
		  Glass 6 oz.	 9 oz.	 Bottle
Cabernet Sauvignons
	 Skyside, North Coast, California, 2019.	 $8	 $12	 $30 
	 Spicy, fruity, broad flavors, long balanced finish. 
	 Josh Cellars, Senel Valley California, 2021.	 $9	 $13	 $32 
	 “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	 $13	 $32 
	 “Rich with supple tanning, black currant, cherry, and vanilla.” 
	 Pairs well with grilled beef, Lasagna, and Dark Chocolate 
	 Joseph Phelps, Napa Valley, 2021.			   $120 
	 Dark fruit and earthy aromatics. 
	 Pairs well with Braised Beef and Steak. 
	 Coppola Director’s Cut, Sonoma California, 2018.			   $46 
	 “Melted tanning, lush, wildberry, toasted almonds and impressive finish” 
	 This wine pairs well with Pork, Mushroom, and Red sauce. 
	 Daou, Paso Robles California, 2021.			   $50 
	 “Depth, Complexity, Elegance, Spiced Plum and Mineral Finish.” 
	 This wine pairs well with Game Meats, Stews, Vegetarian Dishes. 
	 BV beaulieu, Rutherford California, 2019.			   $50 
	 “Fine wine from Napa Valley, Ripe Plum, Chocolate.” 
	 This wine pairs well with Short Ribs and Hearty Steaks. 
	 Austin Hope, Paso Robles California, 2020.			   $95 
	 “Full bodied, Rich, Intense, Dark Fruit, Vanilla, and Chocolate.” 
	 This wine pairs well with Rich Meats and Cheeses. 
	 Duckhorn, Napa Valley California, 2019.			   $110
	 “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.			   $110 
	 “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.			   $120 
	 “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.			   $250 
	 “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
	 Mark West Pinot Noir, Modesto California, 2021	 $9	 $13	 $32 
	 “Medium body, soft tanning” 
	 This wine pairs well with Salmon and Pork tenderloin. 
	 Martin Ray Pinot Noir, 2022. 	 $9	 $13	 $35
	 “Fresh pomegranate, candied cranberry, with layers of bramble and spice” 
	 Gnarley Head Zinfandel, Manteca California, 2021.	 $9	 $13	 $32 
	 “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	 $14	 $38 
	 “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	 $13	 $32
	 “Fruit Formatted, velvety smooth finish” 
	 This wine pairs well with charcuterie, cheese or fruit boards. 
	 Clos de los Siete Malbec, 2021	 $9	 $13	 $32 
	 “The 2021 vintage has a deep, glittering ruby color and a fresh aroma profile, with 
	 notes of blackberry, red fruit and wild herbs.”
	 Torbreck Woodcutters Shiraz, Marananga, Australia, 2021	 $10	 $14	 $38 
	 “Lovely ripe blackberries, succulant and crunchy, but refined, purposeful” 
	 Trefethen Eshcol, Napa, California, 2020	 $12	 $17	 $45 
	 “Merlot and cab sauv supported by malbec, petit verdot, and a touch of cab franc”
	 Bouchard Aine & Fils Beaujolais Villages, 2022. 	 $9	 $13	 $35
	 “Intense fresh red fruits, especially raspberry and wild strawberry”
	 Z Alexander Brown, Uncaged, Red Blend, Lodi, California, 2020	 $9	 $13	 $32 
	 “Big, bold, layered, robust finish”
	 Joseph Phelps Pinot Noir, Sonoma Coast California, 2021.			   $95 
	 Medium body, long lasting finish 
	 Duckhorn Napa Merlot, Merlot California, 2021			   $80 
	 “Elegant Merlot, distract grapes” 
	 This wine pairs well with good food and better company.
	 Decoy Merlot, Merlot California, 2021			   $45 
	 “Classic Merlot” 
	 This wine pairs well with great friends and fabulous food.
	 Justin Isosceles, Paso Robles California, 2019.			   $130 
	 “Vineyard Flagship wine, Lush Carrots, Toasted Oak, and Vanilla.” 
	 This wine pairs well with Beef Filet and classes dishes. 
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Half bottles:			   Bottle
	 Textbook, Napa, CA, 2020.			   $35 
	 “Deep fruit, mocha, oak”
	 Prisoner - Red Blend			   $40 
	 “The Prisoner is a blend of Zinfandel, Cabernet Sauvignon, Syrah, Petite Sirah, Charbono, and Grenache. 
	 It’s inspired by the “mixed blacks” made by Italian immigrants who settled in Napa Valley” 
	 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”	

	 	 Glass 6 oz.	 9 oz.	 Bottle

	 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, Italy, 2022.	 $8	 $12.50	 $28 
	 “Elegant, crisp, refreshing” 
	 Yellow Tail Moscato, Australia, 2021.	 $8	 $12.50	 $28 
	 “Zingy, refreshing, sweet melon” 
	 Chateau St. Michelle, Dry Riesling, Columbia Valley WA, 2022 	 $8	 $12.50	 $28
	 “Bright natural acidity, freshness” 
	 Dr Konstantin Frank, Semi-dry Riesling, Finger Lakes NY, 2022 	 $9	 $13	 $32
	 “Lime zest, apples, stoniness” 
	 Schmitt Sohne, Germany, 2021.	 $8	 $12.50	 $28 
	 “Firm, fruity, crisp, fine, very satisfying, minerals” 
	 Mondavi White Zinfandel, St. Helena, CA, 2022.	 $8	 $12.50	 $28 
	 “Strawberry, ripe raspberries, ginger” 
	

	 	 Glass 6 oz.	 9 oz.	 Bottle

	 Ruffino Prosecco	 $9	 $13	 $32 
	 J. Rogét	 $8	 $12.50	 $28 
	 Chandon Brut	 $10		  $35 
	 Mumm Napa			   $40
	 Veuve Cliquot Brut			   $100 
	 Veuve Cliquot Brut - Half Bottle			   $44.50 
	 Veuve Cliquot La Grande Dame			   $300
	 Dom Perignon, 2013			   $490

	 	 Glass 6 oz.	 9 oz.	 Bottle

	 Ruffino Prosecco Rosé	 $10	  
	 Ava Grace Rose, Livermore CA, 2021.	 $8	 $12.50	 $28 
	 “Red berries, apricot, delicate” 
	 Whispering Angel	 $12	 $17	 $35 
	 Fleur de Prairie	 $12	 $17	 $30
	 Fox Run Vineyards, Seneca Lake, NY, 2023.	 $12	 $17	 $30 
	 Local rosé from the Finger Lakes region, with red berry flavors
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