CHAMPAGNE & SPARKLING WINES

GLASS BOTILE

MIONETTO PROSECCCO SPUMANTE BRUT 7 28
LAURENT PERRIER BRUT 65
VEUVE CLICOT BRUT (HALF BOTILE) 45 90

WHITE WINES

SAUVIGNON BLANC, Santa Rita “RISERVA”  (CHILE) 8 30

Fragrant with a lively medley of grapefruit, lemon-lime, passion fruit and spicy nuances
ENJOY WITH: Shellfish, creamy soups and vegetables

SOAVE, Anselmi San Vincenzo (ITALY) 8 28

Nicely balanced and intriguing in flavor with aromas- of pear, pineapple, toasted almond
ENJOY WITH: Seafood, poultry or hearty cheeses

SANCERRE, Guy Saget (FRANCE) 38
A medium to full bodied wine which is dry and fresh with a slight gooseberry tang
ENJOY WITH: Seafood, poultry or light pasta dishes

RIESLING, Chateau Ste Michelle  (WASHINGTON) 8 28
Flavors of apricot, baked apple, dried pineapple and tropical fruit last and last

ENJOY WITH: Poultry or cheese or spicy dishes
LE RIME, Banfi (PINTO GRIGIO/CHARDONNAY)  (ITALY) 7 26
Fruity, fragrant and harmonious with a fresh, full floral taste

ENJOY WITH: Seafood, salad or light pasta dishes
CHARDONNAY, Trinchero Estate (CALIFORNIA) 7 26
Crisp and clean with bright lemon and green apple flavors and a lingering toasty finish

ENJOY WITH: Grilled fish or light pasta dishes
PINOT GRIGIO, Antinori “SANTA CRISTINA” (ITALY) 32
Medium-bodied with lemon and mineral aromas and flavors and a refreshing finish

ENJOY WITH: Seafood, poultry or light pasta dishes
FUME BLANC, Ferrari Carano (CALIFORNIA) 34
Vibrant and lively, with a delicious mix of orange rind, grapefruit, fig and subtle grass tones

ENJOY WITH: Seafood, poultry or light pasta dishes
PINOT GRIGIO, Sartori (ITALY) 7 26
Peach and nut flavors are tasty in this forward, rich white that finishes on a slightly bitter note

ENJOY WITH: Seafood, poultry or light pasta dishes
WHITE ZINFANDEL, Robert Mondavi (CALIFORNIA) 6 24

Fresh aromas of strawberries and spice, it finishes crisp and clean in the mouth
ENJOY WITH: Grilled fish or poultry or light pasta dishes

HOUSE WINES

PINOT GRIGIO, MERLOT, CABERNET SAUVIGNON GLASS (6) CARAFE (18)

RED WINES

GLASS BOTILE

RIOJA CRIANZA, Bodega Vallemayor (SPAIN) 7 26

This light-bodied old-style red offering diluted flavors of raisins, spices and tea
ENJOY WITH: Pasta, pork or red meat

CHIANTI, Straccali (FLASK BOTILE) (ITALY) 8 28
A good, hearty Chianti displaying a roasted character, dried cherry and red plum flavors
ENJOY WITH: Red meats or hearty pasta dishes

MONTEPULCIANO RIPAROSSO, llluminati (ITALY) 8 28

Medium- to full-bodied, Rich and jammy with hints of raisin and a dried fruit aftertaste
ENJOY WITH: Roasts, game, or hearty pasta dishes

CABERNET SAUVIGNON, Beringer (CALIFORNIA) 8 28
Juicy plum, black cherry, chocolate, currant and spicy fruit flavors with a long aftertaste
ENJOY WITH: GCrilled meats, game or hearty pasta

BORDEAUX, Chateau La Grande (FRANCE) 9 33
Powerful, dense, and loaded with black raspberry and cherry fruit and long, long finish
ENJOY WITH: GCrilled meats, game or hearty pasta

PINOT NOIR, Chateau Bianca (OREGON) 33

Smooth, generous and supple, with dark cherry aromas and flavors and minty overtones
ENJOY WITH: Red meats, poultry or pasta

TERRERARE, Sella & Mosca “RISERVA” (ITALY) 34
Aromas of ripe raspberries accompanied by spicy notes and floral scents with a touch of vanilla
ENJOY WITH: Red meats, poultry or pasta
CHIANTI CLASSICO, Rocca Delle Macie (ITALY) 36
Medium- to full-bodied wine with plum, berry and light vanilla character and a fresh finish
ENJOY WITH: Roasts, game, or hearty pasta dishes
SHIRAZ, Red Diamond (WASHINGTON) 8 28
Aromas of raspberry, jam, leather and pepper mingle with a bit of floral spice on the nose
ENJOY WITH: GCrilled fish or hearty pastas
PETIT MERLOT, Laboure-Roi (FRANCE) 8 28
Pleasant and fruity, with a crisp structure and a firm array of plum, cherry and berry flavors
ENJOY WITH: Burgers and finger food
CABERNET SAUVIGNON, Coppola (CALIFORNIA) 38
Smooth and polished, with currant, mint, coffee, chocolate and cedary oak with a rich aftertaste
ENJOY WITH: GCrilled meats, game or hearty pasta
ROSSO DI MONTALCINO, Banfi (ITALY) 45
Intense, fresh and fruity with violet, cherry and plum characteristics and surprising length
ENJOY WITH: Game and medium-aged cheese
BRUNELLO DI MONTALCINO, Antinori (ITALY) 75

Very rich and plumy with lots of mineral and floral undertones, full, fresh and very powerful
ENJOY WITH: Roast or grilled meats or hearty pasta



