By the Glass or Bottle

GLASS BOTTLE
$9 $35

HOUSE REDS

PINOT NOIR “ROPITEAU”

South of France, Burgundy

A rich, full-bodied aroma of vibrawt red berries, featuring dominant votes
of cherry and blackcurrant complemented by a hint of liquerice.

CABERNET SAUVIGNON “COLUMBIA CREST”

USA, Washington State

TIntense flavors of black fruits like blackcurrant and blackberry, with a
sultle hint of vamilla from the oak, harmoniously blending with rich votes
of coffee and chocolate on the palate.

MERLOT “VERAMONTE”

Chile, Casablanca Valley

A rich, chocolatey Werlot with exotic hints of encalyptus and tobacco juicy
and full-bodied, this wine pairs beantifully with any type of red meat.

MALBEC “DOMAINE BOSQUET”|

Argentina, Tupungato Valle |

Aromas of blackberry, with hints of red and blackcurrant and a touch of
plum. On the palate, ripe plum votes shine through, accompavied by soft,
elegant +avnins,

HOUSE WHITES

CHARDONNAY “ROPITEAU”

South of France, Burgundy

With a beantiful length on the palate, this wive is round, well-balavced
medium to full-bodied, fresh citrus aromas and flavors emerae beantifully
from the glass.

SAUVIGNON BLANC “DUSKY SOUNDS”
New Zealand, Malborough

Ov the wose, Vibrant grapefruit and exotic fruit aromas.
This wive offers excellent balance of acidity and winerality.

PINOT GRIGIO “CA’'VESCOVO”

Northern ltaly, Friuli

Crisp, refreshing, light-bodied with bright citrus aromas, such as
grapefruit subtle hints of melon and pear, pairs beantifully with salads
oand seafood.

MOSCATO “CASTELLO DEL POGGIO”

Northwest Italy, Piedmont

Bright tones of orange blossoms, wildflowers and honey with notes of ripe
peach and apricot a refreshing sweetness perfect for pairing with
desserts.

ROSE

SAINT ROCH “LES VIGNES”

South of France, Cote de Provence

A refreshing rosé with intense minerality, complemented by vibrant fruity
flavors aromas of fresh red berries, perfect pairing with light dishes and
warm days.

By the Bottle

REDS

SAINT-EMILION “CHATEAU LA CHAPELLE”

France, Bordeaux | $55
With a dark, devnse color, this wine offers rich red and black fruit flavors
accompavied Iy a wide aromatic palette that develops notes of prunes
ond spices;

CABERNET SAUVIGNON “DECOY”

USA, Cdlifornia $75
Rich and full-bodied, with sweet baking spice notes blending with
blackberry and mocha the palate is silky, elegant and intense.

CHATEAUNEUF-DU-PAPE “CHATEAU MONT REDON”

France, Rhéne Valley $90
Bold complex full-bodied, featuring vibrant votes of ripe red and black
fruits balanced by earthy undertone. Smooth tannins and a long, elegant
finish, pairs perfectly with hearty dishes.

WHITES

PETIT CHABLIS “DAME NATURE”
France, Chablis | $55

A lively wine with aromas of white-fleshed fruits, offering a well-balavced
and rowd profile smooth and excellent pairing for fish in sauce and white
meats.

SANCERRE “LES BARONNES”

France, Henri Bourgeois Loire Valley $60
Crisp and fruity, presevts aromas of lime, apple, and guuflint, balavced by
ripe tropical vellow fruits perfect pairing with seafood and salads.

CHARDONNAY “DECOY”
USA, Cdlifornia $70

Vibrant flavors of ripe citrus, green apple, and pear, complemented by
subtle votes of vavilla and toasted oak. Smooth texture enhanced by a
touch of creamy richvess, leading to a crisp, refreshing fivish,

CHAMPAGNES &
SPARKLING WINES

PROSECCO “ZONIN BRUT CUVEE 1821”

Northern ltaly, Veneto $40
Fresh and delicate, with aromas of white flowers beauntifully blending with
vibrant tropical fruit flavors a refreshing and elegant choice for any
oceasion.

PROSECCO “ZONIN BRUT CUVEE 1821”
Northern Italy, Veneto | PICCOLO $10

Fresh and delicate, with aromas of white flowers beauntifully blending with
vibrant tropical fruit flavors. A refreshing and elegant choice for any
occasion. Served v a sivgle serving Piccolo bottle.

CHAMPAGNE “MOET & CHANDON IMPERIAL”
France, Epernay $100

Refined balance of fruitiness and floral votes, featuring aromas of ripe
peach, citrus and apple smooth and well-rounded elegant palate with crisp
refreshivg finish that lingers gracefully. Perfect for celebrations or as a
sophisticated pairing with seafood or light appetizers.



