
 

TH E  TAS TI N G  R OOM  R E S T A U R A N T  

C O C K T A I L S  
Our cocktails represent a well-rounded collection of seasonal flavors, made from spirits that were 

chosen with care.  We select the best tasting ingredients made by traditional and artisanal 
producers in addition to making our own sodas, bitters and other mixers. 

Rickey 
Lime, Sugar, with Gin, Vodka, Tequila or Rum 

Collins 
Lemon, Sugar, with Gin, Vodka, Whiskey or Rum 

Salty Dog 
Grapefruit, Sugar, Salt, Luksusowa Vodka 

Moscow Mule 
Ginger, Lime, Luksusowa Vodka 

Southside 
Lemon, Mint, Plymouth Gin 

Negroni 
Plymouth Gin, Antica Formula Sweet Vermouth, Campari 

Jalisco 
Corralejo Tequila Blanco, Lime, Vanilla, Ceylon Cinnamon 

Dark and Stormy 
Lime, Ginger, Goslings Dark Rum 

Old Fashioned 
Rittenhouse Rye Whisky, Homemade Bitters 

Manhattan 
Evan Williams Single Barrel Bourbon, Antica Formula Sweet Vermouth 

Sidecar 
Germain-Robin Brandy, Triple Sec, Lemon 

Sneaky Pete 
Corralejo Tequila Blanco, Lime, Mint, Pineapple 

Iced Tea Italiano 
Meletti Amaro, Lemon, Gruet Sparkling Wine 

 

$ 11. 
 

BEER & CIDER 
Six Points Brewery, Brooklyn 

Sweet Action Blonde, Bengali Tiger IPA, Righteous Rye $ 7. 
Carol Stoudts 

Pilsner $7. 

Etienne Dupont Cidre Brut, Normandie - 375ml  $ 12. 
 

NON-ALCOHOLIC BEVERAGES 
HOMEMADE SODAS $ 4. 

Cola, Grapefruit, Orange, Lemon / Lime, Ginger, Cream 

                                                FRESHLY SQUEEZED JUICES    $ 5  
Orange, Grapefruit, Lemonade, Limeade
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B y  t he  G l a ss  

 
SPARKLING  
New Mexico 

Gruet, Brut NV $   10. 
 
  
 

WHITE 
UGNI BLANC/COLOMBARD 
Gascogne, France 

Les Tours 06 $   9. 
Domaine La Hitaire 

 
MALVASIA BIANCA 
Santa Ynez Valley, CA 

Palmina 06  $   16.  

 
RIESLING 
Columbia Valley, WA 

Kung Fu Girl 06 $   11. 
 
CHARDONNAY 
Carneros, CA 
Leveroni Vineyards  

August Briggs 06  $   18.  
 

 
ROSÉ 
 

PINOT NOIR 
Mendocino County, CA 
Le Printemps 

Copain 06 $   10. 
 

DESSERT 
 

TOKAJI 
Hungary 

Chateau Pajzoz, 5 Puttonyos 99 $   15. 

 
CHENIN BLANC 
Loire Valley, France 

Coteaux de Layon Beaulieu 
Domaine d’Ambinos 70 $  20.

 
 
CHAMPAGNE 
Villers-Marmery, France 
“Cuvee Traditionelle” 

A. Margaine NV $   18. 
 
 

RED  
SYRAH 
Lake County, CA 

Project 3000 03 $   12. 

 
PINOT NOIR 
Willamette Valley, OR 

Montinore 06 $   13. 
 

 
CABERNET SAUVIGNON 
Carmel Valley, CA 
Cachagua 

Heller Estate 03 $   12. 

 
WINEMAKER’S BLEND 
Columbia Valley, WA 

Maryhill 05 $    11. 

 
 
SPARKLING RED 
 
LAMBRUSCO GRASPAROSSA 
Emilia-Romagna, Italy 
Corleto 

Villa Di Corlo 06 $   11. 
 
 

CALIFORNIA PORT 
Napa Valley, CA 

Heitz Cellars, Ink Grade Port NV $  10. 

 
PORTO 
Portugal 

Dona Antonia Rerserva  
Ferreira  NV $  13. 
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 TH E  TAS TI N G  R OOM  R E S T A U R A N T  
W ine  L i s t  

 

S PA R KL I N G W I N E  
Sparkling wines around the world are enjoyed for their festive addition to any meal or celebration.  The 
Champagne region in France is responsible for some of the most famous sparklers – but Spanish, Italian and 
American selections are well appreciated for their distinct qualities.  The climate in certain regions of the USA 
– in cooler upstate New York, certain climates of California and in the hot dry days and cool nights of New 
Mexico, conditions for grape growing for sparkling wine are ideal.  Sparkling wines are usually made from 
chardonnay, pinot noir, and pinot meunier grapes.  Enjoy with salads, seafood, desserts, or alone as an aperitif.  
NEW MEXICO 

901-3 Gruet  Brut NV   $   40.  
CALIFORNIA, RUSSIAN RIVER VALLEY 

901-4 J Vineyards & Winery Vintage Brut 00   $   60.  
ANDERSON VALLEY 

901-1 Roederer Estate Brut Rosé NV  $   58. 
901-2 Roederer Estate L‟Ermitage Brut 96 magnum $  190. 
OREGON, BEACON HILL  

902-7 Soter Brut Rosé 01  $   100. 
NEW YORK, FINGER LAKES  

901-6 Hermann J. Wiemer Blanc de Blancs 02  $   64. 
ITALY, EMILA-ROMAGNA 

902-1 Villa Di Corlo Corleto, Lambrusco 06  $  44. 
PIEDMONT 

902-2 Bruno Giacosa Spumante 03  $  85. 
CHAMPAGNE,VILLERS-MARMERY 

902-3 A. Margaine Cuvee Traditionelle NV  $  72. 
BOUZY 

902-4 Benoit-Lahaye Grand Cru NV  $  90. 
CUIS 

902-5 Pierre Gimonnet & Fils Premier Cru NV  $  100. 
EPERNAY 

901-9 Charles Ellner Brut Seduction 96  $  140. 
902-8 Alfred Gratien Brut Rosé NV  $  235. 
RILLY 

901-7 Vilmart & Cie Grand Cellier Rubis, Rosé 1er Cru 99  $  160. 
AVIZE 

902-6 Jacquesson Grand Cru Blancs de Blancs 85 magnum $  660. 
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W I L LI A M S  SE L Y EM  W I NE R Y  
Williams Selyem Winery began as a simple dream between two friends, Ed Selyem and Burt Williams, who 
pursued weekend wine making as a hobby in 1979 in a garage in Forestville, California and made their first 
commercial vintage in 1981.  In less than two decades, Burt and Ed have created a cult-status winery of 
international acclaim.  Together they set a new standard for Pinot Noir winemaking in the United States, 
aligning Sonoma County‟s Russian River Valley in the firmament of the best winegrowing regions of the world.  
Today John and Kathe Dyson, who purchased the winery in 1988 along with executive winemaker, Bob 
Cabral are the skillful team that continue to craft these sought after wines.  The Tasting Room has recently 
procured these Williams Selyem wines from a private collection and proudly offer them to you. 
CHARDONNAY 
RUSSIAN RIVER VALLEY 

810-3 Williams Selyem Allen 04   $   137. 
205-4 Williams Selyem Hawk Hill Vyd 03   $   180. 

 PINOT NOIR 
RUSSIAN RIVER VALLEY 

311-1 Williams Selyem  04   $   125. 
318-1 Williams Selyem Bucher 04   $   165. 
510-1 Williams Selyem Westside Rd. Neighbors 05   $   195. 
414-2 Williams Selyem Allen 04   $   225. 
712-1 Williams Selyem Allen 98   $   306. 
SONOMA COUNTY 

406-3 Williams Selyem  05   $   100. 
SONOMA COAST 

715-2 Williams Selyem  05   $   117. 
209-3 Williams Selyem Peay 04   $   145. 
612-1 Williams Selyem Hirsch 00   $   207. 
611-2 Williams Selyem Hirsch 98   $   255. 
212-2 Williams Selyem Precious Mountain 04   $   285. 
SAN BENITO COUNTY 
203-3 Williams Selyem Vista Verde 04   $   140. 
ZINFANDEL 
RUSSIAN RIVER VALLEY 

313-3 Williams Selyem Fenney 05   $   135. 
210-2 Williams Selyem Bacigalupi 05   $   140. 
211-2 Williams Selyem Forchini 05   $   140. 
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W HI T E S   

SAUVIGNON BLANC  
This clean, classic white varietal is known for crisp dry wines.  When it is not smoothed out by oak it can be 
very bright and tart, refreshing and green.  Sauvignon Blanc tends to be herbaceous and grassy with mineral and 
grapefruit flavors.  The acidity balances rich foods perfectly. 
CALIFORNIA 

304-4 C & T Cellars Skinny Dip 06  $   40. 
824-1 Martinelli Tessa Lee 06  $   55. 
618-1 Ojai Vinyard Westerly Vyd 06  $   70. 
612-6 Scholium Project Cena 05  $   105. 

ALBARINO 
Albarino, the great Spanish grape known for producing focused yet flavorful wines with crisp acidity and a 
pronounced mineral quality, is extremely rare in the U.S.  Enjoy this unique wine with seafood, hard cheese, 
salads. 
CALIFORNIA, MONTEREY 

518-3 Cambiata  05  $   60. 
 

RIESLING 
Although Riesling reflects the character of the soil and climate it is grown in, it maintains distinctive varietal 
characteristics of being tart yet aromatic with a long-lasting impact on the palate.  It has great aging potential 
and time releases its scent of honey and petrol, spice and flowers.  It is extraordinarily good with food and pairs 
well with the salads, seafood and cheese. 
WASHINGTON, COLUMBIA VALLEY 

107-2 Kung Fu Girl  06  $   44. 
OREGON, WILLAMETTE VALLEY 

815-3 J. Christopher  06  $   46. 
MOSEL, GERMANY 

820-1 Grunhauser Herrenberg Kabinett 06  $   52. 
 

CHENIN BLANC 
The varietal of the Loire region Savennieres is a wonderfully light and fragrant, earthy wine.   Chenin Blanc 
complements seafood and cheese. 
LOIRE VALLEY, SAVENNIERES 

704-1 Nicholas Joly Coulee de Serrant 03  $   104.  
 

GRENACHE BLANC 
Rarely vinified on its own, Grenache Blanc is an important blending varietal in the Southern Rhone, Provence, 
Languedoc, Rioja, and Navarro.  It is known for its deep color and full-body, resulting in rich, complex wines 
with medium acidity and flavors of apple, peach, honeysuckle, and almond with a slightly botanical note.  It 
stands up to more intense, meatier fish or poultry.  Also great with cheese. 
CALIFORNIA, SANTA YNEZ VALLEY 
305-2 Curran  06   $   60. 
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CHARDONNAY 
Chardonnay is blissfully easy to grow, delightful to make and delicious to drink.  Depending on the climate it is 
grown in and the amount of wood aging it sees, Chardonnay wines can range from crisp and citrusy to buttery 
and rich.  In France it is used in the great white Burgundies, like Chablis, and Champagnes.  These wines go 
well with the cheese plate & game. 
NEW YORK, LONG ISLAND 

209-3 Paumanok Barrel Fermented 04  $   40. 
614-2 Channing Daughters   Envelope 05   $   68.  
414-1 Channing Daughters   L’Enfant Sauvage 04   $   60.  
CALIFORNIA, CHALONE 

816-2 A Donkey & Goat Brosseau Vineyard 05  $   90. 
CARMEL VALLEY 

107-6 Heller Estate  05  $   36. 
CARNEROS 

213-3 Hudson Vineyards  04  $ 120. 
706-1 Joseph Phelps Vineyards  01 magnum $   95. 
SONOMA COAST 

706-3 Roshambo imago 04  $   48. 
820-3 Kistler Les Noisetiers 05  $  110. 
810-2 Kalin Cellars Cuvee Ch 90  $  135. 
ANDERSON VALLEY 

622-2 Elke Vineyard Ici/La Bas, “Victoria” 04  $   60. 
SANTA RITA HILLS 

622-3 Diatom Huber 06  $   85. 
EDNA VALLEY 

619-1 Domaine Alfred Chamisal Vineyards 05  $   55. 
RUSSIAN RIVER VALLEY 

704-2 Nickel & Nickel Searby 04  $   84. 
NAPA VALLEY 

608-1 Ramey Hudson Vineyar 05  $  130. 
 822-7 Pahlmeyer  96 magnum $  480.  

OREGON, WILLAMETTE VALLEY 

815-2 Hamacher Cuvee Forets Diverses 04  $  80. 
BURGUNDY, PULIGNY MONTRACHET 

520-1 Paul Pernot Bâtard-Montrachet Grand Cru 05  $  225. 
 

ARNEIS 
Difficult to grow, “Arneis” in the local Piemontese dialect of Northwest Italy, means “little rascal”.  It is often 
used as a blending grape to soften the tannins in red wines.  On its own, Arneis is a charming aperitivo and a 
good companion for seafood dishes. 
CALIFORNIA, MENDOCINO COUNTY 

215-3 Luditte Molto Benni 05   $   45. 
ITALY, PIEDMONT 

211-3 Bruno Giacosa  06   $   57. 
 

          

RIBOLLA GIALLA 
Ribolla Gialla is indigenous to the Friuli region in the northeast of Italy.  The grapes produce medium-bodied, 
full-flavored, and complex dry wines with prominent notes of spice and citrus.  Vare sources their grapes from 
the only known American planting of the varietal.  Creamy soups and fish dishes pair nicely. 
CALIFORNIA, NAPA VALLEY 

608-4 Vare Vineyards  05 500ml  $   54. 
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  GRUNER VELTLINER 
The varietal that put Austria on the map, Gruner Veltliner is known for its precision, minerality and 
herbaceousness with hints of rhubarb.  Rudi Pichler is a legendary producer and Smaragd refers to a ripeness 
level similar to that of a dry German Spätlese.  Very versatile, enjoy with rich, stronger flavored dishes. 
AUSTRIA, WACHAU 
719-1 Rudi Pichler Wösendorfer-Kollmütz Smaragd 05   $   95.  
 

MELON DE BOURGOGNE 
This grape‟s origins are Burgundy (Bourgogne) and then moved to The Loire where the wines are known as 
Muscadet.  They are dry, firm, clean and refreshing.  For seafood dishes, especially oysters, there is almost 
nothing better. 
OREGON, WILLAMETTE VALLEY 
808-3 Elemental Cellars Melon 05   $   40.  
 

PINOT BLANC 
Pinot blanc is a clone or genetic mutation of Pinot gris, which is itself, a clone of Pinot noir.  It is grown in 
several countries including France, Germany, Hungary, Italy, and the U.S. It has often been confused with 
Chardonnay, and wineries have sometimes vinified it in a similar style, using barrel fermentation, new oak and 
malolactic fermentation.  It can also be treated lightly and made into crisper wines.  We have both examples 
here.  They are great with seafood dishes, best with crab and sweeter shellfish. 
CALIFORNIA, SANTA BARBARA COUNTY 

317-2 J. Wilkes Bien Nacido Vyd 05   $   48.  
OREGON, WILLAMETTE VALLEY 

803-7 St. Innocent Freedom Hill Vyd 06   $   50.  
 

PINOT GRIS 
Pinot gris makes wine with high extract, bright acidity, spiciness of aroma and medium body.  It is planted 
throughout Europe and is responsible for the favorite Italian white, Pinot Grigio, a clean and simple wine.  
Pinot Gris goes well with salad & shellfish. 
OREGON, WILLAMETTE VALLEY 

309-2 Anne Amie  06   $   40.  
712-2 St. Innocent Vitae Springs 06   $   50.  

 FRANCE, ALSACE 

822-3 Dom Zind Humbrecht Clos St-Urbain, Rangen de Thann 92 Dbl-Mag $ 880. 
 

PINOT AUXERROIS 
Another of the various clones of Pinot noir, Auxerrois blanc is a light white grape with qualities that range 
from neutrality to honey to asparagus, all dependent upon on production method and oak aging.  It originates in 
the region of Alsace and is great with seafood, of course, but also interesting with vegetables and mushrooms. 
FRANCE, ALSACE 

            721-1 Albert Mann Vieilles Vignes 05   $   43. 
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VERMENTINO 
A late-ripening varietal whose origins are Spanish or Portuguese, but is now most well-known for its crisp, 
mineral, citrusy, un-oaked wines coming out of Corsica, Liguria, and Sardinia. 
CALIFORNIA, CARNEROS 
616-6 Mahoney Las Brisas Vyd 06   $   40.  
 
 

GODELLO 
Godello is a high quality, very aromatic white grape that is native to Galicia in Spain.  It is a 
bright, minerally wine that is great with seafood but intense enough to stand up to pork dishes. 
SPAIN, VALDEORAS 

708-3 Guitan  05  $   53. 
     

VIOGNIER 
Viognier produces full-bodied, golden wines with the scent of apricots and blossoms.  Because of its delightful 
fragrance it is used as a blending grape, even with red wines, and yet it stands spectacularly on its own.  Enjoy 
Viognier with shellfish, game & cheese.  
CALIFORNIA, SONOMA COUNTY 

520-4 Lambert Bridge  06  $   68. 
RUSSIAN RIVER VALLEY 

307-3 Whetstone “Catie‟s Corner” 05  $   70. 
                   MT. VEEDER 

813-2 Paras  05  $   82. 
WASHINGTON, COLUMBIA VALLEY 

810-4 Bergevin Lane  06  $   60. 
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WHITE BLENDS 
The winemaker‟s craft in blending wines is to find just the right balance between fruit flavors, acidity and body 
to create new and exciting combinations that are fascinating when paired with food. 
NEW YORK, THE HAMPTONS, LONG ISLAND 

814-2 Channing Daughters Sylvanus 06  $   50. 
                                                                      Muscat/Pinot Grigio/Pinot Bianco 

California 

313-5 Flying Vine 13 Cepages, Roussanne/Viognier 03  $   36. 
714-1 Tablas Creek Esprit de Beaucastel 05 ½ bottle $   50. 
207-2 Edmunds St John Shell & Bone 05              $ 57. 
  Roussane/Viognier 
624-1 Robert Sinsky Abraxas 05              $   65. 
  Pinot Blanc/Riesling/Gewurtz  
708-2 Turley The White Coat 05              $   75. 
  Marsanne/Viognier/Roussanne  
210-1 Linne Calado Contrarian 06              $   80. 
 Roussanne/Viognier 
408-3 Sine Qua Non The Rejuvenator 
  Roussanne/Viognier/Chardonnay 04  $  260. 
813-1 Sine Qua Non Backward & Forward 
  Chardonnay/Roussanne/Viognier 98  $  320. 
822-2 Sine Qua Non Albino, Viognier/Roussanne/Chard 01 magnum $  550. 
FRANCE, CROZES-HERMITAGE 

324-3 Chave Sybele, Roussanne/Marsanne 06  $   52.  
CHATEAUNEUF DU PAPE 

610-2 Domaine du  Pegau Chateauneuf du Pape 06  $   120. 
 

  
 

 
 
 

R OS É  

MIXED VARIETALS 
Rosé wines work well with food.  Typically, they are made by gently pressing the juice from red 
grapes and removing the skins from the fermentations tanks to avoid extracting more color, flavor 
and tannin.  As a result, they are refreshing and crisp with a hint of their varietal characteristics.  
CALILFORNIA, MENDOCINO COUNTY 

717-4 Copain “Le Printemps” Pinot Noir 06  $   40. 
FRANCE, BANDOL 

808-1 Domaine La Suffrene Mourvedre/Cinsault/Grenache 06 ½ bottle $   24. 
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R E D S 

PINOT NOIR 
Pinot Noir is a thin-skinned, fickle varietal that doesn‟t ripen easily.  But when everything comes together, the 
rewards are great.  Pinots are typically light-to-medium-bodied, terroir-driven wines with gorgeous aromatics and 
extraordinary complexity.  At its best, pinot noir is absolutely transcendent.  Mushrooms, lamb and duck 
match perfectly with Pinot Noir. 
CALIFORNIA, SANTA BARBARA 

            410-8 Sea Smoke Ten 05  $   160. 
CARNEROS 

624-2 Molnar Family Poseidon‟s Vineyard 05  $   65.  
219-3 Coho Stanly Ranch 05  $   80. 
SANTA LUCIA HIGHLANDS 

518-2 Testarossa Garys‟ Vineyard 05  $   125. 
SANTA RITA HILLS 

723-1 Hitching Post St. Rita‟s Earth 05  $   80. 
520-2 Drew Gatekeepers 05  $   85. 
RUSSIAN RIVER VALLEY 

               313-6 J. Rochioli River Block 04  $   280. 
207-2 J. Rochioli East Block 04  $   280. 
SONOMA COAST 

            414-3 Marcassin  01  $   260. 
ANDERSON VALLEY 

308-2 Littorai Cerise 03  $   140. 
OREGON, WILLAMETTE VALLEY 

421-1 Solena Grande Cuvee 05  $   60. 
415-5 Anne Amie  04  $   70. 
516-1 Witness Tree Vintage Select 05  $   90. 
412-3 St. Innocent Anden Vineyard 05  $   100. 
313-1 Amalie Roberts Amalie‟s Cuvee 05  $   120. 
BURGUNDY, GEVREY-CHAMBERTIN 

522-1 Domaine Ponsot Griottes-Chambertin Grand Cru 88  $  500. 
MOREY-ST. DENIS 

520-3 Domaine Ponsot Clos de la Roche Vieilles Vignes GC 88  $  640. 
VOSNE-ROMANÉE 

514-3 Dom Gros Frère et Soeur  04  $  110. 
510-1 Domaine Lamarche Grands-Echezeaux Grand Cru 96 magnum $  395. 
121-7 Meo-Camuzet Aux Brulées 1er Cru 93 magnum $ 1550. 
318-3 Domaine Leroy Les Genevrières 1er Cru 89  $  660. 
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SANGIOVESE 
Sangiovese is the mainstay of Chianti wines from Italy.  It makes lighter colored wines, earthy with high acidity 
and a very dry, tannic mouth feel.  Well made sangiovese can age, like Brunello di Montalcino, more than ten 
years.  Go for seafood, poultry, cheese. 
CALIFORNIA 

318-4 Noceto  04  $ 36. 
607-2 Gargiulo Aprile 04  $ 95. 
TUSCANY, BRUNELLO DI MONTALCINO 

226-2 Pieve Santa Restituta/Gaja  Rennina 90 5 liter $ 2940. 
226-3 Pieve Santa Restituta/Gaja  Sugarille 90 5 liter $ 3150. 
 

NEBBIOLO 
The grape is thought to derive its name from the Piedmontese word “nebbia” which means “fog”, as in the deep 
and intense fog that sets into the Langhe region during harvest.  Nebbiolo is used to make wines such as 
Barolo, Barbaresco, Gattinara, and Ghemme.  These lightly colored red wines have nice tannins and intriguing 
scents of tar and roses when young. As they age, they take on a characteristic brick-orange hue.  Beautiful with 
gamier meats and richer sauces. 
ITALY, PIEDMONT 

423-4 Cantina Del Pino Langhe Nebbiolo 04  $ 60. 
720-3 Paolo Scavino Barolo, Bricco Ambrogio 03  $ 165. 
 

DOLCETTO 
Dolcettos are ripe, youthful, juicy wines that are stylistically similar to Gamay in Beaujolais but with greater 
concentration and purer berry flavors.  Can be served slightly chilled, great with poultry and heartier seafood. 
CALIFORNIA, SANTA BARBARA COUNTY 

706-2 Palmina  05  $  52.  
 

CHARBONO  
Charbono is an obscure Italian varietal left over from pre-prohibition plantings brought by Italian immigrants 
to California.  It is zesty, rough, bright and fun.  Drink it with squab and cheese. 
CALIFORNIA, NAPA VALLEY 

720-2 Robert Foley Vineyards  04 ½ bottle $  45.  
  

ZWEIGELT 
An Austrian varietal known for its intense rich dry berry flavor, Zweigelt has soft round tannins 
and a silky texture making it delicious with duck, pork and mushrooms. 
AUSTRIA, CARNUNTUM 

816-3 Markowitsch Rubin Carnuntum 05   $   47. 
 

MENCIA 
Mencia is a grape variety that traditionally produced light, pale, relatively fragrant red wines for 
early consumption.  More recent hillside plantings, careful vineyard management and the use of old 
vines, as in this expression, have produced bigger wines of depth and ageworthiness.  Try with hearty 
seafood, pork, mushrooms, or cheese.  
SPAIN, BIERZO 

207-5 Peique Vinedos Viejos 04   $   72. 
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MERLOT 
Merlot produces lush, fruity wine that is soft and forward and very friendly.  Although it is used for blending, 
Merlot stands well on its own & is the grape that makes the world famous Pomerol wine, Petrus.  Drink 
merlot with cheese & game.  
CALIFORNIA, ALEXANDER VALLEY 

608-3 Medlock-Ames Bell Mountain Vineyard 02   $   75. 
WASHINGTON, WALLA WALLA VALLEY 

512-2 L’Ecole No. 41 Seven Hills Vineyard 05   $   80. 
 

 

CABERNET SAUVIGNON 
The most noble red varietal in the world, Cabernet Sauvignon produces ripe, ageworthy wines with cassis flavors 
and a firm tannic backbone. Cabernet has a natural affinity for oak, which softens and adds vanilla aromas to 
the wine.  They tend to work extremely well with rich foods. 
CALIFORNIA, NAPA VALLEY  

716-3 Cafaro  01 ½ bottle $   42. 
408-1 Peter Franus  02 ½ bottle $   52. 
211-1 Lail Vineyards J Daniel Cuvée 03 ½ bottle $  90. 
606-2 Shelter  04  $  90. 
814-2 Chateau Montelena  03 ½ bottle $ 105. 
218-2 Olivia Brion  03  $  95. 
206-4 Larkmead Vineyards  04  $  125. 
322-3 Hourglass  03  $  190. 
616-3 Revana Family Vineyards  03  $  210. 
121-4 Araujo Eisele Vineyard 98 magnum $  660. 
125-2 Screaming Eagle  99  $ 1950. 
125-1 Screaming Eagle  98  $ 1600. 
125-3 Screaming Eagle  01  $2250.  
STAG’S LEAP DISTRICT 

121-5 Hartwell Sunshine Vyd, Etched Label 93 magnum $  740. 
WASHINGTON, COLUMBIA VALLEY  

221-1 Abeja  03  $   78. 
711-2 Quilceda Creek  04  $   345. 

CABERNET FRANC 
Although mostly known as a blending grape, Cabernet Franc is cultivated to enjoy on its own and makes solo 
appearances in California and the Loire Valley.  It is more approachable than Cabernet Sauvignon and 
produces wines with lean structure, lower tannins, berry aromas, and herbaceous notes.  Pairs beautifully with 
earthy dishes and roasted meats. 
CALIFORNIA, NAPA VALLEY  

810-5 Chappellet Pritchard Hill Estate 03  $   62. 
SONOMA COUNTY 
406-1 Luddite Vineyards Thalia Vineyard 03  $   68. 
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BORDEAUX VARIETAL BLENDS 
The art of blending varietals  - Cabernet Sauvignon, Merlot, Cabernet Franc, Malbec and Petit Verdot - to 
create a wine that is greater than the sum of its parts was both created and perfected in Bordeaux, resulting in 
wines with extraordinary structure, flavor and complexity.  Ideal for grilled meats, especially beef and game. 
CALIFORNIA, NAPA VALLEY 

212-1 Ramey  Claret 04  $    80. 
620-1 Palazzo Merlot/Cab Franc/Cab 04  $    88. 

            415-5 Miner Family The Oracle, Cab/Mer/Cab Fr. 03  $  120. 
              421-2 Favia Cerro Sur, Cab Franc/Cab 03  $  144. 

510-2 Favia Magdalena, Cab/Cab Franc 03  $  160. 
419-2 Quintessa Cab/Merlot 03  $  200. 
506-1 Arietta H Block Hudson Vineyard 
  Cabernet Franc/Merlot 03  $  210. 
522-3 Robert Foley Vineyards Claret 04  $  225. 
412-2 Peter Michael Les Pavots, Cabernet/Cab Franc/ 
  Merlot/Petit Verdot 03  $  250.  
117-3 Abreu Madrona Ranch, Red Wine 02  $  495. 
403-3 Dalla Valle Maya, Cab/Cab Franc 98  $  550. 
218-3 Bond St. Eden, Red Wine 03  $  600. 
VIRGINIA, CHARLOTTESVILLE 

216-4 Kluge Albemarle, Simply Red 
  Merlot/Cab Franc/Petit Verdot 03  $  45.  
TUSCANY, BOLGHERI 

226-1 Ornellaia Cab/Merlot/Cab Franc 95 dbl mag $ 1400. 
212-5 Ornellaia Cab/Merlot/Cab Franc 90  $  360. 
MARGAUX 

121-1 Chateau Margaux  86 imperial  $ 8400. 
ST.-JULIEN 

117-9 Chateau Léoville-Poyferré  90 magnum  $  950. 
121-2 Chateau Ducru-Beaucaillou 86 magnum  $  760. 
WASHINGTON, COLUMBIA VALLEY 

209-1 Betz Clos de Betz, Mer/Cab/Cab Franc 04  $  92. 
 

 

GRENACHE 
Grenache is an intensely flavored, yet versatile grape, ranging from medium-bodied rosés to intense full-bodied 
Chateauneufs.  They are typically less tannic and animalistic than Syrah, yet still fruity, spicy, and complex.  
Delightful with foie, pork & seafood. 
CALIFORNIA 

415-2 Sine Qua Non Into the Dark 04  $  360. 
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SYRAH 
Syrah makes a full-bodied, tannic wine that is known for its intensity, earthiness, spiciness and „sauvage‟, 
animalistic characteristics.  It is unlikely to be overpowered by any food, so try it with the heartier dishes or a 
cheese plate. 
CALIFORNIA 

215-5 Testarossa Subasio 05  $  75. 
309-3 Scholium Project Scheria 02  $  140. 
305-4 Sine Qua Non Poker Face 04  $  340. 
117-1 Sine Qua Non Poker Face 04 magnum $  800. 
CENTRAL COAST 

508-4 Qupé  05 ½ bottle $   28. 
SANTA BARBARA COUNTY 

414-3 Jaffurs  05 ½ bottle $   36. 
203-2 Tensley Colson Canyon  05  $   72.  
320-1 Tensley Tierra Alta Vineyard 05  $   76.  
PASO ROBLES 

304-1 Garretson The Craic 04 ½ bottle $   40. 
ANDERSON VALLEY 

803-2 A Donkey & Goat Broken Leg Vineyard 05  $   96. 
SONOMA COUNTY 

417-2 Martinelli Terra Felise 04  $  115. 
512-1 GlenLyon  03  $  80. 
112-6 Pride Mountain Vyd.  05  $  130. 
RUSSIAN RIVER VALLEY 

616-2 Pax Castelli-Knight Ranch 04  $  150. 
NAPA VALLEY 

302-2 Surh Luchtel Page Nord 02  $  78. 
322-1  Kongsgaard Hudson Vineyard 01  $  300. 
WASHINGTON, WALLA WALLA VALLEY 

721-2 Amavi  05   $   52. 
COLUMBIA VALLEY 

302-1 Waters  05   $   60. 
 YAKIMA VALLEY 

417-5 McCrea Cuvee Orleans 02   $   120. 
AUSTRALIA, SOUTH AUSTRALIA  

304-2 Clarendon Hills Astralis 96   $  385.  
BAROSSA VALLEY 

217-2 Torbreck Descendant 04   $  195.  
FRANCE, SAINT-JOSEPH 

715-3 Chave Offerus 04   $ 52. 
HERMITAGE 

320-2 Tardieu-Laurent  96  $  160. 
322-2 Chave  95  $  350. 
419-5 Chave  95 magnum $  750. 
117-4 Chapoutier Ermitage le Pavillon 90 magnum  $ 1950. 
COTE-RÔTIE 

506-3 René Rostaing Cuvee Classique 04   $ 145. 
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PETITE SIRAH 
This grape was thought to be Durif but has been determined to be a descendent of Syrah.  It produces a deep, 
intense wine with bold tannins and lots of bright red and black berry flavors.  It is frequently blended into big 
Zinfandels.  Enjoy with cheese and game. 
CALIFORNIA 

423-2 Scholium Project Babylon, Tenbrink 04  $  140. 
SUISUN VALLEY 

704-4 Olabisi King Vineyard 04  $   84. 
NAPA VALLEY 

311-3 Robert Biale Royal Punishers 04  $  90. 
SPRING MOUNTAIN DISTRICT 

309-1 Behrens & Hitchcock   03   $ 104. 
 

ZINFANDEL  
Though a descendent of an obscure European varietal, Zinfandel has staked its claim as the unique American 
varietal. Many zins come from old, gnarly, pre-prohibition era vines which produce intense, concentrated yet, 
well-structured wines.  Zinfandel goes well with game and the cheese plate.   
CALIFORNIA, ROCKPILE 

213-1 Rockpile Rockpile Ridge Vineyards 05  $   76. 
NAPA VALLEY 

812-1 Robert Biale Black Chicken 05 ½ bottle $   48. 
717-1 Peter Franus  05  $   56. 
608-2 Sky Mt. Veeder 02  $   62. 
307-2 Charter Oak  05  $   84. 
403-1 Robert Biale  Napa Ranches 05  $   75. 
219-2 Robert Biale  Black Chicken 05  $   90. 
317-1 Robert Biale Old Crane Ranch 05  $   96. 
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RED BLENDS 
Many innovative winemakers‟ favorite part of their craft is finding just the right blend to create new and 
exciting combinations that are thought provoking and equally fascinating alone, as when paired with food. 
NEW YORK, THE HAMPTONS, LONG ISLAND 

805-2 Channing Daughters Mudd 
  Cab/Cab franc/Dornf/Blaufrankisch 04  $   75. 

 CALIFORNIA, PASO ROBLES 

              406-2  Saxum James Berry Vineyard                        04  $ 114.    
      Carignan/Syrah/Mourvedre 
221-2 Linne Calodo Outsider, Zin/Syrah/Mourvedre 04  $  116. 

            410-1  Linne Calodo Sticks & Stones                        06  $ 120. 
  Grenache/Syrah/Mourvedre 

SONOMA COUNTY       

417-1 Bucklin Mixed Blacks, Zinfandel Blend 05  $  64. 
NAPA VALLEY 

205-3 Arietta Variation One, Merlot/Syrah 03  $  195. 
SANTA BARBARA COUNTY 

316-2 Palmina Alisos, Sangiovese/Merlot 05  $  60. 
SANTA YNEZ VALLEY 

419-1 Beckman Vineyards Cuvee Le Bec  
  Grenache/Syrah/Mourvedre/Counoise 05  $   46. 
WASHINGTON, COLUMBIA VALLEY 

112-2 Maryhill Winemaker’s Blend  
  Cab/Cab Franc/Mer/Syrah 05  $   44. 
WALLA WALLA VALLEY 

514-1 Buty Rediviva of the Stones Syrah/Cab 04  $  100. 
FRANCE, LANGUEDOC 

408-4 Dm. De La Casa Blanca Collioure 
  Grenache/Grenache Gris/Carignan 04  $   50. 
ROUSSILLON 

421-3 Dm. De Bila-Haut Occultum Lapidem 
  Grenache/Syrah/Carignan 05  $   55. 
CHATEAUNEUF-DU-PAPE 

224-1 Clos Des Brusquieres Chateauneuf-du-Pape 05  $  75. 
SPAIN, ALMERIA 

112-3 Bodegas Alto Almanzora Este 
  Monastrell/Garnacha 04  $   36. 
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DESSERT WINES 
Dessert wines are made in either a fortified style, like Port, or a late harvest style, like Sauternes.  Late harvest 
wines tend to be sweeter and riper than fortified wines.  Both are rich and satisfying at the end of a meal with 
cheese, dessert or as dessert unto itself.   

WHITE 

SAUVIGNON BLANC 
CALIFORNIA 

718-3 Honig Rutherford 04   ½ bottle $   85.  

SAUVIGNON BLANC/SEMILLON 
BORDEAUX 
819-1 Tirecul La Gravière Cuvée Madame, Monbazillac 95 500ml $  350. 

CHENIN BLANC 
LOIRE VALLEY 

415-3 Domaine d’Ambinos Coteaux du Layon Beaulieu 76   $   95. 
610-3 Domaine d’Ambinos Coteaux du Layon Beaulieu 70   $ 110. 

VIOGNIER 
CALIFORNIA 

819-1 The Ojai Vineyard Roll Ranch 04 ½ bottle $   70.  

MUSCAT A PETITS GRAINS 
AUSTRALIA 

806-6 Terre Rouge Vin Doux Naturel 04 ½ bottle  $  44. 
308-2 Torbreck The Bothie, Barossa Valley 04   ½ bottle  $  48. 

ZIBIBBO 
ITALY 

805-1 Strozzi Kammeo, Passito di Pantelleria 04 ½ bottle $  100. 

CHARDONNAY 
CALIFORNIA 

117-5 Sine Qua Non - Mr. K   Noble Man, Alban Vineyard 03   ½ bottle  $ 180. 
716-2 Sine Qua Non - Mr. K   Noble Man, Alban Vineyard 02   ½ bottle  $ 190. 
820-6 Sine Qua Non - Mr. K   Noble Man, Alban Vineyard 01   ½ bottle  $ 200. 
 

GEWURZTRAMINER 
 ALSACE 

715-3 Dom Barmes Buecher   Cuvee Maxime 95 ½ bottle $ 185. 
 

SCHEUREBE 
AUSTRIA 

812-3 Kracher   No. 4 “Zwischen Den Seen” 04 ½ bottle $ 160. 
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DESSERT WINE CONT’D 

 

RED 

LAMBRUSCO GRASPARAOSSA DI CASTELVETRO 
ITALY 

902-9 Villa Di Corlo Lambrusco Dolce 06    $  44. 

MOURVEDRE 
CALIFORNIA 

710-2 Cline Contra Costa County 03 ½ bottle   $  56. 

SYRAH 
CALIFORNIA 

716-1 Tensley Tierra Alta Vyd, Sta Barbara Cty 05   ½ bottle  $  48. 

ZINFANDEL 
CALIFORNIA 

818-4 Dashe Late Harvest 05   ½ bottle  $  60.  

PORT 
CALIFORNIA 
405-4 Heitz Cellars Ink Grade Port, Napa Valley NV ½ bottle   $  36. 
DOURO 

806-4 Quinta do Noval  66  $  320. 
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VODKA 
Hangar One   Viognier Grapes & Wheat – California 11. 
Luksusowa  Potato – Poland 9. 
Potocki   Rye - Poland 11. 
Zubrowka   Potato & Bison Grass - Poland 9. 

GIN 
Hendrick’s   Scotland 10. 
Junipero  California 11. 
Plymouth  England 9. 
Old Raj  United Kingdom 13. 

RUM 
Plantation – 1993  Trinidad 9. 
Pyrat  British West Indies 9. 
El Dorado –  5 Years Old  Guyana 9. 
Gosling – Black Seal   Bermuda 9. 

TEQUILA 
Corralejo Blanco   Jalisco, Mexico 10. 
Cazadores Reposado   Jalisco, Mexico 13. 
Chinaco Añejo  Jalisco, Mexico 16. 

WHISKY 
Evan Williams Single Barrel Bourbon Bardstown, Kentucky 10. 
Rittenhouse Rye  Bardstown, Kentucky 12. 
Black Maple Hills Small Batch Bourbon  Bardstown, Kentucky 13. 
Black Maple Hills 11 Year Old Bourbon  Bardstown, Kentucky 17. 
Black Maple Hills 18 Year Old Rye  Bardstown, Kentucky 20. 

SCOTCH 
Balvenie 10 Year Old Founder’s Reserve Speyside 15. 
Bowmore 15 Year Old   Islay 17. 
Glenrothes 1987   Speyside 21. 

IRISH WHISKY 
Clontarf – Reserve 80   Dublin, Ireland 10.  
Knappogue Castle – 1994  Tullamore, Ireland 13. 

BRANDY 
Germain-Robin – Fine VSOP  Mendocino County, California   11. 

VERMOUTH 
Boissiere – Dry   Torino, Italy 9. 
Antica Formula - Sweet  Torino, Italy 9. 

LIQUEURS 
Massenez – Crème de Cassis  Dijon , France 9. 
Campari   Milan, Italy 9. 
Absenthe   Provence, France 10. 

AMARO 
Meletti Amaro   Ascoli – Piceno, Italy 9. 


