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WINE AND DRINK LIST

BIN # Champagne and Sparklings
01 Segura Viudas, Brut “Cavi” Reserva, Penedes, Spain 9.
02 Caposaldo Prosecco, Venetto, Italy 10. 36.
03 “]” Brut Rose, Sonoma, California 70.
04 Taittinger Cuvee Prestige Blanc, Rheims, France 60.
White Wines
10 Bivio, Pinot Grigio, Venezie, Italy 8. 28.
11 Filus, Torrontes, Mendoza, Argentina 9. 28.
12 Wild Rock, Sauvignon Blanc, Malborough, New Zealand 34.
13 Ladoucette, Sauvignon Blanc, Loire Valley, France 9. 34,
14 Cambria, Viognier, Santa Maria, California 36.
15 Claiborne & Churchill, Riesling, Edna Valley, California 36.
16 Benziger, Chardonnay “Sangiacamo”, Carneros, California 10. 38.
19 Van Duzer, Pinot Gris, Willamette, Oregon 11. 38.
20 Vionta, Albariiio, Rias Baixas, Spain 38.
21 Feudi Di San Gregorio, Falanghina, Campania Italy 38.
22 Picket Fence, Chardonnay, Russian River, California 12. 42,
23 Jordan, Chardonnay, Napa Valley, California 58.
Rose Wines
29 Louis Jadot, Beaujolais Rose, Burgundy, France 8. 28.
Red Wines
30 Faustino VII, Tempranillo, Rioja, Spain 32
31 Andeluna, “Winemakers Select” Malbec, Mendoza, Argentina 10. 38.
32 Steelhead, Zinfandel, Dry Creek, California 9, 34,
33 Hogue “Genesis”, Merlot, Columbia Valley, Washington 11. 38.
34 Yangarra, Grenache, McLaren, Australia 40,
35 Layer Cake, Shiraz, Barossa Valley, Australia 11. 40.
30 Lyeth, Cabernet Sauvignon, Sonoma, California 42,
38 Franciscan, Merlot, Oakville, California 42,
40 Dave Bruce, Petite Sirah, Central coast, California 42,
41 Montgras Quatro, Malbec, Syrah, Carmenere, Cabernet Colchagua, Chile 46.
42 Byron, Pinot Noir, Santa Maria Valley, California 14. 48.
43 La Crema, Pinot Noir, Russian River, California 70.
44 Mont Redon Chateauneuf-du-Pape, Rhone, France 80.
Sake

Warmed Geikkekan, Sake 4.5sm - 8. large

Chilled Gekkekan, Sake 8.

Hubiscus or Pomegranate “Saketini ” Fruit Falvor Martini Sake 9.
Port & Dessert Wines

King Estate, Vin Glace, Russian River, California 7.

Taylor 10 yr., Tawny, Oporto, Portugal 8.

Fonseca Bin 27, Ruby Quinta Cima Corgo, Portugal 9.
Beer Selections
Deschutes mirror pond pale ale 8 Deschutes green Jakes organic amber 8.
Full Sail indian pale ale 8. Clausthaler non-alcoholic 7.
Erdinger dark wejsse 9. Paulaner hefe-weizen 9.
Twisted Pine  raspberry-wheat 8 Steam Engine solar power green lager 8
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BEVERAGE LIST

Sparkling Wines
Segura Viudas, Brut “Cava” Reserva, Penedes, Spain 9.
Caposaldo Prosecco, Venetto, Italy TG} i
White Wines
Bivio,Pinot Grigio, Venezie, Italy 8 28.
FiIUS, TOI‘l‘OntES, Mendoza, Argentina 9. 28.
Ladoucette, Sauvignon Blanc, Loijre Valley, Prance 9, 34.
Benziger, Chardonnay "Sangicamo”, Carneros, California 10. 38.
Van Duzer, Pinot Gris, Willamette, Oregon 11. 38.
Picket Fence, Chardonnay , Russian River, California 12. 42,
Rose Wines
Louis Jadot, Beaujolais Rose, Burgundy, France 8. 28.
Red Wines
Andeluna, “Winemakers Select” Malbec, Mendoza, Argentina  10. 38,
Steelhead, Zinfandel, Dry Creek, California 9. 34,
Hogue “Genesis”, Merlot, Columbia Valley, Washington 11. 38.
Layer Cake, Shiraz, Barossa Valley, Australia 11. 40.
Byron, Pinot Noir, Santa Maria Valley, California 14. 48.
Please ask your server for a complete list of all by the bottle wines.
Our hot and cold beverages are made with reverse osmosis purified water.
Coffee and Espresso Tea Pots
Chai Latte (hot or cold) 5. Herbal 35
French Press 4.5 Chamomile or Mint Leaf
Espresso 3.
Cappuccino 4, Black and Green Leaf 4,
Café Latte or Mocha Latte 5. Earl Grey, Green Sencha, Darjeeling
Soft Drinks Cold Drinks
1zze Natural Soda 35 Lemonade 3.
Mandarin or Grapefruit Iced Herbal or Black Tea 3*
Diet Coke 2.5 Organic Juice 5.
Organic Root Beer 4. Apple or Carrot 4.

Pellegrino Sparkling Water 4.5

Fresh Fruit “Agua Fresca” 5.
* Tree Refills
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