
lieb Cellars, 12gl; 46/bot

reserVe pinot blanC, 2008

nortH Fork, long islanD 

aroma of honey, pear, and rose petal 
with a long finish of fruit

baDia alle Corti, 8gl; 30/bot

pinot grigio, 2009 

la VenZie, italY

unique richness and floral citrus flavors, 
balanced against fresh acid, giving structure 
and length

bertani Velante, 10gl; 38/bot

pinot grigio, 2008

Veneto, italY

fruit aromas carry through onto the palate, 
medium bodied and dry with crisp, 
refreshing acidity

bottega Vinaia, $48/bot

pinot grigio, 2008 

trentino, italY

crisp with distinct minerality, hint of pear 
and ripe apple, medium to full bodied 
with a very long finish

Val D’ oCa proseCCo 10gl; 38/bot

italY

peach and apple flavors, soft and delicate

VeuVe CliCQuot 74/bot

“Yellow label” 

CHaMpagne, FranCe 

crisp  toasted bread  chamomile flowers  
earthy but refined and elegant

wHite wines                                                                     

CHarDonnaY

lanDMark “oVerlook”  $58/bot

CHarDonnaY 2007  

sonoMa, s.barbara, 

MontereY, CaliFornia   

bright gold, subtle oak flavors of toast 
with butter notes, well balanced 

CHateau Fuisse 72/bot

“tete De Cru” 2007/08  

burgunDY, FranCe 

crisp apple and asian pear fruit, bit of toasty oak
echoes on the finish

DoMaine CHristian  62/bot

Moreau CHablis 2007 

burgunDY, FranCe 

perfect pairing with shellfish, reflecting 
the minerals of the sea with a spritz of lemon

portillo, 10gl; 38/bot

CHarDonnaY 2010 

MenDoZa, argentina

aromas of red apple and pear, fresh and fruity 
with a soft, silky, long finish

lenZ, bon appetit, 9gl; 34/bot

CHarDonnaY 2006 

nortH Fork, long islanD

no oak, local grapes, bright, crisp, and lively 
with tropical fruits and citrus flavors

Frei brotHers, 14gl; 54/bot

CHarDonnaY 2009  

sonoMa, CaliFornia

lemon, pear and peach with a hint of vanilla, spice
and a long, vibrant finish

pinot grigio

sparkling bubbles



wine list ~ whites
wHite wines                                                                     

sauVignon blanC riesling

nobilo, 10gl; 38/bot

sauVignon blanC 2010 

MarlborougH, new ZealanD 

zesty with flavors of grapefruit, passion fruit 
and lime

branCott,                     8gl; 30/bot

sauVignon blanC 2010 

MarlborougH, new ZealanD   

sweet red pepper, pineapple and earthy flavors

pasCal JoliVet, 45/bot

sanCerre, 2010 

loire ValleY, FranCe 

fresh herb blossoms, honeydew melon, distinct 
mineral characteristics and zesty classic finish, 
sublime with seafood

wHite wine blenDs & otHer teMpting wHites

CHateau 8gl; 30/bot

De la bourDiniere, 

MusCaDet 2009   

loire, FranCe   

thirst-quenching dry white that reveals 
vibrant lemon and honeysuckle notes 
with pear aroma, spectacular with seafood

ManDra rossa, 8gl; 30/bot

Fiano, 2009   

siCilY, italY  

pale gold, lemon peel, quite aromatic, 
dry, silky, lemon zest finish 

anselMi  9gl; 34/bot

san VinCenZo 2009   

Veneto, italY 

80% Garganega, 15% Chardonnay, 5% Soave Trebbiano
medium bodied, dry and fresh with notes of citrus
fruit, pear, grapefruit and hints of hazelnut

HeiDler,  38/bot

gruner Veltliner, ‘loss’ 2008  

kaMptal, austria 

“LOSS” refers to the soil producing creamy textured,
ripe grapefruit with white peppercorn finish 

FeFinanes, 52/bot

albarino 2009  

rias baiXas, spain 

deep flavors of soft citrus fruits, 
white peaches with subtle spice, mineral notes 
and a long finish, great with shellfish 

s.a. pruM essenCe,  9gl; 34/bot

riesling 2008/09   

Mosel-saar-ruwer, gerManY  

fresh fruit flavors perfectly balanced 
by a racy acidity and mineral character

Hugel,   14gl; 54/bot

riesling 2008   

alsaCe, FranCe

dry earthy, floral and vibrant acidity 
and fuller bodied – great with most fish



Jean-luC ColoMbo, 8gl; 30/bot

rose 2008

rHone ValleY, FranCe     

40% Syrah, 40% Mourvedre, 20% Counoise
complex with intriguing notes of raspberry, 
cherry and black olive

lakeView Cellars, 8gl; 30/bot

wHite ZinFanDel 2010  

CaliFornia      

medium sweet balanced by pink grapefruit 
acidity, citrus peel with sweet baking 
spice finish

CHateau rouet, $38/bot

‘reserVee’ rose 2009 

Cotes De proVenCe, FranCe 

mostly grenache, dry & full of soft, juicey berry fruit,
delicious with fish

g siMonassi,   9gl; 34/bot

MalbeC 2009   

MenDoZa, argentina     

flavors of currant, cherry and raspberry with a hint 
of vanilla and anise, long finish with silky tannins

tHoMas CoYne   8gl; 30/bot

Merlot 2003     

liVerMore, CaliFornia  

well balanced between ripeness and refreshing acidity,
blackberry and dark plums

briDge lane,   10gl; 38/bot

Merlot 2005     

nortH Fork, long islanD  

88% Merlot, 7% Cab Sauvignon, 
3% Cab Franc, 2% Petit Verdot
dark fruit aromas of plum, blueberry, blackberry
entice the nose with balanced acidity

Clos Du Val 45/bot

Merlot 2005  

napa ValleY, CaliFornia  

earth, leather with balanced juicey acidity 
and ripe tannins bit of dark chocolate

                                                                                                    

blusH ~ rose

reD wines                                                                          

MalbeC & Merlot



reD wines                                                                          

Cabernet sauVignon ZinFanDel                     

santa rita   12gl; 46/bot

MeDalla real,

Cabernet sauVignon 2008  

Maipo Valle, CHile

supple tannins, sweet cedar wood, peppercorn 
and cassis with a persistent finish

MiCHael sullberg, 8gl; 30/bot

Cabernet sauVignon 2010  

CaliFornia

bright ruby, slight oak, attractive rose aromas, 
black cherry flavored, soft and seamlessly balanced

wooDwarD CanYon, 52/bot

Cabernet sauVignon 

‘nelMs roaD’ 2007

ColuMbia ValleY, wasHington  

touch of new oak, ripe black currant 
and cherry fruit with soft tannins

starFire,   9gl; 34/bot

reD ZinFanDel 2006   

loDi, CaliFornia  

Cherry plum and blackberry flavors with light spice
and a hint of oak

saint arManD, 8gl; 30/bot

beauJolais 2009 

burgunDY, FranCe 

100% Gamay
jammy fruit, lively acidity, very quaffable 
will pair well with richer meaty finfish

arrogant Frog 8gl; 30/bot

“lilY paD” 

pinot noir 2009  

langueDoC, FranCe  

clear ruby red, strawberry, cherry, 
sweet baking spices and a hint of vanilla

eCHelon, 10gl; 38/bot

pinot noir 2008/09   

sonoMa. CaliFornia   

aromas of black cherry, plums and prunes 
accented by a touch of cinnamon

DoMaine $45/bot

HuMbert Freres, 

bourgogne rouge 2007 

burgunDY, FranCe 

fresh herbs, ripe melon, distinct minerality 
and zesty classic finish

DaViD bruCe, 65/bot

pinot noir 2006/07  

sonoMa Coast, CaliFornia 

delicate garnet, leather, wild berries, 
spice and vanilla laced finish

pinot noir & gaMaY

wine list ~ reds



Faustino V 14gl; 48/bot

reserVa 2004 

rioJa, spain      

garnet red, touch of new oak, 
wild strawberry and cream nose, 
slightly spicey finish

la rioJa alta 52/bot

“Vina alberDi” 2003  

rioJa, spain  

classic crushed strawberry, fresh green 
tobacco leaf, fragrant vanilla 
and supple tannins

tHe wisHing tree, 9gl; 34/bot

sHiraZ 2007    

western australia    

Leather, spice, ripe dark plum, 
blackberry balanced by refreshing acidity

paul Jaboulet,  54/bot

CroZes HerMitage, 

“les Joulets” 2007 

rHone FranCe       

black peppercorn, plum, ripe olives, 
velvet texture…classic Syrah

reD wines                                                                          

teMpranillo sHiraZ

reD wine blenDs & otHer entiCing reDs

Jean luC ColuMbo 8gl; 30/bot

Cote Du rHone 

“les abeilles” 2007    

rHone ValleY, FranCe  

violet color, red plum, roasted meat, 
fresh sweet earth, soft and ripe finish

Villa antinori  12gl; 46/bot

rosso “super tusCan” 2007 

tusCanY, italY

60% Sangiovese, 20% Cabernet Sauvignon, 
15% Merlot, 5% Syrah
rich with flavors of cherry, plum and black currant,
aged 12 months in oak, delicious, long finish

Mori giaCoMo,  10gl; 38/bot

CHianti  2008  

tusCanY, italY

Mostly Sangiovese 
grilled meat, a bit floral, black cherry, 
wonderful with tomato based 
or pork accented seafood

bertani  $56/bot

seCCo-bertani ripasso,

ValpoliCella 

Valpantena DoC 2006    

Veneto, italY   

70% Corvina Veronese, 25% Rondinella, 
5% Molinara
dry, well balanced with a pleasing hint 
of bitterness on the lingering finish

MarCHesi Di barolo 2004 96/bot

pieDMont, italY     

100% Nebbiolo  
full bodied, dry and elegant with flavors 
of black cherry

bertani Villa arVeDi,  120/bot

aMarone 2004    

Veneto, italY     

70% Corvina Veronese, 25% Rondinella, 5% Molinara
vibrant red fruit flavors with soft, 
supple tannins and a memorable finish


