
WINES BY THE GLASS

White
Chardonnay, Estancia (Monterey)   8.00

Chardonnay, Toasted Head, (Sonoma)                   9.00

Chardonnay, Archstone, (Napa)   10.00

Chardonnay, Stuhlmuller “Reserve” (Alexander Valley) “Staff Favorite” 12.50

Pinot Grigio, Canaletto (Veneto)   7.50

Pinot Gris Reserve, Montinore (Oregon)   9.00

Sauvignon Blanc, St. Supery (Napa)   8.75

Sauvignon Blanc, Mohua (NZ)   9.00

Riesling, S.A. Prum “Essence” (Germany)   8.50

Red
Max Family Cuvée (Napa) (Cab,Malbec,Merlot,Syrah,Petit Verdot,Cab Franc)                        12.50

      Cabernet Sauvignon, Excelsior (South Africa)                                                                         8.00

      Cabernet Sauvignon, Louis Martini (Sonoma)                                                                         9.50

      Cabernet Sauvignon, Herrick Vineyard (Napa)                                                               12.00

      Cabernet Sauvignon Reserve, Raymond (Napa)                                                               15.00

      Meritage, St. Supery “Elu” (Napa)               13.50

      Chianti Classico, Banfi (Tuscany)                                                                                                9.00

Super Tuscan, Ornellaia “Le Volte” (Tuscany)                                                                            14.00

Montipulciano, Umani Ronchi (Abruzzo)                                                                                     7.50

Merlot, 14 Hands (Washington St.)                                                                                                      7.75

Merlot,Colunbia Crest “Grand Estates” (Columbia Valley)                                                                8.75

Malbec, Lo Tengo, (Argentina)                                                                                                  8.50

Malbec, Pascual Toso by Paul Hobbs (Argentina)                                                                              9.00

Pinot Noir, Mont Pellier (CA)                                                                                                               7.50

Pinot Noir, Mark West (CA)                                                                                                                8.75

Pinot Noir, Archstone (Carneros)                                                                                                       10.00

Pinot Noir, MacMurray (Sonoma)                   11.00

Shiraz, Bulletin Place (Australia)                                                                                                            8.50

Zinfandel, Four Vines (Paso Robles)                                                                                                   8.25

Blush
Rose of Malbec, Crios (Argentina)         8.00

White Zinfandel, Nathanson Creek (CA)                                                                                         6.00

Sparkling
  Brut, Marquis de la Tour (France)                                                                                                           7.50

  Prosecco, Valdo (Italy)                                                                                                                           7.75

Bottled Beer

Domestic            Imported
                            Budweiser                         Amstel Light
                            Bud Light            Heineken
                            Coors Light             Peroni
                            Sam Adams            Moretti
                           Blue Moon                                                                    St. Pauli Girl N/A
                            Miller Lite
                            Brooklyn Local #1 or #2(25.4oz)
                            Harpoon 100 Barrel Series(22oz)

       ~ Please ask your server about current Draft Beer selections ~

Bottled Beverages
San Pelligrino Sparkling Water     Acqua Panna Natural Spring Water

Stewart’s Root Beer Regular or Diet


