Prosecco, Champagne and Sparkling

NV Bollinger, Rosé, Marne

NV Veuve Clicquot, Yellow Label Brut, Reims
NV Moet and Chandon, Imperial, £pernay

NV Jean Veselle, Brut, “Oeil de Perdrix”, Bouzy
NV Gruet, Brut Rosé, Albuquerque*”

NV Gruet, Grand Rosé, Albuguerque-”

03 Iron Horse, Classic Vintage Brut, Sonoma*“”
NV Gloria Ferrer, Blanc de Noirs “Kimpton Cuvee”, Sonoma

1/2 Bottles

NV Veuve Clicquot, Yellow Label Brut, Reims

NV Bollinger, Special Cuvee, Marne

07 Chardonnay, Hess, “Su’Skol Vineyard”, Napa

08 Pinot Grigio, Terlato, Russian River Valley

05 Fontodi, Chianti Classico

07 Merlot, Clos du Bois, Sonoma

08 Pinot Noir, Domaine Drouhin, Willamette Valley

06 Cabernet Sauvignon, J. Lohr, “Seven Qaks", Paso Robles
07 Cabernet Sauvignon, Chimney Rock, Napa

011l Poggione, Brunello di Montalcinc

Chardonnay

05 Chateau Montelena, Napa

06 Fisher, “Mountain Estate ” Sonoma

08 Patz & Hall, Napa

06 Stratton Lummis, “Artists’ Series”, Carneros

08 Wente, “Morning Fog”, Livermore Valley

09 Nickel & Nickel, “Searby Vineyard”, Russian River Valley
07 Gary Farrell, Camneros

10 Hess, “Shirtail Creek”, Monterey

08 Paraiso, Santa Lucia Highlands

Sauvignon Blanc & Semillon

10 Sea Glass, Santa Barbara County

09 Charles Krug, Napa

09 Chalkhill, Russian River Valley

07 Signorello, “Seta”, Napa

07 Easton, Sierra Foothills <7

07 Pascal Cotata, “Les Monts Damnés”, Sancerre </

Other Whites

10 Albarino, Paco and Lola, R/as Baixas“

08 Pinot Gris, Stangeland, £ola-Amity Hills Willamette Valiey
09 Pinot Grigio, Terlato, Russian River Valley

08 Pinot Gris/Blanc, Au Bon Climat, Santa Maria Valley<
09 Verdejo, Vega Murillo, Aueda

09 Riesling, Koehler Ruprecht, Pflaz

07 Sauvignon Blanc/ Sauvignon Gris, Chimney Rock, “Elevage Blanc”, Napa

Notates wines that are sustainable, organic and/or biodynamic

please advise your server of any food allergies prior to ordering
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Merlot

08 Napa Cellars, Napa Valley

06 Hogue, “Wahluke Slope”, Columbia

07 Plumplack, Napa

07 Shafer, Napa

06 Regusci, Napa

06 Geyser Peak, Alexander Valley

08 Stags' Leap, Napa

01 Medlock Ames “Bell Mountain Vineyard”, Alexander Valley
08 Frog's Leap, Autherford <

Pinot Noir

09 Parker Station, Santa Barbara

09 Erath, Dundee Hills

06 David Bruce, Sonoma Coast

07 Au Bon Climat, “La Bauge Au-dessus”, Santa Maria Valley
09 Chalone, Monterey

06 Cristom “Marjorie Vineyard”, Willamette Valley
04 Miura, “Garys' Vineyard" Santa Lucia Highland's
08 Artesa, Carneros

09 Laetitia, Arroyo Grande Valley

08 Domaine Drouhin, Willamette Valley

Cabernet Sauvignon

09 J. Lohr, Paso Robles

09 Wente, “Southern Hills", Livermore Valley <

07 Terra Valentine, Spring Mountair

09 Caravan, Napa

07 Darioush, Napa

08 Carpe Diem, Napa

07 Stratton Lummis “Artists’ Series”, Napa

09 Lapostolle, “Cuvee Alexander”, Colchagua Valley
06 Mondavi, “Reserve”, Napa

Zinfandel

08 Sledgehammer, Napa

03 Easton, “Estate”, Shenandoah Valley

06 Hendry “Block 7%, Napa

05 Joseph Swan Vineyards, “Mancini Ranch”, Russian River Valley

07 Graziano, Mendocino
07 Ravenswood, “Teldesci Single Vineyard”, Dry Creek Valley

Rhone Varietals

05 Syrah, Terlato, Dry Creek Valley

07 Petite Syrah, Parducci, “True Grit", Mendocino

06 Petite Syrah, Stags' Leap, Napa

03 Syrah/ Grenache/ Mourvedre, 10, Santa Barbara County

06 Syrah/Cinsault/Grenache,Bonny Doon, “Le Cigare Volant”, Santa Cruz <
08 Syrah/ Grenache/ Mourvedre, Kunin, “Pape Star”, Central Coast

09 Syrah/Petite Syrah/Zinfandel/Barbera, 1448, Amador County

please advise your server of any food allergies prior to ordering
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Meritage and Other Varietals

07 Cabernet/Merlot/ Syrah/ Malbec/Petit Verdot, Hess, “19 Block Cuvee”, Ngpa *
05 Cabernet/Merlot/ Cabernet Franc/Petit Verdot, White Rock, Napa
07 Cabernet/Cabernet Franc/Petit Verdot, Continuum, Napa

04 Cabernet/ Merlot/ Petite Verdot, Chimney Rock, “Elevage”, Napa
01 Cabernet/Cabernet Franc/Petit Verdot, Dominus, Napa

05 Cabernet/Merlot/Malbec, Fisher “Cameron”, Napa

10 Malbec, Altos Las Hormigas, Mendoza

09 Malbec, Ave, Mendoza

05 Tinto de Toro, Frontaura Reserva, 7orc

09 Tempranillo, Frontaura Nexus, #ibera Del Duerc

08 Primitivo/Petite Syrah/Zinfandel, Driven 454, Shenandoah Valley

Viva ltalia

Chardonnay

08 Nozzole “Le Bruniche”, 7oscana

07 Rivera, "Preludio No.1", Caste/ Del Monte
05 Ca'Del Bosco, Franciacorta

Pinot Grigio

10 Kris, Friul

09 Il Colle, Venetc

08 Lechthaler, 7rentinc

Indigenous and Other Italian Whites

06 Sauvignon, Livio Felluga, Collic

08 Verdicchio, Le Vaglie, Verdicchio dei Castello di Jesi

09 Falanghina, Feudi di San Gregorio, Sannio Falanghina

07 Marco Felluga, Collio Friulanc

10 Principessa Gavia, Corfese di Gavi

10 Sauvignon Blanc,/Pinot Blanc/Chardonnay, Telaner Classico, 7rentio Alto Adige
07 Gewurztraminer, Elena Walch, A/to Adige

08 Arneis, Ghiomo, Zanghe

Piemonte

08 Vietti, “Tre Vigne", Barbera D'Alba

06 Ghiomo, Barbera D'Alba

01 Giacomo Bologna, Bricco dell'Uccellone ©, Barbera DAsti
00 Pelissero, “Vanotu”, Barbaresco

01 Ca'Rome, Barbarescc

06 Produttori, Barbaresco

05 Colle dei Venti, “Tufo blu”, Barbarescc

97 Dante Rivetti, “Bricco de Neueis”, Barbarescc
99 Gaja Y%, Barbaresco

04 Damilano, Barolo

03 Pio Cesare, Barolo

05 Vietti, “Rocche”, Barolo

05 Vietti, “Brunate”, Barolc

01 Vietti, “Riserva Villero”, Barolo

06 Nebbiolo, Ghiomo, Langhe

please advise your server of any food allergies prior to ordering
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Toscana
Chianti
08 Viticcio, Chianti Classico
07 Terrabianca, “Scassino”, Chiant/ Classicc
08 Fattoria Saulina, Chiant/ Riserva
04 Castello Di Ama, Chianti Classicc
06 Fattoria Monsanto, Chianti Classico Riserva
08 Felsina, “Berardenga”, Chianti Classicc

Montalcino and Montepulciano
03 Altesino, Brunello di Montalcinc
03 Castello Banfi, Brunello di Montalcinc
99 Valdicava “Madonna del Piano”, Brunello di Montalcino Riserva
03 Vitanza, Brunello di Montalcinc
98 Fuligni, Brunello di Montalcinc
05 Corte Pavone, Brunello di Montalicino
07 Avignonesi, Vino Nobile di Montepulcianc

Other Tuscan Reds and Blends

07 Cabernet Sauvignon/Sangiovese/Cabrenet Franc, Valdisanti, Siena

07 Sangiovese/Merlot/Syrah, Tenuta di Valgiano, “Palistorti”, Lucca'”

04 Sangiovese, Aione, Montecatin

05 Merlot/Cabernet Franc/Cabernet, Tenuta Di Trinoro, Le Cupole, Soranc

07 Sangiovese/Cabernet Sauvignon/Merlot, Vitticio, “Bere”, Greve

09 Sangiovese/Merlot/Cabernet, Tenuta dell’Ornellaia, Le Volte, Castagneto Carducc
96 Cabernet/Cabernet Franc, Le Macchiole, Paleo Rosso, Bolgherr T 2T

04 Merlot/Sangiovese, Dainero, Castiglion Del Bosco, Montalcino

00 Sangiovese, Tenuta Fontodi, Flaccianello della Pieve, Panzanc TTT
01 Cabernet/Merlot, Castello Di Querceto, Cignale, Greve
08 Sangiovese/Merlot/Cabernet Sauvignon, Querciabella, “Mongrana”, Puglia

07 Sangiovese/Merlot/Syrah, Tenuta di Valgiano, Lucca

Veneto

07 Cesari, “Mara”, Vajpolicella Rjpassa

07 Zenato, Vajpolicella Ripassa

08 Corvina, Almadi

03 Santi, Amarone della Valpolicella

06 Masi, “Costasera”, Amarone della Valpolicella

10 Pinot Noir, Salvalia, Valpolicello

03 Cabernet/Merlot, Maculan, “Fratta”, Breganze %%
03 Cabernet Sauvignon, Le Ragose, Garda

Other Indigenous and Red Blends

08 Petit Verdot, Casale del Giglio, Lazio

06 Syrah/ Petit Verdot, Casale del Giglio, “ Mater Matuta”, Lazic
06 Foradori, 7eroldego Rotalianc

10 Schiava, Elena Walch, Alto Adige

05 Syrah, D'Alessandro, Cortona

please advise your server of any food allergies prior to ordering
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