
 

 

 
 

 
 

BUBBLES          (6 oz Glass) 

Segura Viudas Cava (SP)….….………………......5 
Sparkling, crisp, floral notes and mouth-pleasing creaminess  

Fresita Sparkling (Chile)……...................... 7.50 
Sparkling wine infused with hand picked strawberries  

Nicolas Feuillatte Champagne (FR)……........10  
Apple notes, dry, with fine grip and balance, long, honey aftertaste 

                               WHITES          (6 oz Glass) 

Armand Kabinett Riesling (Germany)…..…7.50                    
Ripe apricot, musk melon, mango & brown-spiced persimmon. 
Displays its sweetness on a creamy, delicate palate 
 

Handley Dry Gewürz (Anderson Valley)………...6 
Clean fruit with excellence structure.  Aromas of melon & lychee 
 

Curran Grenache Blanc (Santa Ynez).........8.50                    
Fresh, white spring blossoms, vibrant, refreshing, bursting with 
exuberant fruit and a touch of vanilla 
 

Saxon-Brown Semillon (Alexander Valley)…7 
White peach, citrus blossom, rich mouth feel and lingering finish 
 

Alban Viognier (Central Coast).................. 9.50                                    
Bright gold. Mineral-driven aromas of pear, orange and white flowers, 
with a subtle spicy character. Rich, expansive orchard and pit fruit. 
 

Ehlers Estate Sauv Blanc (Napa Valley)……...8              
Mango, white peaches, pears, honey, grapefruit, and tangerine 
 

Chalone  Chardonnay (Chalone)................9.50           
Fragrant aromas of ripe pear, green apple, hazelnut & vanilla  
 

Redmon Chardonnay (Carneros)............ 13.50 
Crisp and fruity.  Hints of apple and pear balanced with notes of 
tropical fruit.  Touch of oatmeal cookie and almonds. 

                                 RED                    (6 oz Glass) 

Huber Pinot Noir (Sta. Rita Hills)………..….. 11.50         
Smooth, silky a bouquet of cola, blueberry, black cherry, a hint of 
coffee and earthy reminders of land and sea 
 

Shea Pinot Noir (Willamette Valley)…….….. 14 

Aromas of ripe red cherry, black raspberry, hibiscus tea and exotic 
spices lead to concentrated red and black fruit. Long elegant finish. 
 

Terrazas Malbec (Argentina)……...........……..7                    
Aromas of cherries, dry plums, raisins & toasted vanilla with caramel.  
 

Stolpman Estate Grenache (Santa Ynez)......12      
Full-bodied, sexy, aromas of black cherry liqueur, earth & spice 
 

Ed Sellers Rhone Blend (Paso Robles)……...10             
Raspberry & cherry-cola scents, with suave floral and spice qualities 
adding complexity. Finish is creamy, sweet and impressively bright. 
 

Rezonja Merlot (Alexander Valley)…………….7                 
Crackling energy, with sandalwood aromas. Perfumes of wild berries. 

Godspeed Cabernet  (Napa Valley)...............11                    
Black cherries, mineral, dark spice, complex and well-balanced finish 
 

Farella Alta Red Wine (Napa)….............…14.50    
Bright strawberry, blueberry, dark chocolate, black olive and smoke. 
Full round yet complex smooth finish (60% Cab Sauv, 40% Merlot) 
 

Seghesio Zinfandel (Sonoma County)……......9 
Wildberry aromas, cracked pepper, hints of creamy oak, fine tannins 

                AFTER DINNER DRINKS (2 oz Glass) 

Tobin James Liquid Love LH Zin……………....6 
Otima 20yr Tawny Port.................................9 
Konzelmann Vital Ice Wine...........................9 
’03 Dow’s Port..............................................13 
 

We will gladly open any bottle of wine for you to enjoy. 
$8 corkage on first bottle, $4 on second and beyond.  

 

 
 
 
 

 
 
 
 

 

 

HOUSE WINES 
(6oz Glass)  

’09 Tilia Chardonay (Argentina)....................5 
 

’08 Tilia Cabernet Sauvignon (Argentina).....6 
 

MID WEEK TASTING  
(1.5 oz Tasting Glass) 

 

 

Bubbles……………….………….……..…..….....……5 
Segura Viudas Cava (SP) 
Nicholas Feuillatte Chadmpagne (FR) 
 

4 Course…………….………….……..…..….....…….11 
Segura Viudas Cava (SP) 
Redmon Chardonnay (Carneros) 
Godspeed Cabernet  (Napa Valley) 
Otima 20yr Tawny Port 
 

Aromatic Whites………....…..………………………8 
Armand Kabinett Riesling (Germany)                   
Handley Dry Gewürz (Anderson Valley) 
Curran Grenache Blanc (Santa Ynez)  
Saxon-Brown Semillon (Alexander Valley, CA) 
 

Wines for the Season…………………............…12       
Alban Viognier (Central Coast)                                     
Curran Grenache Blanc (Santa Ynez)  
Shea Pinot Noir (Willamette Valley)…….…..        
Stolpman Estate Grenache (Santa Ynez)       
 

Wine that Rhone….…..…………………………..…11 
Alban Viognier (Central Coast)                      
Curran Grenache Blanc (Santa Ynez)  
Ed Sellers Rhone Blend (Paso Robles)                 
Stolpman Estate Grenache (Santa Ynez)       
 

To Blend of Not to Blend...………….......….…..13 
Ed Sellers Rhone Blend (Paso Robles)                
Stolpman Estate Grenache (Santa Ynez)    
Farella Alta Red Wine (Napa)    
Godspeed Cabernet  (Napa Valley) 
 

Take 5………………….……………….......………….13 
Saxon-Brown Semillon (Alexander Valley, CA) 
Chalone  Chardonnay (Chalone) 
Huber Pinot Noir (Sta. Rita Hills) 
Rezonja Merlot (Alexander Valley) 
Godspeed Cabernet  (Napa Valley) 
 

Discover California….……………………..………11   
Curran Grenache Blanc (Santa Ynez)  
Chalone  Chardonnay (Chalone) 
Godspeed Cabernet  (Napa Valley) 
Seghesio Zinfandel (Sonoma County) 
 

Big Six……………..………………………..…...........17 
Armand Kabinett Riesling (Germany)                   
Ehlers Estate Sauv Blanc (Napa) 
Redmon Chardonnay (Carneros) 
Huber Pinot Noir (Sta. Rita Hills) 
Godspeed Cabernet  (Napa Valley) 
Seghesio Zinfandel (Sonoma County) 
 

Reds, Reds & More Reds.…………………..…….12 
Shea Pinot Noir (Willamette Valley) 
Stolpman Grenache (Santa Ynez) 
Terrazas Malbec (Argentina) 
Farella Alta Red Wine (Napa)    
Seghesio Zinfandel (Sonoma County) 
 

B.Y.O.T. “Build Your Own Tasting” 
.25 of glass @ .25 glass price. 

 
 



 
 
 
 
 

 
 

 
 

 
 

Weekend Tasting 

Treat YOURSELF First 
  “Because You’re Worth It!”  

$55.00 
Fri. Dec. 3rd (5-9pm) 

Sat. Dec. 4th (11am-9pm) 

Sun. Dec. 5th (Upon Availability)  
 

 (1.5 oz pours /6 oz glass) 

’07 Godspeed ($26.99)…..…..........................11                                                                                                     
 

’07 Sojourn ($49.99).................................17.50                                                                                                                         
 

’07 Coho ($44.99) ……………………………………17.50                                                                    
 

’06 La Jota Vineyard Co. ($44.99)................16 
 

’03 Godspeed ($26.99)…..…..........................11                                                                                                     
 

’06 Pina ($74.99)............................................24                                                                             
 
 

   BEER SELECTION 
 

Dale Bros 22oz (CA)…….…………………….........7 
Pomona Queen or Black Beer 
 

Dale Bros 22oz (CA) New Seasonal...…….……7 
Wineter Hze 
 

Chimay 330ml (BE)....……..……………..........6.50 
Red, White, or Blue  

Ayinger Doppelbock 12oz (GR)..………….…..5.50 
 

Old Speckled Hen 12oz (UK)..…………….…..5.50 
 

Hoegaarden 12oz (BE)…………………….……..5.50 
 

Hofbrau House Oktoberfest 12oz (GR) New..5.50 
 

Stella Artois 12oz (BE).…….…………………….5.50 
 

Hanger 24 Orange Wheat 12oz  (CA)…….….5.50 
 

Napa Smith Amber Ale 12oz (Napa).….…….5.50 
 

Schneider Weiss 500ml (GR)………….………...6  
 

Edel-Weisse 500ml (GR)………………………..…6 
 

Estrella Dam (SP) New……………………………15 

Deus -Brut des Flanders 750ml (BE) New…40 

Chimay 750ml (BE)....……..…….……………..13.50 
Red, White, or Blue 

RESERVE WINE LIST        (6 oz Glass) 
 

NV Veuve Clicquot Champagne (FR).......17.50 
’05 Robert Mondavi Cab Res (Napa)…….25.00 
’04 Opus One Red Wine (Napa)……………55.00 

 

ALTERNATIVE DRINKS 

Dry Soda…………………………………….……………2 
 

Republic of Tea…….…………………………..…..2.50 
Blackberry Sage or Pomegranate Green  
 

Voss Still/Sparkling 375 ml (NW)……………….2 
 

Voss Still/Sparkling 800ml(NW)……....……...5 
 

 
18% Gratuity will be added to parties of 9 or more 

 
 
 

 

 
 
 
 
 

 
 

Weekend Tasting 

California Mountain Cabs 
  “High above the Valley the sun shines  

and so do the cabs”  

$19.00 
Fri. Nov. 26th (5-9pm) 

Sat. Nov. 27th (11am-9pm) 

Sun. Nov. 28th (Upon Availability)  
 

 (1.5 oz pours /6 oz glass) 

’03 Godspeed ($26.99)…..…..........................11          
 
 

’07 Sojourn ($49.99).................................17.50           
 
 

’07 Coho ($44.99) ……………………………………17.50           
 
 

’06 La Jota Vineyard Co. ($44.99)................16 
 
 

’06 Pina ($74.99)............................................24                 
 

 
 

   BEER SELECTION 
 

Dale Bros 22oz (CA)…….…………………….........7 
Pomona Queen or Black Beer 
 

Dale Bros 22oz (CA) New Seasonal...…….……7 
Wineter Hze 
 

Chimay 330ml (BE)....……..……………..........6.50 
Red, White, or Blue  

Ayinger Doppelbock 12oz (GR)..………….…..5.50 
 

Old Speckled Hen 12oz (UK)..…………….…..5.50 
 

Hoegaarden 12oz (BE)…………………….……..5.50 
 

Hofbrau House Oktoberfest 12oz (GR) New..5.50 
 

Stella Artois 12oz (BE).…….…………………….5.50 
 

Hanger 24 Orange Wheat 12oz  (CA)…….….5.50 
 

Napa Smith Amber Ale 12oz (Napa).….…….5.50 
 

Schneider Weiss 500ml (GR)………….………...6  
 

Edel-Weisse 500ml (GR)………………………..…6 
 

Estrella Dam (SP) New……………………………15 

Deus -Brut des Flanders 750ml (BE) New…40 

Chimay 750ml (BE)....……..…….……………..13.50 
Red, White, or Blue 

RESERVE WINE LIST        (6 oz Glass) 
 

NV Veuve Clicquot Champagne (FR).......17.50 
’05 Robert Mondavi Cab Res (Napa)…….25.00 
’04 Opus One Red Wine (Napa)……………55.00 

 

ALTERNATIVE DRINKS 

Dry Soda…………………………………….……………2 
 

Republic of Tea…….…………………………..…..2.50 
Blackberry Sage or Pomegranate Green  
 

Voss Still/Sparkling 375 ml (NW)……………….2 
 

Voss Still/Sparkling 800ml(NW)……....……...5 
 

18% Gratuity will be added to parties of 9 or more 
 
 

 
 

 
 



 

 

 
   

SMALL PLATES 
Bread & Olives…………………….………..………….2 
Artisan bread, Kalamata olives & Tuscan extra virgin olive oil 
 

House Cheese Plate…………….…………….........8 
Margaux de Brie, Dubliner Irish Cheddar, Parmigiano-
Reggiano, served with dried apricots and almonds 

Cured Meats Plate…..………….……………........7 
Prosciutto di Parma, Serrano Ham, and Columbus Salame  
 

Italian Anchovy Fillets..…………………………...6 
Anchovy fillets & Alioli sauce served with toasted artisan bread  

SPECIALTY CHEESE PLATES 
All specialty cheese plates served with sliced Jamon Serrano, 
dried apricots, Kalamata olives, Marcona almonds and 

artisan  bread 
 

Sonoma Cheese Plate……………………….........15 
Cypress Grove Purple Haze creamy, mild, with fennel and 
lavender (US), Humboldt Fog crumbly texture, tangy, 
complex flavor (US) & Mt. Tam elegant triple- crème that goes 
beyond buttery (US) 

 

Spanish Cheese Plate………….……..…….........15 
Rocinante Blended Cheese mixture of pasteurized goat, 
cow and sheep’s milk but tastes more like goat than anything.  
No rind, semisoft, moist (muenster consistency).  Goat-cheese 
tangy rather than salty, distinctly fruity, not real assertive but 
the tanginess kind of builds. creamy and intense without being 
overpowering, 6 month aged Don Juan Manchego 
piquant, salty, and slightly nutty & Cabrales Bleu slightly 
granular, crumbly texture, strong & persistent 

 

European Cheese Plate ……………..…………….15 
6 month aged Flor d Esgueva rich, creamy and intense 
without being overpowering (SP), Piave rich semi-hard, nutty, 
aged texture with sharp finish (IT) & Bleu d’Auvergne 
herbaceous, semi-spicy, and pungent taste (FR)  

 

Holy Cow Cheese Plate…………………………….15 
Mt. Tam elegant triple- crème that goes beyond buttery (US), 
Piave rich semi-hard, nutty, aged texture with sharp finish 
(IT) and Bleu d’Auvergne herbaceous, semi-spicy, and 
pungent taste (FR)  

FLATBREAD PIZZAS  
All served with a side of  arugula  OR mini cheesecake 

 

Original………………………...……………………..…7 
Mediterranean seasoned goat cheese & sliced tomato medley  

 

Spanish………….………….….….........................8 
6 month aged Don Juan Manchego & Spanish Chorizo Sarta  

 

 Artichoke……………….…………………..……........8 
Mediterranean seasoned goat cheese, artichoke hearts, sliced & 
tomato medley  

 

Italian…………..……..…….….…......................8 
Piave Semi-hard cheese and thinly sliced Prosciutto di Parma  

FROM THE OVEN 
 

Bacon-Wrapped Dates…………..…………..........7 
Warm, sweet, Medjool dates in crispy applewood-smoked 
bacon, sprinkled with blue cheese 
 

 

 

Spanish ChorizoPlate…….…….…….…….........6 
Thinly sliced Chorizo Sarta warmed served with Don Juan 
6mth aged Manchego cheese and Marcona almonds 

 

 
 
 
 
 

 

 
 

 
 

 

ON THE LIGHT SIDE 
 

Stuffed Cherry Tomatoes……………………..……4 
Mixed cherry tomatoes stuffed with Mediterranean seasoned 
feta cheese topped with basil, extra virgin olive oil and fresh 
crushed black pepper. 

 

Spanish Crostini………………………………………8 
Toasted artisan bread layered with Jamon Serrano, Don Juan     
Manchego cheese, roasted Piquillo red bell peppers and topped    

    with extra  virgin olive oil and fresh crushed black pepper.  
 

Caprese Crostini……………………………….........7 
Toasted artisan bread layered with Roma tomatoes, fresh 
mozzarella cheese, basil and toppled with extra virgin olive oil, 
balsamic vinegar and fresh crushed black pepper   

 

Beer Plate…………..……………………………........8 
Cabrales Bleu  (SP), Kalamata olives, Marcona Almonds served 
along  side thinly sliced Chorizo Sarta , and artisan bread 

 

Olive Medley……………………………………..........7 
An assortment of Kalamata olives mixed with petite dill pickles     
Mediterranean  seasoned feta cheese,  roasted  Piquillo red  bell  
peppers and Marcona almonds. 

 

New Trio of Dips Olive…….……………………..........9 
Roasted garlic artichoke dip, olive tapenade & sun dried 
tomato cheese dip served with crostini  

 

AFTER DINNER 
 

Truffle Plate……………………………….….………..5 
A trio of assorted truffles 

 

Dessert Plate……………………………….….……….4 
A trio of assorted mini-cheesecakes 

 

Port Plate……………………..…………………………6 
Blue cheese, mini-cheesecake, and chocolate truffle 

 

   BEER SELECTION 
 

Dale Bros 22oz (CA)…….…………………….........7 
Pomona Queen or Black Beer 
 

Dale Bros 22oz (CA) New Seasonal...…….……7 
October Fiesta  
 

Chimay 330ml (BE)....……..……………..........6.50 
Red, White, or Blue  

Ayinger Doppelbock 12oz (GR)..………….…..5.50 
 

Old Speckled Hen 12oz (UK)..…………….…..5.50 
 

Hoegaarden 12oz (BE)…………………….……..5.50 
 

HofrauHouse Oktoberfest 12oz (GR) New..5.50 
 

Stella Artois 12oz (BE).…….…………………….5.50 
 

Hanger 24 Orange Wheat 12oz  (CA)…….….5.50 
 

Napa Smith Amber Ale 12oz (Napa).….…….5.50 
 

Schneider Weiss 500ml (GR)………….………...6  
 

Edel-Weisse 500ml (GR)………………………..…6 
 

Deus -Brut des Flanders 750ml (BE) New…40 

Chimay 750ml (BE)....……..…….……………..13.50 
Red, White, or Blue 

PREMIUM SAKE 
 

Mukune “Root of Innocence”......................20 
 

Ginga Shizuki “Divine Droplets”.................34 
 

Tozai “Living Lewel”...............................12.50  
 

18% Gratuity will be added to parties of 9 or more.   
 


