
Wine
White Wine           
Sauvignon Blanc, Mount Riley, New Zealand ‘23                                                   
Pinot Grigio Alto Adige, San Pietro, Italy ‘22                                                            
Chardonnay, Macon-la Roche Vineuse, France ‘22                                               
Chardonnay, Saint-Veran, Les Pierres Grises, France ‘22                                     
Cotes du Rhone Blanc, Bieler Pere et Fils, France ‘23                                          
Fiano di Avellino, Colli di Lapio, Italy ‘22                                                                   
Riesling, Schloss Saarstein, Germany ‘20                                                                

Sparkling Wine
Prosecco Brut Valdobiaddene DOCG                                                                       
Veuve Cliquot Yellow Label Brut Champagne                                                             

Red Wine
Pinot Noir, Ramsay, California ‘21
Brunello di Montalcino, Casanuova delle Cerbaie, Italy ‘13                                   
Malbec, Altos Las Hormigas, Argentina ‘19                                                               
Cotes du Rhone Villages, Bieler Pere et Fils, France ‘22                                       
Cabernet Sauvignon, “Mocali” Toscana Rosso, Italy ‘21                                         
Cabernet Sauvignon, Sean Minor, California ‘22                                                     

Rose
“Space Age” Grounded Wine Co., California ‘23
“La Spinetta” Il Rose di Casanova, Italy ‘23          
Cotes de Provence Rose, Chateau du Rouet, France ‘23
 

Menus may change due to ingredient seasonality.
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne

illness, especially if you have certain medical conditions.
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