nobile Hill | E. Spencer 

New World Reds   $15 

Neyers | Chaman | Sean Minor  

Big & Bold Reds $22 

Syrah | Tempernillo | Shiraz  

Build Your Own Flight  $16 

________________________Cocktails__________________________ 

 

Moscow Mule $12 
Chopin Vodka – Ginger Beer 

 

Kentucky Mule $12 

Jim Beam Bourbon – Ginger Beer 

 

Sonomatini   $12 

Absolute Vodka | Sparkling Wine | White 

Grape and Pomegranate | Red Grapes 

 

French 85   $13 

Beefeater Gin | St Germain Elderflower | Lemon Juice 

Simple Syrup | Sparkling Wine Float 

 

Pom-PomTini   12 

Pom pomegranate | stoli citus |triple sec 

Sugar rim 

 

Sonoma Paloma   $12 

Exotico reposado tequilla | grapefruit juice | Agave Nectar 

Splash of  jalapeno juice 

 

Calvados Sidecar   $15 

Busnel Calvados VSOP | Harlequin Orange Liqueur 

Lemon Juice | Served Up 

 

 

______________________Beer______________________ 

 

On the Tap 

Dogfish Head 60 min IPA   $9 

O’Connor “El Guapo” Agave IPA   $9 

Allagash, Belgian  style wheat $9 

Devils Backbone Vienna Lager $9 

 

In the Bottle 

War Flag American Pilsner $7 

War Flag Grandmaster IPA $7 

Green Flash West Coast IPA $7 

Lost Coast Tangerine Wheat Ale $7 

Troegs Nugget Nectar $7 

Paulaner Natural Wheat Hefe Weizen $7 

Schlafly Pumkin Ale $7 

Ace Pineapple Hard Cider   $7 

St George Porter   $7 

Legend Brown Ale - $7 

Stella Artois Belgian Lager $7 

Clausthaler non-alcohlic $6 

 

_____________________________Flights______________________________ 

 

Crisp Whites   $15 

Chenin Blanc | Sav  blanc | Pinot Gris 

Chardonnays   $17 

Bourgogne | Black Ridge | Mer Soleil 

Some Different Whites  $17 

Albarino | Gruner | Fruilano 

Pinot Noir $18 

Arglye | AB Secret | Heron 

Cabernet Sauvignons   $21 

Drumheller | Nobile Hill| E. Spencer 

New World Reds   $15 

Neyers | Chaman| Sean Minor 

Big & Bold Reds $22 

Syrah | Tempernillo | Shiraz 

Build Your Own Flight  $16 


