
RED WINES 
 
Pinot Noir   
Four Graces 2009 * Willamette Valley, OR $ 45  
Earthy and elegant, fruit forward reminiscent of raspberries, strawberries, 
plums, and Rainier cherries- smooth tannins 
 
Bethel Heights 2009 * Willamette Valley, OR $ 55 
Polished, light, pretty raspberry, cream and floral aromas and flavors, a flicker 
of oak spice in the background lingering easily on the sleek finish 

 
Russian Hill 2008 * Russian River Valley, CA $ 60 
Enticing nose of orange zest, cinnamon, cloves and plums, additional black 
cherry and sassafras on palate. Refreshing acidity and well integrated tannins 
 
David Bruce 2009 * Russian River Valley, CA $ 65 
Black pepper, dark cherries, jasmine and a hint of lychee fruit  fill the nose. On 
the palate are lush blackberries, toasted almonds, vanilla, citrus. Fine tannin 
and long finish 
 

Merlot   
Clos Du Val 2008 * Napa Valley, CA $ 45 
Elegant, dry and smooth. The cherry, mocha and cedar flavors have an edge of 
dried herbs and tobacco 
 
Heller Estate (Organic Vineyards) 2004 * Carmel Valley, CA  

$ 55 
Aromas of cedar, crushed blackberries and subtle vanilla, hints of lavender. 
Bright fruit flavors of black cherry and pomegranate. Medium tannin feel with 
a clean acidity  

 

 
Cabernet Sauvignon  
Clos Du Val 2008 * Napa Valley, CA $ 55 
Aromas of ripe purple fruit, black pepper and subtle toast. The palate includes 
chocolate, toffee and blackberry. Rich mouthfeel marked by silky tannins and a 
lingering finish 
 
Heller Estate (Organic Vineyards) 2004 * Carmel Valley, CA  

$ 60 
Cedar, dark chocolate and concentrated blackberry. Big, fruity nose with 
undertones of lavender and rosemary. Smooth, coating mouth with appropriate 
tannins that spread nicely throughout.  
 
Cadaretta 2007 * Columbia Valley, WA $ 65 
Dense, complex and distinctive for its earthy, floral, spicy nuances  around a 
rich core of currant and plum fruit, with a supple, deft finish 
 
Frog’s Leap 2009 * Napa Valley, CA $ 75 
Aromas of currant with a mineral tone and warm spices. Black cherry, 
pomegranate, spice, cedar and green olive on palate. Elegant and soft, firm 
tannins and a bright acidity 

 
 
 



Zinfandel   
Frog’s Leap 2009 * Napa Valley, CA $ 55 
Lush layers of wild raspberry and mulberry underscored with a touch of 
cinnamon and white pepper. The tannins are polished and the texture is plush 
 
Seghesio 2010 * Sonoma County, CA $ 65 
Bold aromas of briary wild berry and cracked pepper lead to plush and layered 
black raspberry, toasty sage and espresso flavors that finish with zesty tannins 
 
Ridge Geyserville 2009 * Sonoma County, CA $ 65 
Saturated ruby color. Cherry and plum fruit, black tea, clove spice, gravel, tar, 
mint. Fresh bramble entry, polished tannins. Opulent, balanced, complete 
 

Syrah  
McManis 2010 * Ripon, CA $ 38 
The wine is big, rich and creamy in the mouth and full of black raspberry and 
cherry purée, fennel and black pepper. The finish is long and juicy hit of acidity 

Other Red Varietals 
Zweigelt * Fritsch 2008 * Wagram Region, Austria $ 30  
One for Pinot Noir lovers looking for something similar but different. Aromas 
of black currant, cherries and grapefruit, hints of peonies and minerals. A 
touch of caramel and vanilla adds complexity. Mellow with smooth tannin 
 
Garnatxa Negra, Syrah, Samso * Cellar La Bollidora ‘Sao’ 
2008 * Terra Alta, Spain $ 32 (Organic) 
Mouth filling, forward, and nicely balanced. Nose of blueberry and black 
cherry with some pepper from Syrah 
 
Merlot, Cab. Franc, Cab. Sauv. * Chateau Hostens-Picant 
“Chateau de Grangeneuve” 2010 * Sainte-Foy, Bordeaux $ 35 
Surprisingly ready for action! Medium to full body, notes of cherry with a slight 
herbal edge. Flavors of plums, granite and toast 
 

Cabernet Franc * Palmer Vineyards 2009  
* North Fork of LI, NY $ 40 

Aromas of blackberry, black licorice and light raisin. Full bodied, with velvety 
tannins and a long rich finish 
 
Maturana Tinta * Juan Carlos Sancha “Pena el Gato” 2009 
* Rioja, Spain $ 48 
Opaque purple in color, offers up a smoky, spicy, black-fruited wine, with notes 
of mineral. Dense, firm and nicely proportioned 

 
 

 
 
 
 
 

 
 



WHITE WINES  
 
Sauvignon Blanc  
Clayhouse Vineyard 2009 * Paso Robles, CA $ 36 
Refreshing minerality, with a bouquet of orange blossom, pineapple, lemon 
grass, peach and hints of guava 

 
Mercer Estates 2010 * Columbia Valley, WA $ 38 
Bouquet of fresh cut grass, citrus, and gooseberry leading to a medium-bodied 
wine with a creamy texture, a lively palate feel, and ample savory fruit 
 
Gary Farrell 2010 * Sonoma Country, CA $ 45 
Flavors of white peach, apricot and honeydew- with a heavenly mouthfeel. 
Lingering finish that’s crisp and refreshing 
 
Frog’s Leap 2010 * Napa Valley, CA $ 70 
Wet stone, peach blossom and lemon zest. Refreshing with crisp, bracing acid 
and a lingering finish  
 
Chardonnay  
 Chapellet 2010 * Napa Valley, CA $ 58 
Fresh, vibrant and tightly wound, with a citrus edge to the green apple flavors.  
Full-bodied, ending with a dash of herb and smoke 
 
Russian Hill (Gail Ann’s Vineyard) 2008 * Windsor, CA $ 60 
Complex nose and a very rich palate. The flavors are bright, the oak is subtle 
and the wine is balanced and elegant. 
 
Gary Farrell 2008 * Sonoma Country, CA $ 68 
Firm, intense and vibrant, with a spicy nutmeg edge to the ripe apple and pear 
flavors. Dry, medium to full bodied, elegant ending with a long, complex finish 

 
Other White Varietals 
Verdejo * Javier Herrero “Ermita de Nieve” 2011  
* Rueda, Spain $ 35 
Aromas of wildflowers and tropical fruit- in the mouth this wine is tactfully fat,  
with persistent fruit and acidity. Very elegant! 
 
Chenin Blanc * Heller Estate (Organic Vineyards) 2008  
* Carmel Valley, CA $37 
Bright, lively acid and smooth, long residual sweetness Flavors of lychee, 
citrus, ripe pear and green apple 
 
Gewurztraminer * Palmer Vineyards 2010  

* North Fork of LI, NY $ 38 
Unique perfumed character with a mélange of fruits, lychee, floral and spice 
notes. Begins with fresh lively aromas that lead to elegant, crisp, and lightly 
sweet finish 
 
Melon du Bourgogne * Vignoble David Duvallet (D2) 2010  
* Muscadet Sevre et Maine, France  $ 38 
Dry, mouthwatering a perfect pairing for out seafood- particularly shellfish 
 
 
 



Other White Varietals (cont.) 
 
Riesling * Mercer Estates 2009 * Yakima Valley, WA $ 35 
Fresh apricot, peach and tangerine supported by lanolin and lime. Lively 
acidity and minerality. The finish is long, off-dry and deftly balanced of acid 
and sugar. 
 
Riesling * Palmer Vineyards 2010 * North Fork of LI, NY   

$ 38 
Classic varietal characteristic of citrus, green apple, floral and spice notes. 
Crisp acidity and dry  
 
Riesling * Chateau Ste. Michelle & Dr. Loosen- Eroica 2010                           
* Columbia Valley, WA $ 40 
Dry, crisp, refreshing with beautiful fruit flavors, acidity and an elegant finish 

 
Marsanne * Qupe  “Santa Ynez Valley” 2010  
*Santa Barbara, CA $ 48 
Aromas of green apple, citrus peel and licorice. Easygoing flavors of orange,  

spices and a touch of sweetness 
 

 
 

SPARKLING WINES  
 
Raboso Veronese * Zardetto Vino Spumante Rose  NV  
* Veneto, Italy $ 45 
Delicate, smooth and silky, with big flavors of plums, pepper and baking spices  
 
Prosecco * Zardetto “Zeta” Millesimato Dry 2010  
* Veneto, Italy $ 45 
Rich, creamy, and generous through to the finish. It lingers of the palate with 
hints of jasmine and peach 

 
Pinot Noir & Pinot Meunier * Chandon Blanc de Noirs NV  
* Carneros, CA $ 45  
Dark cherry, currant and strawberry in both aroma and flavor, with hints of 
cassis. Finish with a soft, lingering texture 
 
Chardonnay * Wolffer Estate Blanc de Blanc Brut 2007  
* Sagaponack, NY $ 60 
Rich mouth-feel filled with ripe apples, apricot and a hint of French oak. A 
balance of firm acidity and intense fruit 
 
 
 

 

 

 
 
 
 



CELLAR SELECTION  
 
Cab. Sauv, Merlot, Malbec, Cab. Franc, Petit Verdot  
* Calluna Estate 2008 * Chalk Hill, CA $ 68 
A blend of the traditional varietal of Bordeaux- a rich, substantial, layered 
effort. Notes of red and black fruits, spice, and mineral. Full bodied, deep and 
extracted 

 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
Apéritif & Digestif  
 
Green Chartreuse…………..……….. $ 10 
Yellow Chartreuse………………….. $ 10 
Lillet White……...........................…. $ 10 
Martell VS………………………….. $ 10    
Courvoisier VS…………..…………. $ 10 
Martell VSOP ……………………… $ 12 
Courvoisier VSOP………………..… $ 12 
Hine VSOP…………………………. $ 12 
Courvoisier XO……..………………. $ 25 
Busnel Hors D’Age 12yr Calvados… $ 15 
Tariquet VSOP Armagnac………….. $ 12 
Berta Grappa di Brunello…………… $ 12 
Berta Grappa di Chianti ……………. $ 12 
Sandeman Founder’s Reserve Porto... $ 10 
Sandeman 20yrs Porto…………….... $ 14 
Sandeman Fine Rich Madeira……..... $ 12 
 
Klein Constantia “Vin de Constance” 2006 
South African Sweet Wine……..…….$ 14 
 

 

 

 

 

 

 
 



BOTTLED BEER  
 
Amstel Light * Amsterdam, Holland $ 7 
Bright golden lager tastes clean and refreshing with some mild cereal  
notes and some delicate hop bitterness 
 
Sam Adams Light * Boston, MA $ 7 
Pale lager, smooth and refreshing with a subtle hop note and clean finish 
 
Lagunitas Lil Sumpin Sumpin * Petaluma, CA $ 7  
Sneaky smooth with a touch of what we call Wheatly-esque-ish-ness. 
Crispy wheat and pale malt flavors with a big round & juicy  hop finish 
 
Kaliber * Dublin, Ireland $ 8 
Alcohol free beer - brewed as a full strength lager, only at the end of the  
brewing process is the alcohol actually removed 

 
Guinness Stout * Dublin, Ireland $ 8 (Can) 
A crisp hint of roasted barley, hops, a refreshing bite, and an  
unmistakable deep-dark color 
 
Session Full Sail * Hood River, OR $ 5 
A classic all-malt pre-Prohibition style- flavorful, refreshing, and  
has a touch of that import-style taste 
 
Oskar Blues Dale’s Pale Ale * Longmont, CO $ 5 (Can) 
America’s first hand-canned craft beer delivers a hoppy nose, assertive-but-
balanced flavors of pale malts and hops from start to finish 
 
Brasserie d’Achouffe “La Chouffe” * Achouffe, Belgium  

$ 15 Lg Blt.  
Unfiltered blonde beer, which is re-fermented in the bottle as well as in the keg. 
Pleasantly fruity, spiced with coriander and with a light hop taste 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 



DRAUGHT BEER 
 
Abita Amber * Abita Springs, LA $ 7 
Smooth malty flavors. Abita’s most versatile beer for food pairing- Try it with 
our mussels 
 
Ommegang Witte  * Cooperstown, NY $ 7 
Traditional Belgian-style wheat ale with whispers of sweet orange and a touch 
of tart lemon. Soft and seductive, spicy intrigue and refreshing flavor 
 
Oskar Blues Mama’s Little YELLA Pils * Longmont, CO  $ 7 
Small-batch pilsner- gentle hopping and low ABV make it a luxurious but low-
dose refresher 
 
Empire Cream Ale * Syracuse, NY $ 7 
Golden in color, crisp hop flavor and aroma, and extremely smooth mouthfeel 
 
Sly Fox O’Reilly’s Stout * Phoenixville, PA $ 7 
Smooth and roasted dry Irish-style stout brewed with imported British Pale, 
roasted barley, and Cascade and Target hops 

 
 


