WINE MENU
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Kendall Jackson 12| 48
Chardonnay, California

Cline Seven Ranchlands 14| 56
Chardonnay, California

Esperto 13|52
Pinot Grigio, California

Ferrari Carano 15| 60
Pinot Grigio, California

Emmolo 13|52
Sauvignon Blanc, California

Wairau River 16 | 64
Sauvignon Blanc, California

50 Degree 17| 68
Reisling, Rhine Valley, German

La Vielle Ferme 12| 48
Dry Rose, Rhone Valley, France

EOS 12| 48

Moscato, California

yidica

Raymond R Collection 13|52
Cabernet Sauvignon, California
Justin 17|68

Cabernet Sauvignon, Paso Robles,
California

Astica 12| 48
Malbec, Mendoza, Argentina

EOS 12| 48
Pinot Noir, California

Sea Sun 14| 56

Pinot Noir, California

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.
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Riondo 12 | 48
Extra Dry Prosecco, Veneto Region, Italy
La Marca 14| 56

Prosecco Rose, Italy

Post & Beam by Far Niente 95
Chardonnay, Napa Valley

Merry Edward’s 110
Sauvignon Blanc, Russian River Valley

Livio Felluga 90
Pinot Grigio, Veneto Region, ltaly

Lo Sbrancato by Il Poggione 60
Rose, Tuscany, Italy

Caymus 210
Cabernet Sauvignon, Napa Valley

Stag’s Leap Artemis 185
Cabernet Sauvignon, Napa Valley

Lingua Franca 110
Pinot Noir, Willamette Valley, Oregon

En Route 135
Pinot Noir, Russian River Valley

Red Schooner by Caymus 95
Malbec, Mendoza, Argentina

Saldo 90
Zinfandel, Northern California

Blanchard Perez 65
Cava Brut, Spain

Veuve Clicquot Split 85
Champagne, France

Veuve Clicquot 155
Champagne, France

Taittinger 155
Champagne, France

Moet & Chandon 145
Imperial Brut, Champagne, France

Moet & Chandon 145

Imperial Nectar Rose, Champagne, France




