
White by the Glass
Woodbridge White Zinfandel – 7.50 
Vina Morande Sauvignon Blanc – 7.50

DiLenardo Pinot Grigio – 7.50
                          Dr. Fischer Riesling – 8.25

Alois Lageder “unoaked” Chardonnay – 8.00
Rosemount Estate Chardonnay – 7.50
Kendall-Jackson Chardonnay – 8.50

Red by the Glass
McWilliams Shiraz– 7.50 

Gascon Malbec-8.00
Raymond Estates Merlot – 9.00
Napa Cellars  Pinot Noir – 11.00

Hedges CMS Cabernet/Merlot/Syrah – 8.50
Rodney Strong Cabernet Sauvignon – 9.50

Wine Specials
                                                                                                                             Glass                        Bottle

 White Wine: 2010 Vina Falernia, Pedro Ximenez         7.00    27.00
                     Elqui Valley, Chile   (floral & refreshing)
 Red Wine: 2009 Kermit Lynch Cotes du Rhone, (Cinsault,Grenache,
         Mourvedre,Syrah) Rhone Valley, France                 8.25    32.00

________________________________________________________________________________

Sparkling
Freixenet “Cordon Negro” Extra Dry, Catalonia, Spain – 8.50 (Half-Split)

La Marca Prosecco, Travisco, Italy-(glass)-7.50 (bottle)- 32.00
Segura Viudas “Aria” Brut, Penedès, Spain – 25.00

Veuve Clicquot “Yellow Label” Brut, Champagne, France – 100.00

Lighter White
2010 Woodbridge by Robert Mondavi White Zinfandel, Woodbridge, California – 28.00

2010 Vina Morande Sauvignon Blanc, Valle Central, Chile – 28.00
2010 DiLenardo Pinot Grigio, Friuli, Italy – 28.00

2010 Whitehaven Sauvignon Blanc, Marlborough, New Zealand – 30.00
2010 Ferrari-Carano Fume Blanc (Sauvignon Blanc), Sonoma Valley, CA – 36.00

2010 Domaine Reverdy Sancerre (Sauvignon Blanc), Loire Valley, France – 50.00

Medium White
2010 Alois Lageder “unoaked” Chardonnay, Alto Adige, Italy - 30.00

2008 Dr. Fischer Ockfener Bockstein Riesling, Mosel, Germany – 32.00
2008 Zaca Mesa Viognier, Santa Ynez Valley, California – 32.00

2010 Lucien Albrecht “Romanus” Reserve Pinot Gris, Alsace, France – 40.00
 2009 Jean-Jacques Vincent Pouilly Fuisse Chardonnay, Burgundy, France – 48.00

Full-Bodied White
2009 Saintsbury Chardonnay, Carneros, California – 25.00 (Half)

2009 Rosemount Estate Chardonnay “Diamond”, Hunter Valley, Australia – 28.00
2010 Kendall-Jackson Chardonnay “Vintner’s Reserve”, Clear Lake, California – 32.00

2008 Kunde Estate Chardonnay, Sonoma Valley, California – 42.00
2010 Hamilton Russell Chardonnay, Walker Bay, South Africa – 45.00

2009 Talley Vineyards Chardonnay, Arroyo Grande Valley, California – 54.00
2010 Caymus Vineyards Conundrum, Napa Valley, California – 54.00

2007 Domaine Caillot  Meursault (Chardonnay), Burgundy, France - 80.00

Medium Red
2010 McWilliams Hanwood Estate Shiraz, South Eastern, Australia – 28.00

2010 Gascon Malbec, Mendoza, Argentina – 30.00
2007 Raymond Estates R Collection Merlot, Napa Valley, California – 35.00

2008 Vale do Bomfim Duoro Reserva (Tempranillo/Touriga Franca), Duoro, Portugal - 30.00
2009 Hedges CMS (Cabernet/Merlot/Syrah), Columbia Valley, Washington – 32.00

2008/09 Cline “Ancient Vines” Zinfandel, Sonoma Valley, California – 38.00 (20.00 – Half)
2008 Isole e Olena Chianti Classico (Sangiovese), Italy – 40.00

2010 Napa Cellars  Pinot Noir, Napa Valley, California– 44.00

Full-Bodied Red
2009 Rodney Strong Cabernet Sauvignon, Sonoma Valley, California – 36.00 

2009 Francis Coppola Black Label Claret (Cabernet Sauvignon), Napa Valley, California – 40.00
2006 Penfolds “Bin 28” Shiraz, Kalimna Valley, Australia – 50.00
2006 Matanzas Creek  Merlot, Sonoma Valley, California – 58.00

2009 Chateau Fortia Châteauneuf-du-Pape, Rhône Valley, France – 65.00
2006 Rosemount Estate G.S.M. (Grenache/Syrah/Mourvèdre), McLaren Vale, Australia – 55.00

2009 Alexander Valley Vineyards Cabernet Sauvignon, Alexander Valley, California – 54.00
2007 Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon, Napa Valley, California – 95.00

2006 Silver Oak  Cabernet Sauvignon, Alexander Valley, California – 120.00
2000 Opus One, Napa Valley, California – 210.00
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