
Cock†ails an∂ Wines

Martinis
C A M P I E L L O  M A R T I N I 10.00
Bombay Sapphire Gin, Dry Vermouth, dash of Balsamic Vinegar, 
with Kalamata Olive and an Orange Twist.

T H E  C O S M O P O L I T A N  10.00
Stolichnaya Vodka, Cointreau, Cranberry Juice, with Lime 
and Sour Cherries

T H E  E N G L I S H  F L O W E R 10.50
Tanqueray Gin, Chase Elderflower Liqueur and Cranberry Juice

T H E  G E O R G E T O W N 10.50
Ketel One Vodka, Grand Marnier and an Orange Slice.

T H E  F R E N C H  C O N N E C T I O N 10.75
Hennessy VS Cognac, Grand Marnier, served with an Orange Twist.

A P P L E  P O M E G R A N A T E  10.00
Stoli Gala Applik Vodka, Sour Apple Pucker and Pomegranate Juice.

T H E  M E T R O P O L I T A N 9.50
Stoli Razberi Vodka, Lime Juice, Cranberry Juice, Lime

T H E  R E D  S T A G 10.00
Jim Beam Black Cherry Bourbon, Sweet Vermouth, 
with Plum-Flavored Bitters

T H E  T R E S  L E C H E S 10.50
Tres Leches Triple Cream Liqueur and Mount Gay Rum, 
Fresh-Grated Nutmeg

T H E  M A R G A T I N I 10.00
Sauza Conmemorativo, Grand Marnier, Sweet and Sour, Lime, 
served in a salt-rimmed glass.

T H E  P E A R  M A R T I N I 10.50
Grey Goose La Poire, Pear Nectar and a splash of Sprite.

T H E  S P I C E D  C R A N B E R I 9.50
Stoli Cranberi Vodka, Captain Morgan Rum, Cranberry Juice 
and Fresh Cloves

A M E R I C A N  H O N E Y  O L D  F A S H I O N E D 9.50
Wild Turkey American Honey, Muddled Lemon, Orange, 
Sour Cherry and Black Walnut Flavored Bitters, topped with 
a splash of Grand Marnier, served on the rocks

Classic Cock†ails
T H E  D R Y  R O B  R O Y  9.00
Cutty Sark Scots Whisky, Dry Vermouth, twist of Lemon.

T H E  C L A S S I C  M A N H A T T A N 10.00
Maker’s Mark Small Batch Bourbon, Sweet Vermouth, 
Maraschino Cherry.

T H E  C A M P I E L L O  O L D  F A S H I O N E D 8.50
Christian Brothers Brandy, Sugar Cube, dash of Bitters, 
Muddled Orange Slice, splash of Soda, served on the rocks with a
Maraschino Cherry.

T H E  S I D E C A R  C O C K T A I L 8.50
Christian Brothers Brandy, Triple Sec, Sweet and Sour, 
served straight up in a sugar-rimmed glass.

T H E  N E G R O N I 9.00
Equal parts Campari, Sweet Vermouth and Bombay Gin, 
with a slice of Orange.

T H E  B E L L I N I 9.50
Prosecco and Peach Purée.

Wine - Half Bo††les
Sparkling
P R O S E C C O ,  Z A R D E T T O ,  V E N E T O  N V  ( 1 8 7  M L ) 13.50

F E R R A R I  B R U T,  M E T O D O  C L A S S I C O ,  N V 38.00

M O S C AT O  D ’ A S T I ,  S A R A C C O  2009 28.00

M O S C AT O  D ’ A S T I ,  C H I A R L O ,  “ N I V O L E ”  2008/09 34.00

Whi†e
P I N O T  G R I S ,  K I N G  E S TAT E ,  O R E G O N  2008 26.00

P I N O T  G R I G I O ,  L I V O N ,  F R I U L I  2005/06 36.00

C H A R D O N N AY,  M A C R O S T I E ,  C A R N E R O S ,  N A PA  VA L L E Y  2008 33.00

C H A R D O N N AY,  T R E F E T H E N ,  N A PA  VA L L E Y  2006/07 45.00

Re∂
C H I A N T I ,  R O C C A  D E L L A  M A C I E  2008 3 0 . 0 0

M E R L O T,  M E R R Y VA L E ,  S TA R M O N T,  N A PA  VA L L E Y  2006 3 6 . 0 0

S Y R A H ,  Q U P E ,  C E N T R A L  C O A S T  2009 3 2 . 0 0

C H I A N T I  C L A S S I C O ,  C A R P I N E T O  2008 4 0 . 0 0

P I N O T  N O I R ,  A D E L S H E I M ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2008 4 8 . 0 0

C A B E R N E T  S A U V I G N O N ,  D RY  C R E E K ,  D RY  C R E E K  VA L L E Y  2007 3 8 . 0 0

C A B E R N E T  S A U V I G N O N ,  M O U N T  V E E D E R  W I N E R Y,  
N A PA  VA L L E Y  2006 6 0 . 0 0

P I N O T  N O I R ,  D O M A I N E  D R O U H I N ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2007/08 60.00

P I N O T  N O I R ,  E T U D E ,  C A R N E R O S ,  N A PA  VA L L E Y  2008 58.00

B A R B A R E S C O ,  D A N T E  R I V E T T I  1998 55.00

A M A R O N E  C L A S S I C O ,  B R I G A L D A R A  1998 50.00

Sparkling Wines
P R O S E C C O ,  A S T O R I A  L O U N G E 3 4 . 0 0

P R O S E C C O ,  A S T O R I A  L O U N G E  S W E E T 3 4 . 0 0

P R O S E C C O ,  A S T O R I A  M I L L E S I M AT O  VA L D O B B I A D E N E 6 8 . 0 0

P R O S E C C O ,  N I N O  F R A N C O ,  “ R U S T I C O , ”  F R I U L I  N V 5 0 . 0 0

VA L E N T I N O ,  “ B R U T  Z E R O , ”  P I E D M O N T  2 0 0 0 6 5 . 0 0

J  V I N E YA R D S ,  R U S S I A N  R I V E R  VA L L E Y  B R U T  “ J ”  2 0 0 2 7 5 . 0 0

C H A M PA G N E ,  V E U V E  C L I C Q U O T,  “ Y E L L O W  L A B E L , ”  B R U T  N V,  9 5 . 0 0

C H A M PA G N E ,  B O L L I N G E R  N V 1 3 0 . 0 0
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Whi†e Wines
C R I S P  A N D  B R A C I N G describes a wine that has fresh, lively acidity 
and clean flavors. The color is pale with green or yellow tints. These 
wines are light in body and intensity, exhibiting green apple, citrus fruit,
grassy and mineral notes.

S A U V I G N O N  B L A N C ,  R O D N E Y  S T R O N G ,  
“ C H A R L O T T E S  H O M E ”  2010 34.00

S A U V I G N O N  B L A N C ,  C H I O P R I S ,  F R I U L I  2008/09 40.00

S A U V I G N O N  B L A N C ,  W H I T E H A L L  L A N E ,  N A PA  VA L L E Y  2009 46.00

S A U V I G N O N  B L A N C ,  A Z I E N D A  A G R I C O L A  S A N T ' E L E N A ,  
V E N E T O  2008 50.00

P I N O T  G R I G I O ,  D E L L E  V E N E Z I E ,  “ L A G A R I A ”  2010 32.00

P I N O T  G R I G I O ,  K R I S ,  V E N E Z I E  2010 41.00

P INOT  GR IG IO/SAUV IGNON,  BERTANI  “DUE  UVE , ”  VENEZ IE  2010 48.00

P I N O T  G R I G I O / C H A R D O N N AY,  P L O Z N E R ,  “ D U O , ”  
V E N E Z I A  G I U L I A ,  2009 32.00

CARP INETO ,  P INOT  B IANCO,  “DOGAJOLO , ”  TUSCANY  2009/10 42.00

M A S T R O B E R A D I N O  L A C R Y M A  C H R I S T I  B I A N C O ,  
C A M PA N I A  2008/09 60.00

“ M O L A M AT TA , ”  M A R C O  F E L L U G A , ”  C O L L I O ,  F R I U L I  2008/09 53.00

A R N E I S ,  PA I T I N ,  L A N G H E ,  P I E D M O N T  2009/10 48.00

L U S H  A N D  F R U I T Y  wines display a good balance between acidity and fruit.
These wines can exude melon, banana, tropical fruit, nuts, as well as apricot
honey and beeswax.

C H E N I N  B L A N C ,  D R Y  C R E E K ,  S O N O M A  2009/10 32.00

V E R M E N T I N O ,  P O G G I O  M O R I N O  2009 32.00

FA L A N G H I N A ,  R O C C A  D E L  D R A G O N E ,  C A M PA N I A  2010 42.00

T R E B B I A N O  D I  L U G A N A ,  O T T E L L A ,  V E N E T O  2009/10 44.00

G AV I ,  V I G N E  R E G A L I ,  “ P R I N C I P E S S A  G AV I A ”  2010 42.00

V E R N A C C I A  D I  S A N  G I M I G N A N O ,  L E  S O L I V E ,  T U S C A N Y  2009 43.00

S O AV E  C L A S S I C O ,  P I E R O PA N  2009/10 49.00

“ C O N U N D R U M , ”  C AY M U S ,  C A L I F O R N I A  2010 49.00

B I G  A N D  R I C H  wines are the most full-bodied of the whites. They are 
big and rich in character and intense in concentration, exhibiting coconut,
vanilla, toasted brioche, pie crust and roasted tropical nuts.

G R I L L O / V I O G N I E R ,  S A N TA  T R E S A ,  R I N A  I A N K A ,  S I C I LY  2009/10 34.00

V I O G N I E R ,  M I N E R ,  “ S I M P S O N  V I N E YA R D , ”  C A L I F O R N I A  2009 49.00

M A R S A N N E / V I O G N I E R ,  T R E A N A ,  “ M E R S O L E I L  V I N E YA R D , ”  
C E N T R A L  C O A S T  2008/09 60.00

C H A R D O N N AY,  L A  V I S ,  “ R I T R AT T I , ”  T R E N T I N O  2009 36.00

C H A R D O N N AY,  TA L L E Y,  “ E S TAT E , ”  
A R R O Y O  G R A N D E  VA L L E Y  2009 65.00

C H A R D O N N AY,  P I N E  R I D G E ,  “ D I J O N  C L O N E S , ”  C A R N E R O S ,  
N A PA  VA L L E Y  2008 75.00

C H A R D O N N AY,  M E R  S O L E I L ,  C E N T R A L  C O A S T  2008/09 80.00

C H A R D O N N AY,  S TA G ’ S  L E A P  W I N E  C E L L A R S ,  “ K A R I A , ”  
N A PA  VA L L E Y  2008/09 87.00

C H A R D O N N AY,  J E R M A N N ,  F R I U L I  2008/09 89.00

“ B R A I D E  A LT E , ”  L I V O N ,  F R I U L I  2004 99.00

C H A R D O N N AY,  J E R M A N N ,  “ W E R E  D R E A M S , ”  F R I U L I  2005/07 165.00

Re∂ Wines
L I V E LY  A N D  A R O M AT I C  reds are light to medium-bodied with flavors 
of cherry, black cherry, pomegranate, raspberry, spices, and tobacco.

BARBERA MONFERRATO, MARCHESE DI  BAROLO,”MARAIA” 2009 36 .00

BAR BERA  D ’A LBA ,  P ERT INA CE  2008 48 .00

BAR BERA  D 'AST I ,   “ SUR I , ”  V I L LA  G IA DA  2008 47 .00

D OLCET TO  D ’A LBA ,  PA I T IN  “ SOR I ’  PA I T IN”  2008 /09 48 .00

D OLCET TO  D ’A LBA ,  MA RCHES I  D I  GRESY  2008 /09 55 .00

P INOT  N O IR ,  GRAYSON CE L LA RS ,  LOT  5  2009 41 .00

P INOT  N O IR ,  FOR I S ,  ROGUE  VA L L EY,  OREGON 2008 /09 53 .00

P INOT  N O IR ,  ARTESA ,  CA RNEROS ,  2008 /09 58 .00

P INOT  N O IR ,  MOSSBA CK ,  RUSS IA N  R I VER  VA L L EY  2009 68 .00

P INOT  N O IR ,  TA L L EY  “ ES TATE  V INEYA RD , ”
AR R OYO GRAN DE  VA L L EY  2008 /09 87 .00

P INOT  N O IR ,  ANAM CA RA ,  W I L LA MET TE  VA L L EY,
OR EGON 2007 87 .00

P INOT  N O IR ,  IOTA ,  “ P E LOS  SA NDBERG  V INEYA RD , ”
W I L LAMET TE  VA L L EY  2008 105 .00

P INOT  N O IR ,  DOMA INE  SERENE ,  “ EVENSTA D  RESERVE , ”
W I L LAMET TE  VA L L EY,  OREGON 2007 130 .00

S O F T  A N D  S U P P L E  reds are medium to full-bodied wines with soft tannins,
a velvety texture and mouthfeel. These wines have an earthy characteristic to
them, with notes of cinnamon, clove, tobacco, mushrooms, black cherry,
crushed violets, and dried fruit.

CH IANT I  RUF INA ,  F RASCOLE  2007 42 .00

CH IANT I  C LASS ICO ,  V I L LA  CAFAGG IO  2008 51 .00

CHIANTI CLASSICO, TENIMENTI ANGELINI,  “SAN LEONINO” 2007 52 .00

CH IANT I  RUF INA ,  R I S ERVA ,  F R ESCOBALD I  2007 /08 62 .00

CH IANT I  C LASS ICO  R I S ERVA ,  T E RRAB IANCA ,  “CROCE”  2006 /07 95 .00

“V I T IANO, ”  FA L ESCO,  UMBR IA  2009 42 .00

NEBB IO LO ,  PA I T IN ,  “CA  VE JA , ”  LANGHE  2008 64 .00

NEBB IO LO ,  ENZO BOGL I E T T I ,  LANGHE ,  2008 69 .00

NEBB IO LO ,  V I E T T I ,  “ P ERBACCO”  2008 75 .00

BARBARESCO,  P ERT INACE  2007 /08 98 .00

BARBARESCO,  MARZ IANO ABBONA,  “ FASE T ”  2006 /07 125 .00

BARBARESCO,  P ERT INACE ,  “MARCAR IN I ”  2003 /07 129 .00

BAROLO ,  BAROL I  2005 130 .00

BAROLO ,  MARCAR IN I ,  “ B RUNATE ”  2006 140 .00

R I C H  A N D  R I P E  reds are full-bodied wines that are rich with sweet tannin
and spicy character. On the nose, berries, eucalyptus, sage, pepper, tobacco,
coconut, dark chocolate, and leather may be found.

SANG IOVESE ,  MOSBY,  “ LUCCA”  SANTA  BARBARA ,  NV 32 .00

SANG IOVESE ,  MOCAL I  “ FOSSET T I , ”  TUSCANY  2008 38 .00

MER LOT,  CHAR L ES  SM I TH ,  “ THE  VE LVE T  DEV I L , ”
COLUMB IA  VA L L EY,  WASH INGTON 2009 32 .00

MER LOT,  P E I RANO ES TATE ,  “ S I X  C LONES , ”  LOD I  2009 35 .00

MER LOT,  F E RRAR I -CARANO,  SONOMA COUNTY  2008 68 .00

MER I TAGE ,  HAHN,  CENTRA L  COAST  2009 47 .00

SYRAH ,  T ERRE  ROUGE ,  “ L E S  COTES  DE  L’OUEST, ”  
CA L I FORN IA  2005 /07 51 .00

SYRAH ,  RAMEY,  SONOMA COAST,  2007 79 .00

SYRAH ,  ROCKB LOCK ,  “ SONO”  OREGON 2007 110 .00

ROSSO D I  MONTEPU LC IANO,  AV IGNONES I  2008 48 .00

ROSSO D I  VERONESE ,  “ L E  SORA I E ”  PASQUA  
V IGNET I  E  CANT INE  2006 55 .00

ROSSO D I  MONTALC INO,  CASSANOVA  D I  NER I  2008 62 .00

CABERNET  SAUV IGNON,  AVA LON,  CA L I FORN IA  2009 32 .00

CABERNET  SAUV IGNON,  A L EXANDER  VA L L EY  V INEYARDS ,  
A L EXANDER  VA L L EY  2009 50 .00

CABERNET SAUVIGNON, STRATTON LUMMIS,  NAPA VALLEY 2008 69 .00

CABERNET  SAUV IGNON,  WH I T EHAL L  LANE ,  NAPA  VA L L EY  2007 115 .00

B I G  A N D  E X T R A C T E D  reds are full-bodied and jammy with rich tannins. 
Ripe, juicy dark red or black fruits and coffee or dark chocolate 
can be found on the nose of these wines.

VAL POL ICE L LA ,  RA IMOND I ,  C LASS ICO  2008 36 .00

VAL POL ICE L LA ,  VENTUR IN I  C LASS ICO  2009 37 .00

VAL POL ICE L LA ,  R I PASSO ,  CESAR I ,  “MARA”  2008 /09 59 .00

VAL POL ICE L LA ,  R I PASSO ,  RA IMOND I  2006 68 .00

Z INFANDE L ,  T R IN I TAS ,  CA L I FORN IA  2006 36 .00

Z INFANDE L ,  LAKE  SONOMA,  DRY  CREEK  2008 40 .00

Z INFANDE L ,  MURPHY-GOODE ,  “ L I AR ’ S  D ICE , ”  
SONOMA COUNTY  2008 50 .00

Z INFANDE L ,  S EGHES IO ,  SONOMA COUNTY  2009 68 .00

MOURVEDRE ,  C L INE ,  “ANC I ENT  V INES , ”  
CONTRA  COSTA  COUNTY  2010 47 .00

PE T I T E  SYRAH ,  FOPP IANO,  RUSS IAN  R I VER  VA L L EY  2008 58 .00

PE T I T E  SYRAH ,  S TAGS  L EAP  W INERY,  NAPA  VA L L EY  2007 90 .00

NERO D ’AVOLA ,  A J E L LO ,  “MA JUS , ”  S IC I LY  2008 37 .00

PR IM I T I VO ,  MATANE ,  PUGL IA  2010 37 .00

PR IM I T I VO ,  TORMARESCA  TORC ICODA  PUGL IA  2009 55 .00

PR IMT IVO DI  MANDURIA,  FEUDI  D I  SAN GREGORIO,  APUL IA 2008 60 .00

AGL IAN ICO,  F EUD I  D I  SAN  GREGOR IO ,  “ RUBRATO , ”
CAMPAN IA  2007 57 .00

AMARONE  C LASS ICO ,  LU IG I  R IGHET T I  2007 /08 96 .00

SUPER  TUSCAN,  S E T T E  PONT I  “CROGNOLO”  2008 96 .00

SUPER  TUSCAN,  T ERRAB IANCA ,  “CAMPACC IO”  2006 120 .00

Re∂ Wines continued
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Appe†izers
F R I E D  C A U L I F L O W E R  F R I T T E R S  with Garlic Mayonnaise  9.50

S P I C Y  F R I E D  C A L A M A R I  with Lemon-Parsley Aioli  10.95

R O A S T E D  B E E T  A N D  C I T R U S  S A L A D  with Feta Cheese  9.75

C A E S A R  S A L A D  with Semolina Croutons  6.95

C A M P I E L L O  H O U S E  S A L A D  with Tomatoes, Cucumber, Hard-Cooked Egg,
Red Onion, Kalamata Olives, Feta and Red Wine Vinaigrette  6.95

S O U P  O F  T H E  D AY 6.75 cup / 8.95 bowl

Woo∂ Oven PiΩΩa
Our classic thin-crust pizzas are prepared in accordance with 
Neapolitan methods and finished in an oak-fired oven.

M A R G H E R I T A  with Tomatoes, Basil and Fresh Mozzarella  14.00

F E N N E L  S A U S A G E  with Mushrooms, Olives, Oregano and Mozzarella  14.00

P E P P E R O N I  with Baked Roma Tomatoes, Provolone 
and Fresh Oregano  14.00

N U E S K E ’ S  S M O K E D  B A C O N  with Onion, Burrata 
and Peperoncino Oil  14.50

P E A R  A N D  S M O K E D  B L U E  C H E E S E  with Caramelized Onion  14.50

En†rée Sala∂s
C A E S A R  S A L A D  with Grilled Chicken Breast and Semolina Croutons  14.95

C H I C K E N  A N D  R O A S T E D - P E A R  S A L A D  
with Gorgonzola and Candied Walnuts  15.95

S H R I M P,  AV O C A D O  A N D  H E A R T S  O F  P A L M  S A L A D  
with Citrus Vinaigrette  15.95

C A M P I E L L O  C H O P P E D  S A L A D 14.95

San∂∑iches
S P I T - R O A S T E D  P O R K  with Grilled Red Onions 
and Smoked Mozzarella  12.50

S P I T - R O A S T E D  T U R K E Y  with Applewood-Smoked Bacon 
and Cranberry Mostarda  12.50

S P I T - R O A S T E D  B E E F  with Horseradish Mayonnaise, 
Oven-dried Tomatoes and Red Onion  12.50

P R E S S E D  P R O S C I U T T O  C O T T O  with Roast Pork, Fontina, 
Pickles and Mustard 12.50

C H I C K E N  S A L A D  with Peperonata, Arugula 
and Toasted Miche Bread  12.50

Pas†a and En†rées
F E T T U C C I N E with Spicy Lamb Bolognese  15.75

S E A F O O D  R I S O T T O  with Tomato and Chive  17.00

P E N N E  with Spit-Roasted Chicken, Artichoke, Basil, 
Garlic and Lemon  15.75

S P A G H E T T I  with Sicilian Meatballs and Marinara Sauce  14.75

G R I L L E D  C H I C K E N  B R E A S T  with Italian Sausage, Cannellini Beans 
and San Marzano Tomatoes  16.00

G R I L L E D  S A L M O N  with Charmoula, Grilled Vegetables 
and Couscous  17.50

B A L S A M I C - G L A Z E D  S H O R T  R I B S  A N D  S P A G H E T T I  
with Smoked Tomatoes and Sicilian Onions  15.75

Desser†s
B A K E D  C H O C O L A T E  M O U S S E  C A K E  
with Salted Caramel Gelato and Peanut Croquant  9.00

B U T T E R S C O T C H  B U D I N O  with Hazelnut Toffee and Sea Salt  9.00

M A S C A R P O N E  C H E E S E C A K E  C R E P E S  
with Caramelized Brandied Apples and Amaretti Crumbs  9.00

P E A R  R O S E M A R Y  C R O S T A T A  
with Orange Walnut Crumble and Honey Gelato  9.00

C A R A M E L  WA L N U T  D A T E  C A K E  
with Rum Butter and Cinnamon-Coffee Gelato  9.00

G E L A T I  O R  S O R B E T T O  with Chocolate Biscotti  8.00

Beverages
I C E D  T E A 3.25

H O T  T E A 3.25

S O D A 3.25

B O T T L E  C O K E 3.25

B O T T L E  R O O T  B E E R 3.75

B O T T L E  C H E R R Y  C O L A 3.75

S M E R A L D I N A  S P A R K L I N G 500 ml 4.95

S M E R A L D I N A  S P A R K L I N G liter 5.95

S M E R A L D I N A  N A T U R A L  500 ml 4.95

S M E R A L D I N A  N A T U R A L  liter 5.95

E S P R E S S O 4.00

C A P P U C C I N O 4.25

C A F F E  L A T T E 4.25

C A F F E 3.25

 



 

Cap†ains Lis†
P I N O T  N O I R ,  S H E A  C E L L A R S ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2007/08 99.00

P I N O T  N O I R ,  J . K .  C A R R I E R E ,  W I L L A M E T T E  VA L L E Y,  O R E G O N  2006/07 110.00

P I N O T  N O I R ,  M A R T I N E L L I ,  “ B O N D I  H O M E  R A N C H , ”  G R E E N  M O U N TA I N  2007 135.00

C H I A N T I  C L A S S I C O  R I S E R VA ,  B A R O N E  R I C A S O L I  2005 85.00

B A R B A R E S C O ,  B A R A L E  F. L L I ,  “ S E R R A  B O E L I A ”  2005 140.00

B A R B A R E S C O ,  S O T T I M A N O ,  “ C U R R A ”  2003 169.00

B A R O L O ,  J O S E T TA  S A F F I R I O  2002 135.00

B A R O L O ,  PA R U S S O  2003 145.00

B R U N E L L O  D I  M O N TA L C I N O ,  M O C A L I  2001 115.00

B R U N E L L O  D I  M O N TA L C I N O ,  L A  G E R L A  2005 135.00

“ P R O M I S , ”  G A J A ,  T U S C A N Y  2008 105.00

“ S I T O  M O R E S C O , ”  G A J A ,  L A N G H E  2008 120.00

M E R I TA G E ,  R O D N E Y  S T R O N G ,  “ S Y M M E T R Y, ”  A L E X A N D E R  VA L L E Y  2006/07 125.00

M E R I TA G E ,  B A C I O  D I V I N O ,  N A PA  VA L L E Y  1998 175.00

C A B E R N E T  S A U V I G N O N ,  J O R D A N ,  A L E X A N D E R  VA L L E Y  2007 125.00

C A B E R N E T  S A U V I G N O N ,  PA R A D I G M  W I N E R Y,  O A K V I L L E ,  N A PA  VA L L E Y  2006 130.00

C A B E R N E T  S A U V I G N O N ,  O ’ S H A U G H N E S S E Y,  H O W E L L  M O U N TA I N ,  N A PA  VA L L E Y  2007 160.00

C A B E R N E T  S A U V I G N O N ,  C AY M U S ,  N A PA  VA L L E Y  2008/09 180.00

Z I N FA N D E L ,  M A R T I N E L L I ,  “ G I U S E P P E  &  L U I S A , ”  R U S S I A N  R I V E R  VA L L E Y  2008 120.00

S U P E R  T U S C A N ,  V I L L A  C A F FA G I O ,  “ C O R TA C C I O ”  2003 120.00

S U P E R  T U S C A N ,  V I L L A  C A F FA G I O ,  “ S A N  M A R T I N O ”  2001/03 130.00

S U P E R  T U S C A N ,  R O C C A  D E L L A  M A C I E ,  “ R O C C AT T O ”  2005 138.00

A M A R O N E ,  Z E N AT O  2007 145.00

Many wines are made in limited quantities and are difficult to procure on a consistent basis. 
We sincerely apologize if your selection or vintage is not available.


