WINE LIST
REDS

Glass 6 oz.

Cabernet Sauvignons

Josh Cellars, Senel Valley California, 2021. $9

“Round and juice, blackberry, toasted hazelnut, and cinnamon.”

This wine pairs well with Lamb, Steak, and indulgent desserts.

J. Lohr, Paso Robles California, 2020. $9

“Rich with supple tanning, black currant, cherry, and vanilla.”

Pairs well with grilled beef, Lasagna, and Dark Chocolate

The Soldier, Columbia Valley Origin, 2018. $12

“Well integrated tanning, length finish, Plum, coffee, and anise.”

This wine pairs well with Braised Beef and Marinated Steak.

Coppola Director’s Cut, Sonoma California, 2018.

“Melted tanning, lush, wildberry, toasted almonds and impressive finish”

This wine pairs well with Pork, Mushroom, and Red sauce.

Daou, Paso Robles California, 2021.

“Depth, Complexity, Elegance, Spiced Plum and Mineral Finish.”

This wine pairs well with Game Meats, Stews, Vegetarian Dishes.

BV beaulieu, Rutherford California, 2019.

“Fine wine from Napa Valley, Ripe Plum, Chocolate.”

This wine pairs well with Short Ribs and Hearty Steaks.

Austin Hope, Paso Robles California, 2020.

“Full bodied, Rich, Intense, Dark Fruit, Vanilla, and Chocolate.”

This wine pairs well with Rich Meats and Cheeses.

Duckhorn, Napa Valley California, 2019.

“Iconic Napa Valley wine, Luxurious layers of blackberry, boysenberry, and savory spice.”

This wine pairs well with Steaks, Roasts, and cream dishes.

Faust, Napa Valley California, 2020.

“Silky, well structured, Cherry, earth, ceder, satisfactory finish”

This wine pairs well with strong flavors, meats, and aged cheeses.

Stags Leap Vineyard “Artemis”, Napa Valley California, 2020.

“Medium to full body, sweet mouthfeel, berry and Dark Chocolate.”

This wine pairs well with Braised meats, grilled steak, and cured meats.

Silver Oak, Napa Valley California, 2018.

“Signature Napa Valley Cab, Aged two years in American Oak Barrels.”

This wine pairs well with All the good things in Life.

Other Reds & Blends
Sea Smoke Ten Pinot Noir, Appalachian STATE, Rita Hills, California 2021.
“Tea Pinot Noir clones blended for complexity, world class”
Pairs well with Roasted duck and smoked meats
Justin Isosceles, Paso Robles California, 2019.
“Vineyard Flagship wine, Lush Carrots, Toasted Oak, and Vanilla.”
This wine pairs well with Beef Filet and classes dishes.
Mark West Pinot Noir, Modesto California, 2021 $9
“Medium body, soft tanning”
This wine pairs well with Salmon and Pork tenderloin.
Gnarley Head Zinfandel, Manteca California, 2021. $9
“Old vine, deep berry, spice, and endless finish”
This wine pairs well with over 50 years of classic music.
OZV Zinfandel, Lodi California, 2021. $10
“Old vine, creamy, milk chocolate, supple mouthfeel, vegan friendly”
This wine pairs well with Vegetarian and meat dishes
Columbia Crest Merlot, Merlot Columbia Riser-Bazin Washington, 2020. $9
“Fruit Formatted, velvety smooth finish”
This wine pairs well with charcuterie, cheese or fruit boards.
King Estate Pinot Noir, Willamette Valley Oregon, 2021. $12
“Sustainably farmed, family raised”
This wine pairs well with anything from meatloaf to Steak.
Duckhorn Napa Merlot, Merlot California, 2021
“Elegant Merlot, distract grapes”
This wine pairs well with good food and better company.
Decoy Merlot, Merlot California, 2021
“Classic Merlot”
This wine pairs well with great friends and fabulous food.

Torbreck Woodcutters Shiraz, Marananga, Australia, 2021 $10
“Lovely ripe blackberries, succulant and crunchy, but refined, purposeful”

Trefethen Eshcol, Napa, California, 2020 $12
“Merlot and cab sauv supported by malbec, petit verdot, and a touch of cab franc”

Solitude, Cotes de Rhone, France, 2021 $9
“Grenache, syrah, mourvedre”

Joseph Drouhin, Beaujolais Villages, France, 2021 $9
“Deep full flavor, not to be confused with a Beaujolais nouveau”

Z Alexander Brown, Uncaged, Red Blend, Lodi, California, 2020 $9

“Big, bold, layered, robust finish”
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REDS

Half bottles: Bottle
Textbook, Napa, CA, 2020. $35
“Deep fruit, mocha, oak”

BV Tapestry, Napa CA, 2018. $40
“Cabernet sauce, merlot, petit, Malibu, cob frame, and “plush texture”

Stags Leap, Napa CA, 2018. $45
Cabernet sauvignon, “dark fruit, notes of violet, clove, cedar”

Shafer, One borit fire, Cabernet Sauvignon, Napa CA, 2019. $95
“Black cherry, creme de cassis, black plum right from the tree”

Ulysses, Cabernet Sauvignon, Napa CA 2019. $125

With atoh of cab frame, petit verdot “forest undergrowth iron ore”

WHITES

Glass60z. 9oz Botile
Kendall Jackson Chardonnay, Santa rosa CA, 2021. $9 $13 $32
“Oak barrels, vanilla, toast, pineapple, mango”
St. Francis, Chardonnay, Sonoma CA, 2021. $8 $12.50 $28
“Apples, pears, citrus, crisp acidity”
Diora, Chardonnay, Monterey CA, 2021. $9 $13 $32
“Bright citrus, tropical aromas + flames, oak influence”
Hess Sauvignon Blanc, Napa CA, 2022. $8 $12.50 $28
“Signature lemon-lime, touch of apple”
Kim Crawford, Sauvignon Blanc, Marlborough NZ. $9 $14 $38
“Intense tropical fruit, fresh cut grass, grapefruit”
Cavit, Pinot Grigio, ltaly, 2022. $8 $12.50 $28

SPARKLING

Glass60z. 9oz Botile
Ruffino Prosecco $9 $13 $32
Ruffino Prosecco Rosé $10
J. Rogét $8 $12.50 $28
Mumm Napa $35
Veuve Cliquot Brut $100

Dom Perignon, 2013 $490



