
WINES BY THE GLASS 
SPARKLING

Tiamo | Prosecco, Veneto, Italy, NV (Glera) O                                                                                                                                 
Apple & Pear, Fine Bubbles 
$13 

Heidsieck & Co., ‘Monopole’, Brut | Champagne, France, NV (Pinot Noir, 
Chardonnay, Pinot Meunier) .187ml bottle 
White Flowers, Yellow Peach, Honey 
$27 

WHITE

Lorgeril, Petit Marquis de Pennautier | Pays d’Oc, France, 2020 (Chardonnay/
Sauvignon/Viognier) 
Crisp Acidity, Pineapple, Honey, Floral 
$13

Weingut Muller-Grossmann, ‘Satz Viertel’ | Kremstal, Niederosterreich, Austria, 
2022 (Gruner Veltliner) OS 
Mango, White Apple, Pepper 
$14 

Te Pa | Marlborough, New Zealand, 2022 (Sauvignon Blanc) S 
Lime, Grilled Pineapple, Crisp Acidity, Chalky Minerality 
$16 
 
Elizabeth Spencer, ‘Special Cuvee’ | Mendocino, California, USA, 2021 
(Chardonnay)  
Oak, Butter, Cream, Apple 
$18 

Umani Ronchi, ‘Villa Bianchi’ | Castelli di Jesi, Le Marche, Italy, 2022 
(Verdicchio) 
Peach, Lemon Curd, Almond 
$12 



 

ROSE

Commanderie de la Bargemone | Coteaux-d’Aix-en-Provence, France, 2022 
(Syrah/Grenache/Cinsault, Cabernet) O 
Cherry Blossom. Strawberry, Orange Zest

RED

Morgan, ‘Cotes du Crow’s’ | Monterey, California, USA, 2020 (Grenache/Syrah/
Mourvedre/Tempranillo) 
Raspberry, Strawberry Hard Candy, Tobacco 
$15 

Kin & Cascadia | Willamette Valley, Oregon, USA, 2020 (Pinot Noir) 
Delicate Cherry, Rose Petals, Mocha 
$14

 
Vega Clara, ‘Diez Almendros’ | Ribera del Duero, Spain, 2020 (Tempranillo) 
Intense Spice, Fig, Hints of Balsamic 
$16 

Chateau d’Issan, ‘Moulin d’Issan’ | Medoc, Bordeaux, France, 2018 (Merlot, 
Cabernet Sauvignon) 
Violets, Incense, Earth 
$15

 
Nestore Bosco, ‘Storica’ | Abruzzo, Italy, 2020 (Montepulciano)
Cherry, Raspberry. Sandalwood, Herbs 
$11 



WINES BY THE BOTTLE
SPARKLING

Mont Marcal, Cava, Brut, Rosado | Penedes, Catalonia, Spain, 2020 (Trepat/
Pinot Noir/Garnacha) 
Wild Strawberry, Cherry, Peach, Minerals 
$55 

Billecart-Salmon, Blanc-de-Blancs, Brut | Cote de Blancs, Champagne, France, 
MV (Chardonnay) 
Stone Fruit, Yeast, Hazelnut, Chalky Minerality 
$270 

ROSE

Chateau Musar, ‘Jeune’ | Bekka Valley, Lebanon, 2021 (Cinsault/Mourvedre) O
Rose Petals, Hibiscus, Pomegranate, Black Pepper 
$65

 
Chateau l’Escarelle, ‘La Pacha’ | Provence, France, 2022 (Grenache/Syrah) O 
Acacia, Strawberry, Grapefruit, Minerals 
$70

WHITE

Tieffenbruner | Vigneti delle Dolomiti, Trentino-Alto Adige, Italy, 2022 (Pinot 
Grigio) V 
Honeysuckle, Candied Pear, Stone 
$50 
 
Donnafugata, ‘SurSur’ | Sicily, Italy, 2021 (Grillo) S 
Wildflowers, Cantaloupe, White Peach, Grassy Finish 
$55 

K5 Pilota | Txacoli de Gataria, Basque, Spain, 2020 (Hondaorrabi Zuri) 
Racy Acidity, Citrus, Chamomile,  Salinity 
$60



Donnhoff, ‘Niedehauser Klamm’, Kabinett | Nahe, Germany, 2020 (Riesling) S 
Aromatic Pear, Honey, Petrol Nose 
$75 
 
Serge Dagueneau, ‘Les Pentes’ | Pouilly-Fume, Loire, France, 2021 (Sauvignon 
Blanc) 
Smoky, Stony, White Flowers, Vanilla 
$75 
 
Domaine Eden (Mount Eden Vineyards) | Santa Cruz Mountains, California, 
USA, 2019 (Chardonnay) 
Marzipan, Cardamom, Vanilla, Yeast, Oak 
$85 
 
Joseph Mellot, ‘La Chatellenie’ | Sancerre, Loire, France, 2022 (Sauvignon 
Blanc) 
Hint of Mango, Pineapple, Passion Fruit, Flinty Minerality 
$85 
 
Saracina | Mendocino, California, USA, 2021 (Sauvignon Blanc) OS 
Bold Green Apple, Lime, Oyster Shell 
$85 
 
Kishor, ‘Kerem’ | Galilee, Israel, 2021 (Sauvignon Blanc/Viognier) 
Citrus, Peach, Herbacious Finish 
$85 
 
Failla | Sonoma Coast, California, USA, 2020 (Chardonnay) 
Robust Butter, Nutmeg, Butterscotch, Vanilla 
$95

 
Chateau Rieussec, ‘R de Rieussec’ | Bordeaux, France, 2020 (Sauvignon Blanc/
Semillon) 
Smoky, Gravel, Hint of Butter, Peach, Bergamot 
$95 
 



Domaine A. & P. de Villaine | Bouzeron, Burgundy, France, 2020(Aligote Dore) 
BO 
Petrichor,  Lemon Zest, Mushroom, White Flower 
$115 
 
Domaine Sigalas | Santorini, Aegean Islands, Greece, 2021 (Assyrtiko) O  
Zippy Acidity, Peach, Citrus Fruits, Minerality 
$115 
 
Domaine Jean Dauvissat Pere et Fils, ‘Fourchaume’, 1er Cru | Chablis, 
Burgundy, France, 2020 (Chardonnay)  
Honeysuckle, Marzipan, Citrus, Pear, Concentrated Minerality 
$120 
 
Domaine Berthelemont ‘Les Levrons’ 
Delicate Vanilla, White Peach, Pear 
$180 
 
Domaine Latour-Giraud, ‘Cuvee Charles Maxime | Meursault, Burgundy, 
France (Chardonnay) 
Lemon, Quince, Smoke, Toast 
$195 
 
Francois Villard, ‘de Poncins’ | Condrieu, Rhone, France, 2020 (Viognier) OS 
Vibrant and Aromatic Florals, Ripe Peach, Apricot, Almond Cream 
$200

RED

Paolo Scavino, ‘Affinato in Carati’ | Alba, Piedmont, Italy, 2016 (Barbera) 
Cherry, Blackberry, Oak, Cocoa 
$60 
 
Domaine La Roubine | Vacqueyras, Rhone, France, 2020 (Grenache/Syrah/
Mourvedre) 
Dark Plum, Tobacco, Leather 
$65 
 
Domaine Canard, ‘Corcelette’ | Morgon, Beaujolais, Burgundy, France, 2021 



(Gamay) BO 
Black Cherry, Wild Blueberry, Velvety Earth 
$70

Tommaso Bussola, ‘Ca’ del Laito’, Ripasso, Superiore | Valpolicella, Veneto, 
Italy, 2017 (Corvina/Corvinone/Rondinella/Molinara) O 
Bittersweet Chocolate, Cherry Preserves, Clove 
$70 

Evesham Wood, ‘Eola Cuvee’ | Willamette, Oregon, USA, 2021 (Pinot Noir) 
BO 
Savory Red Berries, Red Flowers, Cranberry 
$80

 
Syrocco | Zenata, Rabat-Casablanca, Morocco, 2020 (Syrah) O 
Hedonistic Purple Fruit, Dried Red Cherry, Sandalwood, Spice 
$80 
 
Chateau Brane-Cantenac, ‘Margaux de Brane’ | Margaux, Bordeaux, France, 
2018 (Merlot/Cabernet Sauvignon) S 
Blackcurrant, Aromatic Herbs, Graphite 
$85 
 
Recanati, ‘Reserve’ | Galilee, Israel, 2018 (Cabernet Sauvignon) GKV  
Cassis, Black Cherry, Vanilla, Coffee 
$85 
 
Branaire-Ducru, ‘Duluc’ | Saint-Julien, Bordeaux, France, 2016 (Cab. 
Sauvignon, Merlot, Cab. Franc, Petit Verdot) S  
Soft Red Berry, Tobacco Leaf, Supple Tannin 
$90 
 
Peter Franus, ‘Stewart Vineyard’ | Napa, California, USA, 2019 (Merlot)  
Blueberries & Cream, Roasted Plum, Graphite 
$95



Proprieta Sperino, ‘Uvaggio’ | Coste della Sesia, Piedmont, Italy, 2019 
(Nebbiolo) 
Tart Cherry, Mushroom, White Pepper, Structured Tannin 
$95 
 
Domaine Odoul-Coquard | Bourgogne, Burgundy, France, 2020 (Pinot Noir) S 
Bold Raspberry, Cranberry, Forest Floor 
$100 
 
G.D. Vajra, ‘Kye’ | Langhe, Piedmont, Italy, 2018 (Freisa) O 
Dried Herbs, Rosemary, Mint, Lavender, Leather
$105 
 
Penner Ash | Eola-Amity Hills, Willamette, Oregon, USA, 2018 (Pinot Noir) 
Candied Black Cherry, Soft Red Berries, Plum  
$110 
 
Valenciso, ‘Reserva’ | Rioja, Spain, 2015 (Tempranillo) OS  
Ripe Berries, Sandalwood, Cinnamon, Vanilla 
$115 
 
Hirsch Vineyards, ‘The Bohan-Dillon’ | Sonoma Coast, California, USA, 2021 
(Pinot Noir) BO 
Crushed Strawberry, Violets, Sage, Thyme 
$115 
 
Storybook Mountain, ‘Four Reds’ | Napa, California, USA, 2019 (Cab. 
Sauvignon/Petit Verdot/Merlot/Cab. Franc) O  
Earthy Notes, Blackberry, Licorice 
$120 
 
Jean Noel Gagnard, ‘Cuvee l’Estimee’ | Chassagne-Montrachet, Burgundy, 
France, 2018 (Pinot Noir) 
Full Bodied Cherry, Kirsch, Blackcurrant, Mushroom 
$120



Mastroberardino, ‘Radici’ | Taurasi, Campania, Italy, 2017 (Aglianico)  
Cherry, Plum, Violets, Spices  
$145 
 
La Gerla | Brunello di Montalcino, Tuscany, Italy, 2017 (Sangiovese Grosso) 
Floral Iris, Cinnamon, Tobacco, Leather
$185 
 
Gerard Mugneret, ‘Aux Gravains’ 1er Cru | Savigny-les-Beaune, Burgundy, 
France, 2018 (Pinot Noir) 
Candied Black Fruit, Orange Marmalade. Damp Earth 
$190

DESSERT            
bottle

Quady, ‘Essensia’ | San Joaquin, California, USA, 2021 (Orange Muscat)  
.375ml bottle 
Soft Bubbles, Wild Flowers, Peach, Melon 
$40 
 
Olivares, Dulce | Jumilla, Murcia, Spain, NV (Monastrell) .500ml bottle O 
Date, Fig, Stewed Fruit 
$80 
 
Quinta de la Rosa, 20-Year-Old, Tawny Port | Oporto, Douro, Portugal, NV 
(Touriga Nacional blend) .500ml bottle 
Grilled Apricots, Toasted Almond, Hazelnut, All Spice 
$110 

 Chateau Doisy-Vedrines, (Barsac) Sauternes, Bordeaux, France, 2010 
(Semillon/Sauvignon Blanc) 
Honeyed Peach, Cinnamon, Vanilla 
$135 

Rare Wine Company, ‘New York Malmsey – Special Reserve’ | Madeira, 
Portugal, NV (Malvasia) 
Date, Coffee, Toffee, Truffle 
$150


