[red by the glass]
Pierre Laplace, Madiran [Madiran, France 2007]

Tannat is the main grape in this dry red. Hints of cassis on the noses lead to a rich,
tannic palate of red fruits. Slightly jammy, but finishes quite dry.

Rock Point, “River Rock Red” Syrah/Cabernet Sauvignon [Oregon 2008]

The growers at Rock Point have provided grapes for some of Oregon’s finest wines.
Now, comes theit own Cab/Syrah blend with pretty sttawberry and raspberry flavors.

Weninger, Zweigelt [Mittelburgenland, Austria 2007]
Slightly earthy version of an Austrian favorite. Juicy fruit, non-aggressive tannins
and subtle pomegranate flavors with just a touch of black pepper.

Chateau de Caladroy, “Les Schistes” Roussillon [Rousillon, France 20006]

Grenache driven, but blended with the usual suspects (ask!). The low yield vines produce
a concentrated, earthy wine with hints of leather and tobacco on top of black fruit. Brambly!
Monte Oton, Garnacha [Campo de Borja, Spain 2008]

The 40-45 year old vines used in this Grenache produce a low yield crop. All the better
for us! Light, juicy fruits with a salt-and-pepper spice finish.

Domaine Montvac, Cotes du Rhone [Cotes du Rhone, France 2008]
A sustainable Rhone blend with aromas of dried cherries and leather, continues with flavors
of red and black fruits with a hint of bay leaf over subtle tannins.

Camas, Pinot Noir [Limoux, France 2008]
This is a wonderful expression of light, fruity Pinot Noir. Bright cherry and strawberry
flavors and smooth acidity. A great red wine for cheeses!

Domaine Dupeuble Beaujolais [Burgundy, France 2008]
Lots of light and tart cranberry, raspberry, strawberry flavors that blend well with a bit of
mineral and finishes with a nice hit of acidity.

Tres Palacios, Carménére Reserva [Maipo Valley, Chile 2008]
Unique and elegant, this wine has rich, dark fruits. Subtle notes of tobacco and clove
support the black fruit flavors. Not heavy, but a long finish.

El Coto, Rioja Crianza [Rioja, Spain 2006]
100% Tempranillo aged in new American oak gives this Crianza a wonderful mellow, toasty
character. Medium bodied, with crushed red cherry fruit and spice.

Brook-vin, House Blend [California 2008]

Jake Hawkes of Hawkes wine in Sonoma, California created this “field blend” especially
for the customers of brook-vin. A Bordeaux style blend with New World style. Smooth!

Arboreto, Montepulciano d’Abruzzo [Abruzzi, Italy 2008]
This is a generously fruity wine with surprising structure and a supple mouth feel.
Dry but not too tannic, this wine wants cured meats or sausages.
Finca Flichman, Cabernet Sauvignon [Mendoza, Argentina 2009]
A great Cabernet Sauvignon from Argentina. Deep berry flavor, with finishing notes of
cocoa and soft vanilla. Three months ageing in oak let soft, supple tannins develop.

Renacer, “Punto Final” Malbec [Mendoza, Argentina 2000]

Deep red in color with intense violet shades. On the nose, a combination of red
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fruits and toasty notes from the French oak on the palate. In the mouth the wine is complex
and structured with a long finish.

Fado, “Alentejano” [Alentejo, Portugal 2007] 8/25

The nose is floral with undertones of violet. A rich, concentrated wine with dark cherry
fruit and a touch of leather. Nicely balanced by a bit of tannin.

Maximo, Tempranillo [Tierra de Castilla, Spain 2007] 9/28
Bright cherry and plum fruit with hints of licorice, vanilla and tobacco. Medium-bodied
with soft tannins. Think Rioja with a touch of the New World.
Medici ,“Solo” Lambrusco [Reggiano, Italy NV] 10/31
A dry, sparkling Lambrusco. This wine has intense purple color with loads of blueberry
and blackberry fruit. An excellent choice for hard, salty cheeses.

[whites by the glass]
Urban Uco, Torrontés [Cafayate, Argentina 2009] 7/22

Ripe lychee aromas on the nose lead to pear and gooseberry flavors. Medium acidity
yet still juicy, this wine finishes with a nice dry snap.

Trullo, Riesling [Rheinhessen, Germany 2008] 12/37

Medium-dry, just a touch of sweetness, and super refreshing! Flavors of tangy lemon
and lime after floral notes on the nose.

Domaine La Bastide, Viognier [Languedoc, France 2009] 11/34

A bright yellow color with citrus and white flower nose. Expansive flavors of lemon and
citrus over lighter acidity.

Domaine Barraud, Macon-Villages [Burgundy, France 2009] 11/34

A classic Maconnais Chardonnay that is gold in color with flavor of light peach,
apple fruit and a slight toastiness.

Francois Chidaine, Touraine [Loire, France 2009] 9/28

Bright citrus, grassy, and a touch of minerality make this a “go to” Sauvignon Blanc.
Smooth acidity and a medium length finish mean you can drink this all night long!

Chateau Font Mars, Picpoul de Pinet [Languedoc, France 2009] 9/28

Dry and mineraly. Aromas of white peach and flowers. Low acidity and low fruit.
Slate, limestone, steel with a lively fresh finish.

Marc Roman, Terret [Languedoc, France 2009] 8/25

An obscure French grape, but a great find! Crisp and dry with tons of minerals. A bit
of lemon fruit and a nutty almond finish. Lots of bright acidity makes this a mouthwatering wine

Il Nuraghe, “Le Giare” Vermentino [Sardegna, Italy 2009] 8/25

A crisp and summery white wine with delicate notes of pears and white flowers.
Typical of wines from the seaside, a lovely saline quality is evident on the palate.

Steele Shooting Star, Aligote [Washington State 2008] 12/37

Aligote is Burgundy’s “other white grape”. Caramel and light herbs on the
nose while delicate white fruit, almond and toast finish the wine.

Verace, Pinot Grigio [Veneto, Italy 2009] 10/31



Crisp baked apple on the nose. Lean, bright lemon-apple-pear flavors on the palate.
A wonderful, crisp Pinot Grigio with tart fruit and medium acidity.

Deux Vallées, “Clos de la Casse” Chenin Blanc [Anjou, France 2008]

Light fruits and light acidity, but soft, round, and slightly funky. A great dry Chenin Blanc
that is slightly floral with a long finish of white pepper.

[rosé]

Casal Garcia, Rosé [Vinho Verde, Portugal 2009]

Lovely strawberry and cranberry on the nose, this young Portuguese rosé is light, crisp
and wonderfully smooth with just a touch of sparkle.

Jean-Maurice Raffault, Chinon Rosé [Loire, France 2009]

From the Chinon in Loire, 100% Cabernet Franc grapes make a lightly aromatic wine
with touches of grapefruit and cut grass. A classic, austere French rosé

Chateau Calabre, Rosé [Bergerac, France 2008]

From east of Bordeaux, this rosé blends traditional varietals to create a deep hued wine.

A unique nose of candies fruits and raisins lead to a juicy palate with a fair amount of tannic grip.

Charles and Charles Rosé [Columbia Valley, Washington 2009]

Charles Bieler and Charles Smith collaborate on this single vineyard dry rosé from the
Wahluke slope of Washington state. Refreshing, tart, elegant: bring on the summer!

[red by the 2 bottle]

Chateau Cap de Merle, Bordeaux [Saint-Emilion, France 2008]
A merlot-dominant, right bank Bordeaux that sees no oak means that this wine lets the
fruit shine through. Dark fruits, and soft-grained tannins balance nicely!

Foradori, Teroldego [Trentino, Italy 2007]
Another biodynamic wine! Terolgedo is Syrah-like in flavor. Full bodied and gamey,
this wine has toasty notes from ageing in small casks.

Olga Raffault, Chinon “Les Picasses” [Loire, France 2005]

We do love a good Chinon! This Loire Cabernet Franc has all those typical graphite, green
pepper and cedar aromas. Dense yet velvety, a great wine from a well known producer.

Robert Foley, Charbono [Napa Valley, California 2004]

A workhouse grape in California for years, here we see an example of what this fruit driven
wine can do. Full-bodied with fascinating red and dark fruits, along with gripping tannins.

Ridge, Lytton Springs [Sonoma, California 2006]
Mostly Zinfandel in this blend from one of California’s cult producers. Rich, ripe fruit
and subtle tannin add to the complexity of this wine.

August Briggs, Pinot Noir “Dijon Clones” [Napa Valley, California 2005]
This Pinot Noir has a ruby color with rose petal aromas leading into dark, silky fruit. It
finishes with a touch of earth and smokiness.
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Sineann, Old Vine Zinfandel [Columbia Valley, Oregon 2008] 43

Dark fruits, blackberry, cinnamon and a hint of cedar blend nicely with underlying
leather and tar notes.

Domaine Bois de Boursan, Chateauneuf-du-Pape [Rhone, France 2006] 50
With rich, attractive, earthy notes, and plenty of floral and spice box characteristics interwoven with dark,
ripe red and black fruits, lavender, it is full-bodied, fleshy, and already gorgeous to drink

Canalicchio di Sopra, Brunello di Montalcino [Tuscany, Italy 2003] 60
Deep red in color, this wine has flavors of crushed dried fruits, flowers and incense.
A lush wine with sturdy tannic structure. Very special!

Roagna, “Pajé” Barbaresco [Piedmont, Italy 2000] 60

Sweet, long and round, it reveals attractive layers of smoke, tar, cocoa, black
chetrries, cedar and tobacco in a big, full-bodied style.

Mugneret, Vosne-Romanee [Cote de Nuits, France 2006] 65
Expressive Pinot Noir from a cult producer. Floral and aromatic with concentrated raspberry,
black cherry and lilac. A true joy to experience.

[whites by the "2 bottle]
Saracco, Moscato d’Asti [Piedmont, Italy 2009] 18

Sweet, lightly sparkling, low alcohol, and so very refreshing! Aromas of peach
and honeysuckle give over to flavors of sweet pear and vanilla. Sit in the sun and drink!

Hugel, “Cuvee les Amours” Pinot Blanc [Alsace, France 2007] 19

Beautiful, light, and dry. This delicate Pinot Blanc is refreshing enough as an aperitif, but
also pairs nicely with spicy food. This is Alsace at its best.
Domaine de Chatenoy, Menetou-Salon [Loire, France 2008] 19

Sauvignon Blanc from Loire. Aromas of white peach and flowers gives way to flavors of
apricot, red grapefruit and mineral.

Landmark, “Overlook” Chardonnay [Sonoma Valley, California 2007] 28

Ageing in French oak for nine months gives aromas of toasted almonds, caramel,
and coconut. On the palate there is green apple, lemon rind and clean acidity.

JJ Vincent, “Marie Antoinette” Pouilly-Fuisse [Burgundy, France 2006] 28

Stony soils give this Chardonnay acidity and minerality. Round melon and honey
flavors are accented by a hint of oak. A great value from Burgundy.

Merry Edwards, Sauvignon Blanc [Russian River Valley, California 2007] 40

Citrus fruit, lychee, mango and soft honey as well. This Sauvignon Blanc is barrel
fermented in mostly neutral oak to add weight and mouthfeel.

Olivier Leflaive, Meursault [Cote d’Or, France 2005] 47

A beautiful example of Burgundian Chardonnay, this wine has clean peach and pear
fruit that finishes with apricot and spicy oak notes.

[red by the bottle]

Roagna, Dolcetto d’Alba [Piedmont, Italy 2008] 42



Dolcetto d’Alba offers an explosion of dark red fruit, flowers, licorice and tar
with lovely inner perfume and gorgeous balance.

David Bruce, Petite Sirah [Central Coast, California 2006]

Ripe, dense Petite Sirah fruit gives this wine a gamey, meaty nose. This wine has
rich, dark fruits and a long, dry finish. Perfect with our cured meats.
Hecht & Bannier, Minervois [Western Languedoc, France 2006]

Mostly Syrah, but blended with the right amounts of Grenache and Carignan. Rich
berry fruits combine with some subtle pepper spice and polished tannins.

Hewitson, “Miss Harry” GSM [Barossa Valley, Australia 2005]

Another big, jammy wine from Australia! Spice cake and ripe, round fruit are balanced
by light acidity and tannins.

Chateau Smith, Cabernet Sauvignon [Columbia Valley, Washington 2007]
Slight cassis, anise and blueberry on the nose. There is a bit of tobacco leaf mixed with
bright red currant fruit. Lovely!

ZD, Pinot Noir [Carneros, California 2007]

Harmonious aromas of ripe red cherries, strawberries, toast and creme brulee lead
to a surprisingly supple, almost velvety Pinot Noir texture. Carneros Pinot!

Twenty Rows, Cabernet Sauvignon [Napa Valley, California 2007]
Penetrating aromas of black currant, graphite, hints of earth and undertones of espresso.
Flavors of black cherry, blackberry, licorice, chocolate and smoke. Firm tannin and long finish.

Hirsch, “Bohan-Dillon” Pinot Noir [Sonoma Coast, California 2008]

Less than 150 cases made! Ruby hued, with top notes of plum, cherry and tobacco, tinged with
hints of loamy earth and wood smoke, supported by vibrant acidity and fine tannins.

Gorrondona, Bizkaiko Txakolina [Bakio, Spain 2007]

Made from the indigenous Basque grape, Hondarrabi. This lighter bodied wine is bone dry,
peppery, spicy and mouthwatering on the finish. Fermented in stainless steel.

Owen Roe, “Sinister Hand” [Columbia Valley, Washington 2008]

A blend of traditional southern Rhone varietals, this ruby colored wine is lush in fruit
with wonderful complexity of minerals, pepper and cassis.

Lebreuil, Savigny l¢s Beaune [Savigny lés Beaune, France 2007]

A light and lovely body to this Pinot Noir. Ripe cherry fruit with a hint of smoky bacon.
On the palate, bright fruits, medium acidity, floral but with a rich, darker edge.

[white by the bottle]
Laurent Miquel, Chardonnay/Viognier [Languedoc, France 2009]

The Chardonnay gives nice apple/pear fruit. The Viognier adds lushness and a nice
squeeze of acidity. Apricot, citrus, and a touch of almond on the finish.

El Coto, Rioja Blanco [Rioja, Spain 2008]
100%Viura. This dry white has light citrus fruit and racy acidity offset by
a pleasant floral, herbal finish.

Strele, Soave [Soave, Italy 2007]
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Aromas of stone fruit and the sea. Herbal notes on the front palate give way to mild
melon flavors. 100% Garganega.

Stadlmann, Zierfandler [Thermenregion, Austria 2007] 42
Thermenregion is just south of Vienna. Quince and nut on the nose. Mouth watering
and juicy on the palate. Baked apple, citrus zest with a stony finish.

Domaine Pautre, Petit Chablis [Chablis, France 2008] 50

Like all of Chablis, this Chardonnay sees no oak, so the beautiful citrus and green apple
characteristics shine through. 40 year old vines and calciferous soils give this wine a flinty finish.

[sparkling]

Ombra, Prosecco Brut [Veneto, Italy NV] 10/31

The bouquet is fruity, intense and elegant. Clear scents of golden apples come
through a floral background. Extremely long finish.

Dibon, Cava Brut Reserve [Penedes, Spain NV] 11/34

Light and fruity on the nose, full and dry on the palate, this cava is 100% organic
and uses the natural yeasts in its production.

Pol Roger, Brut Réserve Champagne[Champagne, France NV] 40 375ml

Pale gold with a very fine bead, delicate floral aromas that become fruity and more complex
on the palate. Creamy and balanced with a harmonious finish.

Carpene Malvolti, Viognier Spumante [Veneto, Italy NV] 55 750ml
Lush and fruity on the nose. Big notes of honeysuckle and peaches across the palate.
A great example of what Viognier can do when produced in the Spumante method.

Besserat de Bellefon, Cuvée des Moines [Champagne,France NV] 80 750ml

The nose is dominated by apples, pears and candied fruit. Rich and varied aromas, full of delicacy and
subtlety. On the palate the wine is full-bodied, delicately sweet and well rounded, in full harmony with the
complex aromas. Definite fresh fruit notes.

[draft beer]

6

Coney Island Mermaid Pilsner [New York, 5.3% abv]
full bodied, crisp, dry New York pilsner

Olde Saratoga Red Lager [New York, 6% abv]

Sweet malts, caramel on the palate, mildly hoppy finish

[bottled beer]
6



Old Speckled Hen Fine Ale [England, 5.2% abv ]
clean light malts, pulled back hops, toasty finish

Belfast Bay McGovern’s Oatmeal Stout [Maine, 6.5%abv]

burnt caramel nose, slight cocoa palate, light stout, mildly bitter, not creamy

Harpoon UFO Hefeweizen [New England, 4.8% abv]
Cloudy (unfiltered), crisp, citrusy, light body, soft mouthfeel

Bear Republic Racer 5 India Pale Ale [California, 7% abv]

round, lush mouth feel, stone fruits and orange on the palate

Blackthorn Dry Hard Apple Cider [England, 6% abv]

slightly sweet cider, not sugary, light apple and pear flavors with a touch of citrus

[cocktails]
10

raspberry ginger lemonade: house infused raspberry vodka, house made ginger lemonade
honey thyme whiskey sour: Seagram’s 7, thyme infused honey syrup, fresh squeezed sour
spanish 75: house infused strawberry gin, lemon juice and framboises topped with Cava
the 19™ hole: house infused tea vodka, lemonade

horseradish martini: house infused horseradish vodka, pickled garlic

glazed ham: bacon infused bourbon, organic maple syrup, pork cracklin’

Dijon Gabriel: Boudier saffron infused gin, St. Germain elderflower liqueur, framboise
cucumber martini: freshly muddled cucumber, lime juice, Beefeater gin

cherry old fashioned: house infused cherry Bourbon, Fee Bros. bitters, muddled orange

island cooler: toasted coconut rum, Licor 43, pineapple juice

6

red or white sangria: made fresh daily with fresh squeezed juices, Curagao, brandy



