CASTILLA LA-MANCHA, SPAIN

MACABEO (ORANGE WINE) - FINCA EL MOLAR - MANCHUELA - 2023
V[MIRABELLE, GRILLED PEACH, ORANGE PEEL, CORIANDER, BITTER HERBS, CITRUS FLOWER, ASH, MED ACID]

SPARKLING GLASS|BOTTLE
BRUT - CHAMPAGNE JEEPER - “GRAND ASSEMBLANGE” - NV 35 140
CHAMPAGNE, FRANCE

8| CREMANT DE BOURGOGNE - BROCARD - BRUT NATURE - NV 25 100
g BURGUNDY, FRANCE
Y ,

\LCREMANT DU JURA - ROSE - DOMAINE ROLET - BRUT - NV 20 80
JURA, FRANCE

WHITE GLASS | BOTTLE

L| CHARDONNAY - LE CHAI DUCHET - “CLOS DU VIROLIS” - 2023 20 80
é VIRE-CLESSE, BURGUNDY, FRANCE
H [LEMON CURD, GOLDEN APPLE, BOSC PEAR, SOURDOUGH, BUTTON MUSHROOM, CHALK, HIGH ACID]
H
SAUVIGNON BLANC - LUC POULLAIN - TOURAINE - 2024 16 64
LOIRE VALLEY, FRANCE
[LIME ZEST, LEMON PULP, WHITE GRAPEFRUIT, FIELD GREENS, FLOWER BUD, WHITE TEA, FLINT, HIGH ACID]
KERATSUDA - MIHOVI ESTATE - 2025 17 68
STRUMA VALLEY, BULGARIA
[AMALF’ LEMON, RIPE NECTARINE, GREEN MELON, WHITE ASPARAGUS, LEMON THYME, SEA SALT, MED+ ACID]
ALBARINO - BODEGAS AS LAXAS - RIAS BAIXAS - 2024 15 60
GALICIA, SPAIN
[LEMON PEEL, LIME PULP, RIPE NECTARINE PEACH, WHITE FLOWER PETAL, FRESH HERBS, SEA SALT, MED+ ACID]
m| MONEMVASSIA - PAROS FARMING COMMUNITY - “SEIRADI” - 2024 16 64
IE) PAROS, GREECE
1| [MAKRUT LIME, RIPE D’ANJOU PEAR, LEMON ZEST, GREEN OLIVE, DOLMA, ACACIA FLOWER, SEA SALT, MED+ ACID]
u
M| PETIT MANSENG - 1752 ESTATE - “GRAN TRADICION” - 2024 14 56
CHAPEU, URUGUAY
[RIPE MANGO, PASSIONFRUIT, LEMON MERINGUE, PINEAPPLE SAGE, SAFFRON, CLOVER HONEY, CURRY, HIGH ACID]
RIESLING - KORRELL - 2022 16 64
NAHE, GERMANY
[LIME ZEST, LEMON PULP, BERGAMOT, TARRAGON, GINGER, FIELD FLOWERS, PETROL, RIVER ROCK, HIGH ACID]
TIMORASSO - | CARPINI - “RUGIADA DEL MATTINO” - COLLI TORTONESI - 2021 17 68
PIEDMONT, ITALY
[PRESERVED LEMON, BERGAMOT, WHITE FIG, ALMOND, CHEESE RIND, MARGERUM, ALGUASHTE, GARDENIA, HIGH ACID]
CHENIN BLANC - DOMAINE VADE - “FER AIGU” - SAUMUR - 2024 14 56
LOIRE VALLEY, FRANCE
; [RIPE LEMON, HONEYCRISP APPLE, D’ANJOU PEAR, JASMINE, HONEYSUCKLE, LANOLIN, SCHIST, MED+ ACID]
| MALVASIA - BIRICHINO WINES - 2023 15 60
L | MONTEREY, CALIFORNIA
[YELLOW PEAR, FRESH QUINCE, YELLOW CHERRY, DANDELION, SPRING SORREL, WHITE TEA, POLLEN, MED+ ACID]

ROSE & ORANGE WINE GLASS| BOTTLE
ROSE OF GRENACHE - CHATEAU PIGOUDET - “PREMIERE” - 2025 14 56
PROVENCE, FRANCE
[WHITE CHERRY, STRAWBERRY TOP, SALTED WATERMELON, PINK ROSE, CRUSHED ROCK, FRESH HERBS, HIGH ACID]

ROSE OF GRACIANO & MALVASIA - BODEGAS BHILAR - “PIRATE RADIO” - 2024 15 60
o | R10A, sPAIN
0 | [FRESH RASPBERRY, CRANBERRY, PLUM SKIN, PINK PEPPERCORN, RHUBARB, OXALIS, GERANIUM, MED+ ACID]
D
Y| ROSE OF PINOT NOIR & GAMAY - DOMAINE BERTHIER - 2025 14 56
COTEAUX DU GIENNOIS, FRANCE
[RED CURRANT, CRANBERRY FLESH, LOGANBERRY, PEACH PIT, ROSEHIP, HIBISCUS, LIMESTONE, HIGH ACID]
14 56




Y-THE-GLASS

RED GLASS |BOTTLE

PINOT NOIR - DOMAINE BILLARD - HAUTES-COTES DE BEAUNE - 2024 20 80
BURGUNDY, FRANCE
[RIPE CHERRY, SMOKED STRAWBERRY, ROSE, SPICED DUCK, MUSHROOM, FARMHOUSE, UNDERLEAF, MED- TANNIN]

- T~

GAMAY - JEAN-PIERRE LARGE - “LES DELYS” - MORGON - 2023 15 60
BEAUJOLAIS, FRANCE
[BLACK CHERRY, BOYSENBERRY, GRILLED BLUEBERRY, VIOLET PETAL, FRESH GAME, GARDEN SOIL, MED TANNIN]

PAIS - GUSTAVO RIFFO - “PIPENO LOMAS DE LLAHUEN” - 2020 14 56
ITATA, CHILE
[MORELLO CHERRY, RASPBERRY, FENNEL SEED, OXALIS, BLACK TEA, CURED MEAT, HIBISCUS, MED- TANNIN]

COTES-DU-RHONE - STEPHANE OGIER - “LE TEMPS EST VENU” - 2024 16 64
SOUTHERN RHONE, FRANCE
[BAKED STRAWBERRY, CHERRY PIT, OVERRIPE LOGANBERRY, SAVORY, SAGE, ROSEMARY, GRANITE, MED TANNIN]

REFOSK - RODICA - 2022 15 60
ISTRA, SLOVENIA
[RIPE HUCKLEBERRY, ELDERBERRY, FRESH FIG, GLAZED MEAT, PURPLE BASIL, LAVENDER, BASALT, MED TANNIN]

CABERNET FRANC - DOMAINE DE LA BERGERIE - “LA CERISAIE” - 2021 14 56
ANJOU, LOIRE VALLEY, FRANCE
[RIPE CRANBERRY, DRIED STRAWBERRY, ROASTED PEPPER, BAY LEAF, MUSHROOM, GRAVEL, MED TANNIN]

MALBEC - CHATEAU DU CEDRE - “CEDRE HERITAGE” - 2022 13 52
CAHORS, FRANCE
[BAKED BLACK CHERRY, BRAMBLEBERRY, RED PLUM, BRAISED BEEF, CEDAR, ROSEMARY, LAVENDER, MED+ TANNIN]

CINSAULT - DOMAINE DE CAMBIS - “BARROCO” - SAINT-CHINIAN - 2022 16 64
LANGUEDOC-ROUSSILLON, FRANCE
[BAKED BLUEBERRY, BRAMBLEBERRY, HUCKELBERRY, CHOCOLATE MINT, GARRIGUE, VIOLET PETAL, MED TANNIN]

EcroOomZ

SYRAH - PRESQU'ILE WINERY - 2023 17 68
SANTA BARBARA, CALIFORNIA

[WILD CURRANTS, CRUSHED MULBERRY, BLACK PLUM, OLIVE, PEPPERCORN, CHARRED MEAT, SAGE, MED+ TANNIN]

SANGIOVESE - IL MOLINO DI GRACE - “SOLOSANGIOVESE” - 2022 16 64
CHIANTI CLASSICO, ITALY
[BRANDIED CHERRY, BLACKBERRY, FIG, GRILLED MEAT, SUMAC, TOMATO LEAF, OREGANO, SANDSTONE, MED+ TANNIN]

BORDEAUX - CHATEAU LES VIEUX MAURINS - “CUVEE RESERVE” - 2019 20 80
SAINT-EMILION GRAND CRU, BORDEAUX, FRANCE
[FRESH MULBERRY, DRIED CHERRY, DESSICATED PLUM, BRONZE FENNEL, BRAISED BEEF, GRAPHITE, MED TANNIN]

NEGROAMARO - COSIMO TAURINO - “RISERVA” - SALICE SALENTINO - 2013 18 72
PUGLIA, ITALY
[DRIED CHERRY, RED PLUM, WILD BOAR, SUN DRIED TOMATO, STAR ANISE, COFFEE BEAN, MED TANNIN]

TEMPRANILLO - CONDE VALDEMAR - RESERVA - 2018 19 76
RIOJA, SPAIN
[BLACK CURRANT, GRILLED STRAWBERRY, LAMB, BRONZE FENNEL, LEATHER, TOBACCO, ANCHO CHILE, MED+ TANNIN]

rrcw

CABERNET SAUVIGNON - SUTHERLAND - 2023 15 60
ELGIN, SOUTH AFRICA
[BLACKBERRY, BLACK PLUM, BAKED BLUEBERRY, ROAST HERBS, COFFEE BEAN, CLOVE, VANILLA, COCOA, MED+ TANNIN]

DIGESTIFS

DRY VERMOUTH - ANTICA TORINO - PIEDMONT, ITALY - NV . . . . . .t ittt ittt eeneeocnaccnsas 12
QUINQUINA EN RAMA - TRABANCO - “ALMA” - ASTURIAS, SPAIN-NV . . .. ... teeeoeeeeall
VERMUT TINTO - FOT-LI - “FORMULA ANTIGUA” - CATALONIA, SPAIN-NV . . ... ...ttt nnn 12
PINEAU DE CHARENTES ROUGE - BRARD-BLANCHARD - COGNAC, FRANCE-NV ..........ccc.. 10
MADEIRA - VERDELHO - HENRIQUES & HENRIQUES - MADEIRA, PORTUGAL- 1O YEARS . .........16
PORT - BUTLER NEPHEW & CO. - TAWNY FINEST RESERVA - DUORO, PORTUGAL-NV ........... 14

JURANCON MOELLEUX - CAMIN LARREDYA - “AU CAPCEU” - JURANCON, FRANCE-2018........ 15
SAUTERNES - CHATEAU LA CLOTTE-CAZALIS - BORDEAUX, FRANCE-2012......¢cccceeveeecns 14

—> CRAFT BEERS - PLEASE ASK YOUR SERVER FOR OUR CURRENT OFFERINGS «—

—> WINE FLIGHTS - CHOOSE ANY 3 POURS OF YOUR CHOICE FOR $28 <—




