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FINE WINE & CHEESE

Wine- Flights
Red Wine Hight ~ 7

Passalacqua 2008 Zinfandel by the glass 7

This delicious Zinfandel shows fruit notes of raspberry, pomegranate and dried cherries, hallmarks

of its Russian River Valleg home, complemented ]og a dash of warm white pepper

Vinocopia Loscano Premium 2010 Malbec by the glass 7

A deep purple evolving to raspberry red wine. It has a layered bouquet that lightly blends

caramel, chocolate, and tobacco notes with a port, lalackbern], and cherrg flavor. The flavor
lingers with a gentle tannins, and finishes with a touch of cak .

Victor Hugo Petite 2008 Sirah by the glass 7

A clelightful aroma pro{ile best described as “spice rack”. Fresh 8round black pepper, ]aag leaf

and clove predominate with some toffee notes in the background. This wine is a mouthful with an
elegant sufficiency of rich tannins and toasty oak followed by an extended, rich finish.

Premium Wine Flight - 125

GH.Mumm Carte Classique Champagne by the glass 125

For more than 120 years, Mumm Carte Classique has been the epitome of balance between

lightness and fruitiness, strength and roundness. Carte Classique expresses all the subtleties of the
Mumm viney ards.

Primus 2008 The Blend by the glass 10

This deep garnet wine has aromas of exotic spices, black fruit and hints of toast. It tastes of ripe red

dark fruit with spicy notes, a round mid palate and light yet powerful tannins. 45% Cabenet,
20% Syrah, 19% Carmenere and 15% Merlot.

Simi Landslide Vineyard 2007 Cabernet Sauvignon by the glass 11.5

Deep, dark and nearly opague with a ruby edge, it has aromas of chocolate laced with cinnamon,

blackberry, plum, black cherry and exotic wood spice. On the palate concentrated black cherry
and red plum fruit accented with toffee. It finishes with a hint of roasted coffee, and light tannins.
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FINE WINE & CHEESE

Wlne nghts
WhiteWine Flight - 75

Aurora Midnight 2008 White Blend by the glass 6

The color is a beautiful straw with vibrant clarity. A clean and luscious nose of floral with notes of

grapefruit, apricot and ginger. This blend is Viognier heavy, tropical fruits and a full mouthfeel. Think
pineapples and stone fruits. It has a wonderfully crisp and acidic finish framing flavors of vanilla and
honey.

Loscano Premium 2010 Torrontes by the glass 7

Bright and straw-like in color, with a floral bouguet of mandarin and white peach with a lemon-honey,

allspice, and clove flavor, that lingers with a little acidity and finishes with a faint hint of cak.

Peirano Estate 2010 Chardonnay by the glass 7.0

The aromas of vanilla, lemon meringue pie, and tangerines are complemented by hints of butter. On the

Palate tropical fruit, homemade lemon pie and vanilla, with a light lingering finish.

SweetWine Flight ~ 7
Abiqua Wind 2010 Muller-Thurgau by the glass 7

Vibrant and refreshing, with succulent peach, lemon and lime flavors, unfolding into layers of hay,

chamomile and golden delicious apple and ginger. A slightly sweet mid-palette relinquishes to subtle
acidity.

Gone Fishin’ 2010 Riesling by the glass 7

Brimming with fresh fruit with flavors of peach and tangerine, with a hint of beeswax and good minerali-
ty. Crisp, fresh, and semi-dry in style, the palate begins with peach and stone fruit which lead to honev,
lingering with floral accents.

Stag Hollow EOS Desert Wine by the glass©
Made from a blend of early Muscat, Muscat Ottonel and Chardonnay. Styled after Mediterranean
Muscat dessert wines where fermentation is stopped with neutral grape brandy, leaving modest residual
sweetness. Complex aroma with citrus, apple, peach and apricot flavors. Dessert with a punch (172%
alcohol) but not cloyingly sweet.



