
 

CURATED WINE FLIGHTS

 

REDS

 

WHITES & ROSE

 

 SPARKLING & CHAMPAGNE

Avinyo, Cava Reserva Brut (Penedès, Spain) O - 13/42
Bright, lively bubbles, floral, crisp citrus—clean, elegant, and effortlessly festive

Redentore, Prosecco Millesimato (Veneto, Italy) - 14/39
Green apple, pear, candied citrus, jasmine, bright and refreshing

Domaine Schaller, Chablis (Chablis, France) O, S - 21/72
White flowers and green apple backed by a crisp, textbook stony minerality

Karthäuserhof “Bruno”, Riesling Kabinett (Mosel, Germany) - 16/48
Vineyard peach, white grapefruit, light sweetness, bright acidity

Off the Beaten Path – 16
Built for those who want a passport stamp in every

glass — starting right here in Colorado. A high-
altitude Grüner sits alongside a wind-whipped

Greek Assyrtiko and a wildly aromatic Argentine
Torrontés, three wines united by nothing except

their refusal to play it safe.

Bubble Trouble! – 15
Set sail on a bubbly adventure. This sparkling

flight takes you from crisp and zesty to rich and
toasty, with effervescence that dances across

your palate. Playful and full of surprises—it’s a
sparkling journey worth clinking to.

Rustic Company – 16
Earthy, food-forward reds from Sicily, the South

of France, and Spain — the kinds of wine that
taste like they were made to sit at a table, not on
a pedestal. Nothing polished, nothing precious,

just honest reds built for good company.

The Blind Flight – 17 
Ready for an adventure? Pick red or white and

enjoy a rotating selection of mystery pours.
Each glass teases your taste buds with

surprises—guess the varietals if you dare!
Only after your journey will the wines be

revealed.  Fun, flavorful, and full of surprises—
discover the unexpected!

Old World Whites – 17 
Three whites from three corners of Old World

Europe, each one stranger than the last. A
saline Spanish Albariño gives way to a peachy
German Chasselas, then the flight closes on a
genuine curveball — a white wine made from a

red grape. Discovery, in three pours.

New World, No Rules – 17
California and Australia, side by side, doing

whatever they want. A chillable Gamay opens
things up light and juicy, a smoky Barossa red

blend brings depth and swagger, and a bramble-
forward Zinfandel closes strong. No region, no
rulebook — just bold New World winemaking.

Golan Heights Winery, Gilgal Cabernet (Golan, Israel) S, K, P  - 15/46
Blackcurrant, blackberry, plum, dried sage, graphite, firm polished tannins

Tables of 6 or more– a 20% auto gratuity will be added to the check and goes to our staff.  
All gratuities are shared among our team members.  

Please notify our staff of any allergies.        *Wine Substitutions may be made at anytime*

Poggio Anima ‘Belial’, Sangiovese (Tuscany, Italy) S, V - 13/41
Tart red cherry, red plum, iris, lavender, mint, pepper, clove, supple texture

White Walnut Estate, Pinot Noir (Willamette Valley, Or) O, B - 20/67
Red cherry, crushed raspberry, rose petal, baking spice, silky tannins

Aquamarine, Sauvignon Blanc (Marlborough, New Zealand ) S - 12/39
Crisp, vibrant and zesty lime, grapefruit, tropical fruit, fresh herbs

Aragosta, Vermentino (Sardinia, Italy) P, S -   11/39
Dry, apple, white peach, citrus, wet sea stones, almond finish

Ancient Peaks, Zinfandel (Paso Robles, California) -  14/45
Strawberry, cherry, black plum, bramble, pepper, dried herbs, soft structure

Bodega Diamandes, Malbec (Valle de Uco, Argentina) S - 13/41
Violet, ripe plum, blackberry, subtle oak, velvety tannins, smooth finish

Maillart Platine Extra Brut (Champagne, France) S -89 | 375mL bottle only 
Red apple, brioche, chalky minerality, fine bead, saline finish

Henners English Sparkling (Sussex, England) S,W - 79 | 750mL bottle only
Green apple, lemon curd, toasted brioche, fine persistent mousse, chalky
minerality

Tassajara, Chardonnay (Monterey, California) S - 11/39
Ripe pear, apple, and apricot with vanilla and brioche—rich, creamy

Quiviara Vyd 'Fig Tree', Sauvignon Blanc (Sonoma, CA) O, S - 18/55
Granny Smith apple, grapefruit, Asian pear, white flower, hibiscus

Folk Machine, Gamay Noir (Arroyo Seco, California) O, S - 17/60
 Bright red fruit, dry juicy , light tannin, refreshing acidity — served chilled

Pedro González, Red Blend (Castilla y León, Spain) - 12/39 
Dried herbs, leather, dusty spice, earthy notes, savory finish

Sauvage Spectrum, Grüner Veltliner (Palisade, CO)V, S -  15/49
White pepper, green apple, citrus zest, high-altitude minerality, bright acidity

La Linda, Torrontés  (Mendoza, Argentina) P, S - 12/39
Wildly aromatic—jasmine, white rose, peach, lychee, citrus, zesty, dry

Kir-Yianni, Assyrtiko (Florina, Greece) O, V - 16/48
Lemon zest, grapefruit, crushed stone, sea-spray salinity, bright acidity

Gertie & Max, Chasselas (Baden, Germany) - 14/48
Almond, apple, guava, peach, hint of banana — rich yet refreshing

Tomada de Castro, Albariño (Rías Baixas, Spain) S, W - 17/58
Sea-spray salinity, citrus, white flowers, stone fruit, crisp finish

 Chai de la Dive, Saumur Rosé (Loire Valley, France) O - 19/65
 Strawberry, red currant, rose petal, crisp and dry, a gastronomic Rose!

Whistler Shock Value (Barossa Valley, Australia) O, B -  16/57
Blue fruit, earthy structure, black pepper, juicy red fruit, smoky finish

Terre Dei Miti, Frappato (Sicily, Italy) O - 16/55
 Juicy red cherry, cranberry, floral lift, fresh acidity, light and balanced

Carreduenas, Tinto Crianza (Cigales, Spain) S - 13/41
Cherry, plum, vanilla, toasted oak, leather, smooth structure

Ch. St Jacques d'Albas 'Petit St Jacques' (Languedoc, France) O - 13/46
Dark berry, garrigue herbs, black pepper, soft tannins, rustic finish

Bailly Lapierre, Crémant de Bourgogne (Burgundy, France) S -  13/45
Delicate bubbles, citrus, wild strawberry, orchard fruit – clean, quietly elegant

O-ORGANIC, V-VEGAN, S-SUSTAINABLE, P-PRACTICING, B-BIODYNAMIC, 
W-WOMEN WINEMAKER, K-KOSHER 

Chop Shop, Cabernet Sauvignon(California) -  11/39
Ripe blackberry, plum jam, cocoa, baking spice, soft tannins, smooth finish

Incognito, Blaufränkisch White (Hungary) O, V - 16/56
Mineral, white pepper, oily texture, bright acidity — a white from a red grape

Domaine Vacher, Sancerre (Loire Valley, France) S - 22/72
Lemon, citrus, stone fruit, delicate floral lift

Clos de Napa, Chardonnay (Napa Valley, California) - 21/65
Lemon cream, citrus,white flowers, white nectarine, oak-kissed creaminess

Timothy Malone, Pinot Noir (Willamette Valley, Or) - 17/55  
Cherry, raspberry, strawberry, violet, earthy spice, subtle oak, silky texture

Silver Ghost, Cabernet Sauvignon (Napa Valley, California) P, S - 20/79
Blueberry, violet, crème de cassis, mocha, dark spice, lush texture

Bruce Patch Ramazzotti, Old Vine Zin (Sonoma, California) - 20/79
Ripe red berries, blood orange, warm spice, velvety finish

Luigi Bosca, Malbec (Mendoza, Argentina) - 20/63
Black pepper, cocoa, black cherry, warm spice, silky tannins

Elizabeth Rose, Pinot Noir (Napa Valley, California) O - 16/56
Cherry cola, violet, vanilla, peppery spice, silky finish
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