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G R A N D  B L A N C S

C H A M P A G N E  &  S P A R K L I N G

Saracco Moscato d’Asti-Italy
Sweet with fresh apricot & honeysuckle flavors
Bellino Prosecco, Split, (375ml) Italy
Light & fruity with a round, full finish.
Lunetta Sparkling Rose Split (375ml) Italy                                                                                                            
Notes of strawberry, raspberry and pear                                                                                                                       
Camille Braun Brut Cremant d’Alsace France
Hints of ripe red apple, gentle shortbread and lemon zest
Veuve Clicquot, NV-Champagne
Yellow & white fruits with vanilla & a toasty finish.
Champagne Collet, NVChampagne
Delicate fine, bubbles with balanced texture & notes of stone fruits.

Emily Beyer,-France, Alsace- Pinot Gris.................................................................................. 
Soft delicate floral notes, apple, apricot, white peach, and pear 

 C H A R D O N N A Y
Campet Ste Marire-2022-France ...........................................................................................
Crisp green appleand citrus fruit, smooth finish
Domaine Guilles Noblet Pouilly-Fuisse, 2022-France...............................................................
Acacia Blossoms apples & mineral tones.

S A U V I G N O N  B L A N C
Chateau La Gabarre Bordeaux Blanc, 2022-France...............................................................
Balanced mouthfeel with lychee, citrus, & lime.
The Ned 2022-Marlborough, New Zealand.............................................................................. 
Lime, punchy herbs and gooseberry 
Les Bouffants Sancerre, 2022- France..................................................................................... 
Rich & spicy with white & green fruit flavors.

Frisk, Reisling-Australia........................................................................................................... 
Floral & weighted, with notes of freshly cut lime, white rose petals, & a hint of fennel.

Gassier Viognier, 2021-France
Apricot, peach & citrus with a zingy fruit finish.
Jean-Michel Gautier Vouvray, 2022-France
Demi-sec wine with white fruit & pear & a hint of sweetness on the finish.
Delle Venezie, Pinot Grigo,2022-Italy 
Aromas lemon, apple and peach
Pago del Vicaro Blanco del Tempranillo, 2022-Spain
Unique white wine from the red Tempranillo grape, green apple & pineapple flavors followed by
a crisp acidity.
Domaine Juliette Avril, Chateauneuf-Du-Pape, 2022-France
White Grenache, Roussanne, Bourboulenc, & Clairette with acacia honey, almonds. star anise, &
toasted flavors

Le Val Rose 2022-France.......................................................................................................... 
Grenache, dry, herbal, strawberry, summer berries, cherry, grapefruit

D O N ’ T  M I S S  O U T  O N  O U R
Q U A R T E R L Y  W I N E  D I N N E R S

A N D  J O I N  O U R  N E W S L E T T E R
F O R  T H E  L A T E S T !
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B T L  | 6OZ | 9OZ
P I N O T  N O I R  

Campet St Marie, 2022. France
Notes of cherries with a delicate texture.
Battle Creek Cellars, 2022 Oregon 
Vibrant cherry and spice flavors that finish on a zesty, snappy accent.
Domaine Gille Cote De Nuits-Villages-France
Ripe black fruit & red currant

B O R D E A U X
Chateau Fort-Lignac 2016 France
Cabernet Sauvignon,Merlot and Cabernet Franc blend with flavors of ripe red fruits,tobacco, and
chocolate 
Château LaGabarre, 2019-France
Violet notes, candied red berry aromas, fresh tannins with traces of blackcurrant and blackberries 
Clos Margalaine, 2014-France
Expresses notes of cassis liqueur, black cherry, strawberry jam and cherry associated with notes of
blackberry as well as small notes of strawberry, oak and toasted notes.

E X C L U S I V E  R E D S
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$48 |  $13 |  $19
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$121  

$48 |  $13 |  $19

$38 |  $10 |  $15Bernard Griffing, Merlot, Columbia Valley
Purple floral notes with ripe fruit & notes.
Chateau Labastide Haute, Malbec,-Cahors, France
Full-bodied with flavors of blackberries, blackcurrants, notes of spicy, oaky red fruit and licorice.

Domaine de l’Arnesque Châteauneuf du Pape, 2018 France 
Notes of fine ripe fruits with a full mouth feel & a long, harmonious finish

S W E E T /  D E S S E R T

Bernard Reglat Chateau Cousteau, 2015-Cadillac-France.........................................................
Semillon, Sauvignon Blanc & Muscadelle grapes harvested at optimal sweetness.
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Le Val Cabernet Sauvignon  2017, France
Fresh & fruity with ripe black cherry & hints of rosemary
Lui Pasqua Vinetie 2018, Italy
This fierce Cabernet was aged in French Oak barrels. Dense & velvety flavors, vanilla &
ripe currants.

$42 |  $1 1  |  $16

$62 |  $16 |$20

B T L  | 6OZ | 9OZ

B T L  |  3 OZ

Domaine de l’Arnesque Châteauneuf du Pape, 2019 France
Notes of fine ripe fruits with a full mouth feel & a long, harmonious finish.
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Ratafia De Champagne Geoffroy, NV-Champagne, France (3oz pour)
Rich mouth feel, cherry flavors, harmonious & balanced with a fresh sweetness at the finish.
Oak Farm Il Padrone, Single Vineyard, 2016-California (3oz pour)
Zinfandel dessert wine with a bouquet of dried fruit, caramel, & nutty vanilla.  The palate is full,
rich & luscious with lingering flavors of cocoa bitterness & caramelized figs. Estate grown.
2019 Chateau Laville Sauternes (3oz pour)
Aromas of baked apple, cinnamon, caramel, cooked pear, marmalade, butterscotch, and vanilla
ice cream. Bold and full-bodied on the palate, with sweet flavors of toasted crème brûlée, seared
apricot, fresh peach, candied orange peel, and just a faint hint of ginger

$63 |  $16 .5.......................................
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$78 |  $20  

$72 |  $18  


