WHITE WINES

CHARDONNAY

PORTILLO,
CHARDONNAY 2010
MENDOZA, ARGENTINA

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

®10GL; 38/BOT

LENZ, BON APPETIT, PocL; 34/BOT
CHARDONNAY 2006

NORTH FORK, LONG ISLAND

no oak, local grapes, bright, crisp, and lively

with tropical fruits and citrus flavors

FREI BROTHERS, ®lacL; 54/BOT
CHARDONNAY 2009

SONOMA, CALIFORNIA

lemon, pear and peach with a hint of vanilla, spice

and a long, vibrant finish

PINOT GRIGIO

LIEB CELLARS, ®i12GL; 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, ?SGL; 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

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

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

SPARKLING BUBBLES

VAL D’ OCA PROSECCO ?1OGL; 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

wine LSt ~ whites

SAUVIGNON BLANC

NOBILO, Pi0GL; 38/BOT
SAUVIGNON BLANC 2010
MARLBOROUGH, NEW ZEALAND
zesty with flavors of grapefruit, passion fruit

and lime

BRANCOTT, ®scL: 30/BOT
SAUVIGNON BLANC 2010
MARLBOROUGH, NEW ZEALAND

sweet red pepper, pineapple and earthy flavors

PASCAL JOLIVET,
SANCERRE, 2010

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

45/BOT

RIESLING

S.A. PRUM ESSENCE, ®9cL; 34/B0T
RIESLING 2008/09
MOSEL-SAAR-RUWER, GERMANY
fresh fruit flavors perfectly balanced

by a racy acidity and mineral character

HUGEL, Pil4acL; 54/BOT
RIESLING 2008

ALSACE, FRANCE

dry earthy, floral and vibrant acidity

and fuller bodied — great with most fish

fatfish

WINE BAR BISTRO

WHITE WINE BLENDS & OTHER TEMPTING WHITES

CHATEAU ®scL; 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, ®scL; 30/BOT
FIANO, 2009

SICILY, ITALY

pale gold, lemon peel, quite aromatic,

dry, silky, lemon zest finish

ANSELMI PocL; 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,
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

52/BOT



BLUSH ~- ROSE

JEAN-LUC COLOMBO, ?8cL; 30/B0T
ROSE 2008

RHONE VALLEY, FRANCE

40% Syrah, 40% Mourvedre, 20% Counoise
complex with intriguing notes of raspberry,

cherry and black olive

LAKEVIEW CELLARS, ®8cL;30/B0T
WHITE ZINFANDEL 2010
CALIFORNIA

medium sweet balanced by pink grapefruit

acidity, citrus peel with sweet baking

spice finish

RED WINES

CHATEAU ROUET, $38/BOT
‘RESERVEE’ ROSE 2009

COTES DE PROVENCE, FRANCE
mostly grenache, dry & full of soft, juicey berry fruit,

delicious with fish

MALBEC & MERLOT
G SIMONASSI, PocL; 34a/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 ?scL; 30/BOT
MERLOT 2003

LIVERMORE, CALIFORNIA

well balanced between ripeness and refreshing acidity,

blackberry and dark plums

BRIDGE LANE, ®106L; 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



wive USE ~ veds

RED WINES

CABERNET SAUVIGNON ZINFANDEL

SANTA RITA ®12cL; 46/BOT STARFIRE, PocL; 34/BOT
MEDALLA REAL, RED ZINFANDEL 2006

CABERNET SAUVIGNON 2008 LODI, CALIFORNIA

MAIPO VALLE, CHILE Cherry plum and blackberry flavors with light spice
supple tannins, sweet cedar wood, peppercorn and a hint of oak

and cassis with a persistent finish

MICHAEL SULLBERG, %8cL;30/B0T
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

fatfish

WINE BAR BI1ISTRO

PINOT NOIR & GAMAY

SAINT ARMAND, ?SGL; 30/BOT DOMAINE $45/BOT
BEAUJOLAIS 2009 HUMBERT FRERES,

BURGUNDY, FRANCE BOURGOGNE ROUGE 2007

100% Gamay BURGUNDY, FRANCE

jammy fruit, lively acidity, very quaffable fresh herbs, ripe melon, distinct minerality

will pair well with richer meaty finfish and zesty classic finish

ARROGANT FROG ?8cL; 30/BOT DAVID BRUCE, 65/80T
“LILY PAD” PINOT NOIR 2006/07

PINOT NOIR 2009 SONOMA COAST, CALIFORNIA
LANGUEDOC, FRANCE delicate garnet, leather, wild berries,

clear ruby red, strawberry, cherry, spice and vanilla laced finish

sweet baking spices and a hint of vanilla

ECHELON, ®10G6L; 38/BOT
PINOT NOIR 2008709

SONOMA. CALIFORNIA

aromas of black cherry, plums and prunes

accented by a touch of cinnamon



RED WINES

TEMPRANILLO

FAUSTINO V
RESERVA 2004
RIOJA, SPAIN

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

®14aGL; 48/BOT

LA RIOJA ALTA

“VINA ALBERDI” 2003
RIOJA, SPAIN

classic crushed strawberry, fresh green
tobacco leaf, fragrant vanilla

and supple tannins

52/BOT

SHIRAZ

THE WISHING TREE,
SHIRAZ 2007
WESTERN AUSTRALIA
Leather, spice, ripe dark plum,
blackberry balanced by refreshing acidity

PocL; 34/BOT

PAUL JABOULET, 54/B0T
CROZES HERMITAGE,

“LES JOULETS” 2007

RHONE FRANCE

black peppercorn, plum, ripe olives,

velvet texture...classic Syrah

RED WINE BLENDS & OTHER ENTICING REDS

JEAN LUC CcoLuUMBO ?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



