
King’s Ridge Oregon Pinot Noir ‘09 -
$7 g / $25 b. Ripe cherry & raspberry on the front; 
light tannins and hints of mocha & cedar.

Leon Conti Sangiovese ‘09 - 
$8 g / $30 b. Noble grape from Italy found in Chianti 
with medium body, mouth watering tanginess and a 
cherry core.

Couronneau Bourdeaux Supérieur ‘10 - 
$8  g / $30 b. Produced from low yield organic 
grapes. Vibrant & flavorful with fresh berries, mild 
tobacco &  a hint of vanilla.

Andre Aubert Côtes du Rhône ‘10 - 
$9 g / $32 b. A satisfying grenache based regional 
blend. Soft & round with complex layers.

Siete Cuchillos Malbec ‘10 - 
$7 g / $25 b. Argentina’s signature red smolders with 
smoky clove, black plum and cigar box notes.

Redart NV - 
$7 g / $25 b. The Renaissance man of California 
blends: fruit, spice, body, depth - it’s got it all.

Dingač Winery Plavac Mali ‘09 - 
$6 g / $20 b. This cousin of Zinfandel has grown on 
the coasts of Croatia for centuries. A rustic & tannic 
wine with blackberries, pepper and licorice.

Vina Mambrilla Alidis Tinto ‘09 - 
$8 g / $30 b. 100% tempranillo from Spain.  Dry & 
elegant with spicy red fruit, minerals, toasty oak, 
new leather and dark chocolate. 
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Frog’s Leap Sauvignon Blanc ‘10 - 
$8 g / $30 b. Bright, delicate and lively with subtle 
citrus & lemongrass. Made from organic grapes in 
Napa.

Haut Marin Cuvée Marine ‘10 - 
$6 g / $20 b. A crisp white blend from South West 
France with touches of herbs & nectarine.

Weinrieder Gruner Veltliner ‘09 - 
$7 g / $25 b. Austria’s best know indigenous white 
is supple & lean with a peppery nose. Minerals and 
firm apples & pears on the palate.

Cantina Santadi Villa Solais ‘09 - 
$7 g / $25 b. Produced on the Mediterranean Isle of 
Sardinia from the ancient Vermentino varietal. Dry 
with marine minerality, citrus, almonds and fresh 
herbs.

Shannon Ridge Chardonnay ‘10 - 
$8 g / $30 b. Sustainably farmed in Lake County and 
aged in American oak. Fruity & creamy with rich 
layers of melon, mango, green apple & crème brûlée 
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Stiegl Golden Lager - $5 / 330ml 4.9% ABV
Made in Salzburg, Austria  since 1492.

Scrimshaw Pilsner - $4 / 12 oz 4.4% ABV 
European style brew from Mendocino with subtle hop 
flavor, a crisp, clean palate and dry finish.

Lucifer Golden Ale - $7 / 330ml 8% ABV 
Potent and delicious. Blondes do have more 
fun in Belgium. 

Belhaven Pub Draught Can - $6 / 440ml 5.2% ABV
A creamy & delicious Scottish ale specially canned to 
taste like it was freshly poured from the tap.  

Fischer Amber - $6 / 350ml 6% ABV
Clean & smooth ale brewed in Alsace, France  
with Alpine spring water.  Great balance of grassy hops & 
lightly toasted malt under tart apples, 
sweet caramel & hazelnuts.

Hitachino Nest Ginger Brew - $8 / 330ml 7% ABV
 Japan’s Ginger Beer, ale-like with subtle citrus flavors & 
ginger-spicy notes.

Spaten Optimator Dopplebock - $6 / 330ml 7.2% ABV
Silky smooth German darkhorse with a kick. Rich layers 
of  nutty malt, molasses & toffee.  Founded in 1397 Spaten 
is served at the famous Munich Oktoberfest.

Château Grillon Sauternes ‘09 - 
$6 gls. Rich & sweet Sauvignon Blanc based wine from 
Bordeaux with decadent layers of baked vanilla, subtle 
spices, coconut & dried apricots.

Cremant d’Alsace Brut Rosé NV - 
$10 g / $35 b. Superb dry rose produced in the 
Champagne method from 100% Pinot Noir. Light coral 
hue with tangy hints of wild red berries.

Villafranca Castellar Cava Blanc de Blanc NV - 
$8 g / $28 b. Lively Spanish sparkler made from 
indigenous grapes with lemons & apricots on the front 
followed by a lemon rind & pepper finish.

Medici Ermete Lambrusco “Querciolo” - 
$7 g / $22 b.  Jubilant & lightly sweet red vino frizzante 
dolce from Italy.

Las Mulas Organic Cabernet Rosé ‘10 
- $7 g / $25 b.  Fresh strawberries & cherries with gentle 
acidity and tannins.
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