The wines on this list are arranged in progressive order, starting with those that are
sweeter and milder, progressing to those that are drier and stronger in taste.

Dry, Light to Medium Intensity Medium to Full Intensity
White Wines Red Wines
Riesling - Sagelands Vineyards, Columbia Valley 7.95 30.00 Pinot Noir - Rosemount Estate, Australia 7.75 29.00
Riesling - Clos du Bois, California 8.50 32.00 Pinot Noir - Robert Mondavi Private Selection, Cal. 8.95 34.00
Pinot Grigio - Fetzer “Valley Oaks,” California 6.95 26.00 Chianti - Gabbiano, Tuscany, Italy 7.95 30.00
Pinot Grigio - Cavit, Tuscany, Italy 7.25 27.00 Merlot - Blackstone, California 6.95 26.00
Pinot Gris - J Vineyards, Russian River 8.95 34.00 Chianti Classico - Querceto, Tuscany, Italy 9.25 35.00
Sauvignon Blanc (organic) - Quintay “Clava,” Chile 8.50 32.00 Malbec - Diseno, Mendoza, Argentina 6.95 26.00
Chardonnay (organic) - Bonterra, Mendocino 9.25 35.00 Zinfandel (organic) - Bonterra, Mendocino County 8.95 34.00
Sauvignon Blanc - Souverain, Alexander Valley 9.50 36.00 Merlot - Hogue “Genesis”, Columbia Valley 8.75 33.00
Chardonnay - Kendall Jackson, Vint. Reserve, Sonoma 9.95 38.00 Syrah - Bridlewood, Central Coast 7.95 30.00
Chardonnay - Toasted Head, Dunnigan Hills 8.95 34.00 Cabernet Sauvignon - J. Lohr Seven Oaks, Central Coast 9.95 38.00
Chardonnay - Chalone Vineyards, Monterrey 7.95 30.00 Cabernet Sauvignon - B R Cohn Silver Label, Sonoma 11.95 46.00

Valpolicella - Masi, Veneto 45.00 Chianti - Da Vinci 37.00
Dolcetto D’Alba - Seghesio, Piedmont 35.00 Rosso di Montepulciano - Dei 45.00
Barbera D’Asti - Michele Chiarlo, Piedmont 30.00 Chianti Classico - Antinori “Peppoli” 55.00
Nero d’Avola - Arancio, Sicilia 35.00 Chianti Classico Riserva - Nozzole 65.00
Rubesco - Lungarotti, Umbria 58.00 Brunello di Montalcino - Banfi “Castello” 125.00
Barbera D’Alba - Pio Cesare, Alba 65.00 Fabius - Sant’Antimo Rosso 65.00
Barbaresco - Batasiolo, Piedmont 98.00 Cum Laude* - Banfi “Castello” 85.00
Amarone - Masi “Castasera”, Veneto 110.00 Infinito - Monastero* 99.00
Barolo - Manzone, Piedmont 85.00 Ruffino Modus* 66.00

*Super Tuscan - Superior new age wine usually
blended with Cabernet or Merlot

Riesling - Markus Molitor Kabinett, Germany 45.00 Pinot Noir - Aquinas, Napa Valley 44.00
Pinot Grigio - Bollini, Trentino, Italy 38.00 Pinot Noir - La Crema, Sonoma Coast 55.00
Sauvignon Blanc - Honig, Napa Valley 39.00 Malbec - Novus Ordo, Mendoza, Argentina 42.00
Pinot Grigio - Santa Margherita, Valdadige, Veneto, Italy 60.00 Syrah - Benziger, Central Coast 44.00
Pinot Grigio - Luna, Napa 45.00 Zinfadel - Rabbit Ridge, Paso Robles 48.00
Gavi - Michele Chiarlo, Piedmont, Italy 45.00 Merlot - Alexander Valley, Alexander Valley 45.00
Chardonnay - La Crema, Sonoma Coast 48.00 Shiraz - Greg Norman Estates, Limestone Coast, Australia 42.00
Chardonnay - Sonoma Cutrer, Russian Rivers, Sonoma 47.00 Malbec - Trapiche Broquel, Mendoza, Argentina 45.00
Chardonnay - Beringer, Napa Valley 42.00 Cabernet Sauvignon - Geyser Peak, Sonoma 50.00
Chardonnay - Jordan, Russian River Valley 60.00 Cabernet Sauvignon - Sanctuary, Rutherford 60.00
o
champagues, dessent & spankling
Rosenblum Desiree Chocolate Port, Central Coast 8.95 45.00 Prosecco - Martini & Rossi, Veneto, Italy 40.00
Moscato D’Asti - “la Spinetta,” Piedmont, Italy 8.95 45.00 Mumm Napa Brut Rose, California 50.00
Banfi Rosa Regale, Tuscany, Italy split11.95 half 28.00 Brut - Domaine Chandon, California split ~ 8.95

Korbel Brut, California 47.00 Champagne - Veuve Clicquot Brut “Yellow Label,” France 99.00

For additional selections, ask your server for our Reserve Wine List
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