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Kendall Jackson 12| 42 Line 39 _ L 11138
Chardonnay, California Cabernet Sauvignon, California
Tavo 11| 38 Josh 14| 49
Pinot Grigio, Delle Venezie Cabernet Sauvignon, California
Barone Fini 13| 45 H3 14| 49
Pinot Grigio, Alto Adige Cabernet Sauvignon, Washington
Chateaux Haut Maurin 11138 The Federalist 14| 49
Sauvignon Blanc, Bordeaux Region Zinfandel, California
Kim Crawford 14| 49 Alamos 11|38
Sauvignon Blanc, New Zealand Malbec, Argentina
Duckhorn 95 Josh 11| 38
Chardonnay, Napa Valley Pinot Noir, California
Clean Slate 48 Clos Du Bois 12| 42
Riesling, Mosel River Valley Merlot, California
Charles Krug 48 Canneto ' 60
Sauvignon Blanc, Napa Valley Montepulciano, Tuscany
’ N Caymus 210
o ) Cabernet Sauvignon, Napa Valley
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Stag’s Leap Artemis 185
La Vieille Ferme, Rosé, Rhone Valley Cabernet Sauvignon, Napa Valley
Fresh, fruity and delicious with seductive notes
of strawberries, peaches and lychees
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Cuvée Beatrice 12| 42 Veuve Clicquot 180
Prosecco, Italy Champagne, France
La Marca 14 | 49 Taittinger 180
Prosecco Rosé, Italy Brut, France
Veuve Clicquot Split 95 Moét & Chandon Impérial 145
Champagne, France Brut, France
Domaine Carneros 120 Moét & Chandon Impérial 165

Brut, Napa Valley

Rosé, France

Please drink responsibly. Must be 21 or older with valid ID to purchase or consume alcoholic beverages.
Management reserves the right to refuse service to anyone.
Menu items and pricing subject to change based on availability.



