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Champagne  &  Sparkling                 


     glass  
[image: image2.wmf]
    Kir Royal 

                 23.00
           (Laurent Perrier and a touch of Crème de Cassis)

       Champagne, Laurent Perrier, N.V. – France 
   

 22.00

         (Easy, uncomplicated, with low acidity and very smooth)

  
        Brachetto d’ Acqui, Rose Regali, Banfi, 2009 – Piemonte


  13.00

        (Medium / sweet)
        Prosecco di Conegliano, Zonin, N.V. – Veneto
   

 12.00 

        (Crisp light dry sparkling with yellow apple aromas)


    Bellini, (Peach Juice & Prosecco), Cocktail – Veneto
    
 11.00 

    Mimosa, (Blood orange & Prosecco), Cocktail – Veneto

 11.00
White Wines          



   bottle
       Chardonnay, Shug, 2009 – Sonoma – Ca

  
  12.00    48.00


        (Medium oak, citrus and pear notes )

    Pinot Grigio, Maso Canali, 2009 – Friuli Venezia Giulia - Italy

  12.00    48.00


        (Soft palate – apple, pineapple and almonds notes)
       Sauvignon Blanc, Charles Krug, 2010 – Saint Helena Ca.

  
 10.00    40.00

      (Fruity / Stainless steel tank)
     Rose’,Albia, Barone Ricasoli, 2009 – Tuscany


  10.00    40.00

        (Medium)
     Dry Riesling, Chateau St. Michelle, 2010 – Washington State

    9.00    36.00

        (Medium and crisp)
      Sake, (COLD), Junmai Suwa, 2000 – Japan    (185 ml.)                          9.00    36.00                     
        (Dry and gentle)
Red Wines


   Brunello di Montalcino, Pinino, 2004 – Toscana


  20.00    80.00
           (Full-body, spicy and earthy with dark cherry notes)

          Chianti, Classico, Marchese, Antinori, Riserva, 2008 –Toscana 

  17.00    68.00

        (Full-to medium-bodied, with fine, fruit-coated tannins and a medium finish)
      Amarone, Classico, Righetti, della Valpolicella, 2008 – Veneto

  16.00    64.00


        (Dried grape wine style - chocolaty)

    Cabernet Sauvignon, Ladera, 2007 – Napa - Ca.

  
  17.00    68.00


        (Full bodied, soft elegant with blackberry, toasted oak and vanilla aromas)
       Pinot Noir, Sarah Vinyards, 2010 – Cental Coast - Ca

  12.00    48.00

        Medium bodied, cherry,strawberry and plum. Light oak 

       Rosso, Villa Antinori,  2007 – Toscana


  12.00    48.00

           (60% Sangiovese, 20% Cabernet Sauvignon, 15% Merlot, 5% Syrah)


        The wine is full-bodied with soft tannins) 

       Cabernet Sauvignon, Sean Minor, 2008 Napa - Ca
   
                       11.00    44.00

           (silky,full body, rich oak, raspberry, cassis and cigar box, integrated tannings
        Merlot Sean Minor, 2008 Napa - Ca

   
  10.00    40.00

        (Mildly oaked, médium body)


French Champagne
                                                                                                                    glass /  half /  bottle




100
Cristal, 2002
 

  
          350.00



200
Moet & Chandon, Dom Perignon, 2000
  
     
          260.00



300
Taittinger, Brut, La Francaise, N.V.
      
                   115.00


400
Veuve Cliquot, Yellow Label, N.V.
       
          105.00   

500
Perrier Jouet, Grand Brut, N.V.
  
     
          100.00
    



Louis Roederer, Brut, N.V.



          100.00


600
Moet & Chandon, Brut Imperial, Rose’, N.V.


          70.00


700
Taittinger, Brut, La Francaise, N.V.            
              58.00


800
Laurent, Perrier, Brut Imperial, N.V.       
22.00                      


Kir Royal., Laurent, Perrier, Brut Imperial, N.V.
23.00
Italian Methode Champenoise
                        

glass  /  half   / bottle
  
  900
 Bellavista, Franciacorta, Brut, N.V. – Lombardia

                          90.00

1000 
 Prosecco di Conegliano, Canella, N.V. – Valdobbiana - Veneto


           40.00

1100
 Brachetto d’ Acqui, Rose Regali, Banfi, 2010 – Piemonte
 13.00

 

 (medium / sweet)

1200  
 Prosecco di Conegliano, Zonin, N.V. – Valdobbiana - Ven       12.00    
1300
 Bellini, (Peach Juice  and Prosecco) Cocktail – Veneto            11.00    
 1400   Mimosa, (Blood Orange Juice and Prosecco) Cocktail – Ven
  11.00 
Corkage Fees
WINE CORKAGE FEES ARE AS FOLLOWS:



½ Bottle                     (0.375  ml.)                                        12.75

   Standard size            (0.750  ml.)                                        25.00


Magnum                     (1.5   Liter)                                        50.00

   Marie Jeanne             (2.25 Liter)                                        85.00

   Double Magnum        (3.0   Liter)                                      100.00


                    HALF BOTTLES WHITE, CHAMPAGNE AND MORE
  700   Champagne, Moet, Brut Imperial, Rose’ – France
                 


     70.00
  800   Champagne, Taittinger, Brut, La Francaise, N.V. – France
                          58.00

 38   Chardonnay, Cakebread, 2010 – Napa




     43.00

 17   Chardonnay, Sonoma Cutrer, Russian River, 2009 – Sonoma
         
     22.00

Sake, (Cold), Junmai Suwa, 2000 – Japan    (185 ml                                     36.00
HALF BOTTLES REDS

   75  Brunello di Montalcino, Col d’Orcia, 2005 – Tuscany


                55.00

   34   Barolo, Michele Chiarlo, Tortoriano,  2007 - Piemonte



     45.00
   76   Amarone, Classico, Valpolicella, Campagnola, 2007 – Veneto


     43.00

   59   Pinot Noir Etude, Carneros, 2008 – Napa




     42.00
   74   Cabernet Sauvignon, Silverado, 2006 – Napa                  
     
     36.00

   73   Merlot, , Starmont, Merryvale 2007 – Napa


                               30.00

   23   Chianti, Classico, Nozzole, Riserva, 2005 – Tuscany

 

     30.00

BEERS
   Chimay Trappistes   ale                           7.0%       Belgium



8.00
   Affligem                     strong ale               7.0%       Belgium


       6.00

   Stella Artois               lager                        5.2%       Belgium



5.00


Moretti, La Rossa      red-copper ale       7.2%        Italy

            
5.00         
   Moretti                        lager                       4.5%        Italy



5.00


Heineken                    lager                       5.4%        Holland



5.00

Amstel Light              lager                       3.5%         Holland
 

    
       5.00
     

Buckler                       lager                       0.05%       Holland    (Non-alcoholic)     5.00


                              Italian White Wines





    Bottle
  1
Capo Martino, in Rutaris, Jermann, 2004 – Friuli Venezia Giulia 
        140

  

(Ribolla, Tocai  – Minimum oak, delicate aroma, soft and velvety)
  2
Chardonnay, Were Dreams, Jermann, 2007 – Friuli Venezia Giulia     120   

   
(Rich, nutty, with well balanced oak)
  3 
Vintage Tunina, Jermann, 2008 – Friuli Venezia Giulia
  

          110



(Ribolla, Chardonnay, Sauvignon blanc, Malvasia and Picolit)


Oaky
  4
Gavi DEI Gavi ™, La Scolca, Black Label, 2009 – Piemonte  



90

        (Cortese grape – Dry – Mild aroma – no oak – 



“sur lie”= long time on the yeasts to achieve very low sulphites)
  5
Roero Arneis, Bruno Giacosa, 2009 – Piemonte 
  



68


(Arneis grape – Buttery and smooth)

6
Pinot Grigio, Livio Felluga, Collio, 2010 – Friuli Venezia Giulia
  

58
                                                                               



(Soft palate – Lemon, lime and pear notes)

7
Pinot Grigio, Sanct Valentin 2008 – Friuli Venezia Giulia



75


(Medium to full body, low acidity and long finish of peach and citrus)

8
Verdicchio, Bucci, Castelli di Jesi, 2009 – Marche
  


            50


(Crisp – Ripe fruit notes)


Pinot Grigio, Masi Canali, 2009 – Friuli Venezia Giulia
  


48


(Soft palate – apple, pineapple and almonds notes)

9
Terre di Tufi, Terruzzi and  Puthod, 2007 -  Toscana
  


45


(Vernaccia grape – medium body - crisp)

25
Rose’, Albia, Barone Ricasoli, 2009, Toscana



40


(Medium)

                             California White Wines





     Bottle
   11
  Chardonnay, Kistler, Les Noisetier, 2009 – Russian River



100


  (Full bodied and crisp)
   12
  Chardonnay, Far Niente, 2009 – Napa 



 100


  (Oaky))
   13
  Chardonnay, Chateau Montelena, 2008 – Napa   



   80


  (Crisp / stainless steel tank)





       
 Chardonnay, Shug, 2009 – Sonoma 

  
              48


         (Medium oak, citrus and pear notes )
   16 
  Chardonnay, Sonoma Cutrer, Russian River, 2009 – Sonoma


   44


  (Oaky)


  Sauvignon Blanc, Charles Krug, 2010 – Saint Helena 



   40


  (Fruity / Stainless steel tank)
  14
  Dry Riesling, Chateau St. Michelle, 20010 – Washington State
               36



  (Medium and crisp)
  15
  White Zinfandel, Beringer, 2010 – Napa



   32




  (Medium)
                               ITALIAN RED WINES




               Bottle
Tuscan region


E
Brunello di Montalcino, Biondi Santi, 2001


           250                            


18
Brunello di Montalcino, Silvio Nardi, 2004                 1.5 L.  Magnum    220


22
Brunello di Montalcino, Il Palazzone, 2003


           170


21
Beunello di Montalcino, S. Nardi, Manachiara 2005


           160


19
Brunello di Montalcino, Il Poggione, 2004


           160


24
Brunello di Montalcino, Casanova di Neri, Tenuta Nuova, 2005
            150

20
Brunello di Montalcino, Silvio Nardi, 2006


           115


Brunello di Montalcino, Pinino, 2004


 
  80

H
100% Sangiovese, Fontalloro, Felsina, 2006/7             1.5 L.  Magnum  220

B
100% Sangiovese, Fontalloro, Felsina, 2008                                            110

C
Merlot, Avignonesi, Toro, Desiderio, 2005
  

           100

D
Chianti, Classico, Giorgio Primo, La Massa, 2006                                   100


Chianti, Classico, Marchese, Antinori, Riserva, 2006



  68


26
Rosso di Montalcino, Piancorrello, 2010



  46


Rosso, Villa Antinori, 2007
  


  48
Super Tuscans

D
Solaia, Antinori, 2005



400


A
Tignanello, Antinori, 2006,                                             1.5 L.  Magnum
400

E
Sassicaia, Tenuta San Guido, 2004



300

A
Tignanello, Antinori, 2007

               200


G
Oreno Sette Ponti, 2009



175

G
Siepi, Fonterutoli, 2004



150


]
H
Guado al Tasso, 2007



160


27
Campaccio, Terrabianca, Red Seal, Riserva, 2006



120

F
Ornellaia, Bolgheri, Le Serre Nuove, 2008



110


28
Sangioveto, Coltibuono, 2006



105

10
Sassoalloro, Biondi Santi, 2008



  65


33
Ornellaia, Le Volte, 2009   



  55

32
Insoglio, Tenuta Biserno, 2008



  45



Ornellaia, Masseto                           (out of stock)



-----

Ornellaia, Bolgheri                           (out of stock)



-----

         
            = Recommended  

                       ITALIAN RED WINES





    Bottle

Piemonte region

   I
  Barolo, Cannubi, Sandrone, Le Vigne, 2006




220
  37    Barolo, Mauro Veglio, Castelletto, 2007

  


106
  39 
  Barolo, Michele Chiarlo, Tortoriano, 2006




  90

  38
  Barolo, F. Costamagna, Riserva, 2005




  85

  40
  Barbaresco, Poderi Roncaglia, 2005




120
  41
  Barbaresco, Sori’ Paitin 2007

  


  84
  43
  Nebbiolo delle Langhe, Sori’ Paitin, 2008



 
  46
  42 
  Barbera d’Alba, Pertinace, 2009




  40

  44
  Dolcetto  d’Alba, Sori’ Paitin, 2008

  


  38
Veneto region

 L
  Amarone, Classico, Valpolicella, dal Forno Romano, 1995



        1,000


 30
  Amarone, Classico, Valpolicella, Caterina Zardini, 2006   

            
120

 46
  

 45
  Amarone, Classico, Valpolicella, Campagnola, 2007


   
  80

  Amarone, Classico , Valpolicella, Righetti, 2008




  64
Various regions

 49
Nero d’Avola, Saia, Feudo Maccari, 2008 – Sicilia



  70
 50
  Montepulciano d’Abbruzzo,  il Feuduccio, 2009 – Abbruzzi




  43
 51
  Cannonau, Argiolas Costera, 2008 – Sardegna




  42

 52 
 Rosso Conero, Umani Ronchi, 2007 - Marche




  40                                                                                                                                                                 

         = Recommended 

California Red Wines
                                               Bottle
Wines of the Napa Valley

L
Phelps, Insigna, 2006







280

                  Blend: Cab Sau, Merlot, Cab. Franc and Petit Verdot

L
Cabernet Sauvignon, Caymus, Special Selection, 2009


240

M
Opus One, Robert Mondavi, 2006





260
M
Cabernet Sauvignon, Far Niente, 2006 




200


Cabernet Sauvignon, Ladera, 2007
  



 
  68
55
Pinot Noir, Etude, Carneros, 2008 




             70
57
Cabernet Sauvignon, William Hill, 2006




  60

58
Cabernet Sauvignon, Provenance, Rutherford, 2007


  54
  


Cabernet Sauvignon, Sean Minor, 2010 
   
                                  48
66       Zinfandel, Titus, 2009 

  




  
  50

        Merlot, Sean Minor, 2008 

             
  40

        (Mildly oaked, médium body)

Other Valleys

 31
Pinot Noir, Church Estate, 2007 – Malibu’



           110

60
Cabernet Sauvignon, Chalk Hill, Estate, 2006 - Sonoma
 

  90
64
Cabernet Sauvignon, Rosenthal, 2004 – Newton Canyon – Malibu’
  66
Pinot Noir, Sarah Vinyards, 2010 – Central Coast



  48
62
Cabernet Sauvignon, Benziger, 2006 –Sonoma             (Organic)            46
61
Merlot, Rosenthal, 2006 - Newton Canyon - Malibu’
  
 

  55

63
Merlot, Gainey, 2007 – Santa Ynez
  



 
  44
65
Syrah, Davis Family, 2007 – Russian River




  64




         World Red Wine
N
  Malbec, Catena Alta, 2007 – Argentina



           100
71
  The Steding, 2007, Torbreck – Australia 




  65

  
   Blend (Grenache, Shiraz, Mataro)

70
  Cabernet Sauvignon, Yarden, 2006 – Israel  (Kosher)


       
  60
53
  Chriseia, Post Scriptum, 2006,  Douro Valley – Portugal




  48


  Sake, (COLD), Junmai Suwa, 2000 – Japan     (375 ml.)                             36
