Dra{:t Beer

Miller | ite Beamish [rish Stout
| abatt Blue Smithwick’s |rish Red

Domestic bottle lmPor’ced Bottlc

Pudweiser Ste”a Artois, Belgium
Pud Light Chimay TraPPist Red Ale, Belgium

Mi”er Lite Labatt B!ue, Canada

(_oors Light Hoegaar&cn, Belgium
Michelob (_/Htra Cuinness Stout (Fub Can), |reland
Careat | akes Dortmunder (Gold Bellhaven Scottish Ale(Pub Can)

Hleineken, [Folland
Samue! Aéi:s&l;enrrg \/\/heat Ams’ce] Light, Ho”ancl

: Feroni, ]taly
Slerra Nevac!a Fale Ale Corona) Mexico

Non-Alcoholic
Bucklcr, Ho”ancl

I"eatured Selections
5amuel Adams Summer Ale $4.50

Bright and citrusy, brewed with mysterious grains of Paradise.

Samuel Adams® Summer Ale is an American wheat ale. | his summer seasonal uses malted wheat as well as
lemon zest and grains of Paradisc, arare PCPPerFrom A]Crica first used as a ]:)rewing sPice in the 13th Centurg
to create a crisP and sPicg flavor and bodg. Thc ale fermentation imParts a background tropica] fruit note

reminiscent of mangos and Peaches.

Bourbon Barrcl Stout $5.00

Blucgrass Brcwing ComPang, | ouisville, Kcntuckg
Delicatelg agecl in "2005 Bourbon of the Year” Jcmclcerson‘s Reserve small batch barrels for
aPProximate]g 60 c*ags. T he malt sweetness is PerFectlg balanced bg the roast Barleg and a nice
hint of bourbon flavor and aroma.



(Champagne & Sparkling

Glass Bot’cle
Prosecco di Concgliano, / ardetto, /ta/ﬂ 20
Crisp and reFreshing]y clry, delicate grapmcruit aromas with Iight minera!itg on the finish

Asti, Villa Rosa, /ta[g 20

Fruitg with aromas of Peach and apricots...c{e]icate, sweet, and sparkling

Brut, Mumm NaPa . (alifornia split 8

Ricl‘n and ]ivclg with Pcrsis’tent aromas of pear and ginger with a crisP remcresl'n'ng flavor

Blanc de Noir, Gloria Ferrer, (_ameros, (_a 352

Strawberrg, ]:)lack c}werry, ancl vani”a aromas Wlth cream9 cherry, lemon, anc{ co!a ﬂavors

Charclon nay
“Furc E_vil”, §out/7 Australia 7 25

Full rich flavor, a hint of oak and beautiful lush troPical fruit flavors on the Pa!atc

Wishing Tree, “Un~oal<cc|”, Australia 8 28
Brimming with fresh fruit Havors, aPPle and pear. No oak barrel ageing

Chatcau 5‘5. Jcan . 50/70/773 Ca. 8 28

Fleasing flavors of pear, Pineapple and roasted almonds that lead to a clean finish

Sauvignon PBlanc
Duo, € asablanca Va//cﬂ, hile 6 20
Bright citrus flavors, tangy aciditg and vivacious freshness
Babich, Mar/éoroug/z) New [ ecaland 8 28

T art and tangy, with very good intensity to grass, grapcxcruit and green aPP]e flavors

Pinot Girigio

Due T orri, Veneto, /L‘a{g 6 20

Fresh, Fruitg nose, brigh’c Pa[e straw color, mouth Fi”ing texture with a crisp finish

di Lcnardo, /:r/u//; /ta/ﬂ 8 28
{:res]ﬂ fruit comes through on the Palate. Liglﬂt and rcFreshing with a dash of mincralitg

Ricsling
Clean Slate, Mosel-Saar-Kuwer, Gcrmar)ﬂ 6 20

]:rcsh and balanced with Peach aromas, a hint of mineral and a long clean finish
Hoguc, C olumbia Va//cy, Was/ﬁngfon 8 28

I:resh and aromatic, a bit off dry, lots of apricot and Pear?ruit notes, nice finish

Other Whites
\/iognicr, Toastccl Head,  alifornia A 24
Aprico’c and ’croPicai fruit flavors with hints of Honeg and spice. Re]creshingl
Vermentino, Sardira, /ta/ﬂ 8 28
Aromas of citrus, PineaPPle, troPical fruits and honey are suppor’cecl }35 a zesty acidit&

White Zinfandel, Bcringer, (_alifornia 6 20

FF@S}'} rcd berry, citrus and melon aromas arxcl ]anOFS
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Piemonte

F/@mom‘e wine is the range of, /ta//an wines made in the region of /D/'@a/mom‘ in northwestern corner of /ta/ﬂ.
7 he Nebbiolo grape is the most /Drcc/om/nant grape in the region which makes (Gattinara, Barbarcsco,

and Parolo wines, cach named for their r@specfl’v@ regions. Parbera and Dolcetto grapes also account for a

5@/?/}[/(:3171‘ /oort/on of the area’s wine Proc/uction.

Barbcra d’Alba, \//fven‘/ 30

E_arthg black cherrg Fruit, concentrated yet e!egant with soft tannins

(Hattinara, [ enuta Santa Kattacle +5

Intense dark color along with violet bouquet Plus hints of anis, vanilla and sPice

Barbarcsco, 5a/vano ] 999 50

Dense, concentrated flavors of sweet red Fruit, roses, and tar, firm finish

Borolo, Viberti Puon [adre 60

Medium bodied, round tannins, complex with PlumJ Ieather, and smoke

Borolo, Cannubi, (asina Adelaide 65

OU’cstanding singlc vinegarcl wine, velvetg tannins, rich riPe Fruit, toasted oak

Vcncto

7 he Veneto, named after the most famous city 1n its region, Venice, is the leaderin rcg/ona/ [talian wine
proc/uct/on, the mcy'or/tﬂ of which is white wine. 7_/76 to/o reds are the famous Amarone and
Vino dr K//'oasso, affecffonate/y referred to as a ’%)aéﬂ amarone”

Vino di Ril:)asso, “Nara” [ranco (_esari 78

f:lavors of riPe Fruit, preserves and cherries, full bodied but well balanced

Amarone (:lassiaoJ (esari 69

Curran’c, tobacco and mineral Flavors; medium bodied with firm tannins

_Fu glia
F ug//'a, which spans /ta/ﬂ’s /ong stiletto from northwest to southeast, rivals 5/0'/5 for /76/’/75 the /a/gcst
Proa/uccr of Jtalian wine, a/t/mugﬁ most is considered “bulk” wine, the region is Accom/ng

II’ICI‘CZSIIZ%"POPU/SI‘ )[or/o/‘cm/um wine

Primitivo, (_antelle 7 27
A cousin of American Zimcandel. SO)C’C tannins, goocl acidity and the soft mouth feel

Sicilia
5/6/@, an island off the south coast of /ta/ﬂ, /s one of the most Productivc wine regions.
A/tﬁougﬁ a substantial /Droloorﬁon of the output is use for food proa/uct/on.

Nero D’avola, J Maniero 8 28

Kipe, dark clﬁerrq and plum fruit and soft oak overtones

Emilia—-Romagna

7 he 5fron‘g/y individual characteristics of this region make them northern /ta/y’s most eccentric. 7_/763 are different,

on the whole, from the wines of their nc{g/m/?ors, 50 the 53/75/0\/@5@ here will be more subtle.
Sangiovcsc di Romagna Kiserva, L/mécrfo (esars 8 28
This wine is clrg, ample, rich and well balanced

| ambrusco) K/'un/’fe B (Bucher e
Y g Y
[The ﬂagshiP wine of this region, this version is sliglﬁtlfj sweet and served chilled



(Cabernet Sauvignon

Avalon, Ca//for
Rich dark fruit, c d spice character, with a hint of oak for comPlexitg.

]:olic a Deux, . a 9 30

Well-balanced, fu bcrrg and cl’xerrg, itisa quintessentia! NaPa (Cabermnet.

Michel Schlumb onoma, (_a 020 <0

Blackberrtj, currant, sPice are abundant!zj evident in this big bold wine

chscr Fcal(, Kuimclis Vincgarcl, Alexander Va//cﬂ, Ca 55
Black cherrg , blackb

Stags’ LcaP,

: dark chocolate. | the Pa!ate isjuicg and fruit forward

Ca 55

Flavors of PI oa. Spice and coffee integrate with fruit notes to the end
Mcrlot
Stone /a y/ 24
| uscic d with riPe red chcrrg flavors, Finishing with a hint of sPicc
Rombau <49
RiPc,j olum, and black c]ﬁcrry, full bodied finish with hints of cedar & vanilla
5tcr]ing, apa \/a//cy, (a 75
Aromas and cloves. [Flavors of P]um, cherrg, and sPicg cinnamon

Shiraz =

Fa ringa, A
Soft, with

Lcngs & C
Abig, deer

Sidewise, [Tz
Well balanced
Michacl Fozzan,
Avromas of black ¢

T oad Hollow, «F
Dar‘( Cherr\lj a

A bit spict

-~

it and sPicc Finis y ;
L3 -
ssian Kiver, (_a 75

ark earth and hints of rich chocolate and coffee

fandel

Clinc, ( alifornia 7 24
Black cherry and ing finish of vanilla from oak aging

Titus Vincgards, » 9 50
Kaspbcrry and >f rastcrrg preserves, pepper and oak spice




Rcd Blcncjs
Cabcmet, Shiraz, Mcrlot Blcnd, Houghton, Austra/ia

8 28

A beauthcuny balanced b]Cﬂd, dark bcrrg fruit and Plum with fine tannins & rounded texture

(Cashmere, ((Grenache, Syrah, Mouvedre blend) Cline Cellars, Sornoma a

Big Cherry, raspbcrry and chocolate notes with hints of cracked black pepper and Plum

Z_ Cuvcc, Z_aca Mcsa, 53/71‘5 Cruz, Ca

9 50

9 k)

]:u” bodied with aromas and flavors of rich and riPe red and black cherrg, raspberry, and P]um

Reserve Alexandre, C—;cgscr FPeak, Alexander Va//cﬂ, (Ca 69
A\ true meritage blend with currant and black cherry fruit, Spice, cedar, long lingering finish
Dessert & For't Wines
Glass
Vin Santo, | amole di | amole 5.00
Served with [talian PBiscotti
Rubg Fort, Dows 8.00
Black Muscat, [Tarrari Carano 10.00
IO Year Tawr&g Fort, Dows 10.00
20 Year Tawny Fort) Dows 15.00
Late Bottle For’c) Noval 1 590
Malmseg Mac!eira, Casa dos \/inhus i5.00
% Gty %@&W
7 he wines are limited in quant/tﬂ and a va//ab//ftﬂ /s 5u5jcct to C/Sangc
| ouis Roederer “Crista]” Champagnc 1994 200
Dom Ferignon Prut Rose 1990 300
Beringer Private Reserve (_abernet Sauvignon 1991 200
(akebread (Cabernet Sauvignon 1997 180
(_akebread (Cabernet Sauvignon 2000 40
Cakebread Char&onnaﬂ 2001 85
Heitz NaPa \/a”eg Cabemct Sauvignon “Martha’s \/incgarc{” 1994 200
1997 300
1998 200
Opus One 1990 3 5le
Chateau de Beaucaste], C/hateaunemC du Fape 1990 200
Cl‘nateau Mouton Rothschild 1988 300
Chateau Margaux 1988 350

777656 wines will be decanted at your table and served at “cellar tcm/oera ture”



