wine

WHITE

{BY THE GLASS}
pinot grigio dry, light and clean (ltaly) 11

sauvignon blanc fruity, honey-dew (New Zealand) 13
chardonnay oaky, vanilla flavors (California) 12

rosé strawberry pink, dry, summer fruits (France) 11
*pinot gris organic, funky, light rosé “hue” (Austria) 13
prosecco floral, tropical fruit (California)11

{BY THE BOTTLE}
viura Bodegas Faustino, VII Blanco 2018 (Rioja, Spain) 52
rosé Maison Nicolas (Languedoc, France) 45
sauvignon blanc Tangent, Edna Valley 2018 (California) 58
chardonnay Albert Bichot, Chablis 2020 (Burgundy,
France) 63
sauvignon blanc Sancere Les Belles Vignes, Fournier Pére
& Fils 2021 (Loire, France) 73
*albarino Lagar de Condesa, Rias Baixas 2018
(Gallicia, Spain) 54
pinot grigio Torre Rosazza 2018 (Giulia, Itlay) 61
*pinot gris Biokult, Osterreich 2019 (Austria) 57
*verdejo Bodegas Shaya, Rueda 2019 (Leon, Spain) 60
riesling P.J. Valckenberg 2018 (Rheinhessen,
Germany) 56

{SPARKLING}
proseco LalLuca (Treviso, Italy) 44
moét & chandon brut reserve imperial (France) 101
veuve clicquot yellow label brut nv (Reims, France) 109
pol roger brut réserve, (Epernay, France) 137
piper heidsick brut réserve, (Epernay, France) 123

RED

{BY THE GLASS}

malbec medium body, long finish (Argentina) 11
cabernet bold, dry, oak notes, plum (California) 13

pinot noir rich, medium body, earth spices (California) 12
*Red-Blend smooth, fruity, open (Portugal) 13

nero d’avola deep ruby color, floral aromas (Italy) 11

{BY THE BOTTLE}

nero d’avola Tenuta Rapitala 2016 (Camporeale, Italy) 45
*zweigelt netzl 2018 (Niederdsterreich, Austria) 57
merlot, cabernet franc,

Raymond 2019 (Bordeaux, France) 54

cabernet sauvignon Vignobles

*cabernet sauvignon Mettler Family 2018 (Lodi, California)
71
*Cabernet the Critic, 2020 (Napa Valley, CA) 61

*pinot noir Jean-Claude Boisset 2019 (Burgundy, France)
58

*malbec Domaine Bousquet (Mendoza, Argentina) 59
tempranillo El Coto, Imaz Reserva 2015 (Rioja, Spain) 60

*petite sirah Dalton 2017, vegan/kosher
(Samson, Israel) 72

*organic

for current vintages please ask your server




