
Buehler, White Zinfandel, California...................................................................................................$8 $34
La Terre, Chardonnay, California.......................................................................................................$8 $32
La Terre, Cabernet Sauvignon, California......................................................................................$8 $32
La Terre, Merlot, California......................................................................................................................$8 $32

Zardetto Private Cuvee Prosecco...........................................................................................................$8 $32
Notes of pear, apples, peaches with hint of wild flowers

Domaine Chandon, Brut Classic, California...........................................................................................$48
Dry, fresh and crisp with apple and lemon flavors

Solletico Prosecco........................................................................................................................................................$52
Soft, flavorful with delicate bubbles

Moet Chandon Imperial...........................................................................................................................................$75
Pleasing effervescence and a soft slightly sweet finish

Veuve Clicquot, Ponsardin, Brut......................................................................................................................$90
Elegant style of champagne with apple and butter flavors

Augey, White Bordeaux, France................................................................................................................$8 $30
Light, dry and fruity

Millbrandt, Riesling, “Traditions”, Washington...........................................................................$9 $36
Light citrus with essence of apple and pear with a clean, dry finish

Ruffino, Lumina, Pinot Grigio.....................................................................................................................$9 $36
Delicious notes of pears and citrus fruit, well –balanced, with a fragrant, fruity finish

Fog Head, Sauvignon Blanc........................................................................................................................$9 $36
Crisp flavors of grapefruit, honeydew melon with kiwi and Granny smith apples, long aromatic finish

Kendall - Jackson Estate, Avant Chardonnay............................................................................$10 $40
Slightly sweet in pineapple, orange and vanilla honey flavors

Coppola Diamond Yellow Label Sauvignon Blanc..................................................................$11 $44
Luscious tropical fruit flavors, hints of pink grapefruit, figs, and fresh grass

William Hill Estate, Chardonnay, Napa...........................................................................................$10 $40
Ripe pineapple, mango and tangerine with a creamy long finish

House Wines

Sparkiling Wines
These wines range from light and fruity to elegant and complex, perfect as an aperitif or to enjoy with a meal.

White Wines "Light and Crisp"

6 oz. Pour
Glass Bottle

6 oz. Pour
Glass Bottle

6 oz. Pour
Glass Bottle

Split Bottle

The following wines are light in body with crisp acidity. They are refreshing as aperitifs and pair well with
lobster, shellfish and dishes with Asian spices.

White Wines "Medium Body"
These wines are medium in body with well balanced acidity. Try with seafood, chicken or pasta.
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Cambria, Chardonnay, Katherine's Vineyard, Santa Maria Valley......................................$12 $48
Apple, peach and vanilla aromas, spicy oak, crisp finish

Talbott Logan Chardonnay...............................................................................................................................$13 $52
Layers of melon, pear, pineapple are enhanced by rich toasty oak that leads to a long finish

Freemark Abbey, Chardonnay, Napa Valley..............................................................................................$15 $60
Citrus, floral, white peach component inviting from start to finish

Conundrum, White Table Wine........................................................................................................................................$60
A blend of Sauvignon Blanc, Muscat Canelli, Chardonnay and Viognier bursting with melon, stonefruit and citrus with hints of vanilla

Cono Sur Bicycle, Pinor Noir, Chilie................................................................................................................$9 $36
Rich fruit notes of cherry, raspberry, strawberry and plum enhanced by subtle smoke hints

Leese Fitch, Merlot..........................................................................................................................................................$9 $36
Red raspberry, cedar, dark plum, light cocoa and pomegranate

Peirano Estates, Tempranillo, California.................................................................................................................$36
Aromas of ripe blackberries, cassis and hints of coffee are complimented with balanced oak and leather notes

Kendall - Jackson Vinter’s Reserve, Pinot Noir........................................................................................ $11 $44
Zestful black cherry notes, raspberry, plum, spice and velvet tannins

Ghost Pines, Cabernet Sauvignon, Napa and Sonoma......................................................................... $13 $52
Lush red fruit with a smooth finish

Ferrari Carano, Siena, Sonoma......................................................................................................................................$50
Sangiovese, malbec blend. Juicy black cherry, mocha and and raspberry jam

Rancho Zabaco, Zinfandel, Sonoma Heritage..........................................................................................$10 $40
Juicy ripe blackberry and boysenberry fruit flavors, smooth finish

Pulenta La Flor, Malbec.............................................................................................................................................$11 $44
Hints of cherry, licorice, vanilla, soft tannins, very subtle oak

Cambria, Pinot Noir, Julia’s Vineyard, Santa Maria Valley...........................................................$14 $56
Cherry, plum, rose petal, brown spice, Earthy

Ferrari Carano, Merlot, Sonoma County............................................................................................................$58
Cedar and spice with intense black cherry and plum

Silverado, Cabernet Sauvignon, Napa Valley.....................................................................................................$105
Ripe flavors of plum, black currant and chocolate covered cherries

Stags Leap, Cabernet Sauvignon, “Artemis”, Napa...............................................................................................$125
Berry character, excellent body, essence of grilled meat and nutmeg

6 oz. Pour
Glass Bottle

6 oz. Pour
Glass Bottle

6 oz. Pour
Glass Bottle

White Wines "Full Body"
These wines are full in body. They age rich and concentrated with a complexity achieved by barrel

aging or fermentation. They pair well with fresh fish, crab cakes and white meats.

Red Wines "Medium Body"
These wines are medium in body but rich in flavor. Try with our prime rib, pasta or full flavored dishes.

Red Wines "Full Body"
These wines are full in body. They are complex examples of their grape varietal, exhibiting power and grace. Try with our rack of lamb or a steak.
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