
Champagne and Sparkling
104	 HALF BOTTLE, YELLOW LABEL BRUT, VEUVE CLICQUOT, REIMS ................................................. 55.50

A classically styled, dry Champagne with crisp, full flavors.

906	 BRUT LA FRANCAISE, TAITTINGER, REIMS..................................................................................... 93.50
A delicate, complex and exceptionally elegant Champagne.

907	 WHITE STAR EXTRA DRY NV, MOET ET CHANDON, EPERNAY....................................................... 83.50
A soft textured Champagne with fresh fruit flavors and a delicately clean finish.

908	 étoile brut, chandon, napa/sonoma.................................................................................... 59.50
Étoile's structure is long, soft and creamy with flavors of apple, candied ginger and savory hazelnut, with a lingering 
yet, lively finish.

Vino Bianco
Italian
910	 PINOT GRIGIO, Santa margherita............................................................................................. 50.50

A zesty entry leads to a ripe, moderately full-bodied palate with juicy acidity.

912 	 CURTEFRANCA BIANCO, CA’ DEL BOSCO, LiGURIA....................................................................... 75.50
This wine at 80% Chardonnay and 20% Pinot Bianco has fragrant aromas of apples, pears and tropical fruits.  
Minimal oak aging allows the wine to keep its vibrant freshness.

913 	 CHARDONNAY, “LA SOLATIA”, RUFFINO, TOSCANA....................................................................... 53.50
Tasty and warm with an extremely long lingering aromatic persistence, displaying intriguing notes of tropical fruit, 
coffee and buttered toast.

914 	 Chardonnay, Cervaro Della Sala, Antonori, umbria...................................................... 83.50
Very fruity and complex on the nose, with hints of vanilla and excellent varietal character.

domestic
915	conundrum , caymus, california........................................................................................... 50.50

The wine is a blend of Sauvignon Blanc, Chardonnay, Muscat Canelli, Viognier and Semillon. The blend wraps  
together an array of floral aromas with tropical fruit, peach, apricot, spice and zingy citrus flavors in a creamy,  
unctuous texture.

916	 Riesling, “eroica”, chateau st. michelle & dr. loosen, 
columbia valley, WA, 2007......................................................................................................... 51.50
Lime, mandarin orange and white peach aromas characteristic of Washington State  Rieslings, melded with the crisp 
apple, mineral, floral notes and lively acidity associated with German Rieslings.

917	sauvignon  blanc, cakebread cellars, napa valley......................................................... 57.50
The wine's vibrant citrus and melon flavors benefit from firm acidity and refreshing minerality that provide  
structure and counterpoint to the wine's rich fruit.

918	  CHARDONNAY, Far Niente, Napa valley................................................................................ 115.00
Ripe melon and fig, layered with spice, stone and earth, emerge in the nose and combine with notes of hazelnuts 
and toasted almonds.

919	 CHARDONNAY, grgich hills, napa valley............................................................................. 108.50
This wine has great structure and acidity, assuring that it can be served with a wide variety of rich foods and flavors. 
The wine emphasizes balance and finesse along with lots of flavor and complexity.



Vino Rosso
SUPER TUSCANS
923	 ORNELLAIA, TENUTA DELL ORNELLAIA, TOSCANA, 2002.......................................................... 260.00

Cabernet Sauvignon and Merlot are blended to produce an elegant yet firm wine, with a harmonious balance of 
fruitiness, acidity and tannic backbone. 

924	 SASSICAIA,TENUTA SAN GUIDO, TOSCANA, 2004...................................................................... 320.00
Along with Tignanello, one of the two original Super Tuscans. It is a blend of Cabernet Sauvignon and Cabernet 
Franc, that year after year results in a stupendous wine.

926	 TASSINAIA, CASTELLO DEL TERRICCIO, TOSCANA, 2004.............................................................. 90.00
This blend of Cabernet Sauvignon, Sangiovese and Merlot results in a concentrated powerful wine, with notes of 
black fruit and spice.

927	 IL PARETO, TENUTA DI NOZZOLE, TOSCANA, 2001..................................................................... 135.00
This 100% Cabernet Sauvignon is rich with black fruit, supported by a firm structure, gentle tannins, and a classic 
Cabernet backbone.

928	 LUCE, MONDAVI/FRESCOBALDI, TOSCANA, 2003....................................................................... 145.00
Full, rich and elegant with well-integrated tannins and a long, balanced finish. A blend of Merlot and Sangiovese.

930	 SUMMUS, CASTELLO BANFI, TOSCANA, 2005............................................................................. 120.00
An extraordinary blend of Sangiovese, Cabernet Sauvignon and Syrah.  It is a complex wine of medium body, full of 
ripe fruit flavors, and soft tannins.

932	guado  al tasso, tenute marchese antinori, toscana, 2004......................................... 160.00
An intensely fruity blend of Cabernet Sauvignon, Merlot and Syrah. This wine is finely structured and complex, with 
hints of toast, coffee and dark chocolate, beautiful balance, with soft tannins and a lush, lingering finish.

VINTAGES SUBJECT TO CHANGE.  ASK YOUR SERVER.



Italian
938	 AMARONE, TOMMASI, VENETO, 2003.......................................................................................... 145.00

Dry, powerful wine with a pleasurable hint of cherry in the finish.

939	 AMARONE, LE RAGOSE, VENETO, 2001........................................................................................ 115.50
Garnet red in color, it is velvety and dry on the palate with round tannins giving the sensation of warmth and 
fullness in the mouth.

940	 Promis, gaja, toscana 2006.................................................................................................... 115.50
A delightful wine that combines the elegance and suppleness of Merlot and Syrah with the austerity of Sangiovese.

941	 BAROLO, “CEREQUIO”, MICHELE CHIARLO, PIEMONTE, 2001..................................................... 185.00
Elegant yet extraordinarily full-bodied, this wine is produced from old, low yielding vines and has firm tannins, black 
currant notes and a lingering finish.

944	 BRUNELLO DI MONTALCINO, Il poggione, TOSCANA, 2003.................................................... 150.00
Complex and seductive, with blackberry and cherry character with just a hint of cedar.

945	 CHIANTI DUCALE GOLD, RUFFINO, TOSCANA, 2004..................................................................... 84.50
Rich complexity and elegance with layers of fruit and remarkable depth and length.

946	 CHIANTI classico riserva, tenute Marchese Antinori, Toscana, 2003......................... 77.50
Created only with the best vintages, this wine combines a subtle, flavorful perfection with cherry-like fruitiness.

947	brunello  di montalcino, luce, toscana 2004................................................................... 170.00
This full bodied Brunello has loads of ripe fruit that turns to black pepper and sultana, with smoky oak and dark 
chocolate.

948	 Primo volo, rocca delle macie italy 2004............................................................................ 89.50
This wine has an elegant bouquet with powerful black cherry and black currant fruit nicely balanced by spice and 
supported by considerable citric acidity.

949	meletti  cavallari borgeri, bolgheri doc 2006.................................................................. 61.50
This bold red is soft on the palate with a nose of creamy chocolate and rich berries.

CABERNET SAUVIGNON
950	 CABERNET SAUVIGNON, sequioa grove, napa 2005............................................................. 110.00

Richness and balance, soft tannin and full varietal flavor is to be found in this Cabernet.

951	 Rubicon estate “cask” Cabernet sauvignon, Napa, 2005................................................ 150.00
Wild raspberry aromas dominate this wine along with the unmistakable flavors of ripe bing cherries, plum, cocoa 
and vanilla.

VINTAGES SUBJECT TO CHANGE.  ASK YOUR SERVER.



MERITAGE/PROPRIETARY

962	 SYMMETRY, RODNEY STRONG VINEYARDS, ALEXANDER VALLEY, 2004................................... 110.00
A delicious blend of Cabernet Sauvignon, Merlot and Cabernet Franc.  Its firm tannins support a round and velvet-
smooth texture and an expansive finish.

965	 QUINTESSA, RUTHERFORD, 2005................................................................................................. 198.00
Cabernet Sauvignon, Merlot and Cabernet Franc are blended for harmony, balance and length of flavors, resulting in 
a wine of great finesse and elegance.

966	 ANTHOLOGY, CONN CREEK, NAPA VALLEY, 2004........................................................................ 101.50
A blend of Cabernet Sauvignon, Merlot, Cabernet Franc and Malbec, this is an elegant, medium to 
full-bodied wine with flavors of plum, cherry and spice lingering on a round finish.

967	 MAGNIFICAT, FRANCISCAN OAKVILLE ESTATES, NAPA VALLEY, 2005......................................... 87.50
This is a Merlot dominated blend, along with Cabernet Sauvignon, Cabernet Franc, Petit Verdot and Malbec. It is 
wine with excellent balance and soft velvety tannins followed by a long rich finish with a hint of sweetness from the 
French oak.

968	stonestreet  fifth ridge 2004.................................................................................................. 72.95
Ruby purple in color, this wine leads with notes of raspberry, chocolate and coffee on the nose, followed by a lush 
palate of fresh plum and cherries.

VINTAGES SUBJECT TO CHANGE.  ASK YOUR SERVER.



MERLOT

977	 “O” Merlot, O’Brien Family Vineyard, Oak Knoll District, 2006...................................... 80.50
Subtle floral and spice notes accent the bold fruit adding complexity and layering to both aroma and flavor.  
The palate is thick and rich with warm lingering flavors.

PINOT NOIR

987	 PINOT NOIR,  Etude, carneros 2006.......................................................................................... 75.95
Bursting with black cherry and plum flavors balanced by light tannins, this wine features wonderful balance 
and complexity.

syrah/shiraz

990	syrah , bridlewood estate, Santa Ynez, 2004...................................................................... 70.00
Vanilla and white chocolate aromas are framed by nuances of smoke and cedar oak upon opening and 
develop into notes of licorice and mocha. Firm tannins support its smooth, clean finish.

991	 Shiraz, yangara, mclaren vale, 2006..................................................................................... 60.00
This wine has concentrated powerful flavors of blackberry and plums, with hints of spice and soft silky tannins.

zinfandel

994	zinfandel , Grgich hills, Napa valley, 2005.......................................................................... 75.00
Displays wonderful varietal aromas of jammy blackberry and raspberry complemented by black pepper and cloves. 
These flavors carry through to the palate, joined by spice and a hint of leather. The full-bodied fruit is balanced by ripe 
tannins and brisk acidity.

VINTAGES SUBJECT TO CHANGE.  ASK YOUR SERVER.


