
Wine List

Wines glass/bottle

Sparkling 

Champalou Vouvray Brut  
Méthode Traditionnelle -/80
Chenin Blanc, Loire, France

Fattoria Moretto Vino Frizzante Secco  15/64
Lambrusco, Emilia Romagna, Italy 

Nino Franco  15/64
Prosecco Rustico, Veneto, Italy

Taittinger ‘La Francaise’   -/120
Champagne Brut, Champagne, France

White 

CF Wines Euro-Asian  13/55
Riesling, Rheinhessen, Germany 

Château Argadens Blanc  -/48
Sauvignon Blance-Sémillon, Bordeaux, France 

Costa de Oro 19/81
Chardonnay, Santa Barbara, California

Dominique Cornin Bourgogne Blanc -/89
Chardonnay, Mâcon Burgundy, France

Henri Bourgeois ‘En Travertin’ Pouilly-Fumé  -/68
Sauvignon Blanc, Loire Valley, France 

Hugues Beaulieu 12/48
Picpoul, Pinet, France

L’Ecole No. 41 Semillon -/54
Columbia Valley, Washington 

Spy Valley 14/59
Sauvignon Blanc, Marlborough, New Zealand 

The Pinot Project  12/48
Pinot Grigio, Veneto, Italy

 glass/bottle

Rosé 

Bonny Doon Vin Gris de Cigare Rosé 12/48
Cinsault-Grenache, Central Coast, California 

Domaine de Marquiliani Vin de Corse Rosé -/78
Sciaccarellu-Syrah, Corsica, France

Domaine de Nizas Rosé -/55
Syrah-Grenache-Mourvèdre, Languedoc, France 

Red 

Alexander Valley Vineyards 14/59
Merlot, Alexander Valley, California 

CF Wines -/68
Cabernet Sauvignon, Central Coast, California

Château Magnol Cru Bourgeois  -/78
Cabernet Sauvignon-Merlot-Cabernet Franc
Haut-Médoc Bordeaux, France  

Domaine de Beaurenard Côtes du Rhône -/80
Grenache-Syrah, Rhône Valley, France

Ferraris Agricole Sant’ Eufemia 16/68
Ruchè di Castagnole Monferrato, Piedmont, Italy

Groth  -/98
Cabernet Sauvignon, Napa Valley, California

Grottafumata Terre Siciliane  
‘Lato Sud’ Nerello Mascalese -/75
Sicily, Italy

Mollydooker ‘The Boxer’ -/72 
Shiraz, McLaren Vale, South Australia

Next Wines Red Blend -/51
Syrah-Merlot-Cabernet Sauvignon, 
Columbia Valley, Washington 

Nine Hats 17/68
Cabernet Sauvignon, Columbia Valley, Washington 

Rainstorm 15/64
Pinot Noir, Willamette Valley, Oregon

Trivento Reserve Malbec 12/48
Malbec, Lujan de Cuyo, Argentina
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Drinks are prepared in a shared bar and may come into contact with wheat, milk, eggs, peanuts, fish, shellfish, soy, sesame, and tree nuts.  
Before placing your order, please inform your server if a person in your party has a food allergy.

A gratuity of 18% will be charged to parties of 6 or more. 
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