
COCKTAILS

Originals

THE CUCUMBER MINT GIMLET
Cucumber infused vodka, lime, hint mint

12

MY KURANT AFFAIR
Absolut Kurant, lemon juice, cassis, splash soda

11

UNCLE JERRY’S LOG CABIN
Earl Grey infused rye, Carpano Antica, lemon, maple syrup

11

HIGH-ROSE CAIPIRINHA
Leblon, mandarine, lime & grapefruit, dash pomegranate

11

Classics

VESPER
Monopolova, Plymouth, Lillet, “stirred - not shaken”

9

DAIQUIRI
Ron Methuselum, Maraska cherry, lime & grapefruit juice

9

DARK & STORMY
Gosling’s Black Seal, lime, Bundaberg ginger beer

9

JACK ROSE
Laird’s Applejack, calvados,  lime, grenadine

9

MANHATTAN
The Real McCoy – Pikesville Rye, sweet vermouth, peychaud

9

Seasonals

WINTER BELLINI
Prosecco frizzante and rhubarb purée

9
BLOOD ORANGE NEGRONI

Campari, sweet vermouth, gin, fresh blood orange
11

CANDIED KUMQUAT MOJITO
10 Cane Virgin, pineapple, smashed kumquat, lime & mint

11

CHIMAYO COCKTAIL

Alma Blanco, cassis, apple cider & lemon juice

10



APPETIZERS

FRISÉE AND SMOKED TROUT SALAD....................11
Apple, avocado, warm fingerling potatoes 
In grainy mustard butter

	
ROASTED BABY BEET & MIZUNA SALAD........... 12
French feta, “falafel”, meyer lemon vinaigrette 	

PRAWNS ESPELLETTE A LA PLANCHA................ 11
Creamy crab rice, preserved lemon, roasted peanuts  	

MUSTARD GREEN & RICOTTA AGNOLOTTI...........11
Parsnip puree, cinnamon banyuls sauce

BEET CURED FLUKE....................................................... 11
Buckwheat crisps, herbed yogurt 
	
WILD MUSHROOM “CANNELLONI”......................... 12
Oat crepe, pickled beets, marinated radish, creamy oat groats

ENTREES

HATFIELD’S COBB...............................................................15 
Baby romaine and endive, Danish bleu cheese, 
crumbled bacon, roma tomato, crispy chicken tenders 

BUTTERMILK & TARRAGON STEAMED CHICKEN 
BREAST...................................................................................... 22
Smashed potatoes, haricot vert

LOBSTER CLUB..................................................................... 18
Creamy lobster with pickled shallots 
on house-made toasted brioche, 
potato gaufrette, mesclun salad

STEAK FRITES......................................................................... 19
Pan roasted hanger steak with wild arugula, 
house-made kennebec fries, garlic parsley aioli
	
CRISPY SKINNED OCEAN TROUT.................................. 22
Pickled ginger, butternut squash 
and watercress salad

LAMB CHOP SCHNITZLE................................................... 21                      
Crispy spaetzle, grainy mustard sauce

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

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

LUNCH



ENTREES

SLOW BAKED TASMANIAN OCEAN TROUT..............28
Sweet potato “gratin”, caramelized endive, 
baby cabbage leaves, dried cherry balsamic reduction 
	
LOUP DE MER.........................................................................26
Haricot vert, red onion soubise, fried caper, 
almond dried apricot crunch

BUTTERMILK STEAMED CHICKEN BREAST.............26
Japanese pearl barley, chanterelle mushrooms, 
charred pea tendrils, tarragon emulsion
	
KUROBUTA PORK LOIN......................................................26
Creamy swiss chard, ruby grapefruit salad, 
celery root mustard
	
PAN ROASTED N.Y. STEAK..............................................32
Crispy spaetzle, soy glazed longbeans, bearnaise

DATE & MINT CRUSTED LAMB.......................................36
Roasted heirloom root vegetables,
fava beans, potato chive puree

Seasonal Prix Fixe 
FIFTY - NINE DOLLARS 		

CHARRED JAPANESE MACKEREL
Oven dried pineapple, avocado, 
fried shallots, nori infused salsa verde

MONTEREY BAY SQUID SALAD
Sautéed 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 purée
~
LONG ISLAND DUCK BREAST
Whisky prune smear, butternut squash, 
quinoa porridge

HORSERADISH DUSTED SHORT RIBS 
AND HANGER STEAK
Spring onion confit, smoked potato purée
~
CHOICE OF DESSERT

DINNER

APPETIZERS

FRISÉE 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

Chef’s Spontanée Tasting Menu 
NINETY - EIGHT DOLLARS

TO BE ENJOYED BY THE ENTIRE DINING TABLE

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



TANGERINE SEMIFREDDO BOMBE
Honey almond nougat glacé, fresh citrus compote

11

Wine Advice  --  Muscat Cosecha Miel Casta Diva 06

HOT CHOCOLATE SOUFFLE TARTLET
Chicory Chocolate Chip Ice Cream

(please allow 10 minutes)
11

Wine Advice  --  Port-Stout “Boilermaker”

SUGAR & SPICE BEIGNETS
Venezuelan chocolate fondue, 

preserved ginger milkshake shot
11

Wine Advice -- Maury Mas Amiel 07

COCONUT CUSTARD “MACAROON”
Marinated pineapple, vanilla tapioca,
passion fruit-elderflower sorbet

11

Wine Advice -- Sauternes Ch. Grand Piquey 07

BANANA CREAM DACQUOISE
Pecan toffee, bitter chocolate sorbet

11

Wine Advice - - Brachetto d’Acqui Il Saulino 08

CINNAMON SWIRL BRIOCHE PUDDING
Pear confit, maple syrup ice cream, 

cinnamon toast chip
11

Wine Advice -- Vin de Constance Klein Constantia 05

SORBET & ICE CREAM TRIO
7

Choice of three

                   Blood Orange		  Maple Syrup
             Passion Elderflower	 Butterscotch Rosemary
            Green Apple Vermouth	 Cocoa Nib Chip

Wine Advice -- Moscato d’Asti Gianni Doglia 09

DESSERT



Originals

THE CUCUMBER MINT GIMLET
Cucumber infused vodka, 
lime, hint mint	 12

PASSION FRUIT PISCO SOUR
Don Cesar Pisco, egg white, lemon, 
passion fruit, angostura	 11

UNCLE JERRY’S LOG CABIN
Earl Grey infused rye, Carpano Antica, 
lemon, maple syrup	 11

HIGH-ROSE CAIPIRINHA
Leblon, orangecello, lime & grapefruit,
 dash pomegranate	 11

ECCOLA
Capri Lemoncello, vodka,
 Moscato d’Asti & Luli Chinotto	12

Classics

VESPER
Monopolova, Plymouth, Lillet, 
“shaken - not stirred”	 9

DAIQUIRI
Ron Matusalem, Maraska cherry,
 lime & grapefruit juice	 9

MONKEY GLAND
Gin, orange juice, pastis, grenadine	 9

DARK & STORMY
Gosling’s Black Seal,
 Bundaberg ginger beer, lime	 9

MAI TAI   ROA AE! “THE BEST!”
Appleton VX rum, Prunier & Combier, 
orgeat, lime, sour	 9

JACK ROSE
Laird’s Applejack, calvados, 
lime, grenadine	9

CHERRY COKE
Maraska cherry, Coca-cola, 
griottes	 9

MANHATTAN
The Real McCoy – Buck Sour Mash,
 sweet vermouth	 9

Seasonals

SPRING BELLINI
Prosecco spumante 
and rhubarb purée	 9

GINGER GRANT
Alma Reposado, lime, grapefruit, 
ginger syrup, Bundaberg	 11

COLONIAL “PINK GIN”
Bellringer, Fee Bro’s. bitters, 
Ramos Pinto, lemon, tonic	 10

CANDIED KUMQUAT MOJITO	
Bacardi, mint, pineapple, kumquat & lime 
mash-up	 11

Brewed

Wakatake “Onikoroshi” Sake
Junmai Daigingo is like a stream 
beside the rock of cuisine	10

Bitburger “Drive” 
Non-Alcohol lagared malt beverage	 7

Weihenstephaner “Hefe Weissbier” 
Classic, light bodied Wheat Beer
500ml	 10

Anderson Valley Hop Ottin’ India Pale Ale 
Double-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 Coast Old Rasputin Imperial Stout	
Deep roasted coffee bean flavors, never 
say die!	 8

FLASK, BEAKER & JIGGER



 

Sparkling

Lambrusco Concertino Ermite-Medici 07 Lomardy	
Salomino is a deep red, slightly fizzy wine = pork 
bell 11

Prosecco Silver Emotion Principe 08 Veneto
Soft pear effervescence, dry 13

Louis Roederer Brut Premier  Reims
Toasty brioche richness and chardonnay elegance 
19

White

Branco (Encruzado / Bical) Grão Vasco 08 Dão
Crisp, zippy citrus fruit	 7

Ribbonwood (Sauvignon Blanc) 08 Marlborough
Light body, crisp, fruity elegance     9

Piesporter (Riesling) Kabinett 06
Weingut Grans-Fassian, Mosel
Sweet-tart, apricot & peach essence     9

Oppidum (Moscato di Terricina) Sant ‘Andrea 07 
Lazio	
Floral yet dry lychee and gooseberry bouquet 11

ΖÜ Pastine (Bianchetta) Bisson 08 Ligure
Savory herbs, complex salinity, 
unbearable lightness 1    3

Luis Pato Vinhas Velhas (Bical / Sercialiñho) 08 
Bieras
Mineral driven, dewey fresh delicacy 11

Savennieres La Jalousie Domaine du Closel 06 
Loire
Bees wax, pear & nectarine, luscious Chenin Blanc 
13

Clos du Val Carneros (Chardonnay) 07 Napa
Classic appley, meyer lemon & subtle oak 
Napa nuances 12

Mount Eden Vineyards (Chardonnay) 07 
Santa Cruz Mtn.
Creamy oak, buttery richness and with a sense of 
place 14

Pink

Bugey Cerdon Methode Ancestrale Renardat-Fache
OMG! Crazily delicious, 
a fabulous springtime special	 13

Domaine de St. Antoine Rosé 09
Refreshing spring sipping, 
first floral blush of the season  10

Red

Tinto Vinas Viejas (Garnacha) Bielsa o8
 Campo de Borja
“Non spoofulated” quaffable,
 old vine rich red berry  7

Monthélie Roland Thévenin 05 Côte d’Or
Fragrant, ripe herbal red fruit, light bodied	 18

Oberto Barbera d’Alba  08
Lively cranberry, sour cherry and aromatic bitters	
11

Malbec La Flor Pulenta 08 Lujan de Cuyo Mendoza
Bouncy red fruit and lush mocha aromas	 12

Pinot Noir Tous Ensemble Copain 07 
Anderson Valley
Red berry fruit, bright, polished balance	 16

Shiraz Omrah Plantagenet 06 Western Australia
Preserved black mulberry, 
cool climate peppery fruit	 12

Serie Magno Gran Reserva 03 Fantelli Mendoza
Tempranillo/Malbac blend, 
tobacco roasted red fruit, rich	 13

Preludio alla Notte (Cesanese / Merlot) 06
Sant ‘Andrea, Lazio	
Ripe, savory, velvety	 14

Cabernet Savignon Rhinefarm Vineyard 06
Gundlach-Bundschu, Sonoma	
Classic all-spice, dusty cocoa Cabernet 	 15

Inside every older person 
is a younger person wondering,

“What the Heck Happened?!”
Anonymous

BY THE GLASS



France
Ancient Shellfish, Rocks!
Oyster seabed deposits ~ Kimmeridgian to Jurassic
Champagne
Louis Roederer Brut Premier Reims.............................. *61
Louis Roederer Brut Rosé 04 Reims............................139
Egly-Ouriet Les Vignes de Vrigny Brut Ambonnay..............92
Marc Hebrart Brut Marieul-sur-Ay................................72
Guy Larmandier Brut Vertus.........................................110
Aubry Brut Jouy-les-Reims...........................................72
Chartogne-Taillet Blanc de Blancs Merfy.......................87
Vilmart Cuvee Creation Brut  1999 Rilly......................247

Burgundy
Chablis Vieilles Vignes Seguinot-Bordet 08....................44
Corton-Charlemagne Vincent Giradin 05........................175
St. Aubin “Chateniere” Colin-Morey 07..........................79
Meursault “Les Criots” Ballot-Millot 07.......................85
Meursault “Charmes” Bitouzet-Prieur 04.......................114
Puligny-Montrachet Louis Carillon 06...........................112
Puligny-Montrachet “Les Combettes” 1999 
ΖDomaine Leflaive.....................................................249
Chassagne-Montrachet “Les Maltoie” Colin-Morey 07.......110
Chassagne-Montrachet En Pimont de Mericourt 05...........77
Bienvenues-Batard-Montrachet Paul Pernot 06..............275

Maconnais / Chalonnais
Macon-Fuisse Les Grandes Bruyéres 08 Cheveau........... *40
Pouilly-Fuíssé Cuvée Classique Beauregard 07................60
Mercurey “La Creuze” 07 Colin-Morey..........................57

Loire
Muscadet Classique Pépière 08....................................28
Savennieres “La Jalousie” Domaine du Closel 06.............59
Savennieres “Clos du Papillon” Domaine du Closel 05... *43
Savennieres Domaine Roche aux Moines 1994..................39
Quarts de Chaume Moelloux 1997
Domaine des Baumard  (1/2 btl)......................................88
Vouvray Pichot 08.....................................................33
Vouvray Silex Noir Françoise Pinon 07...........................44
Pouilly-Fumé  de Ladoucette 07....................................75
Pouilly-Fumé Les Loges Marc Deschamps 06 (1/2 btl)........38
Cheverny Le Petite Chambord  François Cazin 08.............33
Sancerre Les Chênes Lucien Crochet 07 (1/2 btl)...........35
Sancerre Les Tuilieres Michel Redde 07........................55
ΖTouraine La Tesnière (Menu Pineau) T. Puzelat 08.............47

Jura
Arbois Selection (Savignin / Chardonnay) 
A. & M. Tissot 05.......................................................57

Rhone
Saint Joseph Saint Pierrre Yves Cuilleron 07.................65
Cassis Domaine du Bagnol 07.......................................49

Italy 
ΖÜ Pastine (Bianchetta) Bisson 08 Ligure...................... *43
Claudio Vio Vermentino 07 Ligure.................................49
Il Monticello Groppolo Vermentino 08 Colli di Luni........55
Cascina Degli Ulivi Gavi 07 Novi-Ligure...........................36
Brovia Roero  Arneis 08 Piedmonte...............................46
Cesari Pinot Grigio 08 Veneto......................................29
St. Michel-Eppan Sanct Valentin Gewürztraminer 08.........88
Livon Friulano 07 Collio.............................................52
Edi Kante Sauvignon 06 Carso......................................69
Parovel Vinja Barde Vitovska 06 Carso..........................66
Sant ‘Andrea Oppidum (Moscato di Terricina) 07 Lazio...... *37

Unmistakable Grapes
Thirst-quenching wines – 
some with minerally stone fruit, some more opulent
Sparkling
Ζ Cremant du Jura Brut A. & M. Tissot Arbois.................55
Moscato d’Asti Dulce Gianni Doglia 09 Piedmont............. *31
Prosecco Silver Emotion Brut Principe 08 Veneto......... *43

Iberia
Luis Pato Vinhas Velhas (Bical / Sercialiñho) 08 Bieras... *37
Grão Vasco Branco (Encruzado / Bical) 08 Dão............. *25
Viña Valoria Crianza Blanca (Viura) 04 Rioja....................36

Greece
Mercouroi Foloi (Roditis / Viognier) o8 Peloponnese........ 38

California
Iberian ReMix (Albariño) 08 Monterey............................ 39
Malvasia Bianca Larner Vineyard 08
Palmina, Santa Ynez Valley............................................ 44
Hildegard (Pinot Gris / Aligote / Pinot Blanc) 05
Au Bon Climat, Santa Maria........................................... 57

Days of Wine & (New) Roses
Refreshingly confident, cool rosés
Senorio de Sarria Rosado 08 Navarra............................ 25
Joel Delaunay Les Cabotines Rosé (Pineau d’Aunis) 08 
Loire....................................................................... 33
Bugey Cerdon Methode Ancestrale Renardat Jura..........*43
Domaine de Fondreche L’Instant Rosé 09 Ventoux............*34
Domaine Tempier Rosé 08 Bandol.................................. 75

Chardonnay
Yin / Yang [ Buttery oak vs stainless steel
DuMol 07 Russian River.............................................. 88
Clos du Val Carneros 07 Napa....................................*40
Mount Eden Vineyards 07 Santa Cruz Mtn......................*46
Tyler Zotovich Family 08 Santa Rita Hills........................ 68
Ojai Vineyards Solomon Hills 07 Santa Ynez.................... 59
Four Vines Naked (Unoaked) 08 Santa Barbara................. 37
Leeuwin Estate Artist’s Series 05 Margaret River........... 128
Coldstream Hills 07 Yarra Valley................................. 29

Sauvignon Blanc
Clone Fifty-Four, Where are you?! 
Matanzas Creek 07 Sonoma.......................................... 43
Dragonette 08 Santa Ynez Valley.................................. 55
Habit Happy Canyon 09 Santa Ynez Valley........................ 62
Mulderbosch 08 Stellenbosch.................................... 37
Triolet (Meritage) 01 Mount Mary, Lilydale-Yarra Valley..... 87
Terrace Heights Estate 09 Marlborough........................ 40
Ribbonwood 08 Marlborough......................................*31

Riesling / Scheurebe
The Heart may have its Rieslings,
but it’s time to Shake your Scheurebe, Babé!
Trocken = Dry
“Hochheimer Kirchenstück” Trocken Erstes Gewächs 05
Domdechant Werner.................................................... 110
Riesling Hanlin Hill Petaluma 08 Clare Valley................. 53

Traditional = Sweet
“Erdener Treppchen” Spätlese Dr Loosen 07................. 63
Piesporter Weingut Grans-Fassian 06.............................*31
“Monzinger Frühlingsplätzchen” Spätlese 05
Emrich-Schönleber (1/2 btl)......................................... 33
“Oestricher Lenchen” Kabinett Spreitzer 01................... 44
“Erbacher Marcobrunn” Spätlese 07 von Simmern.......... 76
“Rudesheimer Berg Schlossberg” Spätlese 03 Leitz........ 69
“Grünlack” Spätlese 03 Schloss Johannisberger........... 75
Scheurebe (Riesling x Sylvaner) Spatlese 02
ΖBruder Dr. Becker................................................... 62

Ζ Bio-dynamic / Organic winegrowing	 * Wines poured By the 
Glass
	  
	

WHITES



France
Cote d’Or 
Gevrey-Chambertin “Clos du Fonteny” B. Clair 06...............139
Gevrey-Chambertin “Les Cherbaudes” L. Boillot 04.............144
Morey-St.-Denis 1er Cru Dujac 07...................................225
Morey-St.-Denis “Clos des Ormes” G. Lignier 05................. 119
Chambolle-Musigny 1er Cru Comte de Vogüé 07.................295
Chambolle-Musigny Hudelot-Noellat 05.............................132
Clos Vougeot Hudelot-Noellat 03....................................219
Nuits-St-Georges “Clos des Porrets-St.-Georges” 05
Henri Gouges ...............................................................149
Corton-Renardes Liger-Belair 06......................................155
Savigny-les-Beaune Mongeard-Mugneret 06..........................79
Blagny “Le Piece Sous la Bois” T. & P. Matrot 07.................97
Beaune “Clos des Ursules” Louis Jadot 06........................ 117
Chassagne-Montrachet  “Les Champs-Gains” 04	
Jean-Marc Morey (½ btl)..................................................47
Monthélie Roland Thévenin 05......................................... *58
Maranges “Le Croix Moines” Camile Giroud 06.....................62
Maranges “Les Fuissieres” Bernard Morey 05.......................71

Beaujolais / Chalonnais
Moulin-au-Vent Ch. St. Jacques Louis Jadot 06....................49
Mercurey “Clos des Myglands” Faiveley 06.........................67

Loire
Anjou Ch. Soucerie 06....................................................30
Touraine (Côt) Vieilles Vignes La Grange Tiphaine 08..............36

Bordeaux
Cotes de Castillon Clos L’Eglise 05...................................73
St. Emilion Ch. Haut-Segutttes 05 (½ btl)...........................55
St. Emilion Ch. Canon 2000............................................290
Bordeaux Supérieur Balthus Ch. de Reignac 05..................165
St. Estephe Ch. Montrose 04..........................................153
Pessac-Leognan Ch. Malartic-Lagraviere  01.........................85

Sud-Ouest / Rhone 
Minervois Ch. Masiac 07...................................................34
C-d-R “Tricastin” Vieilles Vignes Grangeneuve 07..................38
C-d-R “Brezeme” (Syrah) Eric Texier 07................................41
Cornas “La Geynale” Robert Michel 03.............................137
Crozes-Hermitage Les Fees Brunes Jean-Luc Columbo 06.......57
Gigondas Domaine du Gour de Chauze 05 (½ btl)..................33
Gigondas Hauts de Montmirail Brusset 04...........................72
Châteauneuf-de-Pape E. Guigal 05......................................98

Italy
Oberto Barbera d’Alba  08............................................ *37
Giacomo Conterno Barolo “Francia” 1998.........................290
Eredi Virginia Ferrero Barolo “San Rocco” 1997................241
E. Bocchino Suo di Giacomo (Nebbiolo / Barbera) 03.............67
Gojer-Glögglhof St. Magdalener “Rondell” (Schiava) 05 .....58
Amarone della Valpolicella Cesari 05................................94
Lambrusco Concertino Ermite-Medici 07................... (1/2 btl)22
Rigamonti Canalegrande (Bonarda / Barbera) 06...................36
Vino Nobile di Montepulciano Le Bertille 06.......................59
Montesalario Sangiovese 05.............................................65
Brunello di Montalcino Lambardi 04................................. 115
Sant ‘Andrea Preludio alla Notte (Cesanese / Merlot) 06 .... *43
Casale del Giglio Mater Matuta (Petite Verdot / Merlot) 06... 119
ΖOcchipinti Siccagno (Nero d’Avola) 06...............................71

Pinot Noir
Domaine Drouhin Laurene 06 Willamette Valley...................129
Copain Tous Ensemble 07 Anderson Valley......................... *52
La Crema Anderson Valley 07	 88
Dutton-Goldfield Freestone Hill 06 Russian River................79
Mount Eden Vineyards Estate 07 Santa Cruz Mtn...................88
Rozak Block A 06 Santa Rita Hills....................................64
Brewer-Clifton Cargasacchi 08 Santa Rita Hills.................. 92
Brewer-Clifton Mt. Carmel 08 Santa Rita Hills................... 133
ΖAlma Rosa Estate 07 Santa Rita Hills................................ 58
Cambria Julia’s Vineyard 07 Santa Maria............................. 43
Tyler Bien Nacido 08 Santa Maria...................................... 78
Paul Lato Suerte - Solomon Hills 07 Santa Maria............... 135
Coldstream Hills 07 Yarra Valley..................................... 39
Yarra Yering 05 Yarra Valley........................................... 129
ΖSchubert Wines Block B 06 Martinborough.......................81
Felton Road Block 3 08 Central Otago............................ 165

Cabernet / Blends
Sauvignon / Franc / Merlot
Jordan 03 Alexander Valley............................................ 92
Gundlach-Bundschu Rhinefarm Vineyard 06 Sonoma.............*49
Dominus Estate 06 Napa................................................. 240
Diamond Creek Volcanic Hill 04 Napa (1/2 btl).................... 145
Martin Ray 04 Santa Cruz Mtn.......................................... 75
Penley Estate Reserve 04 Coonawara............................... 100
Merlot Barnard Griffin 06 Columbia Valley........................ 27
Merlot Clos Pegase Estate 05 Carneros-Napa..................... 44

Malbec / Blends
Four Vines Monarchy (Royal Malbec Blend) 07 Paso Robles.. 69
Pulenta La Flor 08 Lujan de Cuyo - Mendoza......................*40
Luca Beso del Dante 06 Mendoza...................................... 65
Cavas de Weinert Gran Reserva 1994 Mendoza.................... 143
Serie Magno Gran Reserva 03 Fantelli Mendoza..................*43

Syrah / Shiraz
Ojai Melville Vineyard 05 Santa Rita Hills........................... 66
Leeuwin Estate Artist’s Series 02 Margaret River................ 55
Plantagenet Omrah 06 Western Australia..........................*40
ΖJasper Hill Georgia’s Paddock 05 Heathcoate.................. 126

Grapes From Nowhere Else
Westside Paso Robles - Zinfandel
J. Dusi Dante Dusi Vineyard 07......................................... 58

Iberia - Too many Grapes!
Duas Quintas Reserva Especial (Field Blend) 03 Duoro........ 125
Luis Pato Vinhas Velhas (Ungrafted Baga) 1990 Bairrada....... 119
Paulo Laureano Singularis (Field Blend) 07 Alentejo........... 33
Herdade de Esporão Reserve (Field Blend) 05 Alentejo........ 44
ΖLuis Rodriguez dos Pasas (Ancient Field Blend) 08 Ribeiro... 59
Bielsa Tinto Vinas Viejas (Garnacha) o8 Campo de Borja........*25
Marquis de Murrieta Castillo Ygay 2000 Rioja.................... 82
Artadi Santa Cruz de Artazu (Ancient Garnacha) 04 Navarra... 79
A. Fernandez Tinto Pesquera 06 Ribera del Duero.................61
Monasterio Reserva Especial 01 Ribera del Duero.............. 149
Ripoll Sans Closa Batllet (Ancient Field Blend) 05 Priorat... 88
Erasmus Laurel (Field Blend) 07 Priorat............................ 95

Naousa Greece - Xinomavro
Boutari Reserve 03........................................................ 45
Thimiopolis Uranos 07..................................................... 57

Ζ Bio-dynamic / Organic winegrowing	
* Wines poured By the Glass

REDS


