
 
vintages and availability are based on current state release and subject to change without notice.   

wines by the glass are 5 ounce portions.  an $8 corkage fee will be charged for 750ml bottles  
and $12 charge for 1500ml brought in to the restaurant by our guests. 

 
 
 

 
 

white 
 

$5.50/$20 
 

cristalino brut cava, spain n.v. 

bloom, riesling, mosel-saar-ruwer ‘09 

alamos catena, torrontes, argentina ’10 

cono sur, viognier, colchagua valley ‘08 

las brisas, verdejo, rueda ‘09 

 
$6/$25 

 

bisol, prosecco brut, italy n.v. 

rapido, pinot grigio, delle venezie ‘09 

line 39, sauvignon blanc, lake county ‘09 

alois lageder, pinot bianco, alto adige ‘08/’09 

alondra ‘middleridge ranch’, chardonnay, mendocino county ‘09 

 
$7.50/$35 

 

tiefenbrunner, pinot grigio, alto adige ‘09 

alpha zeta, soave, veneto  ‘10 

araldica ‘la luciana’, gavi, piedmont ‘09 

colosi, grillo, sicily ‘09 
 

sebastiani, chardonnay, sonoma county ‘08 

 
wines available by the glass 



 
vintages and availability are based on current state release and subject to change without notice.   

wines by the glass are 5 ounce portions.  an $8 corkage fee will be charged for 750ml bottles  
and $12 charge for 1500ml brought in to the restaurant by our guests. 

 

 
 

 
red 

 
$6/$25 

 

colores del sol, malbec, mendoza ‘08  

montebuena, tempranillo, rioja, ‘09 

14 hands, merlot, washington ‘08 

cantina tre serre, barbera, piedmont ‘09 

green point, shiraz, victoria ’07 

 
$7/$35 

 

louis latour, pinot noir, france ‘09 

rapido, sangiovese, puglia ‘09 

cantele, primitivo, puglia ‘08 

colosi, nero d’avola, sicily ’09 

 
$8/$40 

 

acrobat, pinot noir, oregon ’09 

santi ‘solane’, valpolicella classico, ripasso, veneto ‘08 

inama, carmenere, veneto ‘07 

sean minor ‘four bears’, cabernet sauvignon, napa ‘07 

atrea old soul red, mendocino ‘06/’07 
 

wines available by the glass 


