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 SPARKLING & CHAMPAGNE

Avinyo, Cava Reserva Brut (Penedès, Spain) – 13/42
A lively Spanish sparkler that bursts with energy—bright bubbles, delicate
floral aromas, and a crisp, elegant finish. Pure fiesta in a glass!

Redentore, Prosecco Millesimato (Veneto, Italy) - 14/39
Bright aromas of pear, crisp green apple, and jasmine, delicate notes of
candied citrus and white peach. Light, lively bubbles and refreshing acidity

Alma Rosa Chardonnay (Sta. Rita Hills, California) – 16 / 48
Bright citrus, orchard fruit, ocean-kissed minerality glide across a textured
palate. Elegant, coastal Chardonnay with just enough oak to round the edges.

Karthäuserhof “Bruno” Riesling Kabinett (Mosel, Germany)   – 16/ 48
Lively and electric with vineyard peach, white grapefruit. A kiss of sweetness
balances bright acidity for a refreshing, endlessly drinkable Riesling.

What the Heck is That White? – 17 
An exploration of vibrant, under-the-radar white
varietals that shine as we transition into spring—

bright, aromatic, textured, and endlessly
intriguing. These are conversation-starter wines
that refresh the palate, wake up the senses, and

invite discovery without intimidation.

Bubble Trouble! - 14
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.

Old World, New Swagger - 16
Three European reds that helped write the rules

on power and structure—earthy, savory, and built
with backbone. These are wines with history in

their bones and confidence in their stride,
showing that classic doesn’t mean boring.

The Blind Flight – 17 
Ready for a wine 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!

Electric Company Whites – 17 
Three high-energy whites that hum with
tension, texture, and personality. Crisp,

layered, complex and mineral-driven yet
expressive—this is a flight for curious drinkers
who like their whites with snap, structure, and

a little spark.

Blend It Like Cali – 17
Three rule-breaking, line-blurring California reds

that prove blending is where the party really starts.
Juicy, layered, and full of swagger—these wines

don’t follow formulas, they follow flavor. Each glass
shows a different side of California creativity, from

bright and lifted to bold and brooding.

Golan Heights Winery, Gilgal Cabernet (Golan, Israel) S,K,P  - 12 / 39
Ripe blackberry and cassis unfold with hints of plum, spice, and  herbs.
Smooth tannins and balanced acidity carry through an easy-drinking finish.

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  

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

Poggio Anima ‘Belial’, Sangionvese (Tuscany, Italy) S,V - 13 / 41
Dark ruby with aromas of iris, lavender, and cherry lifted by mint. Juicy red
fruit, pepper, and clove dance on a supple, approachable palate. 

Timothy Malone Pinot Noir, (Willamette Valley, Or) - 17 / 55  
Silky and elegant, cherry, raspberry, and strawberry layered with violet, spice,
and subtle oak. Medium-bodied balanced, finesse, and earthy complexity.

Three Brooms, Sauv Blanc (Marlborough, New Zealand ) S,V - 12 / 39
Intense aromas of sweet ripe limes and kiwifruit. pineapple, citrus blossom
and lime zest on the palate, juicy acid and bright mineral notes on finish.

Cora, Pinot Grigio (Abruzzo, Italy) S,V -   14 / 45
Bright, crisp, with green apple and lemon, floral notes and hints of citrus
round out this wine, making it cheery and versatile.

Ancient Peaks, Zinfandel (Paso Robles, California) -  14 / 45
Juicy strawberry, cherry, brambleberry, and black plum. Hints of dried
rosemary, earthy leather, and pepper add depth to this fruit-forward Zin.

Reunion, Malbec (Mendoza, Argentina) - 12 / 39
Juicy blackberry, plum, and violet with soft spice and cocoa. Smooth,
generous, and crowd-pleasing with a long, velvety finish.

Moutard Champagne Brut NV (Champagne, France) - 59 (375ml)
Golden apple and citrus meet hints of brioche and almond. Silky
bubbles and a mineral finish leave a lasting impression.

Louis Nicaise Champagne Brut NV (Champagne, France) - 70 (750ml)
Golden bubbles, toasted brioche, lemon curd, and orchard fruit. Creamy yet
crisp—elegant, seductive, and ready to turn any moment into a celebration.

Romuald Petit, Chardonnay (Burgundy, France ) PS - 14 / 45
Dry and mineral wine full of fruit, aromas of white flowers, lemon and lime
jump out of the glass. Spiced pear, limestone and orange rind on the palate.

Mary Taylor Touraine, Sauv Blanc (Loire Valley, France) S - 14 / 45
Zesty and bright, this Sauvignon Blanc bursts with flinty citrus, lemon curd,
and mandarin, balanced by a crisp, mineral-driven finish.

Les Lunes Cosmic Red Blend (North Coast, Ca.) O,B,V -16/48
Energetic and layered with dark cherry, blackberry, and a savory, earthy
edge. Fresh acidity and texture adds depth—polished with purpose.

Nita, by Meritxel Palleja (Priorat, Spain) B,W - 17 / 51
Fresh and fruity, aromas of red fruits and floral touches predominate over
a background of wild and mountain herbs, balanced and ripe tannins.

Muralhas de Monção Vinho Verde (Minho, Portugal) PS - 12 / 39
Zippy, citrusy, and lightly spritzy. Think lime, green apple, and “wait… why is
this so refreshing?” The ultimate porch-pounder with a wink.
La Linda Torrontés  (Mendoza, Argentina) PS - 12 / 39
Wildly aromatic—jasmine, peach, and citrus leap from the glass. Smells
sweet, drinks dry. Watch the table debate that one.
Weingut Friedrich Becker Pinot Gris (Pfalz, Germany) O,S - 16 / 48
Ripe pear, soft spice, and just enough texture to make you pause mid-sip. The
“I didn’t know Pinot Gris could do that” moment.
Kir-Yianni, Assyrtiko (Florina, Greece) O,V  - 16 / 48
Laser-focused and citrus-charged with lemon zest, crushed stone, and sea-
breeze salinity. Bright, dry, and mouthwatering—this one wakes up the table!

Field Recordings, Shucks(Central Coast, Ca) O,V,S - 14 / 45
Juicy citrus, green apple, and a touch of coastal breeze. Slightly rounder and
more textured, but still crisp—think oyster bar energy without the tuxedo.

Cantina Bricco Carlina, Favorita (Piedmont, Italy) S,O,V - 15 / 46
Fresh pear, white flowers, and a subtle almond note glide across a clean, lifted
palate. Elegant but easygoing—like Pinot Grigio’s more interesting cousin.

 Ame du Vin Rosé (Cotes de Provence, France) S - 14 / 45
Delicate, crisp, and dry with notes of wild strawberries, citrus, and rose petal
—pure, sun-kissed Provence elegance in a glass.

Clendenen Family Vineyards Pip Red (Paso Robles, Ca.) S -15 / 46
Super Tuscan in Spirit! Ripe red fruit, warm spice, and silky texture glide
across the palate. Smooth, balanced, and dangerously easy to keep sipping.

Big Basin Homestead Red Blend (Santa Cruz Mtn, Ca.) O,B,V -16 / 48
Dark berries, savory spice, and structured tannins bring depth and drama.
Fuller and more powerful—this one makes an entrance and stays for dessert.

Carreduenas, Tinto Crianza (Cigales, Spain) S - 13 / 41
Ripe cherry and plum layered with vanilla, toasted spice, and hints of leather
from oak aging. Smooth, structured—classic Spanish swagger in a glass.

Domaine de la Solitude  (Rhone Valley, France) O,BD,V - 12 / 39
Ripe red fruit, cracked pepper, and warm spice roll across a smooth, medium
bodied palate. Rustic in the best way—like a never ending countryside dinner 

Luigi Giordano Vino Rosso (Piedmont, Italy) S,V  - 15/ 46
Dark cherry, subtle tannin, and savory depth with a firm, structured finish.
Brooding but balanced—this one leans in and holds eye contact.

Bailly Lapierre Crémant de Bourgogne (Burgundy, France) – 13/45
Delicate bubbles, balanced elegance; citrus, wild strawberry, orchard fruit 
 flavors glide across the palate, finishing clean, fresh, sophisticated, sparkling.

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