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Sparkling Glass / Bottle

Cavaliere d'Oro, Prosecco, Ho|y $ 9 36
A bright lively nose that exudes fresh citrus and green pear,

accented by white floral notes.

Grandial, Brut Rose, France $9 36
Fresh and fruity with aromas of red berries, cherries and

strawberries

Piper Sonoma, Brut Rose, Sonoma Courﬁy (v) $12 46
Dry and fresh, with a long elegant finish, possessing crisp citrus

flavors with hints of green app\e, mandarin orange and brioche.

Piper Sonoma, Brut, Sonoma County (v)

$ 12 46
Aromas of {resHy p\'cked berr'\es, fcnger'\ne and guava. The po\cfe
is burshng with red fruits and citrus, with a zippy ac'\dlfy and a
\ong finish.
Piper Heidsieck, Cuvee 1785, Chompogne, %18 69

France(v)
E\egonf and balanced, with notes of pear, white flower, brioche,

fresh almond and toasted bread.
Charles Heidsieck, Brut Reserve, Chompogne, $ 20 70

France (v)
Voluptuous nose with notes of freshly baked brioche and the
richness of toasted nuts and sun-drenched fruits - mango, apricot

and greengage p|um— a touch of dried fruits, p'\sfclch\'o and almond.

House Wines 60z / 9oz / Bottle
Hayes Ranch Pinot Grigio, Chardonnay, Rosé, $8 1 39
Cabernet Sauvignon and Red Blend

Hob Nob Pinot Noir

Whlte Wines 60z / 90z / Bottle
Light to Full Bodied
Villa Pozzi, Moscato, Sici|y, |+o|y $10 14 38

Aromas of fresh figs, apricot and orange blossoms, this
s\\'thy effervescent, crips and refresh'mg wine carries with
it a gentle sweetness.

August Kessler, Riesling Kabinett, $10 14 38
Rheingou, Germcny

Typical flavors of ripe fruits, aromatic apples & peaches.

Well-structured and de\lghh‘u\ as well. In the mouth, the

interaction of mouthwatering fruits and minerals are

positively shimmering - very delicate and refreshing on the

palate

Barone Fini, Pinot Grigio, \/a|dao|ige, $10 14 38
ltaly

Cr\'sp and clean with subtle fruit f|ovors, balanced ocid'\fy

and a lingering finish

Terra d'Oro, Pinot Grigio, Amador $N 16 4]
Coun’ry, California

Generous juicy stone fruit and honeydew melon, followed

by o mid-palate of fresh cantaloupe and a core of

minero|i+y ‘eoding to a ‘ong, e‘egonf finish

Ponzi, Pinot Gris, Willamette \/o||ey, $19 17 46
Oregon (v)

Aromas of guava, rose, white tea with an accent of
wintergreen or spruce needle precede the textured palate
laced with ginger spice, white pepper and pecch. The
finish is fresh and bright leaving a trail of lime zest and
poached pear

White Haven, Sauvignon Blanc,
Mor‘borough, N@W Z@Olgnd

Aromas of br'\gH lemon, ripe frop'\co\ fruit and fresh-

$9 12 36

smpped greens cdding hints of gropefruif, white peoc%,

pineapple and juicy pair on the palate. Superbly

structured and balanced with a clean, zesty finish.

Murrieta's Well, Souvignon Blanc,

Livermore \/o||ey, California N 16 41
Aromas of lime zest, green opp\e and kiww’, comp\emenfed

by floral notes of spring blossoms and a grove|y m\'nero\ify

Chateau Mezain, White Bordeaux,

France

$10 14 38

Hints of tropical fruit and herbaceous notes. Crisply fresh
and ripe
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White Wines (continued) 6 0z / 90z / Bottle

Lange Estate Winery, Chardonnay, $14 90 54
Willamette \/o||ey, Oregon

Aromas of orchard \‘ru\'f, jasmine, b'\scuﬁ, exotic spice,

hazelnut with notes of yellow apple, d’Anjou pear, Meyer

lemon and flinty minerality. A beautifully textured

Chorclonnoy with fresh, brigH ocid\"(y

Cave de Lugny, Les Charmes $10 14 38

Chordonnoy, MOCOI’]-LUgﬂ\/, Fronce

Crisp and \\ghf chordonnoy with very \\'ghf hints of spice.

Jackson Estate, Chordormoy, Santa Maria $13 19 51
\/oHey, California

Rich and creamy in go|den mango, p'\neopp\e, yeHow peoch

and honeysuckle flower flavors, with oak barrel aging

bringing notes of buttered biscuits and vanilla bean to the

po\cfe and finish.

Waterbrook Winery, Melange, Columbia $10 14 38
\/oHey, Woshingfon

A blend of Riesling, Chardonnay, Viognier, Muscat,

Squigmom Blanc and Sémillon with aromas of pineopp\e

and honeysuckle lead to sweet flavors of white peach, dried

papaya and vanilla. The residual sugar give the wine

viscosity that \ingers with flavors of ke\/ lime pie and

tropical fruit.

Rosé Wines 6 0z / 907/ Bottle
Elouan, Oregon $10 14 38

Bright acidity enlivens the palate and flavors segue to notes of
berries, tart stone fruits and concentrated mmeromy. Fresh
acidity carries flavors of freeze-dried berries and clementine

rind H’wough the \ong—\osﬁng finish.
Fleurs de Prairie, Languedoc, France $12 17 46

Delicate flavors of red fruit and lemon, and a subtle note of

frop\cc\ fruits on the finish

Susana Balbo Signofure, Mendoza, $14 20 54
Argentina

Fine floral prome with delicate hints of nuts. Freshness and

juicy acidity are in perfec‘( combination with flavors of currants

and strawberries.

Red Wines 6 0z / 907/ Bottle
Light to Full Bodied
Castello del Poggio, Sweet Red, |fo1|y $9 12 36

Brilliant ruby red in the g|oss with intense aromas of peoch
and apricoft. This wine is fresh, \\'ve\y and frizzante with a
soft |inger'mg finish.

Portlandia, Pinot Noir, Oregon (v) $10 14 38
Bright youthful garnet color of medium intensity. Sweet ripe
cherry and red plum aromas with a hint of minerality and
spicy pipe tobacco.

Ange|'s Ink, Pinot Noir, Mon’rerey,

California $12 V7 46
Rich, round and supp\e in texture. Fruit- forward with an

'mfegrofed oak presence, the wine de\\'ghfs the pa|ofe with a

crush of berry and a vanilla-backed juiciness that

encompasses its overall personality

La Crema, Pinot Noir, Sonoma Coast, $14 20 54
California

Aromas of boysenberry, cherry, and sweet tobacco are

followed by flavors of raspberry, blackberry, and cherry

Luke, Merlot, Columbia \/o||ey, $19 17 46
\)\/oshing’ron

Dark red fruits, rounded tannins and an opu|emf, smooth

finish. Fresh flavors of plum, cherry and blackberry

dominate the mid—pc|o+e while ecrﬂwy flavors of tobacco,

cedar and clove marry the spices of vanilla and mocha to

extend the wine's |or|g |'\ngermg finish.
Ben Marco, Malbec, Mendoza, Argen’rinc $12 17 46

Aromas of fresh black fruit and floral notes of violets. the
po\ofe shows great balance, very fine tannins, and a thread

of ocidify going Hﬂrough its core
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Red Wines (continued) 60z / 90z / Bottle
Light to Full Bodied
Wente, Charles Wetmore, Cabernet $14 20 54

Souvignon, Livermore \/o||ey, California (v)
Aromas and flavors of black cherry, chocolate and green olive
balanced clcw'd\'fy and a full-bodied mouthfeel allow this wine to

deliver a bo\d, \ong-\osﬁng finish
Scattered Peaks, Cabernet Souvignon, Nopo $16 23 58
Valley, California

Intense black and red fruit aromas bolstered by hints of anise.
On the palate, opulent and brooding fruit flavors of black
cherry and cassis m\'ng|e with the essence of black licorice and
violets as well as dark cocoa notes. Fine and velvety tannins
and a touch of vanilla support the |ong, \\'ngerlng finish of this
classic Napa Valley Cabernet

Robert Hall, Cabernet Sauvignon, Paso $12 17 46
Rob|es, California (v)

The core of black currant and hints of cedar and spice along

with cocoa aromas echoed by rich persistent flavors of plush

ripe fruit, dark chocolate and anise are all supporfed by

balanced rich ve|vefy tannins.

Brown Estate, Chaos Theory Red Blend, $18 26 692
Ncpo \/0||ey, California

On the nose, tea rose, exotic spice, kirsch \lqueur, co\o, c\oves,

traces of ltalian sports car leather. Notes of ripe, juicy, and

lush with precise structure and smooth velocity/finish on the

palate

JOSI’] Ce”ors, Legocy Red B|end, NOPO $]O 14 38
\/o”ey, California

Aromas of blueberry pie, fresh raspberries, sage, rosemary and

cigar box. This blend is dense and lush with flavors of plum,

black currant and dark chocolate, oger'\ng a ‘uxur'\ous‘y smooth

texture and ‘Ong, juicy blng cherry and cocoa powder finish

Maison Noir Wines, Horseshoes $12 17 46
&Hondgrenodes Red Blend,

Oregon/\)\/oshing’ron

Fruif—dr'\ven, full-bodied comp\ex red blend sourced from

Southern Oregon and Red Mountain Wosh\'ngfon. The rich,

ripe, vo|upfuous fruit comes from Oregon Syroh with just

enough Washington Cabernet Sauvignon and Merlot to give it

complexity and structure. Think cherry pits and leather whips!

Mitolo Wines, Jester Shiraz, MclLaren Vale $12 17 46
Australia

Br\'ghf, lifted and aromatic, with rospberry and chocolate mint

characters. Full flavored and e\eg:}nf, with dark fruit flavors of

plum and blackberry, complemented by dark chocolate, licorice

and white pepper spice.

Alexander \/o||ey \/ineyords, “Redempfion” $12 17 46
Zinfandel, Sonoma Coun’ry (v)

Dark purp‘e wine with aromas of b|ocl<berry, b‘ueberr\/, p‘um,

dark chocolate, black pepper, oak and vanilla. There are spicy

flavors of black pepper, b'ueberry, black Cherry and chocolate

Beer, Specialty Wine Drinks & Non Alcoholic Beverages
Domestic Beers $ 5
Craft and Import Beers $6

"Frosé" - Frozen Rosé Wine Slushie Small $ & Large $ 10

Sangria - Red or White $8
Coffee / Black Tea / Soft Drinks $ 2
Sparkling Water (750 ml) $ 4
Still Bottled Water (750 ml) $ 4
Recess Sparkling CBD Beverages $6
Curious Elixer "Mocktail" $8

Beautifully bitter booze-free pomegranate cocktail inspired by the Negroni, infused with

rhodiola to lift you up. Served over ice in a wine glass

Happy Hour Every Day Until 6:00 PM
25% Off All Wine, Beer and Charcuterie Boards

Follow us on Social Media

n @SipsWineBar @SipsWineBar
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Make it a Flight

\rﬁroducing the "wine High*” experience to Sips.

Now enjoy three 3-ounce pours in each category for a fun

way to samp\e similar varietals from all over the world.

iparHing, White and Rosé

The Bubbly Flight - choose 3
Cavaliere d' Oro Pro, Grandial Brut Rosé, P\per

Sonoma Brut, Piper Sonoma Brut Rosé
*Suggested cheese pairing: brie, double cream or

mond’wego

The Heidsieck Flight

Piper Sonoma Bru‘r, P'\per Heidsieck Champagne,
Charles Heidsieck Chcmpogme

*Suggested cheese pairing: brie, double cream or
truffle

The Pinot Grigio Flight -
Barone Fini, Terra d‘Oro, Ponzi

*Suggesfed cheese pairing: dill havarti or mcmchego

The Sauvignon Blanc Flight -
W hite Haven, Mezain, Murrieta's Well

*Suggested cheese pairing: goat cheese or burrata

The Chardonnay Flight -
Cave de Lugny, Lange Estates, Jackson Estate

*Suggesfed cheese pairing: br\'e, double cream or

burrata

The Other Whites Flight
\/'\Ho Pozzi Mosco+o, Augusf Kess\er R\'es\\'ng,
Waterbrook Winery Me\onge

*Suggesfed cheese pairing: honey clover gouda or blue

C)’TQQSQ

The Rosé¢ Flight -

Elouan, Fleurs de Prairie, Susana Balbo
'5uggesfed cheese pairing: goat cheese or honey

c\over gOUdO

Reds

The Pinot Noir Flight
Portlandia, Ange|s Ink, La Crema
*Suggesfed Cheese pairing: mOhClﬂegO, parmesan or

doub|e cream

The Cabernet Flight
Robert Hall, Wente Charles Wetmore, Scattered Peaks
*Suggested cheese pairing: cheddar, parmesan or blue

cheese

The Red Blend thhf

HOI’SGS'WOES & Homdgremodes, BVOV\/V’T ES*’O*Q, JOS%
CEHOI’S
*Suggested cheese pairing: cheddar, manchego or

parmesan

The Other Reds Flight (Choose 3)

Luke Merlot, Ben Marco Malbec, Mitolo Shiraz,
Redemphon Zinfandel

Build Your Own F|ighf

Select any three wines from this list

Happy Hour Every Day Until 6:00 PM
25% Off All Wine, Beer and Charcuterie Boards

Follow us on Social Media

n @SipsWineBar @SipsWineBar
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