Half Bottles
Champagne & Sparkling

NV Guy Charlemagne, Blanc de Blanc, le Mesnil-sur-0Oger, France
NV VEUVE CLicouoT PoNsaRrRDIN “YELLow LaBEL”, REIMS, FRANCE
White

2005CHARDONNAY, PaTz & HaLL “DuTtTtoN RANCH”, RussiaN RIVER, CA
2006 Chardonnay, Macrostie, Carneros, CA

2005PuULIGNY MONTRACHET, VINCENT GIRARDIN “VIELLES VIGNES”, FRANCE
2006Chablis ler Cru Beuroy, Domaine Geoffroy, France
2006SaAauviGNON BrLanc, GreicH HiLLs “FuME BrLanc”, Napa VALLEY, CA
2002Sauvignon Blanc, Duckhorn, Napa Valley, CA

2005Viognier, Fess Parker, Santa Barbara, CA

2006Pinot Blanc, Louis Sipp, Alsace, France

2006Pinot Gris, Adelshiem. Willamette Valley, OR

Red
2003 Cabernet Sauvignon, Etude, Napa Valley, CA
2004 Bordeaux Supérieur, Chateau Cadillac
2004 Merlot, Havens, Napa Valley, CA
2004PiINoT NoIR, PaparPiETRO PERRY, “LERAS FAMILY VINEYARDS”, CA
2005Pinot Noir, Etude, Carneros, CA
2005ZINFANDEL, HENDRY “BLock 7”7, NaprPa VaLLEYy, CA

2005ZINFANDEL, MARTINELLI “GlUusePPE & LuIsA”, RussiaN RIVER VaLLEY, CA

Quartinos
White
Muscadet Sevre et Maine, Dom de Dorices,Fr, ‘06 taste 5
SPARKLING, | +1 =3 Cava “BruTt”, PENEDES, SPAIN taste 6
CHAMPAGNE, VEUVE CLicQuoT “YELLOW LaBEL”, FrR, NV taste 10
SAUVIGNON BrLaNnc, DomaINE BELLEVUE, LoIRE, FR, ‘O7 taste 4
SAUVIGNON BLANC, SILENI, MARLBOROUGH, NZ, ‘O7 taste 6
PiNoT GRris, ALMA Rosa, SaNnTA BarBaRra, CA, ‘04 taste S
PiNnoT GriGgIO, EsTaNncia, CA, ‘O6 taste 4
GEWURZTRAMINER, VIER JAHRESZEITEN, GERMANY, ‘O6 taste 5
CHARDONNAY, ALMA Rosa, STta. RiTa HiLLs, CA, ‘06 taste 7
CHARDONNAY, SiMI, SoNnoMa CouNTy, CA, ‘O6 taste ©
CHARDONNAY, ARROWOOD, SoNoMA CouNTy, CA, ‘O5 taste S
Red
PinoT NoIr, DomaINE PARENT, FR, ‘O5 taste 6
PiNoT NoIr, BYyroN, SANTA MAaRIA VaLLEY, CA, 'O6 taste 9
MERLOT, ROBERT ALEXANDER, SOUTH AFRICA, ‘O5 taste ©
MeErLOT, RED DiamMoND, WA, ‘O3 taste 4
SYrRaAH, HaveENs, Nara VaLLEY, CA, ‘O3 taste 8
CABERNET SAUVIGNON, PEDRONOCELLI, CA, ‘O5 taste ©
CABERNET SAUVIGNON BLEND, TRUTH, CA, ‘O5 taste 8
ZINFANDEL, CLos La CHaNcE, CA, ‘O5 taste 5
TEMPRANILLO, VENTA MAZzARON, ZAMORA, SPAIN, ‘O4 taste 5
Rose, | + 1 =3, PENEDES, SPAIN, ‘O6 taste 6

Taste 30z Pour Quartino 6.40z Pour

Dessert Wines

2003 Sauternes, Chateau Bastor Lamontagne, France
2005 Chateau Bianca “ViIN DE GLacE”, OR

2005 Late Harvest Zinfandel, Edmeades, Mendocino, CA
2004 Monastrell Dulce, Alcefio, Jumilla, Spain

2005 BracHETTO D’Acaul, “Braipa” bl GiacomMo BoLoGNA, ITALY

Port
Grahams Six Grapes
Grahams 2000 Late Bottled Vintage
Dow’s 2000 LATE BoTTLED VINTAGE
TRENTADUE “CHocoLATE AMORE”. CALIFORNIA
HARDY’s “WHISkER’s BLAkKE”, CLAassIC TAWNY

Chateau Reynella, Australia Tawny

Sherry
Domecq, La Ina, Dry Fino, Jerez, Spain

Savory & James, Amontillado, Jerez, Spain

Madeira
BLANDY’s “RaINWATER”, MEDIUM DRY

BLANDY's 5 YEAR OLD SERCIAL

Sake
Served Chilled
MATsuNolI “WisHING WELL”, Tokubetsu Honojozo
Aromas of peach, almond, and hazelnut. Crisp, nutty & dry
KINSHIHAI “SNow SHADOW” Tokubetsu Junmai
Aroma shows apple marzipan. Soft, light bodied and long finish

KAREN “CoYy”, Junmai
Aromas of lychee, apple, and strawberry. Complex, sweet with

Good acidity. The Best Beginners Sake
Flight of All Three Sakes

11/2 ounces of each 10
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