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Wine Menu - WHITES
     

Brander    2007 Sauvignon Blanc     Santa Ynez 		  $2.50/$7
Crisp and dry with floral aromas and true varietal expression.
Full body with floral and lemon-lime tastes and a minerality on the finish.

Domaine Fouassier 2007 Sancerre Les Grand Champs France 	 $3/$8
Brilliant grapefruit mingling with gooseberries, this Sauvignon Blanc from the Loire 
Valley finishes with hints of pepper and sea-spray.

Ritterorden  2006 GrÜner Veltliner Austria    		  $2.50/$6
Aromas of exotic fruit. High minerality on the palate, very well balanced, elegant, 
peppery-spice flavors with a long finish.

Princip di Butera  2007 Insolia  Sicily Italy 			   $2.50/$6
Aromas of pineapple, almond, apple and peaches. Tastes of peaches, pears and apples. 
Well balanced with a full mouth and lengthy finish.

Tolosa  2006 Chardonnay  Edna Valley   			   $3/$8
Aromas of kiwis and pineapple with a hint of minerality. Complex layers of peaches and 
cream, vanilla fudge and buttered toast with a nice acidity on the finish.
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SPECIAL PINOT NOIR FLIGHT

Iris Vineyards  2006 Pinot Noir  Oregon  	 $3.50/$10
Aromas of ripe black cherry and blackberry. On the palate, intense ripe berry flavors, 
sweet oak spice and excellent concentration. The ripe finish is long and very smooth.

Talbott  2007 Pinot Noir Sleepy Hollow Santa Lucia Highlands    	 $4/$11
Aromas of ripe cherry, plum and blueberry with some floral notes, sweet French oak and 
spicy cinnamon. On the palate, lush ripe fruit with mid-palate layers of rose petal, violet, 
cinnamon and spice. Long finish with lively acidity.

Kenneth Volk 2007 Pinot Noir “Santa Maria Cuvee” Santa Maria Valley	 $4/$11
From the most northern AVA of Santa Barbara Country, this Pinot Noir is a deeply 
pigmented wine that displays aromas and tastes of ripe red fruits, toasted oak and Asian 
spices. 
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Wine Menu - REDS

Talbott   2007 Pinot Noir Sleepy Hollow   Santa Lucia    	 $4/$11
Aromas of ripe cherry, plum and blueberry with some floral notes, sweet French oak and 
spicy cinnamon. On the palate, lush ripe fruit with mid-palate layers of rose petal, violet, 
cinnamon and spice. Long finish with lively acidity.

Tomero  2008 Malbec  Mendoza Argentina    			    $3/$9
Intense violet red color. Aromas of fresh plums, dried figs and vanilla. In the mouth it 
has a sweet entrance, with good structure and a long finish.

Seghesio   2008  Zinfandel Sonoma County    		     $4/$11
Aromas of raspberry and blackberry with spicy undertones. A velvety mouth feel with 
mild tannins. Full bodied and well balanced

Chateau Puynormond   2005 St. Emilion   France  	  $3.50/$10
100% Merlot From the right bank of the Bordeaux region, this Merlot based wine 
exhibits plum and black cherry notes on both nose and palate, with a classic earthy note 
and modest tannin.
	
La Honda      2002 Cabernet Sauvignon   Napa    		   $4/$11
Made locally by Ken Wornick using Napa fruit. Aromas of blackberry with traces of 
plum. Soft, chewy tannins. 

Marques de Murietta      2005 Reserva Rioja   Spain 	  $4/$11 
84% Tempranillo with Garnacha and Mazuelo, this classic Rioja unveils toasty raspberry 
and mineral-tinged cola and plum aromas and flavors. Bright natural acidity with herbal 
and chocolatey finishing notes.
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Wine Menu - DESSERT

SPARKLING

Bailly Lapierre    Brut Rose Cremant de Bourgogne  France   	 $9 
(only available by the glass)
From the Burgundy region, made from Pinot Noir grapes. Taste of wild strawberries. 
Lively, clean, and dry. 

Zonin   Prosecco     Italy    	 (only available by the glass) $6 
Made from indigenous Prosecco grapes. The aroma is fruity and aromatic with hints of 
wisteria flowers and apples. Well balanced with a delicate almond note that is typical of 
Prosecco.

PORT

Graham’s 10 Year Old Tawny Port        	 (only available by the glass) $6 
Orange peel and marzipan aromas. Tastes of rich fruitcake spiciness with hints of 
walnuts. Elegant long finish. Note:  Gerard recommends enjoying with a piece of blue 
cheese!


