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t h e y  c a l l  m e  “ b u b b l e s ”
champagne & sparkl ing

Cavit Lunetta Prosecco, Trentino-Alto Adige.  
g • 9.00  b • 35.00

Pacific Rim “White Flowers” Brut Riesling, 
Washington State. Spiced Granny Smith  
apples, lemon & dried apricot  b • 37.00

Wolf Blass Brut, Australia  g • 10.00 
b • 38.00

Santa Margherita Prosecco, Valdobbiandene 
DOCG. Upfront floral flavors followed by citrus  
b • 45.00

Mumm Brut Estate, Napa. Lively, elegant & 
always appropriate  b • 47.00

Mumm Cordon Rouge, Reims, France. A 
reason to celebrate!  b • 68.00

Veuve Clicquot Ponsardin “Yellow Label” 
Brut, Reims, France  b • 85.00

Perrier-Jouet Fleur de Champagne  
b • 178.00

Moet and Chandon, Dom Perignon, 
Epernay, France  b • 227.00
 

t i c k l e d  p i n k  & 

e a s y  t o  d r i n k
blush & alternative white

Beringer White Zinfandel, California   
g • 8.00  b • 31.00

Jekel Riesling, Monterey. Peach, apricot, 
orange blossom, lemon, apple & pineapple  
g • 9.00  b • 33.00

Sokol Blosser Evolution #9 White  
Meritage, Oregon. An orgy of 9 grapes make 
up this nutty, fruity wine  b • 49.00
 

s w e e t  &  s a s s y  

i  m e a n  g r a s s y
sauvignon blanc

St. Supery, Napa. Citrus, kiwi & guava with a 
crisp finish  g •10.50  b • 38.00

Wild Rock, Marlborough. Fresh & dry with 
limes, apples & a splash of peach  b • 41.00 

Cloudy Bay, Marlborough. Spicy tropical fruits 
with hints of basil & crushed tomato leaves  
b • 57.00
 

l i g h t e n  u p  
pinot gr igio

Danzante, Tre Venezie. This wine will make 
your taste buds dance!  g • 9.00  b • 34.00

King Estate, Oregon. Regal golden color 
with lively tastes-citrus & tropical fruits, kiwi & 
pear  b • 41.00

Santa Margherita, Alto Adige. The ultimate 
pinot with a dry, intense aroma of golden  
apple  b • 50.00

m a c d a d d y   w h i t e s  
chardonnay

Penfolds Rawson’s Retreat, Australia  
g • 7.50  b • 28.00

Kendall Jackson, California. Elegant and 
exquisitely balanced  g • 9.50  b • 37.00

Toasted Head, California. This will “butter” 
your toast. Cheers!  g • 10.50  b • 39.00

Wente Riva Ranch, Monterey. The best 
place to grow chardonnay grapes  g • 10.50  
b • 40.00

La Crema, Sonoma County, California.  
Elegant & polished with citrus & butterscotch  
b • 44.00

Jordan, Russian River Valley. This wine needs 
no introduction…apple, pear & tropical fruit  
b • 61.00

Rombauer, Napa. Smooth, rich & elegant 
with nice oak tones  b • 63.00

Cakebread, California. Jack Cakebread 
gave up photography to make wine. We’re 
glad he did!  b • 79.00

Far Niente, Oakville, Napa. Bright, fruity, 
crisp & acidic with a toasty finish  b • 87.00

h a r d  t o  m a k e ,  

b u t  e a s y  t o  d r i n k
pinot noir 	

Estancia, Monterey, California. Sweet 
oak, cherries, dried flower, leather & spice
g • 10.50  b • 39.00 

Van Duzer “Estate”, Willamette Valley.  
Gorgeous rich, smooth texture marries spicy 
oak & fruit  b • 55.00

Meiomi Belle Glos, California. Rich cherry 
& cola flavors with oaky vanilla & leather 
undertones  b • 56.00

The Four Graces, Willamette Valley.  
Velvety texture with a long, elegant finish  
b • 57.00

Fess Parker, Santa Barbara County. Great 
balance & lingering finish by the one and only 
Davy Crockett  b • 59.00
 

z i n f u l l y  d e l i c i o u s  
zinfandel

Renwood “Sierra Series”, California.  
Berry, clove & cinnamon, red fruit & vanilla 
with an oak finish  b • 33.00

Joel Gott, California. “Gotta try” this old 
vine zin! Black cherries, blueberries, clove & 
cola  g • 12.00  b • 45.00

Seghesio "Old Vine", Sonoma. Ninety year 
old vines meet winemaker magic  b • 67.00

by the glass
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n o t  o n l y  f r o m  d o w n 
u n d e r . . . a n y m o r e
syrah & shiraz
Columbia, Syrah, Washington. Qué syrah, 
syrah...this will be wonderful   b • 36.00

6th Sense, Syrah, Lodi. Blackberry jam & 
sweet Mexican chocolate lined with pepper & 
herbs  b • 41.00

Chateau Tanunda Grand Barossa, Shiraz, 
Barossa Valley, Australia. Dense & juicy with 
cherry fruitcake and spice flavors  b • 41.00

h e r e  c o m e  t h e  b l e n d s
meritage
Ferrari-Carano Siena, Sonoma. A Sangiovese 
blend with an Italian flair  b • 42.00

Newton Claret, Napa. Black cherry & blackberry 
combined with dark chocolate  b • 47.00

Chappellet Mountain Cuvee, Napa. Smooth & 
full with berries, cherries & spicy oak  b • 59.00

Clos du Bois, Marlstone, Alexander Valley.  
Production was limited on this opulent meritage so 
get it while you can  b • 75.00

Franciscan Magnificat, Napa. When you want 
to treat someone...try this velvety Napa red  
b • 78.00

BV Tapestry, Napa. World class cabernet-based 
Bordeaux blend  b • 79.00 

Duckhorn Paraduxx, Napa. A melange of 
berries with dried currants & toasted oak  b • 82.00

Flora Springs-Trilogy, Napa. Three’s not a 
crowd with this great wine  b • 83.00

Mt Veeder Reserve, Napa. A firm, tasty blend of 
cabernet, merlot & malbec  b • 135.00 

Opus, Napa. Tastes like a top notch vintage of 
ripe Bordeaux, powerful and rich  b • 245.00

t r e n d s e t t e r s
alternative red
Gabbiano Chianti DOCG “White Label”, 
Tuscany. A classic chianti.  b • 30.00

Alamos, Malbec, Argentina. Cherries, berries 
& chocolate with a toasty oak touch  b • 32.00

BV Coastal Estates Red Blend, California.
Concentrated dark fruit with a long lasting finish 
b • 36.00

Pascual Toso Estate, Malbec, Mendoza, 
Argentina. Plums & quince with elegant oak, 
blackberry & licorice with smoky accents of vanilla  
g • 9.50  b • 36.00

Antinori Villa Super Tuscan, Italy. “Super 
Tuscan”. Complex red berries & vanilla  b • 42.00

Masi Valpolicella Bonacosta, Veneto. Cherry, 
plums & sweet cinnamon spice.  b • 45.00

Kaiken Ultra, Malbec, Argentina. Ripe fruits 
with traces of tobacco & butterscotch  b • 47.00 

Da Vinci Chianti Riserva, Tuscany. Ruby red 
sangiovese with cherry and oak flavors  b • 53.00

Masi, Costasera, Amarone Classico, Italy.  
Black cherry & red plum define this complex, 
intense & sexy Amarone  b • 92.00

d o n ’ t  g o  s i d e way s
merlot
Penfolds Rawson’s Retreat, Australia   
g • 7.50  b • 28.00

Rodney Strong, Sonoma County. Soft, rich, 
lingering. What else do you need to know? 
g • 12.00  b • 46.00

Charles Krug, Napa. From the first winery in 
Napa! Berries & toasted pecans  b • 46.00

Merryvale Starmont, Napa. Think “chocolate 
covered cherry”  b • 64.00

Duckhorn, Napa. The only thing you need 
with this wine is a second bottle!  b • 90.00

t h e  b i g ,  t h e  b a d  & 
t h e  b o l d
cabernet sauvignon
Penfolds Rawson's Retreat, Australia   
g • 7.50  b • 28.00

Hogue, Washington. Full & fruity flavor with 
intense aromas of black cherry, anise & vanilla  
g • 8.00  b • 30.00

Rodney Strong Estate, Alexander Valley. 
Red plum and boysenberry with soft tannins.  
g • 13.50  b • 50.00

Sanctuary, Rutherford, Napa. Outrageously 
good. Words just can’t describe it.  b • 55.00

Bennett Family Reserve, Napa Valley.  
Aromas of black cherries, cocoa, and barrel 
spice are carried through to the palate  b • 59.00

Markham, Napa. Caramel, vanilla and root 
beer aromas swirl in the glass alongside 
chocolate, berry and toast  b • 64.00

Chateau St. Jean Cinq Cepage, Sonoma.  
A deep concentrated wine with berries and 
mocha  b • 65.00

Estate Caravan by Darioush, Napa Valley.  
A yummy Darioush Estate blend of cola, 
chocolate & french roast coffee  b • 67.00

Faust, Napa Valley. From the Quintessa 
Family! Bold & powerful flavor  b • 76.00

La Jota Vineyard, Napa Valley. Rich & full-
bodied with mountain fruit intensity  b • 73.00

Heitz, Bella Oaks, Napa. An impeccable 
wine made from glorious fruit  b • 79.00

Jordan, Alexander Valley. Black cherry, 
chocolate, cassis & currant with tobacco & 
cedar  b • 90.00

Veraison, Napa Valley. Can you taste me now?  
b • 95.00

Silver Oak, Alexander Valley. The winemaker 
says “life is a cabernet!” b • 97.00

Cakebread, Napa. Deliciously dark with fig, 
blackberry, cassis, caramel & mocha   
b • 115.00

Caymus, Rutherford, Napa. Pure pleasure!  
b • 125.00

Silver Oak, Napa. The perfect balance of 
intensity & finesse b • 136.00
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