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Wine by Glass 

 

White Wines Glass Bottle 

Pinot Grigio, Ruffino, Italy, 2010 
Almond and peach with soft citrus and subtle toasted oak 

$8 $23 

Pinot Grigio, Ponticello, Friuli, Italy, 2010 
Dry, crisp, lemon zest, round and refreshing 

$8 $26 

Sauvignon Blanc, Ninety-Plus Cellars, New Zealand, 2010 
Crisp citrus, tropical fruits, notes of grass, herbs and gooseberries 

$8 $26 

Chardonnay, Laurier, Sonoma, CA, 2008 
Crisp honeyed lemon, zesty citrus, green apple, and honeysuckle 

$8 $26 

Chardonnay, Napa Landing, Napa, 2009 
Full bodied with green apple, pear, soft buttery and vanilla 

$9 $29 

Reisling, Kabinett, Eugen Müller, Forster Mariengarten, German, 2010 
Intensely mineral, tangerine, juicy Clementine, green Anjou pear and red Bartlett flesh 

$9 $29 

Sparkling Wine, Brut, Domaine Lauier, CA (187ml bottle) 
Tropical fruits, green apple, balanced and smooth. 

$9.5 - 

Red Wines 

  

Cabernet Sauvignon, Line 39, California, 2010 
Elegant black fruits with subtle tannins, medium body 

$8 $26 

Cabernet Sauvignon, Summers, Napa, 2009 (RP:91) 
Rich with silky tannins, blueberry, black currant, cedarwood with earthy notes.  

$10 $33 

Cabernet Sauvignon, Robert Mondavi, Napa, 2008 
Cassis, blackberry and cedar notes. Full-bodied, rich, and concentrated with silky tannins 

$12 $39 

Malbec, Reserve, Cigar Box, Argentina, 2010 
Ripe black berry/plum aroma, dark berry and jammy flavor with floral notes 

$9 $29 

Merlot, Black Ridge, CA, 2008 
Raspberries, herbs, forward black fruits, medium-bodied with a soft finish 

$8 $26 

Pinot Noir, Redtree, CA, 2009 
Cherry with hint of oak, silky texture, with good acidity and firm dryness 

$8 $26 

Shiraz, Tall Poppy, Australia, 2009 
Balance of natural tannins, ripe berry fruit with a lingering soft acid finish. 

$8 $26 

Chianti, Gabriella, Italy, 2008 
Strawberry, plum and hints of thyme.  Medium bodied with balanced acidity 

$8 $26 

 

 
Sakes & Plum Wines 

 Bottle 

Ozeki Dry Junmai (180ml) – Dry, smooth & crisp $7 
Ozeki Junmai Reishu (300ml) – Dry & rich $9 
Hana Awaka (250ml) – Sparkling, floral & fruity $11 
Echigo Hanabonbori, Ginjo (500ml) – Dry, floral & clean finish $35 
Hakushika Junmai Daiginjo (720ml) – Premium, dry, complex $58 
Hakushika Plum Sake $8/glass, $27/btl 
Hakutsuru Plum Wine $8/glass 
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White Wines 

Chardonnay Bottle 

Foxglove, Central Coast, CA, 2009 (RP:90) 
Crisp honeyed lemon, zesty citrus, poached pear, and honeysuckle. 

$36 

Cakebread, Napa, 2009 
Citrus blossom and nectarine characteristics, medium to full-bodied and elegant. 

$49 

Ramey, Hitchie Vineyard, Russian River, 2003 (RP:95) 
Tropical fruit intermixed with beeswax and orange skin/nectarine notes. It is full-bodied, with 
superb purity, terrific acidity, and a long, heady finish. 

$59 

Jean-Marc Brocard, Les Clos, Chablis Grand Cru, Burgundy, 1997 
Yellow cherry, grapefruit, zesty pungency, extract-rich and mineral palate. 

$79 

Varner, Bee Block, Central Coast CA 2008 (RP:97) 
Intense, full-bodied, buttery citrus, honeysuckle, lemon, tropical fruits. 596 cs were made. 

$88 

Kistler, McCrea Vineyard, Sonoma, 1998 (RP:94) 
Striking minerality in its lemony, buttery, citrusy style. Full-bodied and complex 

$99 

Pinot Grigio 
 

Villa Antinori, Toscana, 2010 
Apple, powerful mineral elements, pears as well as hints of citrus rind 

$29 

Santa Margherita, Alto Adige, Italy, 2009 
Crisp, refreshing flavor with hints of citrus fruits. 

$35 

Riesling 
 

J&H Selbach, Kabinett, Bernkastler Kurfurstlay, Mosel, German, 2007 
Grapefruit and peach.  Tangy structure, light-bodied, well-balanced off-dry white 

$29 

Leitz, Kabinett, Rudesheimer Klosterlay, Rheingau, German, 2008 
Pleasing mix of citrus and mineral notes ride the bright structure. 

$39 

C. Rumpel & Cie, Kabinett, Trarbacher, Mosel, German, 2007 
A profusion of lily, rose petal, apple blossom, brown spices, ripe pear and crushed stone. 

$45 

Dönnhoff, Spätlese, Felsentürmchen, Nahe, German, 2007 
Smoky & blueberry.  Ripe berries, lime, crushed stone with long, creamy finish 

$58 

Selbach-Oster, Auslese, Zeltinger Sonnenuhr, Mosel, German, 2007 (RP:92) 
Fresh apple, bracing lemon, creamy palate, vanilla, nuts and caramel. Rich, long finish. 

$74 

Champagne & Sparkling 
 

Sparkling, Blanc de Blancs, Michel Freres, Burgundy, France, 2007 
Tropical fruit aromas with dry, rich and creamy mouth feel 

$49 

Moet & Chandon, Brut Imperial, France, NV 
good length and a clean, refreshing finish 

$59 

Other Whites 
 

Conundrum, Caymus,  Napa, 2010 
Peach, apricot and honey balanced with orange and a crisp finish  

$39 

Vouvray, Francois Chidaine, Loire Valley, France, 2008 (RP:95) 
Chenin Blanc. Medium dry, toasted almond, malt, honey, tangerine & truffle. 

$69 

Gewurztraminer, VT, Zind-Humbrecht, Alsace, France, 1995 (R:91) 
Deep golden color, honey, lychee nut, rose petal, pineapple-like character is nowhere to be found 
in this enormous, long, and moderately sweet wine. 

$79 
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Red Wines 
 

Cabernet Sauvignon 
 

Sharecropper’s, Columbia Valley, 2008 
Dark fruits, complex, medium body, mellow tannins 

$29 

Sean Minor, Napa, 2008 
Blackberries, raspberries, hints of savory spices, soft tannins & sweet oak. 

$35 

Chateau Chantegrive, Graves, Bordeaux, 2000 (RP:88) 
Scorched earth, ripe black cherry, currant, tobacco, and cigar smoke. Ripe, medium-bodied. 

$49 

Les Douves De, La Tour Carnet, Haut-Medoc, Bordeaux, 2000 
Ripe black fruits, cassis, licorice, and toasty espresso with floral notes and med-bodied. 

$58 

Silverado, Limited Reserve, Napa, 1994 (WS:93) 
Bold, ripe, rich and concentrated, currant, black cherry, plum and wild berry flavors. 

$68 

Amapola Creek, Sonoma, 2006 (Organic, RP:90+) 
Plum, black currant, smoky, earthy, hints of vanilla, mid to full body with velvet tannins 

$79 

Cakebread, Napa, 2007 (RP:92) 
Black currants, blackberries, spring flowers, hints of smoke, balanced acidity & tannin. 

$99 

Caymus, Napa, 2009 (WS:91) 
Ripe fruits, vanilla, cranberry & coffee. Very rich yet harmonious.  

$119 

Ducru-Beaucaillou, Saint Julien, Bordeaux, 2004 (RP:93) 
Creme de cassis, spring flowers, licorice, medium-bodied, moderately high tannin and superb 
concentration 

$129 

Pontet-Canet, Pauillac, Bordeaux, 1995 (RP:92) 
Muscular, classic, sensationally dense, rich, concentrated, cassis flavors that roll over the palate 
with impressive purity and depth. 

$139 

Caymus, Special Select, Napa, 2009 (WS:93) 
Black currant, licorice and cocoa flavor, full-bodied with velvety tannins 

$189 

Dominus, Proprietary Red, Napa, 2001 (RP:98) 
A Brodeaux-style red with mocha, creme de cassis & espresso roast. Ripe, long and full-bodied 
with well-integrated tannin and acidity. 

$249 

Dominus, Proprietary Red, Napa, 2008 (RP:99) 
Red and black fruits intermixed with notes of truffles, earth, soil, forest floor, and licorice. 
Outstanding density, full-bodied, richness and an enduring texture. 

$299 

Pinot Noir 

 

Sean Minor, Carneros, 2010 
Medium-bodied with cherry, plum, blueberry & spicy/earthy. Silky tannins with long finish. 

$39 

Walter Hansel, Cuvee Alyce, Russian River, 2005 (RP:91) 
Pomegranate, red currants, earth, spice box., and medium body. 

$69 

Williams Selyem, Hirsch Vineyard, Sonoma, 2001 (WS:93) 
Firmly structured, medium-bodied, black cherry, smooth tannins, and well balanced. 

$89 

Shiraz 

 

Mitolo, G.A.M., McLaren Vale, Australia, 2005 (RP:95) 
Blackberry, white pepper, licorice, and toasty oak notes. Rich, full-bodied with blueberry and 
blackberry flavors. 

$65 

Syrah, Pax, Walker Vine Hill, Russian River, 2005 (RP:94) 
Blackberry, blueberry, graphite and lavender. Full-bodied, inky with sensational richness. 

$75 

Kaesler, The Bogan, Barossa Valley, Australia, 2005 (RP:96) 
Blackberries, cassis, cherries, and damp earth. Full-bodied and powerful with fabulous purity. 

$88 
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Other Red Wines 

 

Zinfandel, Silver Peak, Napa, 2006 
Classic Zinfandel with black currants and ripe black berries, Complex and balanced. 

$29 

Malbec, Catena, Argentina, 2010 
Dark fruit, mocha and floral aroma, rich with spices and tobacco finish with soft tannins.  

$39 

Merlot, Andrew Will, Klipsun, 1998 (RP:91) 
Dark berry and cherry aromas. Concentrated, layers of ripened red and black fruits. Velvety-
textured and deep. 

$39 

Lambrusco di Sorbara DOC 'Vigna del Cristo', 2010, Italy 
Frizzante, dry, notes of raspberries, strawberries, almonds and herbs. Medium bodied and 
refreshing. 

$39 

Shiraz Cabernet Franc, J.S.M., Fox Creek, Australia, 1998 (RP:90) 
Creme de cassis, licorice, smoke, and earth. It is a dense, medium to full-bodied, elegant, pure. 

$55 

Rioja, Reserva Especial, Vina Ardanza, 2001 (RP:94) 
Lavender, incense, balsamic, and black cherry. Medium-bodied, velvety-textured, and complex 

$69 

Insignia, Joseph Phelps, Napa, 1994 (RP:96) 
Cassis, cedar, herbs, coffee, and black fruits intermixed with smoke.  

$249 

 
 
 

Craft Beers 

 Bottle 

Brooklyn Lager, Brooklyn 
Toasty malts, tropical fruit sweetness, a hint of floral hops, abv:5.2% 

$5 

Palm, Belgian Amber, Belgium - Draft 
Belgian yeast, with caramelized malt, floral hop, and dried fruits. abv: 5.4% 

$6 

Prohibition, American Amber Ale, Speakeasy, San Francisco 
Boldly hopped ale, perfect balance between caramel and hopping, abv:6.1%, ibu:65 

$6 

Goose Island, IPA, IL – Draft 
Citrus, pervasive hops & firm malts. The aftertaste is hoppy and medium-long abv: 5.9%, ibu: 55 

$6 

Dogfish Head, 60 Minutes IPA, Philadelphia 
Mix of citrus, earthy, and floral hops balanced with malts. Subtle bitterness, abv: 6.0%, ibu: 60 

$7 

Dogfish Head, 90 Minutes IPA, Philadelphia 
Malty start, complex hop with grapefruit and peach. Subtle bitterness, abv: 9.0%, ibu: 90 

$8.5 

Dogfish Head, Chicory Stout, Philadelphia 
Dark chocolate, coffee, roasted malt flavor.  Medium bodied. abv: 5.2%, ibu: 21 

$7 

Dogfish Head, Red & White, Limited-Edition, Philadephia (750ml)  
Belgian-style witbier brewed with coriander and orange peel and fermented with pinot noir juice. 
abv: 10%, ibu: 35 

$35 

Innis & Gunn Oak Aged, Scotland 
Aged in burbon oak barrel, vanilla, bready malt, finish with slight hop bitterness, abv:6.6% 

$8 

Delirium Tremens, Belgian Ale, Huyghe, Belgium 
Malty, yeasty, hints of citrus and ripe fruits, abv:8.5% 

$9 

 
 
 

BYOB: We are pleased to serve the wines you bring   
with a corkage fee of $15 per bottle  


