
    

 All Wines on Flights available by the Glass, please ask your Server….Cheers! 
Bubble Bath  Sparkling Flight ~ $15 NV   FRANCOIS MONTAND “Blanc de Blancs”, Chardonnay  –  France 

   Nose of pear and white peach, with a hint of baked bread. NV GRUET Brut, Chardonnay/ Pinot Noir— New Mexico    
Piquant lemon touches off the palate. A fine mousse with plenty of herb cascades into a 
diffusive finish.  NV BARON DE BRÉBAN, “Brut ”, Grenache – Provence, France  
Nose of herbs and berry. On the palate, strawberries, tangerine, and peach. Finishes with wildflowers at 
the end of summer. 
 

Bright Whites  White Wine Flight  ~ $13  2012 HUGL, Grüner Veltliner — Niederösterreich, Austria     
Bright flavors of citrus, grapefruit and exotic tropical fruits. A hint of white pepper. 2012 ANNE AMIE “Cuvée A”, Müller-Thurgau—Yamhill-Carlton, Oregon 
Aromas of lychee and orange marmalade  lead to bursts of pineapple, nectarine, and ginger in 
this easy summertime sipper. Finishes clean, with bright acidity.  2012 PINE RIDGE, Chenin Blanc/Viognier — California       
A nose of crisp yellow peach. Pear and mango on the silky palate, white flowers on the finish.    

Blondes Have More Fun  White Wine Flight  ~ $16  2011 STEELE, “Writer’s Block”, Roussanne — Lake County, California 
Grilled bread with pear, cucumber, green tea, and orange zest. Subtle spice and lissome 
posture on the finish. 2011 PEIRANO ESTATE, Viognier—Lodi, California       Lavender and baked peach on the nose. On the palate, tropical flowers, juicy clementine, and  
subtle hints of blanched almond. 2012 CHAUMETTE, Chardonnel Reserve – Saint Genevieve, Missouri   
Aromas of citrus, vanilla, orange marmalade and a hint of fig. Aging in French oak offers a 
supple, velvety mouthfeel. 
 

Platinum Blondes  Chardonnay Wine Flight  ~ $23 2011 LUIGI BAUDANA, “Dragon”, Chardonnay/Sauv Blanc/Riesling—Langhe, Piedmont, Italy 
Crisp green apple, white peach, and mandarin orange juice co-mingle with light spice 
And herbs. Each grape is beautifully showcased, making this a perfect food wine. 2012 PAUL HOBBS, “Cross Barn” Chardonnay—Sonoma Coast, California 
Aromas of crushed pineapple and bananas foster lead to fresh cut orange citrus 

 And refreshing acidity. Light toast notes with well integrated oak. 2010 MOUNT EDEN, Chardonnay—Edna Valley, Central Coast, California   
Aromas of lime zest, tropical flower, and brioche. Rich and full on the palate, with ripe 
mandarin, guava and a touch of ocean air.   

   
 
 

 
 



    

 
Roll Out The Red Carpet  Red Wine Flight ~ $13 2011 JEAN-PAUL BRUN “Terres Dorees”, Gamay – Beaujolais , France 

Black cherry, brown butter, crushed pepper and granite. Dry cranberry and baked berry 
                on the palate. A renegade Beaujolais that will topple your notions of what Gamay is truly capable  of. 2011 HEDGES “Estate”, Cabernet / Merlot / Syrah – Columbia Valley, Washington State 

Elegance with a touch of power. dark berry fruits, mild oak. 2010 CATENA, Malbec – Mendoza, Argentina 
Notes of raspberry, dark cherries, plums and chocolate with undertones of loam and earth. 
Ripe black fruits finish with an elegant silkiness. 

 
Take Me To Bed Reds  Red Wine Flight ~ $17 2012 CELLAR CAN BLAU “Blau”, 50% Mazuelo/25% Syrah/ 25%Garncacha—D.O. Monstaut, ESP 

This crowd-pleasing effort delivers a big mouthful of fruit along with notes of mineral, 
lavender, blueberry, and plum. Forward, tasty, and well balanced. 2011 TRENTADUE “Old Patch Red”, Zinfandel/Petit Sirah Blend — Alexander Valley, CA 
This wine features a deep and intense red hue, with flavors to match: baked cherry and 
blueberry mingle with cherry cola and maple.  Nuances of cocoa and dark toast round out this 
complex crowd pleaser. 2009 TENUTA MONTETI, “Caburnio”, Cab. Sauv./Merlot/ Alicante Bouchet — Tuscany, IT  Great structure with dense dark fruits, chocolate covered cherry, tobacco, and earth.  
The wine concludes with well-worn saddle leather.   

 
Rams du Rhône  Rhone Flight ~ $18 2010 DOMAINE FAILLANC SAINT MARIE, Cinsault  – Vin de Pays D’Oc, France   This rare bottling of 100% Cinsault truly shows the terroir of the region: pronounced herbal 

character and sparkling minerality. Well-balanced, with warm fruit flavors of fig, anise and raspberry 
jam. 2010 CHATEAU BEAUCHENE, Grenache/Syrah/Mourvedre –Côtes du Rhône, France 
An elegant nose of baker’s chocolate, cranberry and bing cherry mingle with complex earth notes of 
game and leather. 2011 LUNAR APOGE, Syrah – Pays D’Oc, France 
Elegant bouquet of ripe black cherries and cassis. Dense and full-bodied, with abundant fruit and a 
plush texture. 

 
Soft, Sexy, Sassy  Pinot Noir Wine Flight ~ $23 2010 BECKER ESTATE, Pinot Noir—Pfalz, Germany 

Tart strawberry, cherry, and hints of cola thrill the palate. High acid and dusty earth round out for an 
exceptionally elegant finish. This wine has serious class.  2012 EVESHAM WOOD, Pinot Noir —Willamette Valley, Oregon  Notes of cherry pie, pomegranate compote, violets and spice box. Bright fruit flavors  

 Red raspberries and blueberries, with lasting acidity. Unfined.  2010 PALI “Riviera”, Pinot Noir —Sonoma Coast, California      
A bold yet balanced wine, with aromas of baked black cherries and strawberries.  Rhubarb, cola and 
smoke on the palate.  Integrated earth and nice acid, with a light tannins.  

 
“Stan the Man” Cardinal Cabernets  Cabernet Sauvignon Flight ~ $26 
 2010 AVIARY, Cabernet Sauvignon/Zinfandel/Merlot—Napa Valley, California  

Scrumptious cherry pie and fresh Marion blackberry mingle with cinnamon and truffle.  This wines 
fleshy fruit forwardness is balanced with velvety tannins. 2009 CONN CREEK, Cabernet Sauvignon—Napa Valley, California 
Blackberry jam, baking spices, and chocolate covered berries lead to bright acidity and elegant tannins.  
This classic Napa cab features well integrated oak and a long lasting finish. 2007 THE ROBUST BLEND BY NICHOLSON JONES, Cabernet Sauvignon Blend—Napa Valley, CA 
This wine boasts a deep, concentrated color with spicy clove and cigar box aromas. The red 
currant and leather on the palate lead to a robust, lingering finish. 


