
 
 

White Wine 
 

Moscato- Macario Giovanna Moscato d’Asti (Piemonte, Italy)     $10 $35 
Notes of pear and honeysuckle are deliciously balanced by the lovely acidity. 
 

Riesling- Carl Graff Riesling (Mosel, Germany)       $10 $35 
Lightly sweet, with notes of crisp yellow and green apples, and a lively finish.   
 

Pinot Grigio- Borgo Dei Mori (Delle Venezie, Italy)                   $10       $35 
Medium-bodied with notes of pear and floral hint on a zesty citrus background.  
 

Trebbiano - Passomadama (Abruzzo, Italy)                    $10       $35 
Slightly floral nose which displays green apple and citrus notes.  
 

Rosé- Dogajolo (Toscana, Italy)         $11 $40 
Broad and fresh with complex fruity aromas that end in a clean finish. 

 
Sauvignon Blanc- Nobilo (Marlborough, New Zealand)                   $11 $40 
Aromas of grapefruit, lychee and lime zest lead to citrus, green apple and mineral flavors. 
 

Vermentino- Casteani Serin (Toscana, Italy)                    $12      $43 
Fresh, intense and long lasting on the palate. 
 

Prosecco- Acinum (Veneto, Italy)         $12 $43 
Bright and expressive with floral and pineapple notes. 
 

Chardonnay- Talbott –Kali Hart (Monterey, California)      $12 $43 
Creamy and silky with hints of green apple and apricot. 
 

Fiano – Podere 29 “Gelso Bianco” (Puglia, Italy)                     $42 
Beautiful honey notes with white fruit and tropical scents.  

 
Sauvignon Blanc – Saint Clair “Dillons Point” (Marlborough, New Zealand)                  $48 
Balanced and crisp with hints of pineapple, apricot and peach on the palate.  
 

Chardonnay- Cakebread – (Napa, California)        $65 
Silky palate with flavors of apple, citrus and pear, balanced by refreshing acidity.  
 

Chardonnay- Stratus – (Niagara Peninsula, Canada)        $50 
Fresh lime and green almond are well-balanced with rich coconut cream for a beautiful finish on the palate. 

 

Chardonnay- Pahlmeyer “Jayson” – (Napa, California)       $70 

Sliced cooked apple with some apple puree and apple blossom as well as lemon rind on the nose. 
 

Ice Wine- Stratus – (Niagara Peninsula, Canada)        $65 
Fresh lime and green almond are well-balanced with rich coconut cream for a beautiful finish on the palate. 

 
Red Wine 

 



Lambrusco- Vergilius Lambrusco (Lombardia, Italy)      $10 $35 
Sparkling, persistent and pleasant with notes of violets and black currants. 
 

Cagnia Dolce- Caramella (Emilia-Romagna, Italy)       $10 $35 
Super bright, sweet wine with pomegranate and sweet raspberry 
 

Malbec- Abrasado (Mendoza, Argentina)        $10 $38 
Jammy, medium tannin, notes of coffee, leather and black pepper 
 

Chianti Superiore- Banfi (Toscana, Italy)        $10 $38 
Flavors of violet, red berries, cherries and plum. 
 

Syrah- Cantine Grasso “Baldovino” (Sicily, Italy)        $10 $35 

Soft tannins with delicate persistence and robustly structured. 

 

Merlot- Chateau Souverain (California)        $10 $32 
Deep with notes of blackberry and tobacco and elegant structure and balance. 
 

Montepulciano- Barba Montepulciano d’Abruzzo (Abruzzo, Italy)     $12 $40 
Energetic and intense with notes of plum and ripe berries. 
 

Sangiovese/Cabernet Sauvignon- Colpetrone Montefalco Sagrantino (Umbria, Italy)  $12 $42 
Lively and bright with rich blackberry, chocolate and hints of black tea. 
 

Cabernet Sauvignon- Bonterra Estate (Mendocino, California)      $12 $42 
Welcomingly round mouthfeel with ripe red fruit flavors. Organic, 90 pts W.S. 
 

Etna Rosso- Tornatore (Sicily, Italy)        $14 $48 
Bright and lively with bing cherry and silky textures. 
 

Pinot Noir- Diora (Monterey, California)        $14 $52 
Bright and lively with bing cherry and silky, earthy finish 
 

Super Tuscan- Rocca Frasinello le Sughere (Maremma, Italy)     $14 $50 
A bold, spicy wine that shows dried oregano, blackberries, tar and incense. 
 

Chianti Classico- Gagliole Rubiolo (Toscana, Italy)       $50 
Crisp acidity, wild berry, lavender and garden soil. 

 
Pinot Noir- Baletto Russian River (Sonoma, California)       $50 
Crisp acidity, wild berry, lavender and garden soil. 
 

Taurasi- Mastroberardino“Radici” (Campagnia, Italy)     `  $55 

Noticeably deep bouquet and tastes of cherries, violets, balsamic vinegar and plums.  
 

Barbaresco- Michele Chiarlo “Reyna” (Piemonte, Italy)       $70 

Complex with fine tannins, earthy notes of red berries and tea leaves 
 

Brunello di Montalcino- Castillo Banfi (Toscana, Italy)       $80 
Savory and gripping with a consistent tannic texture and pleasant acidity. 
 

Brunello di Montalcino- Tenute del Cerro “La Poderina” (Toscana, Italy)     $65 

Intense, concentrated of black cherries, wild berries and vanilla. 

 


