WHITES

~BUBBLES~
Oysters, Shellfish, Broiled/Griled Fish
600. Gloria Ferrer, Brut NV
601. Domaine du Bertiol, Prosecco NV
602. Domaine Chandon, Brut Rose NV
603. Roederer, Premier, Brut NV
604. Veuve Clicquot, Brut NV
605. Moet & Chandon, Imperial NV

~CRISP, REFRESHING, AND BRIGHT~

From driest to lig’llt bodied

Shellfish., Broiled/Grilled Fish
20. Muscaclet, Chateau Rago’ciere, France 08
21.  Sauvignon Blanc/\/erdejo, “Basa’, Spain ‘08

22. Sauvignon Blanc, Oyster Bay, New Zealand ‘09
23.  Sauvignon Blanc, Trinchero, Mary's Vineyar(l, Napa '09

24. Sauvignon Blanc, Groth, Napa ‘09
25. Sauvignon Blanc, Established 75, Napa 07
26. Sauvignon Blanc, Frog’s Leap, Napa ‘09
27. Sauvignon Blanc, Duckhorn Vineyar(ls, Napa ‘08
28. Sauvignon Blanc, SeaGlass, Napa ‘09
29. Sauvignon Blanc, Momo, New Zealand ‘09
30. Sauvignon Blanc, “Sincerely”, South Africa ‘09
31. Pinot Grigio, Villa Marc}lesi, Fruili, Italy ‘08
32. Pinot Grigio, Terra d’Oro, California 08
33. Pinot Grigio, Bortoluzzi, Italy 08
34. Pinot Gris, Montinore, Oregon 08
35. Pinot Gris Reserve, Trim]oach, Alsace ‘06
36. Gruner Veltliner, Hiedler, Austria ‘08

$4.0
$40
$50
$85
$90
$95

$40
$40
$45
$45
$60
$55
$60
$75
$40
$43
$41
$41
$45
$50
$40
$52
$44

~AROMATIC, FORWARD FRUIT, OFF DRY~

Hints of sweetness

Spicy Dishes, [A@M Seafjood, and Salmeon

37. Alsace Blanc, Kuentz Bas, France ‘08
38. Riesling, Leitz “Dragonstone”, Germany ‘08
39. Riesling, Triml)ach, Alsace 07
40. Alluvium, Beringer, Napa ‘07
41. Conundrum, Caymus, Napa 08

$40
$48
$45
$50
$76

~LIGHT PURE FRUIT TO BOLDER STYLES~

From lig’llt to medium bodied

Lobster and Grilled/Broiled Fish,
42. Macon Village, Joseph Drouhin, France ‘08
43. Cha]alis, J.P. Grossot, France ‘07
44. Chardonnay, Gloria Ferrer, Carneros 07

45.  Chardonnay, St. Supery “Unoaked”, Napa Valley ‘08
46. Chardonnay, Deloach “Russian River”, California ‘07

47. Char(lonnay, Stag’s Leap, Karia, Napa 07
48. Charclonnay, Sonoma-Cutrer, Russian River 08
49. C}larolonnay, Thorn-Clarke, Australia ‘08

$40
$65
$45
$53
$56
$76
$60

$40

~LUSCIOUS, LINGERING, WEIGHTY FRUIT~

From medium to full bodied
Fried Seafood,, Lobster and Raviolis

50. Chardonnay, J. Lohr, Arroyo Vista, California ‘07
51. C}larclonnay, ]oel Gott, Monterey ‘07
52. Chardonnay, Eberle, Paso Robles ‘08
53. C}larclonnay, Errazuriz “Wild Ferment”, Chile ‘07
54. Chardonnay, Newton, Red Label, Napa Valley ‘08

58. C}lardonnay, Rombauer, Napa ‘08
56. Chardonnay, Domaine de la Croix—SenaiHet,
Burguncly, France ‘08

$60
$48
$50
$51
$60
875

364

500.

501.

502.
503.
504.
505.
506.

507.

508.

REDS

~LIGHT BODY AND FRUIT~
Soft and supple to eleg’ant

Silmon, &gﬂbﬁ Fsh, and Meafs

Pinot Noir, Main Street Winery, Napa 09
Pinot Noir, Rodney Strong, Russian River ‘08
Pinot Noir, Wild Horse, Santa Barbara 07
Pinot Noir, Cloudline, Oregon ‘08
Pinot Noir, Castlerock, Napa ‘07
Pinot Noir, Russian Jack, New Zealand ‘08
Pinot Noir, Elk Cove, Oregon ‘07
Pinot Noir, Domaine de Regusse, France ‘08
Cotes de Nuits, Gachot-Monot, Burgundy ‘06

$45
$60
$65
$53
$44
$56
$75
$40
$61

~MILD AND MELLOW WITH ROUND FULLNESS~

5009.

510.
511.
512.
513.
514.
516.
516.
517.
518.
519.

520.

521.

522.
523.
524.
525.
526.
521.
528.

529.

530.
531.

532.
533.
534.
538.
536.

Lig’}lt and rich to medium bodied

Silron o Steaks
Malbec, La Linda, Argentina ‘08
Malbec, Tierra Secreta, Argentina ‘06
Rioja, T. Rodriguez “LZ’, Spain ‘08
Tinto de Toro, Dehesa Gago, Spain ‘08
Sangiovese, Terra d'Oro, Amador, CA 05
Sangiovese, “Moma” Umberto Cesari, Italy ‘08
Chianti Classico, Vignamaggio, Italy ‘07
Chianti Classico, Carpineto, Tuscany, Italy ‘07
Merlot, Kendall-Jackson Vintner’s Reserve, Sonoma ‘08
Merlot, Benziger Vineyards, Sonoma ‘06
Merlot, St. Supery, Napa ‘06

Merlot, Chateau La Bourree, Saint Emilion, France ‘06
CaLernet/Merlot/Syrah, He(lges “CMS", Washington ‘08

~BRIGHT FRUIT AND VELVETY RICHNESS~

From medium to full bodied

AL Meals,
Cabernet Sauvignon, Lyeth, Sonoma ‘07
Cabernet Sauvignon, The Show, Napa ‘07

Cabernet Sauvignon Blend No. 815, Joel Gott, California ’08
Cabernet Sauvignon, Newton “Claret”, Sonoma 07
Cabernet Sauvignon, Rodney Strong, Alexander Valley 07
Cabernet Sauvignon, Hess “Allomi”, Napa ‘07
Cabernet Blend, Established 75, “The Sum”, California ‘08

~SOFT, SPICY, JAMMY FRUIT~
From spicy and firm to big blended reds

Grilled/Broiled Fush, Chicken and Beel

Cotes du Rhone, Perrin Reserve, France ‘07
Cotes du Rhone Villages, Grand Veneur, France ‘07
Shiraz, Penfolds “Koonunga Hill”, Australia ‘07
Shiraz, Thorn-Clarke “Shotfire”, Australia ‘08
Shiraz Blend, “Clancy’s Red”, Lehmann, Australia '07
Zinfandel, Seghesio, Sonoma ‘08
Zinfandel, Montevina, “Deaver Ranch”, 100 yr. ‘06
Zinfandel, Frog’s Leap, Napa ‘07

VINTAGES ARE SUBJECT TO CHANGE

$42
$45
$43
$45
$50
$50
$48
$83
$56
$50
$65
$42
$40

$65
$43
$50
$60
$65
$73
$65

$40
$53
$43
$60
$50
$55
$60
$75



