
WINE LIST
SPARKLING & CHAMPAGNE

The crisp acidity and clean finish are wonderful with oysters, goat cheese, and smoked fish.

Glass Bottle
CHAMDEVILLE BRUT                        8. 32.
NV FRANCE

IL PROSOCCO            8. 32.
Italy, Mionetto

Bottle
DOMAINE CARNEROS BRUT  50.
CARNEROS 2007

TAITTINGER BRUT   85.
NV CHAMPAGNE

  

UNIQUE WHITES

Whether consumed as a refreshing 
bevergage or paired with poultry  and 
seafood, you will 
have great pleasure enjoying the 
elegance and style of  these featured 
wines. 

               Glass  Bottle

PINOT GRIGIO, ECCO DOMANI               6.5         26.
TRENTINO, ITALY

RIESLING, GAINEY                   7.          28.
SANTA YNEZ

BLEND, CAYMUS CONUNDRUM            55.
NAPA 

SAUVIGNON BLANC, FUME BLANC

Sauvignon Blanc, also known as Fume 
Blanc, is a versatile wine and pairs well 
with everything from appetizers and dips 
to shellfish and aged soft cheeses. Light, 
dry and crisp with additional nuances of  
melon, tangerine, and citrus.

             
                  Glass  Bottle

FUME BLANC, BARNARD GRIFFIN             7.       28.
WASHINGTON     

SAUVIGNON BLANC, WHITEHAVEN                      35.
NEW ZEALAND

SAUVIGNON BLANC, SEMLER             40.
MALIBU, CALIFORNIA 

CHARDONNAY

Chardonnay is a great match with 
Crustaceans, Chicken, and pasta served 
with white sauces. 

             Glass    Bottle

BRIDLEWOOD ESTATE                    8.         32.
MONTEREY
  
J LOHR   “River stone”                  9.5         38.
MONTEREY 
 
HEITZ CELLARS                  11.         44.
NAPA

SONOMACUTRER                                        44.            
RUSSIAN RIVER 
“Russian River Ranches” 

FERRARI CARANO              55.
SONOMA 
 
HESS “Hess Select”                                 60.
NAPA

JORDAN              65.
RUSSIAN River

CAKEBREAD               75.
NAPA

CABERNET SAUVIGNON 

Cabernet goes well with beef, lamb, and 
poultry, especially when cooked with 
herbs.
                                                    Glass     Bottle 

AVALON                   7.          28.
CALIFORNIA 2009

LOUIS MARTINI                 8.5         34.
SONOMA 2009

MARTIN RAY                                      11.         44.
NAPA 2009

B.R. COHN                                                     45.
“Silver Label”
SONOMA 2008

NOVELTY HILL                                50.
COLUMBIA VALLEY 2008

JUSTIN                                 55.
PASO ROBLES 2009

HALL                                 65.
NAPA 2009  
 
SILVERADO                                                    75.
 NAPA 2007

CHIMNEY ROCK                                90.
STAG’S LEAP DISTRICT, NAPA 2007

PINOT NOIR

Pairing Pinot Noir can include pasta with 
red sauce, salmon, local game, and even 
steak depending on the style of  the wine.

        
            Glass        Bottle

PARKER STATION               8.              32.
SANTA BARBARA 2009

MAC MURRAY RANCH                      10.              40.
SONOMA COAST 2009

DELOACH                                                        45.
RUSSIAN RIVER 2010

 BAILEYANA                                   50.
 “Grand Fire peak Vineyard”
 EDNA VALLEY 2008 

KING ESTATE                                                    60.
OREGON 2009

 DOMAINE CARNEROS                                 70.
 CARNEROS, NAPA   2008

MERLOT   

Merlot is mellow but still has the 
structure to match up to spicy, rich, 
dishes.
                            Glass         Bottle

SUMMERLAND            8.5            34.
PASO ROBLES 2009

RAYMOND”Reserve”                      11.              44.
NAPA 2008

FRANCISCAN                                   50.
NAPA 2007

MERITAGE & UNIQUE REDS

Each of  these selections offers a glass of 
red wine displaying a dark garnet color 
and medium body. Beef, ribs, pizza with 
red sauce or sausage would be a great 
match.

          Glass       Bottle

E-MINOR, SHIRAZ                  8.           32.
BAROSSA VALLEY 2009

TEMPRANILLO, VINA GORMAZ              8.5         34.
RIBERA DEL DUERO, SPAIN 2008

ALAMOS MALBEC                                9.           32.
MENDOZA 2010

FOLIE A’ DEUX                   9.           36.
“Ménage A Trois”
NAPA 2010

CONSILIENCE, SYRAH                  9            36.
SANTA BARBARA 2007 

TREFETHEN DBLT T              45.
NAPA 2008

ZINFANDEL 

Zinfandel goes well with typical American 
Cuisine. It is best described as spicy-
fruity with dark cherry, berry, hints of  
herbs.

       Glass          Bottle

PEACHY CANYON            7.5             30.
“Incredible Red” 
PASO ROBLES 2008

ARTEZIN               50.
MENDOCINO COUNTY 2009

RESERVE SELECTIONS   
              
Some of  the finest choices from 
California.
               Bottle

HEITZ CABERNET                    100.
“Trailside Vineyard”
NAPA 2001

CAKE BREAD CABERNET                               125.
NAPA 2008

NICKEL & NICKLE CABERNET          125.
“Sullenger”
NAPA 2008

FAR NIENTE CABERNET                               180.
“Oakville”
NAPA 2008

HEITZ CABERNET           200.
“Martha’s”
NAPA 2001

CAYMUS CABERNET           200.
“Special Select”
NAPA 2009


