
Red Wines
Bogle Family Vineyards, Ca

elegant & classic, strawberries & cherries

cherries, dried fig & cocoa

charming aromatics, layered

vivacious black fruits & herbs

plum, chocolate truffle & butterscotch

lush, ripe & velvety

welcoming dark fruit & vanilla, smooth

structured, mocha, spice & blueberries

perfect for almost any occasion or pairing

rich plum, long smooth finish

jammy, food friendly, juicy raspberry

playful zing of spice & fruit

ripe, complex & balanced

velvety, elegant & full

vivid black currant & blackberry

luscious black fruit, succulent & bold

old world style

floral nuances, ripe cherries

Pinot Noir

Shooting Star, Ca

2014 Andrea Formilla Fendi, Umbria, Italy - Pinot Noir   274

Cabernet Sauvignon
Los Vascos, Colchagua Chile

Freakshow, Michael David, Lodi Ca

Foppiano, Russian River Valley, Ca

Highlands 41, Black Granite, Ca

Franco Serra, Barbera d’ Alba, Italy

Villa Campobello, Chianti Riserva, Italy

round, touch of truffle & vanilla

Trapiche Malbec, Argentina

served chilled. semi-sweet, frizzante, juicy

San Antonio Cardinale, Ca

Coto De Imaz Reserva, Spain

Barolo, Mosignore, DOCG, Piedmont, Italy

2014 Tenuta San Guido, Sassicaia, Italian Red   427 

2004 Sacreterre, Tili, Umbria, Italy   612

Katherine Goldschmidt, Ca

The Critic, Napa Valley

2017 Addendum, Stag’s Leap, Napa Valley - Cabernet Sauvignon    225 

Merlot

Bogle Family Vineyards, Ca

Castle Rock, Columbia Valley, Wa

2015 Tua Rita, Redigaffi, Tuscany, Italy - Merlot   611

Zinfandel
Lodi, Michael David, Lodi Ca

A. Raffanelli, Dry Creek Valley, Ca

Blends & Other reds

Montepulciano d’ Abruzzo, Italy

2015 Kurni, Marche, Italy   230

1997 Sagiovese, Tili, Assisi Rosso, Italy   272
2013 Poderi Morini, Nadal, Sagiovese/Merlot Blend Italy  270

Domaine Bousquet Malbec, Argentina
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White Wines
Bogle Family Vineyards, Ca

nutmeg, vanilla, pineapple & green apple 

tropical fruit, round, complex finish

bursts of citrus & green apple

ripe apricots, crème brûlée, rich

romantic, forward, vibrant & zingy

peppy exotic guava & stone fruit

white fruit, hint of blossom & floral notes

white fruit & citric aromas

light bodied, refreshing

crisp & fresh, medium dry

fruity, fresh acidity, quenching

peach, apricot & honey

flirty red fruits, citrus

light, fruity bouquet

Chardonnay

Maddalena, Ca

Foppiano, Russian River Valley, Ca

Sauvignon Blanc
Boulder Bank, Marlborough, NZ

Babich, Marlborough, NZ

Wente, Morning Fog, Ca

Bousquet Brut Rosé, Argentina

Rosé, Bousquet, Argentina

Stella Rossa, Italy

Pinot Blanc

Pinot Grigio
Domaine Bousquet, Italy

tart, lime zest & mouth watering

Bogle Family Vinyards, Ca

stone fruit, versatile, lively

Iris, Willamette Or

Wolfberger Vin d’ Alsace, France

riesling
Milbrant, Wa

Blush

Sparkling

White Zin, Oak Vineyards, Ca

Prima Perla Prosecco, Italy

Moscato

$3 Domestic Pounders

Happy HOur 3pm-6pm Every Day
$2 off Draft Beer, House Wine, & Rail Liquor

$4 Premium Beers/seltzers

Wine Wednesday- Half off bottles (exclude private cellar) 
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round, fleshy, full-bodied

Pouilly-Fuissé, Mâconnais, France * 120


