COCKTAILS

ORIGINALS

THE CUCUMBER MINT GIMLET
CUCUMBER INFUSED VODKA, LIME, HINT MINT
12

MY KURANT AFFAIR
ABSOLUT KURANT, LEMON JUICE, CASSIS, SPLASH SODA
1

UNCLE JERRY’S LOG CABIN
EARL GREY INFUSED RYE, CARPANO ANTICA, LEMON, MAPLE SYRUP
I

HIGH-ROSE CAIPIRINHA
LEBLON, MANDARINE, LIME & GRAPEFRUIT, DASH POMEGRANATE
I

CLassICcSs

VESPER
MONOPOLOVA, PLYMOUTH, LILLET, “STIRRED - NOT SHAKEN”"
S

DAIQUIRI
RON METHUSELUM, MARASKA CHERRY, LIME & GRAPEFRUIT JUICE
S

DARK & STORMY
GOSLING’S BLACK SEAL, LIME, BUNDABERG GINGER BEER
o

JACK ROSE
LAIRD’'S APPLEJACK, CALVADOS, LIME, GRENADINE
o

MANHATTAN
THE REAL McCoy — PIKESVILLE RYE, SWEET VERMOUTH, PEYCHAUD
S

SEASONALS

WINTER BELLINI
PROSECCO FRIZZANTE AND RHUBARB PUREE
o
BLOOD ORANGE NEGRONI

CAMPARI, SWEET VERMOUTH, GIN, FRESH BLOOD ORANGE
I

CANDIED KUMQUAT MOJITO
IO CANE VIRGIN, PINEAPPLE, SMASHED KUMQUAT, LIME & MINT
1

CHIMAYO COCKTAIL
ALMA BLANCO, CASSIS, APPLE CIDER & LEMON JUICE
10



APPETIZERS

FRISEE AND SMOKED TROUT SALAD
Apple, avocado, warm fingerling potatoes
In grainy mustard butter

ROASTED BABY BEET & MIZUNA SALAD
French feta, “falafel”, meyer lemon vinaigrette

PRAWNS ESPELLETTE A LA PLANCHA
Creamy crab rice, preserved lemon, roasted peanuts

MUSTARD GREEN & RICOTTA AGNOLOTTI
Parsnip puree, cinnamon banyuls sauce

BEET CURED FLUKE
Buckwheat crisps, herbed yogurt

WILD MUSHROOM “CANNELLONI”

11

12

11

11

11

12

Oat crepe, pickled beets, marinated radish, creamy oat groats

PRE-FIXE

BABY ROMAINE & SHAVED FENNEL SALAD

Zesty, parmesan-caper vinaigrette, garlic crouton

~

PAN ROASTED ALASKAN COD
Meyer lemon crust, sauteed blue lake beans,

oven dried tomato, kalamata olive

~

BUTTERMILK PANNA COTTA
Citrus salad, tangelo sorbet

LUNCH

ENTREES

HATFIELD’S COBB
Baby romaine and endive, Danish bleu cheese,
crumbled bacon, roma tomato, crispy chicken tenders

BUTTERMILK & TARRAGON STEAMED CHICKEN

BREAST
Smashed potatoes, haricot vert

LOBSTER CLUB

Creamy lobster with pickled shallots
on house-made toasted brioche,
potato gaufrette, mesclun salad

STEAK FRITES
Pan roasted hanger steak with wild arugula,
house-made kennebec fries, garlic parsley aioli

CRISPY SKINNED OCEAN TROUT
Pickled ginger, butternut squash
and watercress salad

LAMB CHOP SCHNITZLE
Crispy spaetzle, grainy mustard sauce

STUDIO PRE-FIXE
Three course menu
NINETEEN DOLLARS

TODAY’S PIPING HOT SOUP
“Carrot Ginger”

~

SLOW ROASTED PORK LOIN
Celery root puree,

ruby grapefruit & celery root salad

~

SCOOP OF TODAY’'S SORBET

15

22

18

19

22

21



DINNER

APPETIZERS

FRISEE AND SMOKED TROUT SALAD 13
Apple, avocado, warm fingerling potatoes in grainy mustard butter

CELERY ROOT SOUP 12
Pork confit, masala spiced pumpkin, compressed cucumber

SQUID INK GARGANELLE 16
Dungeness crab, English peas, lobster butter

BEET CURED JAPANESE FLUKE 12
Herbed yogurt, pickled shallots, buckwheat crisps

WARM CUTTLEFISH SALAD 13
Maitake mushrooms, sunchoke purée, baby arugula, artichoke
chips

PAIN D’EPICE CRUSTED FOIE GRAS 22

Beluga lentils, apple rosemary puree, wheat beer jus

“CROQUE MADAME” 16
Yellowtail sashimi, prosciutto, sunny side up quail egg, grilled
brioche

SEASONAL PRIX FIXE
FIFTY - NINE DOLLARS

CHARRED JAPANESE MACKEREL

OVEN DRIED PINEAPPLE, AVOCADO,
FRIED SHALLOTS, NORI INFUSED SALSA VERDE

MONTEREY BAY SQUID SALAD

SAUTEED BLUE LAKE AND YELLOW WAX BEANS,
GINGER CHERMOULA

PRAWNS A LA PLANCHA ESPELETTE

CREAMY CRAB RICE, ROASTED PEANUTS,
PRESERVED LEMON, MINT

SANTA BARBARA BLACK COD “EN CROUTE”
OVEN DRIED TOMATO, OLIVE,
ROASTED EGGPLANT PUREE

LONG ISLAND DUCK BREAST
WHISKY PRUNE SMEAR, BUTTERNUT SQUASH,
QUINOA PORRIDGE

HORSERADISH DUSTED SHORT RIBS

AND HANGER STEAK
SPRING ONION CONFIT, SMOKED POTATO PUREE

CHOICE OF DESSERT

ENTREES

SLOW BAKED TASMANIAN OCEAN TROUT
Sweet potato “gratin”, caramelized endive,
baby cabbage leaves, dried cherry balsamic reduction

LOUP DE MER
Haricot vert, red onion soubise, fried caper,
almond dried apricot crunch

BUTTERMILK STEAMED CHICKEN BREAST
Japanese pearl barley, chanterelle mushrooms,
charred pea tendrils, tarragon emulsion

KUROBUTA PORK LOIN
Creamy swiss chard, ruby grapefruit salad,
celery root mustard

PAN ROASTED N.Y. STEAK
Crispy spaetzle, soy glazed longbeans, bearnaise

DATE & MINT CRUSTED LAMB
Roasted heirloom root vegetables,
fava beans, potato chive puree

VEGETARIAN PRIX FIXE
FORTY-NINE DOLLARS

ROASTED SUNCHOKE AND ROCKET SALAD
French feta, “falafel” crumble

FRICASSEE OF CHANTERELLE & FAVA BEANS
Hand rolled garganelle, parsnip “bacon”

WILD MUSHROOM “CANNELLONI”

Oat crepe, pickled beets, marinated radish, creamy oat groats

~

CHOICE OF DESSERT

CHEF’'S SPONTANEE TASTING MENU
NINETY - EIGHT DOLLARS

TO BE ENJOYED BY THE ENTIRE DINING TABLE

28

26

26

26

32

36



DESSERT

TANGERINE SEMIFREDDO BOMBE
HONEY ALMOND NOUGAT GLACE, FRESH CITRUS COMPOTE
11

WINE ADVICE -- MuscAT CosecHA MIEL CASTA Diva O6

HOT CHOCOLATE SOUFFLE TARTLET
CHICORY CHOCOLATE CHIP ICE CREAM
(PLEASE ALLOW |O MINUTES)

11

WINE ADVICE - PORT-STOUT “BOILERMAKER”

SUGAR & SPICE BEIGNETS
VENEZUELAN CHOCOLATE FONDUE,
PRESERVED GINGER MILKSHAKE SHOT
Il

WINE ADVICE - MAURY MAs AMIEL O7

COCONUT CUSTARD “MACAROON”
MARINATED PINEAPPLE, VANILLA TAPIOCA,
PASSION FRUIT-ELDERFLOWER SORBET
11

WINE ADVICE -- SAUTERNES CH. GRAND PIQUEY O7

BANANA CREAM DACQUOISE
PECAN TOFFEE, BITTER CHOCOLATE SORBET
11

WINE ADVICE - - BRACHETTO D’ACQUI IL SAULINO O8

CINNAMON SWIRL BRIOCHE PUDDING
PEAR CONFIT, MAPLE SYRUP ICE CREAM,
CINNAMON TOAST CHIP
11

WINE ADVICE -- VIN DE CONSTANCE KLEIN CONSTANTIA O5

SORBET & ICE CREAM TRIO
7

CHOICE OF THREE

BLoob ORANGE MAPLE SYRUP
PAsSsION ELDERFLOWER BUTTERSCOTCH ROSEMARY
GREEN APPLE VERMOUTH Cocoa NiB CHIP

WINE ADVICE - MOSCATO D’AsTI GIANNI DoGLIA O9



FLASK, BEAKER & JIGGER

THE CUCUMBER MINT GIMLET
CUCUMBER INFUSED VODKA,
LIME, HINT MINT |2

PASSION FRUIT PISCO SOUR
DoN CEsaArR Pisco, EGG WHITE, LEMON,
PASSION FRUIT, ANGOSTURA 1

UNCLE JERRY’'S LOG CABIN
EARL GREY INFUSED RYE, CARPANO ANTICA,
LEMON, MAPLE SYRUP I

HIGH-ROSE CAIPIRINHA
LEBLON, ORANGECELLO, LIME & GRAPEFRUIT,
DASH POMEGRANATE 1

ECCOLA
CAPRI LEMONCELLO, VODKA,
MoscaAaTO D’ASTI & LuLl CHINOTTO |2

VESPER

MoONOPOLOVA, PLYMOUTH, LILLET,
“SHAKEN - NOT STIRRED” S
DAIQUIRI

RON MATUSALEM, MARASKA CHERRY,
LIME & GRAPEFRUIT JUICE oS

MONKEY GLAND
GIN, ORANGE JUICE, PASTIS, GRENADINE O

DARK & STORMY
GOSLING’S BLACK SEAL,
BUNDABERG GINGER BEER, LIME S

MAI TAI ROA AE! “THE BEST!”
APPLETON VX RUM, PRUNIER & COMBIER,
ORGEAT, LIME, SOUR oS

JACK ROSE
LAIRD’S APPLEJACK, CALVADOS,
LIME, GRENADINE O

CHERRY COKE
MARASKA CHERRY, COCA-COLA,
GRIOTTES S

MANHATTAN
THE REAL McCoy — BucK SOUR MASH,
SWEET VERMOUTH S

SPRING BELLINI
PROSECCO SPUMANTE
AND RHUBARB PUREE o

GINGER GRANT
ALMA REPOSADO, LIME, GRAPEFRUIT,
GINGER SYRUP, BUNDABERG ||

COLONIAL “PINK GIN”
BELLRINGER, FEE BRO’S. BITTERS,
RAMOS PINTO, LEMON, TONIC |O

CANDIED KUMQUAT MOJITO
BACARDI, MINT, PINEAPPLE, KUMQUAT & LIME
MASH-UP 11

WAKATAKE “ONIKOROSHI” SAKE
JUNMAI DAIGINGO IS LIKE A STREAM
BESIDE THE ROCK OF CUISINE IO

BITBURGER “DRIVE”
NON-ALCOHOL LAGARED MALT BEVERAGE 7

WEIHENSTEPHANER “HEFE WEISSBIER”
CLASSIC, LIGHT BODIED WHEAT BEER
500ML 10O

ANDERSON VALLEY HoprP OTTIN’ INDIA PALE ALE
DoOuUBLE-HOPPED, BITTERED FLORAL MEDIUM
BODY ALE 7

COOPERS SPARKLING ALE
A MATEY AND FRUITY MALT & HOP
AUSSIE ORIGINAL BEER 7

BRUERY SAISON DE LENTE
FRESH LIGHT BLONDE COLOR, RUSTIC HOPPY
CHARACTER (750ML) 21

DELIRIUM TREMENS TRIPLE ABBEY ALE
CORIANDER, LEMON-PEEL SCENTED
BELGIUM ALE 15

UNIBROUE LA FIN DU MONDE

BELGIAN STYLE ALE

COMPLEX, RICH AND FRUITY CANADIAN ALE
12

BRUERY SAISON RUE

AN EPIC RYE & BRETTANOMYCES FARMHOUSE
ALE

(750ML) 27

NORTH CoOAST OLD RASPUTIN IMPERIAL STOUT
DEEP ROASTED COFFEE BEAN FLAVORS, NEVER
SAY DIE! 8



INSIDE EVERY OLDER PERSON

IS A YOUNGER PERSON WONDERING,
“WHAT THE HECK HAPPENED?!”
ANONYMOUS

BY THE GLASS

LAMBRUSCO CONCERTINO ERMITE-MEDICI O7 LOMARDY
SALOMINO IS A DEEP RED, SLIGHTLY FIZZY WINE = PORK
BELL |

PROSECCO SILVER EMOTION PRINCIPE O8 VENETO
SOFT PEAR EFFERVESCENCE, DRY |13

Louis ROEDERER BRUT PREMIER REIMS
TOASTY BRIOCHE RICHNESS AND CHARDONNAY ELEGANCE
19

BRANCO (ENCRUZADO / BicAL) GRAO VAsco O8 DAO
CRISP, ZIPPY CITRUS FRUIT 7

RIBBONWOOD (SAUVIGNON BLANC) O8 MARLBOROUGH
LIGHT BODY, CRISP, FRUITY ELEGANCE o

PIESPORTER (RIESLING) KABINETT O6
WEINGUT GRANS-FASSIAN, MOSEL
SWEET-TART, APRICOT & PEACH ESSENCE o

OPPIDUM (MOSCATO DI TERRICINA) SANT ‘ANDREA O7
LAazio
FLORAL YET DRY LYCHEE AND GOOSEBERRY BOUQUET ||

KU PASTINE (BIANCHETTA) BISSON O8 LIGURE
SAVORY HERBS, COMPLEX SALINITY,
UNBEARABLE LIGHTNESS | 3

Luis PATO VINHAS VELHAS (BICAL / SERCIALINHO) O8
BIERAS
MINERAL DRIVEN, DEWEY FRESH DELICACY ||

SAVENNIERES LA JALOUSIE DOMAINE DU CLOSEL O6
LOIRE

BEES WAX, PEAR & NECTARINE, LUSCIOUS CHENIN BLANC
13

CLos bu VAL CARNEROS (CHARDONNAY) O7 NAPA
CLASSIC APPLEY, MEYER LEMON & SUBTLE OAK
NAPA NUANCES |2

MOUNT EDEN VINEYARDS (CHARDONNAY) O7

SANTA CRUZ MTN.

CREAMY OAK, BUTTERY RICHNESS AND WITH A SENSE OF
PLACE |4

BUGEY CERDON METHODE ANCESTRALE RENARDAT-FACHE
OMG! CRAZILY DELICIOUS,
A FABULOUS SPRINGTIME SPECIAL 13

DOMAINE DE ST. ANTOINE ROSE O9
REFRESHING SPRING SIPPING,
FIRST FLORAL BLUSH OF THE SEASON |O

TINTO VINAS VIEJUAS (GARNACHA) BIELSA 08
CAMPO DE BORuA

“NON SPOOFULATED” QUAFFABLE,

OLD VINE RICH RED BERRY 7

MONTHELIE ROLAND THEVENIN O5 COTE D'OR
FRAGRANT, RIPE HERBAL RED FRUIT, LIGHT BODIED |8

OBERTO BARBERA D’ALBA O8
LIVELY CRANBERRY, SOUR CHERRY AND AROMATIC BITTERS
Il

MALBEC LA FLOR PULENTA O8 LUJAN DE CuYO MENDOZA
BOUNCY RED FRUIT AND LUSH MOCHA AROMAS 12

PINOT NOIR Tous ENSEMBLE COPAIN O7
ANDERSON VALLEY
RED BERRY FRUIT, BRIGHT, POLISHED BALANCE 16

SHIRAZ OMRAH PLANTAGENET O6 WESTERN AUSTRALIA
PRESERVED BLACK MULBERRY,
COOL CLIMATE PEPPERY FRUIT 12

SERIE MAGNO GRAN RESERVA O3 FANTELLI MENDOZA
TEMPRANILLO/MALBAC BLEND,
TOBACCO ROASTED RED FRUIT, RICH |3

PRELUDIO ALLA NOTTE (CESANESE / MERLOT) O6
SANT ‘ANDREA, LAZIO
RIPE, SAVORY, VELVETY 14

CABERNET SAVIGNON RHINEFARM VINEYARD O6
GUNDLACH-BUNDSCHU, SONOMA
CLASSIC ALL-SPICE, DUSTY CcOCOA CABERNET 15



ANCIENT SHELLFISH, ROCKS!
OYSTER SEABED DEPOSITS ~ KIMMERIDGIAN TO JURASSIC

WHITES

THIRST-QUENCHING WINES —
SOME WITH MINERALLY STONE FRUIT, SOME MORE OPULENT

Louls ROEDERER BRUT PREMIER REIMS *Sl X CREMANT DU JURA BRUT A. & M. TissoT ARBOIS 55
Louls ROEDERER BRUT ROSE O4 REIMS 139 MoscATo D’AsTI DULCE GIANNI DOGLIA O9 PIEDMONT *31
EGLY-OURIET LES VIGNES DE VRIGNY BRUT AMBONNAY o2 PROSEcCcO SILVER EMOTION BRUT PRINCIPE O8 VENETO *43
MARC HEBRART BRUT MARIEUL-SUR-AY 72
GuUY LARMANDIER BRUT VERTUS 11O
AUBRY BRUT JOUY-LES-REIMS 72 Luls PATO VINHAS VELHAS (BICAL / SERCIALINHO) O8 BIERAS .. *37
CHARTOGNE-TAILLET BLANC DE BLANCS MERFY 87 GRAO VAScO BRANCO (ENCRUZADO / BicAL) O8 DAO *25
VILMART CUVEE CREATION BRUT 1999 RILLY 247 VINA VALORIA CRIANZA BLANCA (VIURA) O4 RIOJUA 36
CHABLIS VIEILLES VIGNES SEGUINOT-BORDET O8 44 MERCOUROI FoLol (RoDITIS / VIOGNIER) 08 PELOPONNESE 38
CORTON-CHARLEMAGNE VINCENT GIRADIN O5 175
ST. AUBIN “CHATENIERE” COLIN-MOREY O7 79
MEURSAULT “LES CRIOTS” BALLOT-MILLOT O7 85 IBERIAN REMIX (ALBARINO) O8 MONTEREY 39
MEURSAULT “CHARMES” BITOUZET-PRIEUR O4 14 MALVASIA BIANCA LARNER VINEYARD O8
PULIGNY-MONTRACHET Louls CARILLON O6 a2 PALMINA, SANTA YNEZ VALLEY 44
PULIGNY-MONTRACHET “LES COMBETTES” 1999 HILDEGARD (PINOT GRIS / ALIGOTE / PINOT BLANC) O5
XDOMAINE LEFLAIVE 249 AU BON CLIMAT, SANTA MARIA 57
CHASSAGNE-MONTRACHET “LES MALTOIE” COLIN-MOREY O7 11O
CHASSAGNE-MONTRACHET EN PIMONT DE MERICOURT O5 77
BIENVENUES-BATARD-MONTRACHET PAUL PERNOT O6 275 REFRESHINGLY CONFIDENT, COOL ROSES
SENORIO DE SARRIA ROSADO O8 NAVARRA 25
JOEL DELAUNAY LES CABOTINES ROSE (PINEAU D’AUNIS) O8
MACON-FUISSE LES GRANDES BRUYERES O8 CHEVEAU *40 LOIRE 33
PoulLLy-Fuissé CUVEE CLASSIQUE BEAUREGARD O7 &0 BUGEY CERDON METHODE ANCESTRALE RENARDAT JURA *43
MERCUREY “LA CREUZE” O7 COLIN-MOREY 57 DOMAINE DE FONDRECHE L' INSTANT ROSE O9 VENTOUX *34
DoMAINE TEMPIER ROSE O8 BANDOL 75
MuscADET CLASSIQUE PEPIERE O8 28
SAVENNIERES “LA JALOUSIE” DOMAINE DU CLOSEL O6 59 YIN / YANG [ BUTTERY OAK VS STAINLESS STEEL
SAVENNIERES “CLOS DU PAPILLON” DOMAINE DU CLOSEL O5 *43 DuMoL O7 RussIAN RIVER 88
SAVENNIERES DOMAINE ROCHE AUX MOINES 1994 39 CLOSs bu VAL CARNEROS O7 NAPA *40
QUARTS DE CHAUME MOELLOUX 1997 MOUNT EDEN VINEYARDS O7 SANTA CRUZ MTN. *46
DOMAINE DES BAUMARD (1/2 BTL) 88 TYLER ZOTOVICH FAMILY O8 SANTA RITA HILLS S8
VOUVRAY PICHOT O8 33 OJAI VINEYARDS SOLOMON HiLLS O7 SANTA YNEZ 59
VOUVRAY SILEX NOIR FRANCOISE PINON O7 44 FOUR VINES NAKED (UNOAKED) O8 SANTA BARBARA 37
PoulLLY-FUME DE LADOUCETTE O7 75 LEEUWIN ESTATE ARTIST’'S SERIES O5 MARGARET RIVER 128
PoulLLY-FUME LES LOGES MARc DEscHaMPS O6 (1/2 BTL) 38 COLDSTREAM HILLS O7 YARRA VALLEY 29
CHEVERNY LE PETITE CHAMBORD FRANCOIS CAZIN O8 33
SANCERRE LES CHENES LUCIEN CROCHET O7 (I/2 BTL) 35
SANCERRE LES TUILIERES MICHEL REDDE O7 55 CLONE FiFTY-FOUR, WHERE ARE YOU?!
NTOURAINE LA TESNIERE (MENU PINEAU) T. PUzELAT O8 47 MATANZAS CREEK O7 SONOMA 43
DRAGONETTE O8 SANTA YNEZ VALLEY 55
HABIT HAPPY CANYON O9 SANTA YNEZ VALLEY s2
ARBOIS SELECTION (SAVIGNIN / CHARDONNAY) MULDERBOSCH O8 STELLENBOSCH 37
A. & M. Tissot O5 57 TRIOLET (MERITAGE) Ol MOUNT MARY, LILYDALE-YARRA VALLEY 87
TERRACE HEIGHTS ESTATE O9 MARLBOROUGH 40
RiBBONWOOD O8 MARLBOROUGH *31
SAINT JOSEPH SAINT PIERRRE YVES CUILLERON O7 65
Cassis DoOMAINE DU BAGNOL O7 49
THE HEART MAY HAVE ITS RIESLINGS,
BUT IT'S TIME TO SHAKE YOUR SCHEUREBE, BABE!
®U PASTINE (BIANCHETTA) BISSON O8 LIGURE *43 TROCKEN = DRY
CLAUDIO VIO VERMENTINO O7 LIGURE 49 “HOCHHEIMER KIRCHENSTUCK” TROCKEN ERSTES GEWACHS O5
IL MONTICELLO GROPPOLO VERMENTINO O8 CoLLI DI LUNI 55 DOMDECHANT WERNER 11O
CAscCINA DEGLI ULivi GAvI O7 NoVI-LIGURE 36 RIESLING HANLIN HiLL PETALUMA O8 CLARE VALLEY 53
BRovIA ROERO ARNEIS O8 PIEDMONTE 46
CESARI PINOT GRIGIO O8 VENETO 29
ST. MICHEL-EPPAN SANCT VALENTIN GEWURZTRAMINER O8 88 “ERDENER TREPPCHEN" SPATLESE DR LOOSEN O7 83
LIVON FRIULANO O7 CoOLLIO 52 PIESPORTER WEINGUT GRANS-FASSIAN O6 *31
EDI KANTE SAUVIGNON O6 CARSO 689 “MONZINGER FRUHLINGSPLATZCHEN" SPATLESE O5
PAROVEL VINUA BARDE VITOVSKA O6 CARSO 66 EMRICH-SCHONLEBER (1/2 BTL) 33
SANT ‘ANDREA OPPIDUM (MOSCATO DI TERRICINA) O7 LAziO *37 “OESTRICHER LENCHEN" KABINETT SPREITZER Ol 44
“ERBACHER MARCOBRUNN" SPATLESE O7 VON SIMMERN 76
“RUDESHEIMER BERG SCHLOSSBERG” SPATLESE O3 LEITZ 89
“GRUNLACK” SPATLESE O3 SCHLOSS JOHANNISBERGER 75
SCHEUREBE (RIESLING X SYLVANER) SPATLESE O2
XBRUDER DR. BECKER s2

X BIO-DYNAMIC / ORGANIC WINEGROWING * WINES POURED BY THE

GLAass



REDS

FRANCE

GEVREY-CHAMBERTIN “CLOS DU FONTENY” B. CLAIR O6 139
GEVREY-CHAMBERTIN “LES CHERBAUDES” L. BoiLLOT O4 144
MOREY-ST.-DENIS IER CRU Duuac O7 225
MOREY-ST.-DENIS “CLOS DES ORMES” G. LIGNIER O5 1o
CHAMBOLLE-MUSIGNY |IER CRU COMTE DE VOGUE O7 295
CHAMBOLLE-MUSIGNY HUDELOT-NOELLAT O5 132
CLOS VOUGEOT HUDELOT-NOELLAT O3 219
NUITS-ST-GEORGES “CLOS DES PORRETS-ST.-GEORGES” O5

HENRI GOUGES 149
CORTON-RENARDES LIGER-BELAIR O6 155
SAVIGNY-LES-BEAUNE MONGEARD-MUGNERET O6 79
BLAGNY “LE PIECE Sous LA Bois” T. & P. MATROT O7 o7
BEAUNE “CLOs DES URSULES” Louls JADOT O6 17
CHASSAGNE-MONTRACHET “LES CHAMPS-GAINS” O4

JEAN-MARC MOREY (/2 BTL) a7
MONTHELIE ROLAND THEVENIN O5 *58
MARANGES “LE CROIX MOINES” CAMILE GIROUD O6 82
MARANGES “LES FUISSIERES” BERNARD MOREY O5 71
MOULIN-AU-VENT CH. ST. JACQUES Louls JADOT O6 49
MERCUREY “CLOS DES MYGLANDS” FAIVELEY O6 87
ANJOU CH. SOUCERIE O6 30
TOURAINE (COT) VIEILLES VIGNES LA GRANGE TiPHAINE O8 36
CoTES DE CASTILLON CLOS L'EGLISE O5 73
ST. EMILION CH. HAUT-SEGUTTTES O5 (/2 BTL) 55
ST. EMILION CH. CANON 2000 290
BORDEAUX SUPERIEUR BALTHUS CH. DE REIGNAC O5 165
ST. ESTEPHE CH. MONTROSE O4 153
PESSAC-LEOGNAN CH. MALARTIC-LAGRAVIERE Ol 85
MINERVOIS CH. MAsIAC O7 34
C-D-R “TRICASTIN” VIEILLES VIGNES GRANGENEUVE O7 38
C-b-R “BREZEME” (SYRAH) ERIC TEXIER O7 41
CORNAS “LA GEYNALE” ROBERT MICHEL O3 137
CROZES-HERMITAGE LES FEES BRUNES JEAN-LUC CoLumBO O6 57
GIGONDAS DOMAINE DU GOUR DE CHAUZE O5 (!/z BTL) 33
GIGONDAS HAUTS DE MONTMIRAIL BRUSSET O4 72
CHATEAUNEUF-DE-PAPE E. GUIGAL O5 o8
OBERTO BARBERA D’ALBA O8 *37
GIACOMO CONTERNO BAROLO “FRANCIA” 1998 290
EREDI VIRGINIA FERRERO BAROLO “SAN Rocco” 1997 241
E. BoccHINO Suo biI GIAcoMO (NEBBIOLO / BARBERA) O3 87
GOJER-GLOGGLHOF ST. MAGDALENER “RONDELL” (SCHIAVA) O5 58
AMARONE DELLA VALPOLICELLA CESARI O5 o4
LAMBRUSCO CONCERTINO ERMITE-MEDICI O7 (/2 BTL)22
RIGAMONTI CANALEGRANDE (BONARDA / BARBERA) O6 36
VINO NOBILE DI MONTEPULCIANO LE BERTILLE O6 59
MONTESALARIO SANGIOVESE O5 65
BRUNELLO DI MONTALCINO LAMBARDI O4 15
SANT ‘ANDREA PRELUDIO ALLA NOTTE (CESANESE / MERLOT) O6 *43
CASALE DEL GIGLIO MATER MATUTA (PETITE VERDOT / MERLOT) O6 .. |19
XOCCHIPINTI SICCAGNO (NERO D’AvoLA) O6 71

DOMAINE DROUHIN LAURENE O6 WILLAMETTE VALLEY 129
CoPAIN Tous ENSEMBLE O7 ANDERSON VALLEY *52
LA CREMA ANDERSON VALLEY O7 88

DUTTON-GOLDFIELD FREESTONE HiLL O6 RUSSIAN RIVER 79
MOUNT EDEN VINEYARDS ESTATE O7 SANTA CRUZ MTN. 88
RozAak BLock A O6 SANTA RITA HiLLS 84
BREWER-CLIFTON CARGASACCHI O8 SANTA RITA HiLLS o2
BREWER-CLIFTON MT. CARMEL O8 SANTA RITA HILLS 133
KALMA ROSA ESTATE O7 SANTA RITA HILLS 58
CAMBRIA JULIA’S VINEYARD O7 SANTA MARIA 43
TYLER BIEN NACIDO O8 SANTA MARIA 78
PAUL LATO SUERTE - SOLOMON HiLLS O7 SANTA MARIA 135
COLDSTREAM HiLLS O7 YARRA VALLEY 39
YARRA YERING O5 YARRA VALLEY 129
KScHUBERT WINES BLocKk B O6 MARTINBOROUGH 8l
FELTON ROAD BLOcCK 3 O8 CENTRAL OTAGO 165

CABERNET / BLENDS

JORDAN O3 ALEXANDER VALLEY o2
GUNDLACH-BUNDSCHU RHINEFARM VINEYARD O6 SONOMA *49
DoMINUS ESTATE O6 NAPA 240
DIAMOND CREEK VOLCANIC HiLL O4 NAPA (I/2 BTL) 145
MARTIN RAY O4 SANTA CRUZ MTN. 75
PENLEY ESTATE RESERVE O4 COONAWARA 100
MERLOT BARNARD GRIFFIN O6 COLUMBIA VALLEY 27
MERLOT CLOS PEGASE ESTATE O5 CARNEROS-NAPA 44

FOUR VINES MONARCHY (ROYAL MALBEC BLEND) O7 PASO ROBLES . 69

PULENTA LA FLOR O8 LuJAN DE CUYO - MENDOZA *40
Luca BEsO DEL DANTE O6 MENDOZA 65
CAvAs DE WEINERT GRAN RESERVA 1994 MENDOZA 143
SERIE MAGNO GRAN RESERVA O3 FANTELLI MENDOZA *43
OuAl MELVILLE VINEYARD O5 SANTA RITA HILLS (SIS}
LEEUWIN ESTATE ARTIST'S SERIES O2 MARGARET RIVER 55
PLANTAGENET OMRAH O6 WESTERN AUSTRALIA *40
KJASPER HiLL GEORGIA’'S PADDOCK O5 HEATHCOATE 126

WESTSIDE PASO ROBLES - ZINFANDEL

J. Dusi DANTE Dusi VINEYARD O7 58
DuAs QUINTAS RESERVA EsPECIAL (FIELD BLEND) O3 DUORO 125
Luis PATO VINHAS VELHAS (UNGRAFTED BAGA) 1990 BAIRRADA 1o
PAULO LAUREANO SINGULARIS (FIELD BLEND) O7 ALENTEJO 33
HERDADE DE ESPORAO RESERVE (FIELD BLEND) O5 ALENTEJO 44
KLuis RODRIGUEZ DOS PASAS (ANCIENT FIELD BLEND) O8 RIBEIRO .. 59
BIELSA TINTO VINAS VIEJAS (GARNACHA) 08 CAMPO DE BORUA *25
MARQUIS DE MURRIETA CASTILLO YGAY 2000 RIOJUA 82
ARTADI SANTA CRUZ DE ARTAZU (ANCIENT GARNACHA) O4 NAVARRA .. 79
A. FERNANDEZ TINTO PESQUERA O6 RIBERA DEL DUERO Sl
MONASTERIO RESERVA EsPECIAL Ol RIBERA DEL DUERO 149
RIPOLL SANS CLOSA BATLLET (ANCIENT FIELD BLEND) O5 PRIORAT .. 88
ERASMUS LAUREL (FIELD BLEND) O7 PRIORAT S5
BOUTARI RESERVE O3 45
THIMIOPOLIS URANOS O7 57

X BiO-DYNAMIC / ORGANIC WINEGROWING
* WINES POURED BY THE GLASS



