
W H I T E R E D

Pecorino, Italy
Centorame Scuderie Ducali
bright & refreshing w. citrus fruits

$7
 $23

Nero d'Avola, Sicily
Tenuta Ibdini, Nero d'avila, Sicily 
Medium-bodied; black cherries &minerality 

$9
$28

Garganega Blend, Italy
Scaia Garganega & Chard, Venezie
tropical fruits & vibrant freshness

$9
$28

Touriga Blend, Portugal
J Ramos Reserva Red Blend
Medium-bodied w. plums & violets

$9
$28

Riesling, Mosel, Germany 
Carl Graff, Kabinett Riesling
ripe stone fruits & minerality

$10
$30

Red Blend, Corsica, France
Domaine Petroni, Corse Rouge
Medium-bodied w. dark cherries and pepper 

$10
$30

Malvasia, Argentina 
New Age White Blend
tropical fruit, slightly sweet & effervescent 

$7
$23

Shiraz Blend, South Africa
Klipker's Kool Shiraz Blend
Full-bodied w. plums &baking spice 

$9
$28

Gruner Veltliner, Austria
Minkowitsch, A Taste of Austria
Green apple, white pepper & ginger

$9
$28

F L I G H T S  $ 1 5
Anything But 
Chardonnay Old World Reds New World Reds

Pecorino, Italy
Gruner Veltliner, Austria
Vouvray, France 

Valpolicella, Italy
Touriga Nacional Blend, Portugal 
Petroni, Corse Rouge, France

Hullaballoo Zinfandel Lodi
Klipker's Kool Shiraz Blend, SA
Red Blend, Columbia Valley,

Zinfandel, Lodi, CA
Hullaballoo Zinfandel
Brambly fruit, black & baking spice, soft tannins

$10
$30

Rioja Wine Bar 

WineList

Chardonnay, California
Dante Oaked Chardonnay 
Ripe apple, pineapple curd & vanilla

$7
$23

Red Blend, Columbia Valley 
Cabernet Sauvignon, Merlot & Cab Franc
Full-bodied red, Plums, blueberries & vanilla 

$10
$30

S K I N  C O N T A C T
Rosato, Abrruzo, Italy
Vallevo Rosato of Montpulciano
Tart cherries, white flowers & tart 

$7
$23

Grenache Rose, France
La Fage, Miraflors
Tart strawberries, mineral & dry 

$10
$30

Pinot Blanc Blend, Slovenia 
 Grape Abduction Company, Slovenia 
Golden apple,, quince, honey & textured

$10
$30

S P A R K L I N G
Brut Cava Reserva, Spain
Los Monteros Cava Brut Reserva
Dry, crisp & refreshing w. notes of citrus

$7
$23

Brut Rose, France 
Louis Perdrier Brut Rose
Strawberries & Cream w. bright bubbles 

$8
$25

Champagne, France
Laurent-Perrier Champagne
Dry & refreshing w. notes of Brioche

$70



Vincent Careme, Spring, Vouvray, Loire Valley, France 
Made from Chenin Blanc, this wine has notes of stone fruits, white flowers,
honey & with a complex minerality and lovely finish 

$10
$30

Rioja Wine Bar 

Reserve List
Tornatore, Etna Bianco, Sicily
100% Carricante - This crisp & refreshing white is bursting with tropical fruits  
and minerality. The grapes are from the soils of Mt. Etna and the volcanic soils
& sea breeze are reflected in this bright & friendly white.

$12
$35

Sandhi, Chardonnay, Central Coast, California
Sandhi focuses on Chardonnay coming from California's Central Coast - this 
 wine has notes of apple & pear fruits w. notes of white blossom & hazelnut 

$14
$42

Chateau Musar, Jeune Rouge, Bekaa Valley, Lebanon
Cinsault, Syrah & Cabernet Sauvning from the Syria/Lebanese Border. This
unique blend is intensely savory with red fruits & woodsy herbs

$12
$35

Southern Belle Red Blend, Jumilla Spain
A blend of Monastrell & Syrah, this wine is aged in Pappy Van Wynkle 
Bourbon Barrels - which imparts notes of vanilla & baking spice on a wine 
displaying notes of dark purple fruits & smoke 

$12
$35

J Christopher JJ Pinot Noir, Willamette Valley, Oregon 
A classic representation of the Willamette Valley, this ethereal Pinot Noir 
shows notes of tart cherries, black pepper & forest floor. Light bodied 
with a refreshing finish. 

$14
$45

Matthews, Cabernet Sauvignon, Columbia Valley, WA
This wine is 76% Cab Sauv and in the Bordeaux style has Merlot & Cab
Franc in the blend. Haling from Washington, this is a full-bodied red
displaying notes of red currants, vanilla, cedar & firm yet well-integrated
tannins. 

$14
$45

Brady Vineyard, Petite Sirah, Paso Robles, California
A hearty full-bodied wine with notes of blackberries, plums, cigar smoke 
& vanilla. This wine has a firm tanninc structure & a lengthy finish. 

$14
$45



B I T E S  &  S N A C K S C H E E S E  &  
C H A R C U T E R I E  

Creamy Brie
Served w. sliced apples, crackers & seasonal jam

Roasted Nuts
Roasted & lightly salted selection of 
gourmet nuts

$5
$7

Spinach & Artichoke Dip
Creamy & tangy, served with tortilla chips

$7

Artisanal Cheese & Fruit
Selection of 3 house-featured cheese, apples, 
grapes, nuts & crackers 

$14

Chicken Salad
Harvest chicken salad served on crackers & 
garnished w. red pepper flakes

$7

Italian Cheese & Meat
Selection of three cured meats, pecorino 
cheese, nuts, pickles & crackers

$14

Classic Panini
House cheese blend, dijon mustard
Served w. fruit, pickles & chips

$8

Italian Panini
House cheese blend, cured meat, pesto.
Served w. fruit, pickles & chips

$10

Food, etc.

Rioja Wine Bar 

B E E R  &  C I D E R
Einbecker Pils, Germany

Hofbrau Pils, Germany

Mexican Lager, CA 

Key Lime Pie Gose, SC 

$5

$5

$6

$5

Coffee Stout, TN

Just A Twist Belgian Whit, CA

Unibroue Belgian Tripel 

Amber Ale, Atlanta GA

Wolffer Dry Rose Cider, NY

New England IPA 

Trappist Quadrupel, BEL

West Coast IPA, CA 

$7

$5

$6

$8

$6

$12

$5

$6

N O N - A L C O H O L I C

San Pellegrino

San Pellegrino w. Lime

Victorian Lemonade, UK

Cheerwine

$3

$4

$4

$4Blood Orange Soda

$3

Focaccia & Olive Oil
Handmade fresh focaccia served w. herbed 
olive oil 

$5

Olive Medley
Greek marinated olive medley, served w.
fresh focaccia 

$5

Dessert
Handmake Dark Chocolate Ganache Truffles

Alfajores, Dulche De Luche Shortbread Cookie

$9


