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* CHAMPAGNE & SPARKLING WINES °

Bin Split Bottle
701 MOET & CHANDON, WHITE STAR (France) 70.00
702 PROSECCO, LUNETTA (ltaly) 29.00
703 FREIXENET, CORDON NEGRO BRUT (Spain) 8.95 25.00
704 BLANC DE NOIRS, DOMAINE

CHANDON NV (Caneros Cuvee NV) 39.00

* BRIGHT, CRISP WHITES °®

These wines are delicate and refreshing and range from very dry to mildly sweet.
Fresh fruit characteristics and a crisp finish make them an incredible match
with chilled seafood, soups and hearty salads.

Glass Bottle
101 PINOT GRIGIO, ECCO DOMANI (ltaly) 7.50 28.00
102 SAUVIGNON BLANC, MARKHAM (Napa, CA) 8.75 33.00
103 SAUVIGNON BLANC, MERIDIAN (CA) 6.75 25.00
104 WHITE ZINFANDEL, BERINGER (CA) 6.25 23.00
105 PINOT GRIGIO, MASO CANALI (Trentino, ltaly) 8.25 31.00
106 SAUVIGNON BLANC, GEYSER PEAK
(Alexander Valley, CA) 8.00 30.00

* LUSH FRUIT WINES °®

Although produced from a variety of grapes, these wines share many common characteristics.
Ripe fruit flavors and lush aromatic qualities make them extremely versatile with much of
our menu including our seafood pastas and seafood specialty course offerings.

201 RIESLING, CHATEAU STE. MICHELLE

(Columbia Valley, WA) 7.25 27.00
202 CHARDONNAY, ALAMOS (Argentina) 8.50 32.00
203 CHARDONNAY, HESS SELECT

(Monterey Valley, CA) 8.75 33.00
204 CHARDONNAY, TOASTED HEAD

(Dunnigan Hills, CA) 8.75 33.00
205 PINOT GRIGIO, SANTA MARGHERITA (ltaly) 11.50 44.00

e RICH, FULL WHITES *

With full rich texture, layers of complexity and oak overtones, these wines will stand up
to the rich flavors of grilled fish, seafood specialties and roasted chicken.

301 CHARDONNAY, PEPPERWOQD (CA) 6.75 25.00
302 CHARDONNAY, FREI BROTHERS (Russian River, CA) 10.25 39.00

303 CHARDONNAY, KENDALL-JACKSON
VINTNER'S RESERVE (CA)

304 CHARDONNAY, WILLAM HILL (Napa, CA)

9.75 37.00
11.25 43.00

* MELLOW REDS °

These fresh, fruity wines are the traditional accompaniments to a variety of lighter dishes.
Their moderate tannins will marry with poultry, lighter flavored meats and grilled dishes.

Glass Bottle
401 PINOT NOIR, CAMBRIA (Santa Maria Valley, CA)  11.00 42.00
402 RIOJA, TEMPRANILLO MARTIN CODAX (Spain) 9.50 36.00
403 CHIANTI CLASSICO, CECCHI (ltaly) 8.25 31.00

404 PINOT NOIR, LOUIS LATOUR, VALMOSSINE (France) 9.50 36.00

* RICH, VELVETY REDS *

Wines such as these dark berry flavors and supple textures make a lively
contribution to a meal without over-shadowing the food.

501 ZINFANDEL, “DANCING BULL" (Sonoma, CA) 8.25 31.00
502 MERLOT, BLACKSTONE (CA) 7.75 29.00
503 MERLOT, CELLAR #8 (North Coast, CA) 8.50 32.00
504 MERLOT, ECCO DOMANI (ltaly) 6.95 26.00

* BIG, BOLD REDS *

Rich berry fruit, firm tannins and layers of complexity make these wines a
wonderful match with any of our fulHflavored meat and seafood dishes.

601 SHIRAZ, ROSEMOUNT (Australia) 8.00 32.00
602 CABERNET SAUVIGNON,

HAWK CREST (Stags Leap Wine Cellars, CA) 10.00 38.00
603 CABERNET SAUVIGNON, GEYSER PEAK

(Alexander Valley, CA) 37.00
604 CABERNET SAUVIGNON, LOUIS M. MARTINI

(Sonoma, CA) 9.25 35.00

605 CABERNET SAUVIGNON, DYNAMITE (Sonoma, CA) 10.00  38.00
606 CABERNET SAUVIGNON, WILLIAM HILL (Napa, CA) 12.50  48.00

607 SHIRAZ, BLACK OPAL (South Eastern Australia) 8.25 31.00
608 SYRAH, FREI BROTHERS (Russian River, CA) 10.25 39.00
609 MALBEC, ALAMOS (Argentina) 9.00 34.00

BOTTLED BEERS, ETC.

ANCHOR STEAM, CORONA, HEINEKEN, AMSTEL LIGHT,
BECK’S, BUDWEISER, BUD LIGHT, COORS LIGHT,
CORONA, CORONA LIGHT, HEINEKEN, HEINEKEN LIGHT,
KILLAN’S, MICHELOB ULTRA, MILLER LITE, SMITHWICKS,
SIERRA NEVADA, SAM ADAMS, SAM ADAMS LIGHT,
STELLA ARTOIS, NEW CASTLE, HARP,

KALIBER, O'DOUL’S

DRAFT BEERS

YUENGLING, SAMUEL ADAMS BOSTON LAGER, SAMUEL ADAMS
SEASONAL, ANCHOR STEAM, COORS LIGHT, BLUE MOON

“® HALF BOTTLES &

801  CHARDONNAY, SONOMA CUTRER (California) 21.00
802  PINOT GRIGIO, SANTA MARGHERITA (ltaly) 21.00

803 CHARDONNAY, ROBERT MONDAVI,
PRIVATE SELECT (California) 17.00

804  CABERNET SAUVIGNON, MONDAVI (California) 25.00

805  CHIANTI CLASSICO, CARPINETO (ltaly) 19.00
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