
 Glass Bottle 

Brut, Domaine Ste. Michelle, (Washington State) 6.50 30.00 

Brut, Roederer Estate (Anderson Valley)  49.00 

Brut, Moet & Chandon, White Star (France)  76.00 

Brut, Veuve Clicquot Ponsardin, Half Bottle (France)   29.00 

Brut, Veuve Clicquot Ponsardin (France)  59.00 

Rose, Banfi Rosa Regale (Italy) Half Bottle    25.00 

 
  

 
 

BIANCO 
 Glass Bottle 

Pinot Grigio, Canaletto (Veneto) 2008 7.50 30.00 

Pinot Grigio, Tramin (Alto Adige) 2007  31.00 

Pinot  Grigio, Alos Lageder (Alto Adige) 2008  36.00 

Pinot Grigio, Bottega Vinara (Trentino) 2008  39.00 

Pinot Grigio, Livio, Felluga (Collio, Friuli) 2008  46.00 

Pinot Grigio, Santa Margherita (Valadige) 2008  49.00 

 

Bianco delle Venezie, Masi (Veneto) 2008 8.00 32.00 

Vin Soave Classico, Inama (Veneto) 2007   32.00 

Lugana, Ca dei Frati (Veneto) 2007   36.00  

Friulano, Bastianich (Collio, Friuli) 2008  36.00 

Greco di Tufo, Dei Feudi di San Gregorio (Campania) 2007  32.00 

Gavi Di Gavi, “Lavilla” Villa Sparina (Piemonte) 2007  32.00  

Vernaccia, “Terre di Tufo” Teruzzi & Puthod (Tuscany) 2006   38.00 

                                             
 

Riesling, “Essence” S.A. Prum (Mosel-Saar-Ruwer) 2008 8.00 32.00 

Sauvignon Blanc, St. Supery (Napa) 2007 8.50 34.00 

Sauvignon Blanc, Drylands (Marlborough) 2008 10.00 40.00 

Rose, (Syrah), Planeta (Sicily) 2008 9.00 36.00 

 
 

Chardonnay, Estancia (Monterey) 2008 8.00 32.00 

Chardonnay, Chalone  (Monterey) 2008 10.00 40.00 

Chardonnay, “Bramito Del Cervo” Antinori (Umbria) 2008  36.00 

Chardonnay, Silverado (Napa) 2007  42.00 

Chardonnay, Sonoma-Cutrer (Russian River Ranch) 2007   45.00 

Chardonnay, Ferrari Carano Tre Terre (Alexander Valley) 2007 14.00  56.00 

Chardonnay, Cakebread Cellars (Napa) 2008  65.00 

 

CHAMPAGNES & SPARKLING WINES 



 Glass Bottle 
Chianti, Cetamura, Badia Coltibuono (Tuscany) 2008  29.00 
Chianti Classico Riserva, Monsanto (Tuscany) 2006  44.00 
Chianti Classico Riserva, Rocca delle Macie (Tuscany) 2005  48.00 
Chianti Classico Riserva Cru Fizzano, Rocca delle Macie 2004      58.00   
Chianti Classico Riserva Ducale Gold, Ruffino (Tuscany) 2005   64.00 
Carmignano, Barco Reale di Capezzana (Tuscany) 2006  36.00 
Vino Nobile di Montepulciano,“Tre Rose”,Tenimenti Angelini 2005  39.00 
Brunello di Montalcino, Fattoria dei Barbi (Tuscany) 2004  87.00 
 
Valpolicella , “La Grola”, Allegrini (Veneto) 2005  45.00 
Valpolicella , “Ripassa”, Zenato (Veneto) Baby Amarone  2007   47.00 
Amarone, Masi (Veneto) 2005  89.00                          
 
Dolcetto D’Alba, “Monte Aribaldo”Marchesi di Gresy (Piedmont) 2006  34.00 
Barbera D’Alba, “Torriglione” Renato Ratti (Piedmont) 2008  39.00 
Barbaresco,” Rabaja” Cortese (Piedmont) 2003  88.00 
Barolo, ”Castelletto” Giovanni Manzone (Piedmont) 2005  78.00 
Barolo, Zonchera, Ceretto d’Alba (Piedmont) 2004  82.00 
 
Montepulciano D’Abruzzo Porta Sole (Abruzzi) 2008 7.50 30.00 
Rosso, Costantini Massarosa, (Lazio) 2007 8.50 34.00 
 
Pinot Noir, Cline “Red Truck” (California) 2007 8.00 32.00 
Pinot Noir, Estancia (Monterey) 2008  36.00 
Pinot Noir, “Reserve” Clos Du Bois (Sonoma) 2006  38.00 
Pinot Noir, Domaine Coteau (Oregon) 2007  49.00 
Malbec, Los Cardos (Argentina) 2008 7.50 30.00 
Shiraz-Petit Sirah, Rutherglen Estate (Australia) 2007 9.00 36.00 
Shiraz, “Miamba”G. Burge (Australia) 2005  37.00  
Zinfandel, Vintners Blend, Ravenswood (California) 2007  29.00 
Zinfandel, Ancient Vines, Cline (California) 2008  38.00 
Petite Sirah, Olabisi (Napa) 2005  71.00 
 

Max’s Family Cuvee, “Private Reserve”Girard (Napa) 2006 12.50 48.00 
 

Merlot, Columbia Crest, Grand Estates (Washington) 2006  33.00 
Merlot, Barone ”Fini”, (Trentino) 2008 8.50 34.00 
Merlot, Benzinger  (Sonoma) 2005  37.00 
Merlot, Clos Du Bois (Sonoma) 2006   39.00 
 
Cabernet Sauvignon, Arboleda (Chile) 2007 11.00   44.00 
Cabernet Sauvignon, “Alexandre” Casa Lapostolle (Chile) 2007    42.00  
Cabernet Sauvignon, Beringer “Knights Valley” (Napa) 2007  48.00 
Cabernet Sauvignon, St. Supery (Napa) 2005  57.00 
Cabernet Sauvignon, Mount Veeder (Napa) 2006  67.00 
Cabernet Sauvignon, Silverado (Napa) 2005  71.00 
Cabernet Sauvignon, Stags’ Leap Winery (Napa) 2006  80.00 
Cabernet Sauvignon, Jordan (Sonoma) 2005  86.00 
Cabernet Sauvignon, Heitz Cellar (Napa) 2004  92.00 
  
             

ROSSO 



Barco Reale  
di Carmignano,   

Capezzana  
(Tuscany) 2006 

A blend of Sangiovese, Cabernet 
and Canaiolo produces a well  
balanced wine with light fruity 

tones, with a long lasting finish.  
Perfect wine to accompany any 

pasta dish.  36.00 

 
Mongrana, Querciabella  

(Tuscany) 2007 
This organically grown baby Super 
Tuscan is a blend of Sangiovese, 
Merlot, and Cabernet Sauvignon, 

medium bodied, with flavors of black 
cherry and currents  Perfect with 
hearty pastas, and grilled meats.  

42.00 

 
Barolo, “Castelletto” 
Giovanni Manzone
(Piedmont) 2005 

This  full bodied wine possess  
outstanding depth and richness 

with velvety tannins, and hints of  
dark berries, vanilla, and  

raspberries.  
Scored 93 from Wine Advocate  

78.00 

 
Brunello di Montalcino,  

Il Poggione 
(Tuscany) 2003  

This refined Brunello is  a full  
Bodied and  well balanced. It posses 

firm tannins with notes of dark  
Berries, and is big in character 

without excessive power.   
84.00 

 
Rosso, “Le Serre 

Nuove” Bolgheri Dell 
Ornellaia 

(Tuscany) 2006 
A blend of Cabernet Sauvignon, 

Merlot, Cabernet Franc, and Petit 
Verdot make this a beautifully well 

balanced wine.  
It is full bodied with soft tannins. 

 This wine is yummy!  85.00 
 

FEATURED WINES 

Barco Reale  
di Carmignano,   

Capezzana  
(Tuscany) 2006 

A blend of Sangiovese, Cabernet 
and Canaiolo produces a well  
balanced wine with light fruity 

tones, with a long lasting finish.  
Perfect wine to accompany any 

pasta dish.  36.00 
 

Mongrana, Querciabella  
(Tuscany) 2007 

This organically grown baby Super 
Tuscan is a blend of Sangiovese, 
Merlot, and Cabernet Sauvignon, 

medium bodied, with flavors of black 
cherry and currents  Perfect with 
hearty pastas, and grilled meats.  

42.00 
 

Nebbiolo d’Alba, “Ochetti”  
 Renato Ratti
 (Piedmont) 2007  
Nebbiolo is the grape variety that is 
responsible for producing Barolo 

and Renato Ratti is considered the 
father of the “Modernist’ movement 
in Barolo. This wine possesses some 
of Barolo’s characteristic with hints 

of strawberries, and raspberries, 
that pairs perfectly with  

grilled meats. 38.00 
 

Barolo, “Castelletto” 
Giovanni Manzone
(Piedmont) 2005 

This  full bodied wine possess  
outstanding depth and richness 

with velvety tannins, and hints of  
dark berries, vanilla, and  

raspberries.  
Scored 93 from Wine Advocate  

78.00 
 

Rosso, “Le Serre 
Nuove” Bolgheri Dell 

Ornellaia 
(Tuscany) 2006 

A blend of Cabernet Sauvignon, 
Merlot, Cabernet Franc, and Petit 
Verdot make this a beautifully well 

balanced wine.  
It is full bodied with soft tannins. 

 This wine is yummy!  85.00 
 

FEATURED WINES 



 
 

     Happy 
Valentine’s Day  

 
BUBBLES  

 
Brut, Domaine St. Michelle 

“Cuvee Brut” $7.50/34.00 
Beautifully paired with our  

Butternut Squash ravioli appetizer 

 
Prosecco, Mionetto 

$7.00/32.00 
Unbelievably paired with our Duck 

Streudel appetizer 
 

Brut, Moet & Chandon 
$76.00 Bottle 

 
Brut, Veuve Cliquot 

$29.00 half/$59.00 full 

 
Rosa Regale, Banfi 2005 
$12.50 glass/$25.00 Half Bottle 

 

A wonderful sparkling red  
 

 
COCKTAILS 

 
The Valentine 

 Martini 
Absolut, chocolate 

 liquer, white crème de 
 cacao, chocolate syrup. 

 

Blood Orange Martini 
Stoli O, Grand Marnier, Coin-

treau, Blood Orange Juice 
 

Rasmopolitan 
Ketel One Citron, Raspberry 

vodka, Chambord, lime juice, cran-
berry juice. 

 

Blushing Lady 
Absolut Citron, Pomegranite 
juice, pink grapefruit juice. 

 
The  

Broken Heart Martini 
Smirnoff Vanilla Vodka, Stoli 
Vodka, white crème de cacao 



 
Ruby Red Martini 

Absolut Ruby Red, Grapefruit Juice, Cointreau, Cranberry juice 
 
 

Dessert 
The  

Broken Heart Martini 
Stoli Vanilla Vodka, Stoli Vodka, white crème de cacao 

 
Excessive flourless  
Chocolate cake  

served with fresh berries. $ 7.95 


