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WINE DOWN WEDNESDAYS £ yous wiNe caraFEs = CORKAGE FEE
0 ny Bottle wit & ‘500 | %  You are welcome to bring
Purchase of an Entrée ot (500 ML) ot ~
: % WHITE ¢ RED ¢ 1500 = YOUI OWI WInes.
(Except Cellar Selections) -4 %‘) $25.00 per bottle.
MNES BY THE GLASS
BUBBLY : ROSE
Champagne, Gosset Brut “Excellence”  15.00 i Coteaux d’Aix-en-Provence, JL Colombo “Cape Bleue” 8.00
Champagne, Gosset Grande Reserve (Split) 24.00
Sparkling Blanc de Blanc, F. Montand ~ 8.00 RED
Sparkling Rosé, Marquis de Latour  9.00 ! Merlot, Bordeaux, Michel Lynch *05  7.75
Cabernet-Sauvignon, Salentein, Mendoza, Argentina 04 8.75
WHITE i Cabernet Blend, Haut Medoc,
Muscadet, Sauvion 6.75 Chateau Bellegrave du Poujeau ‘05 14.00
Chardonnay, Louis Latour “Ardéche”  7.25 i Pinot Noir, George Duboeuf “Patch Block” 08 7.25
Pouilly Fuissé, Bouchard Ainé¢ 12.50 i Cotes du Rhone, Domaine Mazurd *03  9.75
Sancerre, Domaine de La Rossignole  11.50 i Rioja, Sierra Cantabria, Spain "05 9.50
Riesling, Kuentz-Bas 10.00 i Zinfandel, Four Vines “Old Cuvée”, California ’06 9.00

Cotes du Rhone, JL Colombo “La Redonne”  9.00 | ..o ssssss s s s
Vouvray, Michel Picard 7.00 -

Albarifio, La Cana, Spain  8.75 ROSE

Pinot Grigio, Zonin, Italy 6.50 COTES DE PROVENCE

301 Coteaux d’Aix, JL Colombo “Cape Bleue” ‘08 32
302 Selection Domaines Ott “Les Domaniers” ‘07 42

CHAMPAGNE TAVEL
160 Gosset, Brut “Excellence” N.V. 70 306 Chateau de Trinquevedel ‘08 36
164 Moét & Chandon, Brut Imperial N.V. 75 ED
151 Piper-Heidsieck, Brut N.V. 85 RED
157 Perrier-Jouét, Grand Brut N.V. 95 BORDEAUX .
152 Veuve Clicquot, Brut N.V. 115 322 Merlot, Bordeaux, Michel Lynch 05 31
161 Gosset, Grande Réserve N.V. 130 324 Haut Medoc, Chateau Bellegrave du Poujeau ‘05 56
154 Dom Pérignon ‘99 250 325 St. Julien, Chateau Moulin de Larose ‘02 82
328 Pauillac, Chateau Batailley, Gd .Cru Classé ‘01 89
155 Henriot, Rosé N.V. 135 330 Pomerol, Chateau La Croix St. Vincent ‘01 72
162 Veuve Clicquot, Rosé N.V. 140 BURGUNDY
163 Gosset Grand, Rosé N.V. 150 303 Gevrey-Chambertin, Bouchard Pére & Fils ‘04 108
311 Céte de Brouilly, G. Viornery ‘08 34
SPARKLING 313 Julienas, George Duboeuf ‘07 38
150 Blanc de Blancs, Frangois Montand Brut N.V. 33 RHONE VALLEY
159 Sparkling Rosé, Marquis de Latour N.V. 38 356 Cotes du Rhone, JL Colombo “Les Abeilles” ‘06 33
WH[TE 359 Cotes du Rhone, Domaine Mazurd °03 39
’ = 354 Crozes-Hermitage, P. Jaboulet “Les Jalets” ‘05 39
ALSACE 352 Gigondas, Domaine Perrin “La Gille” ‘06 47
204 Gewurtztraminer, Pierre Sparr ‘07 56 358 Chateauneuf du Pape, P. LeSec “Marquis” ‘05 72
201 Riesling, Kuentz-Bas ‘06 40 353 Cote Rotie, E. Guigal “Brune et Blonde” 05 130
203 Pinot Blanc, Meyer-Fonné “Vielles Vignes ‘06 44
SOUTHERN FRANCE
LOIRE 355 Pinot Noir, George Duboeuf “Patch Block” 08 29
211 Muscadet, Sauvion ‘07 28 357 Cahors (Malbec), Chateau Lagrezette ‘01 64
212 Sancerre, Domaine de La Rossignole *07 46
213 Pouilly Fumé, de Ladoucette ‘06 82 ?vg()ili\iloja Sierra Cantabria ‘05 38
214 Vouvray, Michel Picard *07 28 361 Rioja Reserva, Muga Unfiltered ‘05 65
BURGUNDY 362 Ribera del Duero, Emilio Moro, Spain ‘05 79
232 Chablis, Domaine Laroche “St. Martin” ‘06 58
234 Pouilly Fuissé, Bouchard Ainé ‘06 50 %—L;n arone, Masi “Costasera®, laly ‘05 o8
236 Chassagne-Montrachet, Louis Jadot “06 95 364 Chianti, Frescobaldi “Castiglioni”, Italy 06 26
BORDEAUX 365 Valpolicella Classico, Monte dall’Ora, Italy 03 58
252 Entre-Deux-Mers, Chateau Bonnet ‘08 28 USA
253 Graves, Gd. Cru Classé, Ch. Carbonnieux ‘03 68 381 Merlot, Newton “Unfiltered”, Napa ‘02 90
SOUTH 383 Cabernet Sauvignon, Jordan, Sonoma ‘05 82
261 Cotes du Rhone, JL Colombo “La Redonne” ‘07 32 385 Pinot Noir, Ponzi “La Tavola”, Willamette ‘07 56
263 Chardonnay, Louis Latour “Ardeche” ‘07 29 387 Zinfandel, Four Vines “Old Cuvée”, Calif. 06 36
WORLD 386 Zinfandel, Ravenswood*“Dickerson”, Sonoma *06 58
271 Chardonnay, Sonoma-Cutrer AUSTRALIA/NEW ZEALAND
“Russian River Ranches”, USA “07 39 391 Cabernet-Sauvignon, Hill of Gold, Mugee *04 39

272 Sauvignon Blanc, Cloudy Bay, New Zealand ‘08 48 355 Pinot Noir, Sherwood Estate, Marlborough *07 29
273 Fumé Blanc, Grgich Hills, Napa ‘07 67
ARGENTINA

291 Albarifio, La Cana, Spain ‘08 34 . | . .
292 Pinot Grigio, Zonin, Italy ‘08 26 392 Cabernet-Sauvignon, Salentein, Mendoza ‘04 35
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£ CELLAR SELECTIONS

¥ BURGUNDY WHITE
§ 951 Chablis Grand Cru “Les Clos”, Domaine Christian Moreau
% CALIFORNIA WHITE

&%

§ 981  Chardonnay, Talbott “Diamond T Estate”, Napa

ﬁ 984  Chardonnay, Aubert “Lauren”, Sonoma Coast

ﬁ 985  Chardonnay, Aubert “Lauren”, Sonoma Coast

§ 986  Chardonnay, Aubert “Ritchie Vineyard”, Sonoma Coast
¥ 987  Chardonnay, Aubert “Ritchie Vineyard”, Sonoma Coast

&%
%983  Chardonnay, Pahlmeyer, Sonoma Coast

§ 988  Chardonnay, Hanzell, Sonoma Valley
3& 989  Chardonnay, Tor “Cuvee Torchiana”, Sonoma County

%992 Chardonnay, William Selyem “Drake Estate Vineyard”, Russian River
%993 Sauvignon Blanc, Peter Michael “L’Apres-Midi”, Knights Valley
%991 Sauvignon Blanc, Rochioli, Russian River Valley

£ 911 Bourgogne, Domaine Leroy

% 914  Corton Grand Cru “Clos de Corton”, Faiveley

%

i BORDEAUX RED

&

&

§ 851 Chateau Haut-Brion, ler Grand Cru Classé, Graves

§ 703 Chateau Talbot, 4éme Grand Cru Classé, St. Julien

‘i%;: 702 Chateau Lafite Rothschild, ler Grand Cru Classé, Pauillac
§ CALIFORNIA RED

§ 932  Cabernet Sauvignon, Jarvis “Lake Williams”, Napa

¥ 935  Cabernet Sauvignon, Beaulieu Vineyards “George de Latour” Private Rsv.
s%e 721  Cabernet Sauvignon, Beaulieu Vineyards “George de Latour” Private Rsv.
%e 723 Cabernet Sauvignon, Silver Oak, Napa

i 936  Cabernet Sauvignon, Peter Michael “L’Esprit des Pavots”, Knights Valley
%ﬁ, 725  Meritage, Pahlmeyer, Napa

%ﬁ, 726  Meritage, Ridge Monte Bello, Santa Cruz Mountains

ﬁ 863  Meritage, Ridge Monte Bello, Santa Cruz Mountains

£926  Merlot, Pahlmeyer, Napa

§ 927  Pinot Noir, Brewer-Clifton “Rio Vista”, Santa Rita Hills

i 928  Pinot Noir, Brewer-Clifton “Rancho Santa Rosa”, Santa Rita Hills

%929  Pinot Noir, Littorai “Savoy Vineyard”, Anderson Valley

£ 930 Pinot Noir, Pahlmeyer, Sonoma Coast

% 944 Pinot Noir, Williams-Selyem “ Allen Vineyard”, Russian River Valley
§ 945  Pinot Noir, Williams-Selyem “ Bucher Vineyard”, Russian River Valley
%946  Pinot Noir, Williams-Selyem “ Coastland Vineyard”, Sonoma Coast

Z§ 947  Pinot Noir, Williams-Selyem “ Ferrington Vineyard”, Anderson Valley
Z§ 948  Pinot Noir, Williams-Selyem “ Flax Vineyard”, Russian River Valley

% 949  Pinot Noir, Williams-Selyem “ Hirsch Vineyard”, Sonoma Coast

£939  Pinot Noir, Williams-Selyem *“ Weir Vineyard”, Yorkville Highlands

&
&
5
£ ITALIAN RED
&
&
&

‘% 871  Barbaresco, Angelo Gaja, Piedmont

g; 943  Sammarco, Castello de Rampolla, Tuscany

% 751  Castello Banfi “Excelsus”, Tuscany

ﬁ 872  Brunello di Montalcino, I Poggione “Riserva”, Tuscany
752 Brunello di Montalcino, Angelo Gaja “Sugarille”, Tuscany
¥ 873 Super Tuscan, Angelo Gaja “Sito Moresco”, Tuscany

% 874  Greve di Chianti, Montecalvi, Tuscany

%753 Ornellaia, Tenuta dell’Ornelaia, Tuscany

% 754  Patrimo, Feudi di San Gregorio, Campania

% 755  Colli di Salerno, Montevetrano, Campania
g SPANISH RED

%

ﬁ 761  Artadi, Pagos Viejos, Rioja

ﬁ 881  Vega Sicilia “Unico”, Ribera del Duero

ﬁ 882  Vega Sicilia “Unico”, Ribera del Duero

%

i WORLD RED

&

%

j?;: 892 Shiraz, Penfolds “Grange”, South Australia
% 893 Shiraz, Penfolds “Grange”, South Australia
:& 894  Shiraz, Penfolds “Grange”, South Australia
§ 895  Shiraz, Penfolds “Grange”, South Australia
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2002
2005
2006
2004
2006
2003
2005
2005
2006
2007
2006

1996
1997

1989
1997
1996

1999
1996
1997
1997
2005
2000
1997
1998
2003
2005
2005
1997
2006
2006
2006
2006
1999
2006
1997
1999

1999
1997
1997
1997
1997
1999
1997
1999
2001
2001

2000
1989
1994

1992
1996
1998
2001

170

135
295
250
255
230
180
140
145
135
120

60

120
225

1,800
120
1,750

150
215
245
325
260
225
240
190
180
130
130
150
210
170
125
155
150
125
190
150

325
240
190
285
240
205
190
295
225
210

115
560
650

450
490
700
620
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