
S p a r k l i n g  W i n e s  
bin  glass ½ btl btl 
1313 candoni prosecco rose, italy 14.99 26.99 49.99 
508 split, chandon brut, napa 14.99 

506 split, moet chandon brut rose, champagne, france 29.99 
1304 louis pommery brut reserve, california  49.99 
1301 roederer estate brut, anderson valley 69.99 

1311 lanson la rose, champagne, france 43.00 119.99 
 

W h i t e  W i n e s  
bin  glass ½ btl btl 
1332 pinot grigio terlato, friuli 14.99 26.99 49.99 
1344 sauvignon blanc groth, napa 14.99 26.99 49.99 
1333 chardonnay girard, russian river valley 14.99 26.99 49.99 
1345 chardonnay rombauer, carneros 19.99 36.99 69.99 
1330 sancerre  pascal jolivet, france 19.99 36.99 69.99 
1319 white zinfandel beringer, california 9.99 15.99 24.99 
1338 rosé rodney strong, russian river 14.99 26.99 49.99 
1339 rosé domaines ott, france 49.99 
1335 chardonnay palmaz, napa valley 2019 69.99 
1334 chardonnay flowers, sonoma coast 69.99 
1365 chablis dom. vocoret, 1er cru vaillons, 2020 99.99 
 

R e d  W i n e s  
bin  glass ½ btl btl 

1269 malbec chento, argentina 14.99 26.99 49.99 
1262 pinot noir belle glos clark & phone 19.99 36.99 69.99 
1215 cabernet kenwood, jack london, sonoma 14.99 26.99 49.99 
1218 cabernet faust, napa valley 22.99 42.99 79.99 
1207 cabernet “katherine” goldschmidt, alexander valley 49.99 
1280 cabernet mondavi, napa valley  59.99 
1295 cabernet quilt, napa valley  59.99 
1286 cabernet charles krug, napa valley 59.99 
1297 cabernet hindsight, napa valley 69.99 
1264 cabernet jordan, alexander valley   119.99 
1294 cabernet caymus, rutherford, napa 2020  179.99 
1284 cabernet joseph phelps, napa valley 2019 99.99 
1296 cabernet alpha omega, napa valley 2018 199.99 
1290 red blend justin isosceles, paso robles 59.99 
1289 red blend quintessa, rutherford, napa 2018  299.00 
1281 zinfandel federalist, dry creek 49.99 
1288 merlot rutherford hill, napa valley 69.99 
1283 petite sirah stags’ leap, napa valley 89.99 
1273 pinot noir joel gott, santa barbara 49.99 
1282 pinot noir bernardus, santa lucia highlands 69.99 
1287 pinot noir hanzell “sebella”, sonoma coast 79.99 
1279 pinot noir flowers, sonoma coast 99.99 
1292 amarone la salette, veneto 149 99 
1285 barolo bussia, pecchenino, piemonte  149.99 
1291 chateauneuf du-pape chateau mont-redon 149.99 
1293 brunello di montalcino, pian delle vigne, italy 2016  159.99 
1298 bordeaux chateau bourgneuf, pomerol 169.99 
 

L i m i t e d  E d i t i o n  
3345 cabernet heitz cellars, martha’s vineyard’, napa 2007 399.00 
3348 cabernet stag’s leap cellars ‘cask 23’, napa 2014 399.00 
3660 cabernet bryant family vineyard, napa valley 2014 599.00 
3341 red blend opus one, oakville, napa valley 2014 599.00 
3342 red blend opus one, oakville, napa valley 2015 529.00 
3340 red blend opus one, oakville, napa valley 2016 499.00 
3349 burgundy louis latour romanee, quatre, france 2013 899.00 
3615 bordeaux chateau lafite rothschild, pauillac 2010 1999.00 
3620 bordeaux chateau latour, pauillac, france 2009 3999.00 
3622 bordeaux petrus, pomerol, france 2006 5099.00 
 
 corkage 30.00 
_________________________________________________________ 
 

B e e r s  8.99 
stella artois lager firestone 805 ipa 

_________________________________________________________ 
 
 
 
 
 
 

We Accept Visa, Mastercard, American Express & Discover - No Personal or Traveler’s Checks 
 
We cannot guarantee that the food served in this restaurant is suitable for patrons with severe allergies.  Food 
served here may include, among other things, peanuts, tree nuts, soy, gluten, flour, salt, sugar, dairy, milk, eggs, 
wheat, meat, poultry, raw oysters, seafood and shellfish. 
 
¹ Served raw or undercooked or contains raw or undercooked ingredients. 
 
² Containing raw or undercooked meats, poultry, seafood, shellfish, raw oysters or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. 
 

GF item is prepared free of gluten ingredients; however, our kitchen is not gluten free. 
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Executive Chef J C Becerra                                   Chef Federico Carrillo 

Restaurant Design by Jennifer Dal Bozzo 

 


