
Cabernet
Arrowood, Sonoma		  $81
Ripe black fruits, cassis and cherry

Stag’s Leap Winery, Napa		  $75	
Flavors of plum compote, spice, green tea and cocoa blend 
with layers of spice, coffee and cream 

Mount Veeder, Napa		  $65
Dark, firm and concentrated with rich, earthy black cherry, 
black olive, sage, mint and dusty oak

Merryvale, Starmont		  $47
Concentrated blackberry and cassis

Stratton Lummis		  $38
Heavy with chocolate and black currant with a slight  
suggestion of tobacco and lavender

Francis Ford Coppola, Napa	 $8.5	 $33
An appealing plushness and a creamy vanilla note

Louis Martini, Sonoma	 $6.5	 $25
Red currant, cherry and black pepper with plum and a little tobacco

Columbia Crest Grand Estate, Washington	 $6	 $23
Spice and chocolate with hints of coconut and black cherry

Shiraz Syrah
Penfolds Bin 28 Shiraz,  Australia		  $50
Dark stonefruit, cherry, mocha and vanilla bean flavors

Bridlewood Syrah		  $35
Blackberry jam, violets and plum with hints of black pepper

Wolf Blass Shiraz, Australia	 $5.5	 $21
Bouquet of black cherry, menthol, cola and clove with a touch 
of tobacco and earthiness

Zinfandel
Ridge 2004, Paso Robles		  $53
Flavors of bright cherry fruit and exotic spice

XYZin		  $30
Notes of pepper, bay leaf and smoky oak

Ravenswood, Lodi	 $7.5	 $29
Voluptuous overtones of plums and blueberries

Merlot
Raymond Reserve, Napa		  $45
Flavors of  juicy plums and bing cherries with notes of clove and soft oak

J. Lohr, Paso Robles		  $35
Racy and ripe with straightforward dried cherry, spice and licorice notes

St. Francis, Sonoma		  $30
Plummy black fruit, spicy herb and vanilla with hints of chocolate

Clos du Bois, Sonoma	 $7	 $27
Balanced flavors of juicy black plums, mocha and a touch of tobacco

Columbia Crest Grand Estate, Washington	 $6	 $23
Classic Merlot spice, ripe cherry fruit and cocoa aromatics

Pinot Noir
Erath Prince Hill		  $56
A gentle style with wonderful transparency to the cherry, plum,  
dark currant and wet earth flavors

Byron, Santa Maria		  $45
Aromas of plum, cherry, hints of brown sugar, vanilla and smoke

Nobilo “Icon”, Marlbourough, New Zealand		  $37
Bold fruit flavors of cherry and raspberry with a mild tobacco undertone

La Crema, Sonoma	 $9	 $35
Plush flavors of cherry, plum, pomegranate and delicate tea leaf

Toasted Head, Sonoma	 $6.5	 $25
Flavors of strawberry and raspberry lead to smoke, spice and  
earth notes on the palate

Other Reds
Estancia, Meritage		  $55
Plenty of cream, mocha and vanilla-scented oak

Conquista, Malbec		  $22
Plummy notes blending into oak with soft tannins
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Chardonnay
Grgich Hills, Napa		  $85
White peaches, minerality and a hint of nuttiness

Jordan, Sonoma		  $50
Ripe and elegant with spicy pear, citrus and melon notes

Gloria Ferrar, Carneros		  $37
Explosive pineapple, golden delicious apple and toast flavors

LaCrema, Sonoma	 $9	 $35
Rich buttercream, pear and citrus meld with a finish of toast 
and caramel

Greg Norman,  Australia		  $27
Gentle spicy pear and lime flavors that mingle deftly on the long, polished finish

Frei Brothers, Sonoma	 $6.5	 $25
Bright fruit with flavors of orange peel and creamy vanilla

Sauvignon Blanc
Kim Crawford Reserve, New Zealand		  $36
Flavors of passionfruit, gooseberry and subtle herbaceousness

Brancott Marlbourough, New Zealand		  $28
Notes of fresh cut grass and herbs highlight intense fruit flavors of grapefruit

Geyser Peak, California	 $6.5	 $25
Flavors of lemon, lime and citrus blossom mingle with 
gooseberry and passionfruit

Pinot Grigio
Maso Canali, Italy		  $45
Flavors of apricot, peach, lemon, honey and fresh apple

King Estate, Oregon		  $36
Lively tropical and citrus fruits with a balanced acidity

Bollini	 $6.5	 $25
Crisp and clean with acid balance and a subtle nuttiness 

Riesling
Dr. Loosen, Germany		  $26
Peach, nectarine and citrus backed by vibrant acidity

Chateau St. Michelle Dry,  Washington		  $25
Beautiful forward fruit flavors and a crisp acidity

Covey Run, Washington	 $6	 $23
Sweet and simple with hints of apple on the finish

Other Whites
Beringer, White Zinfandel	 $5.5	 $21
Flavorful, sweet and fruity featuring cherry and berry notes

Arthur Metz, Cuvee Anne Laure, Gewurtztraminer		  $25
Rich, yellow and powerfully perfumed with floral and spicy aromas

Menage a Trois, White Blend, Napa		  $25
Citrus and tropical fruit flavors with crisp acidity

Conundrum, White Blend, California		  $45
Flavors of apricot, green melon and pear backed by notes of  tropical fruit and spicy vanilla

Champagne
Charles Krug Grand Cuvee		  $200
Aromas of baking brioche, coconut, candied citrus and leather pick up roasted coffee and grilled nuts

Veuve Cliquot “Yellow Label”		  $90
Creamy and round with a long, lingering, nutty finish

Moet White Star		  $75
Rich and medium-bodied sporting ginger, honey and citrus notes

Domaine Chandon Brut		  $37
A touch earthy with muted, mature-tasting pear and apple flavors
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