
white

$5.50/$20

cristalino brut cava, spain n.v.

bloom, riesling, mosel-saar-ruwer ‘07

cono sur, viognier, colchagua valley ‘08

a mano, pinot grigio, delle venezie ‘07 

lo brujo, macabeo, spain ‘08

$6/$25

joel gott, sauvignon blanc, napa ‘08

wishing tree, un-oaked chardonnay, australia ‘08

alois lageder, pinot bianco, alto adige ‘07

bisol, prosecco brut, italy n.v.

alamos catena, torrontes, argentina ‘07/‘08

$7/$35

sebastiani, chardonnay, sonoma county ‘06

inama soave classico, veneto ‘07/‘08

martinsancho, verdejo, rueda ‘08

saracina, sauvignon blanc, mendocino ‘07

conundrum, white table wine, california ‘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

14 hands, merlot, washington ‘07

querceto, chianti ‘08

green point, shiraz, australia ‘05

borsao, tempranillo-grenache, spain ‘08

monaci ‘piluna’, primitivo, italy ‘07

$7/$30

four bears, cabernet sauvignon, napa ‘07

di majo, sangiovese, molise ‘06

baqueano, pinot noir, patagonia ‘06

santi ‘solane’ , valpolicella classico superiore ripasso ‘06

colosi, nero d’avola, sicily  ‘07/‘08

$40

a to z, pinot noir, oregon ‘07

prunotto fiulot, barbera, piedmont ‘06/‘07

selby, cabernet sauvignon, sonoma ‘05/‘06

atrea old soul red, mendocino, ‘06

bruni morellino di scansano marteto, tuscany ‘06 

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.


