WHITE WINE “ﬂ ENVIRONMENTALLY CONSCIOUS

BUBBLES 6 oz Bottle
Blanc de Blancs Brut Maison Darragon Vouvray, Loire Valley FRA 15 56
Prosecco Extra Dry Castello Del Poggio DOC ITA 1 40
Cava Brut Rosé Campo Viejo ESP 12 44
Pet Nat Native Species “Gnashing” Ml ‘22 52
Pet Nat Can Sumoi “Ancestral Montonega” Catalonia ESP 23 18 68
Champagne Brut Laurent-Perrier “La Cuvée” FRA (375mL) 59
Champagne Brut Veuve Clicquot “Yellow Label” FRA 120
WHITE 6 oz Bottle
Moscato Centorri Pavia ITA 23 13 48
Riesling Shady Lane Leelanau Peninsula Ml 21«2 13 48
Chenin Blanc Darragon “Le Haut Des Ruettes” Vouvray, FRA ‘19 15 56
Vinho Verde Casal Garcia PRT 13 48
Pinot Grigio Terlan Alto Adige ITA ‘23 16 60
Gruner Veltliner Zantho Burgenland AUT 22 13 48
Albarin Blanco Rafael Alonso “Pardevalles” Ledn ESP ‘23 15 56
Bordeaux Blanc Les Légendes Pauillac FRA 23 16 60
Sauvignon Blanc Three Brooms “Single Vineyard” Marlborough NZ 23 14 52
Sauvignon Blanc Simon Family “Golden Ore” Napa CA ‘21 129
Sancerre Paul Thomas “Chavignol” FRA ‘23 95
Rhéne Blend Tablas Creek “Esprit de Tablas”, Paso Robles CA 21 «# 120
Burgundy Henri Perrusset Macon-Villages FRA ‘22 17 64
Chardonnay Stoller Dundee Hills OR 23 «# 13 48
Chardonnay Sonoma Cutrer Sonoma Coast CA 22 16 60
Chardonnay Big Table Farm “Wild Bee” Willamette OR 22 79
Chardonnay Krupp Brothers Napa CA ‘21 128
Rosé Maison Noir “Love Drunk” Willamette OR 22 13 48
CURIOSITIES

Wild Cider Revel “Khaki Scout” Ontario CA 22 40
Sparkling Sauvignon Blanc Ibi “Elvi” Ontario CA 20 54
Traditional Method Cider Patois “Bricolage” Charlottesville VA 24 54
Rice Wine Hana Makgeolli “Jakju 14" Brooklyn NY 78

Unfiltered Rice Wine Hana Makgeolli “Omija” Brooklyn NY 45



W ENVIRONMENTALLY CONSCIOUS

RED WINE 6oz Bottle

Nebbiolo San Silvestro “Magno” Barbaresco ITA 20 82
Pinot Noir Lange Willomette OR 22 17 64
Pinot Noir Fossil Point Edna CA 21 «# 15 56
Pinot Noir Belle Glos “Clark & Telephone” Santa Maria Valley CA 23 20 76
Pinot Noir Big Table Farm “Pigs Munching Apples” Willamette Valley OR 22 94
Pinot Noir Goldeneye Anderson CA ‘2] m
Chianti Classico Donna Laura ‘Bramosia” ITA 22 «# 15 56
Garnacha Almansa Atalaya “Alaya Tierra” ESP 21 w2 108
Amarone della Valpolicella Remo Farina Classico ITA 20 120
Bordeaux Blend Bel Air Perponcher Reserve FRA 19 19 72
Super Tuscan Le Crocine Toscana ITA 19 120
Malbec Piattelli “Grand Reserve” Cafayate ARG ‘20 «# 17 64
Malbec/Cabernet Trefethen “Dragon’s Tooth” Napa CA ‘21 89
Syrah Borsao “Zarihs” Campo de Borja ESP 18 2 18 68
Merlot Celani “Robusto” Napa CA 20 20 76
Merlot Leonetti Walla Walla WA 14 198
Merlot St. Supéry Rutherford CA 18 »#2 129
G.S.M. Tablas Creek “Esprit de Tablas”, Paso Robles CA 20 «# 150
G.S.M. Chateauneuf-du-Pape Vieux Télégraphe “Télégramme” FRA 22 na
Grenache/Petite Sirah Orin Swift “Abstract” CA ‘21 101
Merlot/Cabernet Franc Celani Family “Tenacious” Napa CA ‘21 134
Red Blend Bacio Divino “Pazzo” Napa CA 22 22 84
Red Blend Krupp Brothers “The Water Witch” Napa CA 20 238
Petite Sirah/Syrah Orin Swift "Machete” CA ‘20 125
Zinfandel Paydirt “Going for Broke"” Paso Robles, CA 20 16 60
Cabernet Rock & Vine Central Coast CA ‘21 14 52
Cabernet Thurston Wolfe “The Teacher” Horse Heaven Hills WA 22 19 72
Cabernet Justin Paso Robles CA ‘21 73
Cabernet Quilt Napa CA ‘22 «2 80
Cabernet Honig Napa CA ‘21 88
Cabernet Orin Swift “Palermo” Napa CA ‘21 125
Cabernet Caymus “50th Anniversary” Napa CA ‘22 (1 Liter) 159
Cabernet Cade Howell Mountain CA "21 164
Cabernet Sandiha “Reserve” Howell Mountain CA 19 198
Cabernet Addax “Tench” Oakville, Napa CA 16 260

Cabernet Celani “Ardore” Napa CA ‘21 300



APERITIF & DIGESTIF 207

Michigan Honey Distillate Ethanology’s “Mel” @ 20
Lavender & Pear Liqueur Ethanology’s “Amarum Pirum” «@ 13
Sauternes Chdteau Roumieu 15
Pineau Des Charentes Chdateau d'Orignac 10
Tawny 10 year Port Dona Antonia 12
Tawny 20 year Port Dona Antonia 16
Vin Santo Del Chianti Classico 18
Chartreuse Green or Yellow 22
Amaro Green Door 9
Amaro Montenegro 12
Amaro Nonino Quintessentia 14
Vermouth Cucina Lab Torino “Rosso” ITA 15
Nocino Sylvan Table w2 14
Ice Wine Copper's Hawk Vineyard 10

AFTER DINNER

Tiramisu Martini 18
house coffee liqueur, Bailey’s, cream, espresso, mascarpone, chocolate

Jump in the Line 14
Bumbu, Bumbu Créme, Tempus Fugit créme de banane , salted vanilla syrup,
nutmeg

Coquito 15
Bumbu rum, Burl & Sprig spiced rum, coconut & cream blend, cinnamon, vanilla,
nutmeg

Espresso Martini 17
vanilla-infused Valentine Vodka or Olmeca Altos Reposado Tequila, Kahlug,
Baileys, espresso, cinnamon syrup



