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Sparkling

600 Zardetto Prosecco Brut, Italy split 7.50
601 Kenwood Brut, Sonoma split 7.00

North Carolina 3oz. 6oz. 9oz.

550 Chardonnay, Childress Vineyards ’05 3.50 7.00 10.00
551 Riesling, Biltmore Estate NV 3.00 5.75 8.25
553 Merlot, Shelton ’05 3.75 7.50 10.75

Chardonnay 3oz. 6oz. 9oz.

101 RH Phillips “Night Harvest,”
California 2.75 5.50 7.75

102 Penfold’s “Koonunga Hills,”
Australia ’07 3.25 6.25 9.00

103 Clos du Bois “Barrel Fermented,”
Sonoma ’08 3.25 6.50 9.25

104 Kendall Jackson “Vintner’s Reserve,”
California ’08 3.75 7.25 10.50

105 Rodney Strong “Chalk Hill,”
Sonoma ’07 4.00 7.75 11.25

106 Franciscan, Oakville ’08 4.00 8.00 11.50
107 Bouchaine, Carneros ’07 4.25 8.50 12.25
108 Louis Latour Pouilly Fuisse, Burgundy ’07/’08 5.00 9.75 14.25

Crisp Whites 3oz. 6oz. 9oz.

150 Albariño, Martin Codax, Rias Baixas,
Spain ’08 3.00 6.00 8.50

151 Grüner Veltliner, Höpler, Austria ’08 3.25 6.50 9.25
152 Pinot Blanc, Valley of the Moon,

Sonoma ’08 3.25 6.50 9.25
153 Pinot Grigio, Maso Canali, Italy ’08 3.75 7.50 10.75
154 Riesling, Biltmore Estate NV,

North Carolina 3.00 5.75 8.25
155 Riesling, Schloss Vollrads,

Mosel Saar Ruwer ’08 4.00 8.00 11.50
156 Riesling, Shooting Star, Lake County ’07 3.50 7.00 10.00
157 Sauvignon Blanc, Whitehaven,

New Zealand ’08 3.50 7.00 10.00
158 Sauvignon Blanc, Girard, Napa ’08 3.75 7.25 10.50
159 Soave, Allegrini, Veneto ’07 4.00 7.75 11.25

Full-Flavored Whites 3oz. 6oz. 9oz.

202 Conundrum, California ’07 5.00 9.75 14.25
203 Gewürztraminer, Trimbach, Alsace ’05 4.00 8.00 11.50
205 Hondarrabi Zuri, Itsas Mendi, Spain ’07 4.25 8.50 12.25
206 Pinot Blanc, Domaine Schlumberger

“Les Prince Abbés,” Alsace ’06 3.50 7.00 10.00
207 Riesling, Hogue, Washington ’07 3.00 6.00 8.50
208 Rhône Blend, Tablas Creek

“Cotes de Tablas,” Paso Robles ’07 5.00 9.75 14.25
209 Viognier, Bridlewood, Central Coast ’07 4.25 8.50 12.25

Wines by the Glass



Pinot Noir 3oz. 6oz. 9oz.

250 MacMurray Ranch, Sonoma Coast ’07 3.75 7.50 10.75
251 Nobilo “Icon,” Marlborough NZ ’08 4.50 8.75 12.75

Red Blends 3oz. 6oz. 9oz.

300 “Crimson,” Stephen Vincent,
Paso Robles ’07 3.00 6.00 8.50

301 Zaca Mesa “Z Cuvée,” Santa Ynez ’06 4.00 7.75 11.25
302 “Siena,” Ferrari Carano, Sonoma ’07 4.00 8.00 11.50

Old World Reds 3oz. 6oz. 9oz.

350 Barbera d’Asti, Prunotto, Italy ’07 4.00 8.00 11.50
352 Bordeaux, Château Pey La Tour, France ’07 4.50 9.00 13.00
353 Châteauneuf-du-pape, B&G, Rhône ’07 4.50 9.00 13.00
354 Chianti, Da Vinci, Italy ’07 3.50 6.75 9.75
357 Rhône, Jaboulet “Parallel 45,” France ’06 3.25 6.50 9.25
358 Rioja, Campo Viejo Reserva, Spain ’06 3.25 6.50 9.25
359 Shiraz, Penascal, Castille y

Leon Spain ’04 2.25 4.50 6.25
360 St. Emilion, Château Teyssier, France ’05 5.00 9.75 14.25
361 Super Tuscan “Brancaia TRE,” Tuscany ’06 4.50 9.00 13.00

New World Reds 3oz. 6oz. 9oz.

400 Malbec, Don Gascon, Argentina ’08 3.00 5.75 8.25
401 Shiraz, McWilliams, Australia ’08 2.75 5.50 7.75
402 Syrah, Bradgate, Stellenbosch

South Africa ’06 3.25 6.00 8.25
403 Syrah, Bouchaine, Sonoma Coast ’07 4.50 9.00 13.00
404 Zinfandel, Rancho Zabaco

“Heritage Vines,” Sonoma ’07 3.25 6.25 9.00
405 Zinfandel, Lake Sonoma, Dry Creek ’07 3.75 7.25 10.50
406 Zinfandel, Shooting Star, Lake County ’07 3.50 6.75 9.75

Merlot 3oz. 6oz. 9oz.

450 Red Rock, California ’07 3.00 6.00 8.50
451 Kenwood “Yulupa,” California ’06 3.25 6.25 9.00
452 Saddlerock, California ’05 3.75 7.50 10.75
453 Clos du Bois, Sonoma ’06 4.00 7.75 11.25
454 Kris, Italy ’07 4.00 7.75 11.25
455 Woodward Canyon, “Nelms Road,”

Columbia Valley ’06 4.75 9.50 13.75

Cabernet Sauvignon 3oz. 6oz. 9oz.

500 RH Phillips “Night Harvest,”
California 2.75 5.50 7.75

501 Louis Martini, Sonoma ’07 3.25 6.50 9.25
502 J. Lohr “Seven Oaks,” Paso Robles, ’07 3.75 7.50 10.75
503 Hogue “Genesis,”

Washington State ’06 3.75 7.50 10.75
504 Rodney Strong, Sonoma ’07 4.00 8.00 11.50
505 “Kew Double Ewe,” Lake County ’04 3.50 6.75 9.75
506 Franciscan Oakville Estate, Napa ’06 5.00 9.75 14.25
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After Dinner

Liquers
B&B 8.25

Drambuie 8.25

Frangelico 7.25

Grand Marnier 8.25

Kahlua 7.25

Sambuca 7.25

Amaretto Disaronno 7.25

Bailey’s Irish Cream 7.25

Coffees
Nutty Irishman, Bailey’s, Bushmills, Frangelico
and coffee topped with whipped cream 7.00

Café 32, Cappuccino with Kahlua and Amaretto 7.25

Brandy Alexandria,vanilla ice cream blended
with Brandy and Godiva liqueur 7.00

Brandy & Cognac
Jacques Cardin 6.25

Courvoisier VS 8.25

Remy Martin VSOP 8.25

Port & Sherry
Dow’s LBV ‘96 4.75

Sandeman Founder’s Port 4.75

Graham’s Six Grape Porto 5.50

Warres Otima 10 Year Tawny 6.50

Dry Sack Sherry 4.50

Gonzalez Byass “Tio Pepe” Fino 4.50

Harvey’s Bristol Cream 4.00

Scotches
Glenfiddich 8.25

Glenlivet 8.25

Macallan 12 Year 9.50

Balvenie 12 Year “Doublewood” 10.50


