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* These wines are offered at a reduced price
to make changes to our list
Enjoy!
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Sauvignon Blanc, Girard ’10, Napa Valley 45-
Clean, Crisp

Sauvignon Blanc, Matanzas Creek ‘08, Sonoma 50-
Citrus, Clean, Grassy

Gewrztraminer, Bundscher ‘06, Sonoma 45-
Spicy, Smooth, Sweet
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Graves, Chat Tour Bicheau ‘07, France 50-
Tannin, Cherry, Wood

Meritage, Girard ‘08, Nappa 55-
Bold, Balanced, Rich

Merlot, Freemark Abbey ‘07, Nappa 45-
Berry, Jammy

Loire Valley Blend, De Vaucluse ‘09, France 9-/40-
Pinot Noir like, Drinkable

Loire Valley Blend, Chateau Virand ‘08, France 12-/55-
Bold, Spicy

* Please enjoy your desserts and after dinner cocktails
in our lounge Thursday - Saturday

* BYOB - If you choose to bring in your favorite bottle of
of wine, there will be a charge of $10/bottle.
$15/bottle for 1.75 liters.
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