
 
    Sparkling Wines by the Glass 

Cremant D’ Alsace, Lucien Albrecht, Brut Rose ................. 14.00  
Cremant, Pol Clement, Blanc de Blanc, France (187 mL) .... 14.00 
Prosecco, Maschio, Brut, Veneto Italy ………………………13.00 
Champagne Lallier, Reflexion R.019, Brut NV Chmpn FR..19.00 
 

White Wines by the Glass 
Chardonnay, MacRostie, Sonoma Coast ’23………………...16.00 
Chardonnay, Flowers, Sonoma Coast ’23.…………………..21.00 
Chenin Blanc, Leduc-Frouin,La Seigneurie, Loire FR ‘23.....15.00 

    Pinot Grigio, Girlan, Suditirol-Alto Adige ’23………………15.00 
    Vermentino, Argiolas, Sardegna Italy ’23………………...….14.00 

Sauvignon Blanc, Elizabeth Spencer, Sonoma ’23..................14.00 
Sauvignon Blanc,Reverdy La Villaudiere,Sancerre FR ’23...18.00 
Gruner Veltliner,Domaine Wachau, Smaragd AUS ’14……15.00   

    Albarino Terras Gauda, O Rosal Rias Baixas, Spain ’23..…..15.00 
    Gewurztraminer, Pinot Gris, Riesling,   
    Hugel Gentil, Alsace FR’22………………..…………………. 14.00 

 

Rose by the Glass 
      Reverdy, La Villaudiere, Sancerre, Loire France ’21…….…..15.00 

 

Red Wines by the Glass 
Mencia, Ultreia St Jacques, Bierzo Spain ’21……………..…14.00 
Pinot Noir, Storrs, Santa Cruz Mountains CA ’22………….15.00 
Syrah, Saint Cosme, Cotes Du Rhone, Rhone Vly FR ’22….15.00 
Pinot Noir, Domaine Bart, Marsannay, Burgundy FR ’22....19.00 
Cabernet Sauvignon, Beringer Knights Valley ’21................16.00 

    Nebbiolo, Stroppiana Barolo Cesare, Barolo Italy ’19.….....18.00 
Zinfandel, Frog’s Leap, Napa Valley ’22…..…………….….16.00 
Cabernet Sauvignon, Clos Du Val, Napa Valley ’22…….....23.00 

 

Sparkling Wines 
Louis Roederer, Brut, 242 Champagne, 375 mL ……………47.00 
Prosecco, Maschio, Brut, Veneto Italy ……………………... 48.00 
Gloria Ferrer, Blanc de Blancs, Carneros……………………52.00 
Cremant D’ Alsace, Lucien Albrecht, Brut Rose………..… 52.00  
Champagne Lallier, Reflexion R.019, Brut NV Chmpn FR..72.00 
Roederer, L’Ermitage Brut, Anderson Valley ‘17 ................ 88.00 
Champagne, Billecart-Salmon Brut Rsrv, NV France........112.00 
Bollinger Special Cuvee, Brut Champagne, France .......... 136.00 
Champagne, Dom Perignon 2008, Brut Rose……………..600.00 

 

Sauvignon Blanc 
Elizabeth Spencer, Special Cuvee, Sonoma ’23 ................... 52.00 
Reverdy La Villaudiere, Sancerre FR ’23……………...…….72.00 
Illumination by Quintessa, Napa/Sonoma ’23..…………….76.00 
Pahlmeyer, Jayson, Napa Valley ’22………………………...78.00 
 

Chardonnay 
MacRostie, Sonoma Coast ’23………………………………..59.00 
Lingua Franca, Avni, Willamette Valley Oregon ’21………68.00 
Chablis Chantemerle, Fourchaume, 1er Cru, France ‘22......70.00 
Barraud, Pouilly-Fuisse La Marechaude Clos la Verchere..77.00 
Rombauer, Napa, Carneros, CA ’23 ...................................... 73.00 
Flowers, Sonoma Coast ’23.…………………………………..79.00 
Hartford Court, Stone Cote, Sonoma Coast ’22..……….….96.00 
Far Niente, Napa Valley ’23………………………………….98.00 
Chateau, Montelena, Napa Valley ’22 …………………….111.00 
Bouard-Bonnefoy, Saint Aubin 1er Cru, Les Combes ’22..149.00 
Latour,Meursault-Genevrieres 1er Cru,Meursault FR‘20..265.00 

 

Beverages 
Pellegrino Sparkling Water (500 mL)………...……………….....7.00 
Fever-Tree Ginger Beer……………………………………….….5.00 

 Beers 
Coors Light…………………………………………………..….7.00 
Heineken 0.0, non-alcoholic…….……………..………………7.00 
Peroni……………………………………………………….……8.00  
Stella Artois………………………………………….……….….8.00 
Lagunitas IPA………………………………………….………..8.00 
Alhambra………………………………………….…………….9.00 

 

 
Other Whites 
Gewurztraminer,Pinot Gris,Riesling.  Hugel Gentil,Alsace FR’22.52.00 

      Vermentino, Argiolas, Sardegna Italy ’23………………..…………52.00  
Riesling Corvers Kauter, Terra 50 (off dry), Rheingau GER ’18.…53.00 
Pinot Grigio, Girlan, Suditirol-Alto Adige ‘23……………………...54.00 
Albarino Terras Gauda, O Rosal Rias Baixas, Spain ’23………...…56.00 

 Chenin Blanc, Leduc-Frouin, La Seigneurie Anjou, Loire FR ‘23...56.00 
Gruner Veltliner,Domaine Wachau, Smaragd AUS ’14……………56.00   
Fiano di Avellino Vadiaperti, Campania IT ’23………………….....64.00 
Viognier Villard Patz Alder Springs Mendocino ’22……...……….75.00 
Assyrtiko, Hatzidakis Nykteri, Centenary Vines,  
Santorini Greece ’20……...…..……………………………………......91.00 
 

Rose' 
Reverdy, La Villaudiere, Sancerre, Loire France ’21……………….56.00 
 

      Cabernet Sauvignon / Franc / Merlot *Body (Big Bold) 
      Cabernet Sauvignon, Beringer Knights Valley ’21…..……………..56.00 
      Cab Sauv, Schrader Dbl Diamond, Oakville Napa ’19 375 mL …..63.00 

Cab Franc, Olga Raffault, Les Picasses, Chinon ’18………………..65.00 
Cab Sauv, Marietta,Game Trail,Yorkville Highlands Clone 6 ’21..81.00 
Cab/Shiraz, Penfolds 389, S. Australia ’19……………………….….85.00 
Cabernet Sauvignon, Clos Du Val, Napa Valley ’22……….………88.00 
Merlot, Duckhorn, Napa Valley, CA ’22 .................................. …….96.00 
Cabernet Franc, Casadei, Filare 18, Maremma Italy ’21………….102.00 
Cabernet Sauvignon, L’Ecole, Ferguson, Walla Walla WA ’21.…110.00 
Cabernet Sauvignon, Ridge Estate, Santa Cruz Mtns ’21…….…..129.00 
Cabernet Sauvignon, Joseph Phelps, Napa Valley ’21……...…….133.00 
Merlot, La Jota, Howell Mtn., Napa ’12, ‘13, ’14………………..…135.00 
Cabernet Sauvignon, Quintessa, Rutherford Napa Valley ‘21 ….320.00 
                    
                                      *Body (Light - Medium) 
Pinot Noir / Gamay / Sangiovese / Frappato / Listan Negro / Mencia 
Mencia, Ultreia St Jacques, Bierzo Spain ’21……………….…….…52.00 
Gamay, Domaine Les Gryphees, Morgan Beaujolais FR ’21……...52.00 
Frappato, Portelli, Vittoria  Sicily Italy ’20………………………….52.00 
Pinot Noir, Storrs, Santa Cruz Mountains CA ’22 ........................... 56.00 
Pinot Noir, Birichino, Central Coast ‘22 ............................................ 60.00 
Listan Negro, Los Loros, Tenerife, Canary Islands ’21…………….64.00 
Pinot Noir, Domaine Bart, Marsannay, Burgundy FR ’22…...…....71.00 
Pinot Noir, Big Table Farm, Willamette Valley Oregon ’22…….....83.00 
Pinot Noir, Goldeneye, Anderson Valley ’22……………….…........93.00 
Pinot Noir, Hirsch, San Andreas Fault, Sonoma Coast ’21...…..…115.00 
Pinot Noir, Rochioli Estate, Russian River Vly ’22………………...138.00 
Pinot Noir, Williams Selyem, Ferrington, Anderson Vly ’21…….157.00 
Pinot Noir, Faiveley, Mazis Chambertin Grand Cru ’20………….374.00 
 

Other Reds *Body (Medium - Bold) 
      Garnacha, Soplo, Valencia Spain ’21….……………………....……..52.00 

Syrah, Saint Cosme, Cotes Du Rhone, Rhone Valley FR ’23….…...56.00 
Zinfandel, Frog’s Leap, Napa Valley ’22…..……………….…….…60.00 
Nebbiolo, Stroppiana Barolo Cesare, Barolo Italy ’19.………….....68.00 
Sangiovese Grosso, Casanuova delle Cerbaie, Brunello di  
Montalcino ’17…………………………………………………………80.00 
Zinfandel, Ridge, Geyserville, CA ’22 ………………………………82.00 

Syrah, Melville Donna’s Block, Santa Rita Hills, SB CA ’22...….…91.00 
Nebbiolo, Damilano, Barolo, Lecinquevigne ’20…....….……….….98.00 
 

 
Corkage Fee 30.00          1.5 LTR  45.00 

 
   One check per table – all cards evenly divided limit four cards 
                                              
 

    A 5% surcharge will be added to your bill for 
    San Francisco employer mandates.         5.01.2025                                            


