
 

 

Wines – Vino by the glass 

 

WHITE 
 

RED 

 
 

Fernz, Sauvignon Blanc White, 
2010, Marlborough, New Zealand, Irvine, 

CA, 
7.00 

 

Pacific Edge, Reserve Merlot, 2010, 
San Miguel, CA,  

 

6.00 

Clos Amador Brut Nature NV 
Cava, a sparkling white 5.00 

Avello Toscana Sangiovese - Merlot, 
2008, Italia  

 

 

7.00 

Albarino Verdemar, 2009 Bodegas 
Montecillo, Rias Baixas 5.00 

Los Andes, Malbec, 2010, Mendoza, 
Argentina 7.00 

Pinot Noir, Piemonte DOC, 2011 
Monte Degli Angeli 6.00 

Liberty School, Cabernet 
Sauvignon, 2009, Paso Robles 

 

 

7.00 

Segal's Chardonnay, 2009, Special 
Reserve, Galilee Hts., Israel 10.00 

Montepulciano D'abruzzo 
Denominazione di Origine 

Controllata, Italia 

 

6.00 

 Moscato D'Italia NV Candoni, a 
dessert wine  

  

6.00 
Alto Las Pizarras, 2005 Old Vine 

Garnacha, Calatayud, Bodegas Y Vinedos del 
Jalon 

12.00 

 

Dessert – Postre 

 
 

Ensalada de Frutas  $4.00 Pudding de Chocolate, a house 
favorite  

$6.00 

 

 

Flan, homemade vanilla custard 
with caramel sauce  

$5.00 Bizcochuelo, Colombian Sponge Cake  $5.00 

 

Si usted tiene alergia a algun alimento o bebida, favor avisar al mesero o al manager. If you have food allergies , please 
alert the manager and server. Consuming raw or undercooked meat, poultry , shellfish, animal proteins or eggs increase the 
risk of food borne il lness. We also, encourage our guests to drink responsibily. All major credit cards are accepted at Los 
Remolinos Bar & Restaurant, NY. No personal checks, please. Thank you. Visite nuestra pagina web www.losremolinos.com 

 

Wine selections may vary by season. We are in the process of expanding and re -aligning our wine menu. Please ask your 
waitress for our complete list of selections. Bar drinks are available to all dine -in guests. Thank you for being our quest at 
Los Remolinos Bar & Restaurant.  

L o s  R e m o l i n o s  
B a r  &  R e s t a u r a n t  

 Wine selections may vary by season. Our house wines range from Sparkling, 
Champagne, Whites with a l ight, crisp and full bodied flavors. Reds are light to 

smooth, well balanced, full and bold. 

 

 

123 North Main Street 

Port Chester, NY 10573 

T: (914) 937-7456 (Reservations & Private Parties) –T: (914) 937-7456 
(Catering) 

http://www.losremolinos.com/

