
R E D S
R E D  B L E N D S 3oz. 6oz. 9oz. bottle

300 “Crimson,” Stephen Vincent, 
Paso Robles ’10 3.00 6.00 8.50  22

300 Apothic “Red,” California ’10 3.25 6.25 9.00  23
301 Rhône, Jaboulet “Parallele 45,”

France ’09 3.25 6.50 9.25 24
302 Raylen Carolinius, North Carolina ’09 3.50 7.00 10.00 26
303 Super Tuscan, Brancaia “TRE,”

Tuscany ’09 4.50 9.00 13.00 34
304 Estancia Meritage, Paso Robles ’07 45
305 “Magnificat,” Franciscan, Napa ’07 78

R E D  V A R I E T A L S 3oz. 6oz. 9oz. bottle

350 Cabernet Franc, Childress,
North Carolina ’08 3.50 6.00 8.50 22

351 Malbec, Don Gascon, Argentina ’10 3.00 6.00 8.50 22
352 Petite Sirah, Dancing Coyote, 

Clarksburg ’09 4.00 8.00 11.50 30
353 Petite Sirah, Girard, Napa ’08 44
354 Sangiovese, Da Vinci Chianti, Italy ’09 3.50 6.75 9.75 25
355 Sangiovese, Ruffino Classico Riserva 

“Tan Label,” ’07 40
356 Shiraz, Rosemount, Australia ’09 3.25 6.50 9.25 24
357 Syrah, Semler, Saddle Rock-Malibu ’05 4.50 8.75 12.75 33
358 Syrah, Napa Cellars, Carneros ’09 4.50 9.00 13.00 34
359 Tempranillo, Campo Viejo Reserva ’06 28
360 Zinfandel, Rancho Zabaco, Sonoma ’10 3.25 6.25 9.00 23
361 Zinfandel, Duckhorn “Decoy,” Napa ’09 4.50 9.00 13.00 34

P I N O T  N O I R 3oz. 6oz. 9oz. bottle

400 Saintsbury, Carneros ’08 half bottle 27
401 Hob Nob, France ’10 3.75 7.25 10.50 27
402 Nobilo “Icon,” Marlborough NZ ’10 4.50 8.75 12.75 33
403 Kew Double Ewe, Central Coast ’07 4.75 9.25 13.50 35
404 Frei Brothers, Russian River ’08 5.00 10.00 14.50 38
405 Étude, Carneros ’08 62

M E R L O T 3oz. 6oz. 9oz. bottle

450 Kenwood “Yulupa,” California ’09 3.25 6.25  9.00 23
451 14 Hands, Washington State ’09 3.50 6.75  9.75 25
452 Kew Double Ewe, Paso Robles ’09 3.75 7.50  10.75 28
453 Clos du Bois, Sonoma ’08 4.00 7.75 11.25 29
454 Saddlerock, Central Coast ’09 4.00 8.25 12.00 31
455 Frog’s Leap, Napa Valley ’07 half bottle 30
456 Robert Mondavi, Napa ’08 38
457 Ferrari Carano, Sonoma ’07 44
458 Duckhorn, Napa ’08 80

C AB ER N ET  S A UV IG N ON 3oz. 6oz. 9oz. bottle

500 RH Phillips “Night Harvest,”
California NV 3.00 5.75 8.25 21

501 Louis Martini, Sonoma ’09 3.25 6.50 9.25 28
502 St. Supery, Napa ’06 half bottle 28
503 J. Lohr “Seven Oaks,” Paso Robles, ’09 4.00 7.75 11.25 29
504 Rodney Strong, Sonoma ’09 4.00 8.00 11.50 30
505 Kew Double Ewe, Paso Robles ’08 4.00 8.00 11.50 30
506 Black Stallion, Napa ’09 4.50 9.00 13.00 34
507 Franciscan, Napa ’08 39
508 Mt. Veeder, Napa ’08 64
509 Arrowood, Sonoma ’06 74
510 Silver Oak, Alexander Valley ’06 95
511 Caymus, Napa ’05 100
512 Robert Mondavi Reserve, Napa ’06 170
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W I N E  F L I G H T S
Four wines, 2 oz. each, that share a common theme

O U R  V E R Y  O W N

Thoughtfully prepared cuisine can only be mirrored
by honest-to-goodness, food-friendly wines. We have our
team of “flavor specialists” partner with vineyards who

need a home for their carefully tended vines that produce
outstanding fruit. We then connect them with winemakers

who craft these wines with our vision in sight especially for
you, our guest. You then get to experience outstanding

quality and value in these easy to fall in love with wines.   

Chardonnay, Kew Double Ewe, Paso Robles ’10
Pinot Noir, Kew Double Ewe, Central Coast ’07

Merlot, Kew Double Ewe, Paso Robles ’09
Cabernet Sauvignon, Kew Double Ewe, Paso Robles ’08

11.00

P I N O T S

Why so many Pinots? Pinot Noir, the parent grape to
the variations we know today, has a tendency to mutate.

The skin of a pinot gris/grigio (yes, it is the same varietal!)
is dark, you would think it is a red grape. That’s the reason

some pinot grigio’s will have a slight pink hue. Pinot Gris is
a wonderful summertime white wine, very crisp with citrus

notes that pair nicely with salads. Pinot Noir produces
light bodied, silky reds that are perfect

for warm weather sipping.

Maso Canali Pinot Grigio, Italy ’10
Tarrica Pinot Gris, Paso Robles ’10

Hob Nob Pinot Noir, France ’10
Nobilo “Icon,” Marlborough New Zealand ’10

11.00

RED BORDEAUX BLENDING VARIETALS

The five noble varieties for crafting the great wines
of Bordeaux are Cabernet Sauvignon, Cabernet Franc,

Merlot, Malbec and Petite Verdot. We are featuring the first
four in this component tasting flight, all from differing and 

distinct terroirs (one from the good ‘ol NC!) Cabernet
Sauvignon adds power to the blend, while the Cabernet

Franc gives depth and a violet character. The Merlot 
balances the mid-palate with red fruit and Malbec

contributes blue fruit and fine grained tannin. Experience
these wines on their own and imagine their unique

contribution to the harmony of a blend.

Childress Cabernet Franc, North Carolina ’08
14 Hands Merlot, Washington State ’09

Don Gascon Malbec, Argentina ’10
Rodney Strong Cabernet Sauvignon, Sonoma ’09  

12.00
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W H I T E S
C H A R D O N N A Y 3oz. 6oz. 9oz. bottle

100 RH Phillips “Night Harvest,”
California NV 3.00 5.75 8.25 21

101 Penfold’s “Koonunga Hills,”
Australia ’10 3.25 6.25 9.00 23

102 Clos du Bois “Barrel Fermented,”
Sonoma ’10 3.50 6.75 9.75 25

103 William Hill, Napa ’10 3.50 7.00 10.00 26
104 Kew Double Ewe, Paso Robles ’10 3.75 7.50 10.75 28
105 Kendall Jackson “Vintner’s Reserve,”

California ’09 3.75 7.50 10.75 28
106 Franciscan, Oakville, Napa ’10 4.00 8.25 12.00 31
107 Bouchaine, Carneros ’09 4.25 8.50 12.25 32
108 Louis Jadot Pouilly Fuisse, Burgundy ’09 42
109 Jordan, Sonoma ’08 52
110 Leflaive Chassagne-Montrachet,

Burgundy  ’09 67
111 Grgich Hills, Napa ’06 74

S A U V I G N O N  B L A N C 3oz. 6oz. 9oz. bottle
150 Kim Crawford, Hawks Bay,  

New Zealand ’10 half bottle 18
151 Murphy Goode, Sonoma ’10 3.00 6.00 8.50 22
152 Ferrari Carano Fumé, Sonoma ’10 3.50 7.00 10.00 26
153 Whitehaven, Marlborough NZ ’10 3.75 7.25 10.50 27
154 Frog’s Leap, Napa ’10 34
155 Chateau de Sancerre, Loire Valley ’10 38

W H I T E  V A R I E T A L S 3oz. 6oz. 9oz. bottle

200 Rosé, Laurent Miquel
“Pere et Fils,” France ’10 3.25 6.25 9.00 23

201 Albariño, Martin Codax,
Rias Baixas, Spain ’10 3.00 6.00 8.50 22

202 Conundrum, California ’10 5.00 10.00 14.50 38
203 “Evolution,” Sokol Blosser,

Oregon NV 4.25 8.50 12.25 32
204 Gewürztraminer, Pacific Rim,

Washington ’10 3.00 6.00 8.50 22
205 Grüner Veltliner, Fred Loimer 

“Lois,” Austria ’10 3.25 6.50 9.25 24
206 Moscato, Saddlerock 

“Orange Muscat,” Central Coast ’09 3.75 7.50 10.75 28
207 Pinot Blanc, Hugel, Alsace ’07 30
208 Pinot Grigio, Maso Canali, Italy ’10 4.00 8.00 11.50 30
209 Pinot Gris, Tarrica, Paso Robles ’10 2.75 5.50 7.75 20
210 Pinot Gris, Carr Vineyards,

Sta. Rita Hills ’09 42
211 Riesling, Biltmore Estate NV,

North Carolina 3.00 6.00 8.50 22
212 Riesling, Lucashof, Pfalz ’09 4.00 8.00 11.50 30
214 Torrontés, Columé, Calchaqui Valley,

Argentina ’10 2.75 5.50 7.75 20

S P A R K L I N G
250 Kenwood Brut, Sonoma split 7.00 26
251 Zardetto Prosecco Brut, Italy split 7.50 28
252 Domaine Chandon “Riche”, California MV 30
253 Mumm Cuvée Brut, Napa MV 36
254 Domaine Carneros “Tattinger Brut,” France MV 39
255 Childress Vineyards, “Victory Cuvee,” 

Yadkin Valley MV 40
256 Perrier Jöuet Grand Brut, France MV 49
257 Moët & Chandon, “White Star,” France MV 75
258 Veuve Clicquot Brut “Yellow Label,” France MV half 46 86


