




WINES BY THE GLASS

■  Whites            Glass/Bottle

Pinot Grigio.....................................$7/26                 
2010, Ca’ Donini, Veneto, Italy

Chardonnay........................................$8/30
2009, Hanging Vine, California

Sauvignon Blanc...............................$11/42
2009, Twenty Rows, Napa, California

Soave Classico.....................................$9/34
2010, Santi ‘Monteforte’, Veneto, Italy 

Gruner Veltiner...................................$8/30
2010, Grooner, Austria

Prosecco................................................$8/31
Lamberti, Veneto, Italy 

Bellini Cocktail.........................................$10

■  Reds           Glass/Bottle

Chianti................................................$8/30
2010, San Lorenzo, Tuscany, Italy

Pinot Noir............................................$9/34
2010, Hanging Vine, California

Malbec Reserva.....................................$10/38
2009, Michel Torino ‘Don David’, Salta, Argentina

Cabernet Sauvignon .............................$10/38
2009, Milbrandt ‘Traditions’, Columbia Valley, Washington

Montepulciano d’ Abruzzo.......................$7/26
2010, Ca Donini, Italy

Valpolicella (Baby Amarone)..................$10/38
2009, Santi ‘Solane’ Classico Superiore Ripasso, Italy

■  Wines by the Half Bottle (.375ml)

Champagne..............................................$42
Brut Reserve NV, Pol Roger, Champagne, France

Rose Champagne*.....................................$45
Brut NV, Besserat de Bellefon, Champagne, France

Sancerre..................................................$23
2010, Pascal Jolivet, Loire, France

Viognier...................................................$17                                      $17                                      $17
2010, Laurent Miquel, Languedoc, France

Sauvignon Blanc.......................................$34
2010, Merry Edwards, Russian River, California

Chardonnay.............................................$23
2009, Steele, Carneros, California

Pinot Noir...............................................$27
2009, Bethel Heights ‘Estate Grown’, Eola-Amity Hills, Oregon

Cabernet Sauvignon..................................$28
2009, Justin, Paso Robles, California
  
     

SPARKLING CHAMPAGNE

Bin#                                                  Bottle 

1. Prosecco NV...........................................$31
Lamberti, Veneto, Italy

2. Brut Reserve NV....................................$80
Pol Roger, Champagne, France     

3. Moscato d’ Asti......................................$35
2010, Ca’ Bianca, Piemonte, Italy 
   

WHITE WINES
  

Crisp and Refreshing            

7. Pinot Grigio..........................................$32
2010, Sortesele, Veneto, Italy

8. Gavi*...................................................$36
2010, La Scolca,  Piemonte, Italy

9. Riesling................................................$33
2009, Fischer, Ockfener Bockstein QBA, Germany

Soft and Elegant

20. Friulano............................................. $35
2010, Conti Formentini ‘Collio Furlana’, Friuli, Italy

21. Sancerre*.............................................$45
2010, Pascal Jolivet, Loire, France

22. Viognier..............................................$33
2010, Laurent Miquel, Languedoc, France 

                              Spicy and Aromatic

23. Grillo..................................................$28
2010, Rapitala, Sicily, Italy

24. Chardonnay*.......................................$40
2009, Olivier Lefl aive ‘Les Setilles’, Burgundy, France

25. Pinot Blanc blend.................................$32
2010, Hugel ‘Gentil’, Alsace, France

Rich and Full-Bodied

40. Chardonnay.........................................$42
2010, Foppiano, Russian River, California

 41. Sauvignon Blanc*.................................$66
 2010, Merry Edwards, Russian River, California

42. Chardonnay.........................................$44 
2010, Steele, Carneros, California

43. Chardonnay*.......................................$58
2009, Selby, Russian River, California

*Our Personal Favorites



RED WINES

Soft and Fruity
Bin#                                                  Bottle
50. Chianti...............................................$30
2010, San Lorenzo, Tuscany, Italy

51. Montepulciano d’Abruzzo.......................$26
2010, Ca’ Donini, Italy

52. Barbera d’Asti*.....................................$32
2009, Cascina Castlet, Piemonte, Italy

53. Pinot Noir........................................ . . $34
2010, Hanging Vine, California

Medium-Bodied and Elegant

61. Dolcetto di Dogliani..............................$39                 
2010, M. Abbonna ‘San Luigi’,Piemonte, Italy

62. Aglianico del Vulture*........................ . .$44
2007, Re Manfredi, Basilicata, Italy

63. Valpolicella Ripasso (Baby Amarone).......$38
2009, Santi ‘Solane’ Classico Superiore, Veneto, Italy

64. Petite Sirah.........................................$28
2009, Foppiano ‘Lot 96’, Russian River, California

65. Pinot Noir...........................................$52
2009, Bethel Heights ‘Estate Grown’, Eola-Amity Hills, Oregon                                                                  

Robust and Spicy

70. Cabernet Sauvignon..............................$38
2009, Milbrandt ‘Traditions’, Columbia Valley, Washington

71. Malbec Reserva.....................................$42
2009, Michel Torino ‘Don David’, Salta, Argentina

72. Chianti Classico Riserva........................$58
2006, Fattore Melini “La Selvanella”, Tuscany, Italy 

73. Merlot.................................................$56
2007, Chateau La Fleur Rouzes, Pomerol, France

74. Primitivo............................................$30
2010, Castello Monaci ‘Piluna’, Puglia, Italy

Full Bodied and Rich

80. Cabernet Sauvignon..............................$54
2009, Justin, Paso Robles, California

81. Valpolicella Ripasso (Baby Amarone)*.....$45
2007, Le Ragose Classico Superiore , Veneto, Italy

82. Cabernet Sauvignon*............................$60
2009, Terra Valentine, Napa, California

83. Brunello di Montalcino.........................$75
2004, Le Chiuse, Tuscany, Italy

*Our Personal Favorites

DeAnna’s CELLAR SELECTIONS

Bottle
Chardonnay*...........................................$120
2009, Genot-Boulanger Puligny Montrachet 
‘Les Nosroyes’, Burgundy, France

Chardonnay..............................................$90
2009, Hanzell, Sonoma, California

Pinot Noir................................................$75
2009, Solena ‘Danielle Laurent’, 
Willamette Valley, Oregon

Pinot Noir..............................................$150
2009, D. Gallois Gevrey Chambertin 1er cru 
‘Petites Cazetiers’, Burgundy, France

Barbaresco ..............................................$85
2006, Renato Fenocchio, Piemonte, Italy

Barolo....................................................$100
2004, Marziano Abbona ‘Pressenda’, Piemonte, Italy                

Amarone*................................................$98
2004, Le Ragose Valpolicella Classico Superiore, 
Veneto, Italy

Cabernet Sauvignon*.................................$95
2008, Justin ‘Isoceles’, Paso Robles, California

Cabernet Sauvignon...................................$88                              
2009, Chappellet ‘Signature’, Napa, California

j

DESSERT WINES
(.375ml)

Sweet Vermouth..............................By the glass $9
NV, Quady VYA, California

Moscato di Pantelleria...............................$30
2010, Pellegrino, Sicily, Italy

*Our Personal Favorites
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