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Sparkling
                                                      								  GLS  BTL
     Prosecco | Acinum | Italy (Notes of apple blossoms and pear)…………………………….……………………….…. 9| 30 

     Cava | Juvé y Camps | Reserva de la Familia | Spain (White peach, toasted bread and apricot)…………………11| 38


                                                                    White
                                                            							   GLS  BTL
Chardonnay | Maculan | Breganze (Unoaked, linear and well balanced)……………………………………….….…9 | 30

      Riesling |Loosen Bros | Germany (Behaves like a rare Raveneau)………………………………..…………………9 | 30

      Pinot Grigio | Zenato | Veneto (Unoaked, grains of paradise, white peaches)……………………………………......9 | 30 

      Sauvignon Blanc | Honig | Napa Valley (This white has hints of honey in the finish)…………………………….…12 | 43

         
                                                                      Reds   
                                                                                                                   							      GLS  BTL
      Cabernet Sauvignon Reserve | “Angeline”, Paso Roble (Effortlessly approachable)……….……………………..10 | 35
 
      Côtes du Rhone |  “Cercius” | France (This humble red boasts robust fruit and tannins)…….………………..........10 | 33 

      Malbec: Catena | “Vista Flores” | Argentina (Aged 22 months & has rounded tannins)...........................................9 | 31

      Pinot Noir |  A to Z | Oregon (Finishes long with rich classic Oregon freshness) …................................................12 | 43

      Petite Syrah | Mettler | Lodi (texture is smooth, letting ripe blackberry and boysenberry flavors shine)………………..15 | 47

      
                                                                     Bottles  
                                                  						               BOTTLE
      Champagne | Laurent-Perrier | France (Poached pear, lemon, toast and persistent bubbles)…….……………………65

      Chenin Blanc | Raats Family | South Africa (Bright acidity, and crisp citrus)……………………………………………35

       Chardonnay | Shafer | Red Shoulder Ranch | Carneros 14’ (Honey Dew, Melon, Plantains, nice finish)……... 115

       Chardonnay | Patz & Hall | Dutton Ranch 14’ (Harvested from heirloom vines)…………………..……...….half bottle 49

      Cabernet Sauvignon | Shafer, One Point Five | Napa Valley 13’ (Briar fruit, smoke)…………..………… half bottle   85

      Cabernet Sauvignon | Mettler Family | Lodi 2014 (Polished tannins, blackberry and boysenberry)…………………..….50

      Red Blend | Baby Blue | Sonoma (Blend of 5 Bordeaux varietals)……………………………….….............................45 

      Blend | Cru Bourgeois | Chateau Patache d’Aux | Medoc ( Cherry, black currant, thyme and tobacco) …………........35

      Malbec | Felino | Bodegas Vina Cobos | Mendoza (Cherry pie with chewy ripe tannins)…………………………....…27

      Barolo | Damilano | Lecinquevigne | Peidmont (One of the oldest wineries with historic traditions) ……………………. 45

      Pinot Noir |  Anne Amie | Willamette Valley (A 90 from Wine Advocate is worth noting)…..……………………………47

      Pinot Noir | Roblar | California (Aromas of strawberry, cherry and vanilla)…………………………..………………………. 27

      Pinot Noir | Bruno Colin | Santenay 1er Cru Le Gravieres………………………………………………………………75 
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