
 a p p e t i z e r s  /  s m a l l  p l a t e s  

Fish & Chips .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Crisp Waffle Fries, Remoulade

Walleye Wontons .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.5
Charcoal Grilled with Avocado, Pico de 
Gallo, and Cilantro

shrimp tempura .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 for 6.5 
Wild Gulf Shrimp, Wakame Seaweed Salad, 
Saigon Sizzle and Ponzu Dipping Sauces

Crispy Cal amari . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
Lightly Breaded in Garlic Parmesan Flour, 
Lemon Gremolata, and Cocktail Sauce

Cold Water Oysters Rockefeller . .  3 for 9
Baby Spinach, Parmesan and Swiss Cheese  

Gulf Shrimp Cock tail .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
Classic Horseradish Chili Sauce

Duck trap Smoked salmon  
& Trout Caviar “Summer Rolls”  . .  .  . 9.5 
Cucumber Mignonette

Maryl and Crab Cakes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Lump Blue Crab Cakes, Lightly Breaded, 
Pan Seared, Lemon Garlic Aioli, Field 
Greens & Lemon Oil  

rustic Tomato Bruschet ta  .  .  .  .  .  .  .  .  .  .  .  . 7
Wood Grilled Garlic Crostini, Extra Virgin 
Olive Oil, Laura Chenel Goat Cheese,  
Roasted Tomato Basil Salad

Lobster and Shrimp Frit ters  .  .  .  .  .  .  7.5
Horseradish Cocktail and Honey  
Mustard Sauces

Surf & Turf Sliders  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Mini Maryland Crab Cake and Domestic Kobe 
Beef Purple Moon Cheddar Cheeseburger

ROASTED PINE MANOR AMISH CHICKEN BREAST .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17 
Whipped Potatoes, Roasted Cipollini Onions, White Wine Sauce  

USDA Prime sirloin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22 
Truffled French Fries, Red Wine Sauce

L amb Trio  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19 
Braised Shoulder, Rib Chop, Lamb Sausage with Sundried Tomato Gnocchi, Roasted Garlic, Haricot Verts

L avender & Honey Gl azed Maple Leaf farms Duck  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22 
Sliced Breast and Leg, Sweet Potatoes, Fresh Plum Sauce and Candied Pecans

Charcoal Grilled Beef Tenderloin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 oz. - 25  /  9 oz. - 32 
Potato Strudel, Grilled Asparagus, Madeira Sauce

Red Wine Braised Short Rib .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
Whipped Potatoes, Crispy Onions, Red Wine Sauce

USDA Prime New York Strip . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42 
Charcoal Grilled, Grain Fed, True Center Cut 14 oz Steak, Herb Roasted Potatoes, Red Wine Sauce

Parkers’ Steakburger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 
Blend of USDA Choice and Prime Beef, Choice of Cheese, Toasted Buttered Challah Bun,  
Lettuce, Tomato, French Fries

garden spaghet tini pasta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5 
Fresh Summer Vegetables, Roasted Pine Nuts, Light Basil Cream Sauce

Grilled Berkshire Pork Loin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Pork Shank Risotto, Artichoke Coulis, Arugula and Fontina Cheese

½ dozen  15

dozen  27

sa mpler  18

horserad        i sh   cockta     i l 

sauce      and    cucumber        

m i gnonette      

We offer all our seafood choices “Simply Prepared,” Wood Grilled, or Roasted with Sautéed 
Garlic Spinach, Sun-Dried Tomatoes and Herb Roasted Potatoes, Extra Virgin Olive Oil, and 
Freshly Squeezed Lemon Juice

L ake Superior Whitefish Wellington  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21 
Shittake Mushrooms, Pine Nuts, Fresh Leeks, Lemon Buerre Blanc, Puff Pastry  

Cedar Pl ank Roasted North Atl antic Salmon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19 
Whipped Potatoes, Garlic Sautéed Spinach, Lemon Butter Sauce

Spicy Shandong Hawaiian Ahi Tuna .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28 
Singapore “Style” curried Shrimp Noodles, Cilantro and Spicy Plum Chili sauce

bucatini pasta ARRABBIATA WITH GRILLED GULF SHRIMP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17 
Garlic, Spicy Red Pepper Flakes, Tomato, Fresh Basil, and Cream

Gulf Shrimp Tempura  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Stir Fry Vegetables, Saigon Sizzle, Ponzu Dipping Sauce

Gulf of Maine Jumbo Sea Scallops “Piccata” .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 
Seared with Garlic Sautéed Spinach, Lemon Caper Butter Sauce

Al ask an Red King Crab Legs .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  48 
1 1/2 Pounds Steamed, with Herb Roasted Potatoes, Garlic Sautéed Spinach, Lemon and Drawn Butter

New Engl and Lobster Roll .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Fresh Lobster Meat, Hellmann’s Mayonnaise, Served on a Griddled Bun with Cole Slaw

Bouill abaisse  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23 
King Crab, Scallops, Calamari, Manila Clams, Mussels, Shrimp and Fin Fish  
in a Saffron Tomato Broth, Classic Rouille

Crab cake Sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
Classic Jumbo Lump Blue Crab Sandwich, Cole Slaw

LOBSTER BISQUE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 
Fresh Corn Ravioli and Braised Leeks

SOUP OF THE DAy  .  .  .  .  .  . Cup - 3.5 / Bowl - 5.5 
Appropriately Garnished  

FRESH MANILA   
CLAM  CHOWDER .  .  .  .  .  .  .  .  .  .  Cup - 5 / Bowl - 7 
Freshly Steamed Manila Clams with Potato 
and Onion in a Light Clam Broth with a Hint 
of Cream

South Beach Salmon Sal ad  .  .  .  .  .  .  .  .  13 
Pan Seared Salmon, Mango, Avocado, 
Scallion, Iceberg and Romaine Lettuce  
with Honey Cumin Dressing

Heirloom Caprese Sal ad  .  .  .  .  .  .  .  .  .  .  .  . 8.5 
Buffalo Mozzarella, Heirloom Tomatoes, 
Organic Arugula, Fresh Basil, Extra Virgin 
Olive Oil, Yellow Tomato Vinaigrette,  
Wood Grilled Garlic Crostini

CAESAR SALAD  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6 
Hearts of Romaine, Wood Grilled Croutons, 
and Shaved Parmigiano Reggiano

CHOPPED SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10 
Poached Shrimp, Applewood Smoked 
Bacon, Tomatoes, Onions, Haricot Verts, 
Avocado with Sweet & Spicy Vinaigrette 

 SOUP     &  SALAD      

f r o m  t h e  f i s h e r m a n

f r o m  t h e  fARMER   

  Indicates favorite dishes of our executive chef Patrick McL aughlin   General Manager: Keith V. Sansone

*Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of food-borne illness.

D i n n e r

1 0 0 0  3 1 st   S treet     ,  D owners       G rove    ,  I L   parkersamer           i can   . com     T e l e  6 3 0  9 6 0  5 7 0 0



w i n e  b y  t h e  g l a s s

s e a s o n a l  d r i n k  s e l e c t i o n

wine cock tails

Sparkling Strawberry Sangria 
Christian Brothers Brandy, Chambord, Dry 
Sparkling Rosé, Strawberry Puree  .  .  .  .  .  .  .  .  .  .  . 8.5

Mango Pear Bellini 
Grey Goose LaPoire, Mango Puree,  
Brut Sparkling .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 

martinis

Blue Raspberry Cosmo 
Vox Raspberry Vodka, Cointreau, Blue Curacao, 
White Cranberry Juice, Fresh Lime Juice .  .  .  .  .  .  9

Cucumber Martini 
Hendrick’s Gin, Cucumber Juice,  
Fresh Lime Juice .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Blood & Sand Martini 
Chivas Regal, Cherry Herring, Martini & Rossi 
Sweet Vermouth, Fresh Orange Juice .  .  .  .  .  .  .  .  .  .  9

rocks

Caipirinha or Mojito 
Traditional, Ginger Blueberry, Strawberry Basil  
or Curry Mango . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5

ice cream tower  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Chocolate and Caramel Sauce

sorbet terrine .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Raspberry, Tangerine, Mango

Meyer Lemon Tart  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Fresh Strawberries

vermont maple sugar cot ton candy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 
The Real Deal

White Chocol ate & Apricot Croissant Bread Pudding  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 . 5 
Served Warm with Crème Anglaise, Blackberry Gelato

key lime pie .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 . 5
Italian Meringue and Raspberry Sauce

Callebaut Chocol ate Cake  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Served Warm, Vanilla Bean Crème Anglaise, Fresh Berries

An Array of Freshly Baked Cookies .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 . 5
Ghirardelli Chocolate Sauce for Dipping 
Please allow 10-15 minutes for preparation

 d e s s e r t  

domestic drafts

Two Brothers Brewing - Warrenville, IL 
Ebel’s Weiss - German Style Hefeweizen .  .  .  .  .  . 6

Goose Island - Chicago, IL 
Summertime - German Style Kölsch Ale  .  .  .  .  .  . 6

Dogfish Head Brewing - Rehoboth Beach, DE 
90 Minute IPA - Imperial IPA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

import drafts

Stella Artois - Leuven, Belgium 
Stella Artois - Euro Pale Lager .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Guinness Ltd. - Dublin, Ireland 
Smithwick’s - Irish Red Ale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 
Guinness Draught - Irish Dry Stout  .  .  .  .  .  .  .  .  .  .  .  7 
Blacksmith  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

domestic bot tles

Original Sin - Middlebury, VT 
Original Sin - Champagne Cider  .  .  .  .  .  .  .  .  .  .  . 6.75

Lagunitas Brewing - Petaluma, CA 
Lagunitas Pils - Czech Style Pilsner  .  .  .  .  .  .  .  .  6.5

Brewery Ommegang - Cooperstown, NY 
Hennepin Ale - Farmhouse Saison .  .  .  .  .  .  .  .  .  .  .  .  7

Abita Brewing - Abita Springs, LA 
Turbo Dog - Dark Brown Ale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Anchor Brewing Company- San Francisco, CA 
Anchor Porter - Porter .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.5

New Holland Brewing - Holland, MI 
Mad Hatter - IPA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.5

Goose Island Brewing, Chicago, IL 
Matilda - Belgian Style Abbey Ale .  .  .  .  .  .  .  .  .  .  . 7.5 
Bourbon County - Brand Stout  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Two Brothers Brewing - Warrenville, IL 
Domaine DuPage  
French Style Amber Ale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25 
The Bitter End - American Pale Ale . .  .  .  .  .  .  .  .  6.25 
Prairie Path - Golden Ale .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25 
Cane & Ebel - Red Rye Ale .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.75

Coors Brewing - Golden, CO 
Coors Light - American Light Lager .  .  .  .  .  .  .  .  .  .  . 5

Import Bot tles

Chimay - Scourmont Abbey, Belgium 
Grande Rèserve Belgian Strong Dark Ale  .  .  .  .  10

Lindemans Brewery - Vlezenbeek, Belgium 
Framboise - Raspberry Lambic  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Westmalle Brewery - Westmalle Abbey, Belgium 
Trippel - Trappist Trippel Ale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Franziskaner Weissbier Brewery 
Munich, Germany 
Hefe-Weisse Hell Bavarian Hefe-Weisse  .  .  .  . 7.25

Grupo Modelo - Mexico City, Mexico 
Corona Extra - Golden Pilsner .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.75

Amstel Brewery, Amsterdam, Netherlands 
Amstel Light Bavarian Style Light Lager  .  .  .  . 5.75

Heineken International  
Amsterdam, Netherlands 
Heineken - Euro Pale Lager .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.75 

non-alcoholic

Brauerei Beck & Co. - Bremen, Germany 
Beck’s Non-Alcoholic  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

b e e r

sparkling wines

		  3 oz.	 6 oz.

Brut, Marquis De La Tour, Blanc De Blanc, Loire Valley, France N.V.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4  .  .  .  .  .  .  .  .  .  8

Dry Rose, Marquis De La Tour, Loire Valley, France N.V. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4  .  .  .  .  .  .  .  .  .  8

whites

		  3 oz.	 6 oz.

Chardonnay, Hess, Monterey, California 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4  .  .  .  .  .  .  .  .  .  8

Chardonnay, Trevor Jones ”Virgin,” Australia 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5  .  .  .  .  .  .  .  .  10

Chardonnay, Bachelier ”Selection Vielles Vignes,” Chablis, France 2007 .  .  .  .  .  .  .  .  .  .  .  .  . 6.25  .  .  .  .  .  . 12.50

Chardonnay, ZD Wines, California 2007  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.5  .  .  .  .  .  .  .  .  15

Sauvignon Blanc, Palo Alto ”Reserve,” Maule Valley, Chile 2007  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.25  .  .  .  .  .  .  .  . 8.5

Sauvignon Blanc, Sbragia Family Vineyards, Dry Creek Valley, California 2007 .  .  .  .  .  .  .  .  7  .  .  .  .  .  .  .  .  14

Riesling, Kiona Vineyards, Washington 2007 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5  .  .  .  .  .  .  .  .  .  7

Riesling Kabinett, Balthasar Ress, Rheingau, Germany 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5  .  .  .  .  .  .  .  .  . 11

Gruner Veltliner, Höpler, Austria 2007  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5  .  .  .  .  .  .  .  .  10

5 Grape Blend, Peter Lehmann ”Layers,” Adelaide, South Australia 2008 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5  .  .  .  .  .  .  .  .  10

Pinot Grigio, Campanile, Friuli DOC, Italy 2008  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5  .  .  .  .  .  .  .  .  .  7

Viognier, McKinley Springs, Horse Heaven Hills, Washington 2006 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5  .  .  .  .  .  .  .  .  . 11

reds

		  3 oz.	 6 oz.

Pinot Noir, Cono Sur ”Vision,” Colchagua Valley, Chile 2008  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.75  .  .  .  .  .  .  .  . 9.5

Pinot Noir, Laetitia ”Estate,” Arroyo Grande Valley, California 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.25  .  .  .  .  .  .  . 12.5

Merlot, Rim Rock, Yakima Valley, Washington 2005  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4  .  .  .  .  .  .  .  .  .  8

Merlot, Joseph Carr, Napa Valley, California 2006 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.25  .  .  .  .  .  .  . 12.5

Cabernet Sauvignon, Doña Paula ”Los Cardos,” Argentina 2007  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4  .  .  .  .  .  .  .  .  .  8

Cabernet Sauvignon, Sharecropper’s by Owen Roe,  
Columbia Valley, Washington 2007  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.5  .  .  .  .  .  .  .  .  13

Claret, Ramey, Napa Valley, California 2005 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.25  .  .  .  .  .  .  . 16.5

Zinfandel, Alderbrook ”Old Vine,” Dry Creek Valley, California 2004 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5  .  .  .  .  .  .  .  .  .  9

Shiraz, Peter Lehmann, Barossa, Australia 2006 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5  .  .  .  .  .  .  .  .  .  9

3 Grape Blend, Peter Lehmann ”Clancy’s,” Barossa, Australia 2005 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5  .  .  .  .  .  .  .  .  .  9

Malbac, Catena, Mendoza, Argentina 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6  .  .  .  .  .  .  .  .  12

Super Tuscan, Mazzoni, Toscana Rosso IGT, Italy 2006 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6  .  .  .  .  .  .  .  .  12


