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Red wines by the glass

White wines by the glass

" ; . . Merlot, Faz, California 2003 7.50
Brut Sparkling Wine, Faz, California, NV 7 Merlot, Azalea Springs, Napa 2001 10
Roederer Estate, Anderson Valley, NV 12 w2
. . Cabernet, Faz, California 2003 7.50
Chardonnay, Faz, California 2006 7
L . Cabernet, Sandoval, Napa, 2004 13
Chardonnay, Liparita, Yountville 2006 12 . .
. . Pinot Noir, Tolosa, SLO 2007 10
Sauvignon Blanc, Cinnabar, Monterey 2007 8 Zinfandel. Klinker Brick. Lodi. 2006
Riesling, J Lohr, Monterey, 2007 7 é ’ ’
Viognier, J R Storey, Paso Robles 2006 10 Syrah, J R Storey, Paso Robles, 2005 1050
Sparkling Wine
Scharffenberger ~ Sparkling Wine NV Mendocino 54
Glorier Ferrer Sparkling Wine NV Carneros 59
Champagnes......... For the “Francophiles” who must have French
Moet Chandon = Champagne NV  “White Star” France 77
Veuve Clicquot  Champagne NV France (1/2 Bottle) 42
Veuve Clicquot  Champagne NV  “Brut” France 92
Gosset Champagne NV France 132
Dom Perignon ~ Champagne 1998 France 240
Light and Dry White Wines
Charles Krug Sauvignon Blanc 2007 Napa Valley 47
Quivera Sauvignon Blanc 2007 “Fig Tree Vineyard” Dry Creek Valley 32
Biodynamic certified this wine has earthiness and fruit that makes it a good choice for bolder dishes.
Valdez Sauvignon Blanc 2006 Dry Creek Valley 37
Slightly more crisp than the Quivera, this is a focused wine that has citrus notes.
Aromatic White Varietals
Calera Viognier 2006 Central Coast 40
J. Lohr Riesling 2007 Monterey 30
Miner Viognier 2007 California 48
Chardonnay
Acacia 2006 Carneros 46
Cakebread 2006 Napa Valley 80
California classic style with full bodied glory. For richer dishes.
Calera 2007 Central Coast (1/2 bottle) 16
Cinnabar 2007 Santa Cruz 30
Fruit forward with no oak aging. Fresh mouthfeel. To either start your meal or pair with lighter fare.
Dehlinger 2005 Russian River 60
Rich, clean and crisp from master wine maker Tom Dehlinger. Big bodied but well balanced. Great with seafood.
Dutton Goldfield 2006 “Dutton Ranch” Russian River 55
Fernwood Cellars 2005 Santa Cruz Mountains
62
Flowers 2006 Sonoma Coast 79
Sonoma Cutrer 2006 Russian River 47
Thomas Fogarty 2006 Santa Cruz 47
Pinot Noir
Acacia 2006 Carneros 52
Argyle 2005 “Nut House” Oregon 102
Calera 2006 “Mt. Harlan” Central Coast (1/2 bottle) 26
Flowers 2006 “Perennial” Sonoma Coast 63
Bright cherry notes with a soft velvety vanilla oak finish. Good for duck, heartier seafood.
‘r 2006 Russian River 80
Ramsay 2006 North Coast 26
Siduri 2006 Santa Lucia Highlands 75
Lusty fruit forward and lush finish. Great accompaniment to
Robert Stemmler 2005 Carneros 52
Tolosa 2005 “Edna Ranch” Edna Valley 46
Slightly earthy and ripe fruit rounds out this sustainable produced wine. Good pairing with
Wild Horse 2006 Central Coast

54



Merlot

Merryvale 2004 Napa Valley 60
Swanson 2004 Oakville 66
Provenance 2005 Napa Valley 48
Hearty “dusty” wine with great fruit and soft tannins. Bigger style of Merlot.

Rutherford Hill 2004 Napa Valley 52

Cabernet Sauvignon, Bordeaux Varietals and Blends

B.V. 2002 “Georges de Latour” Napa Valley 175
Beringer 2004 “Private Reserve” Napa Valley 185
Cannonball 2005 California 38
Caymus 2005 Napa Valley 150
Chateau St. Jean 2004 “Cinq Cepages” Sonoma 98
Clos du Val 2005 Napa Valley

63
Crossbarn by Paul Hobbs 2005 Napa Valley 83
Rich, full bodied and balanced from master producer P. Hobbs.
Folie a Deux 2005 Napa Valley 54
Groth 2005 Oakville 115
Jordan 2004 Sonoma 95
Joseph Phelps (Bordeaux Blend) 2005 “Insignia” Napa Valley 300
Ladera 2004 Howell Mountain 150
Lancaster (Bordeaux Blend) 2003 Alexander Valley 135
Ramey 2006 “Claret” Napa Valley (1/2 bottle) 33
Sandoval 2005 Napa Valley 52
Soda Rock 2003 Alexander Valley 44

Macarthur Park Special Library Selections from Master Wine Maker Paul Draper of Ridge Vineyards

Ridge 1992  “Monte Bello” Santa Cruz
340
From the wine maker; “big, full bodied from the outset, forward spice and red currant with firm tannins”
Ridge 1994 “Monte Bello” Santa Cruz
330
From the wine maker; “just now coming into maturity, deep, dark, round and fully integrated”
Ridge 1996 “Monte Bello” Santa Cruz
315

From the wine maker; “intense black fruit, classic cool climate cabernet, integrates with decanting”

BBQ Beauties........
Svrah, Grenache and Blends

Michael Martella Grenache 2005 Fiddletown 43
Unti Grenache 2006 Dry Creek Valley 50
Wonderfully full of fruit with a sensible balance of earth, acids, and brightness.
Mclean Syrah 2003 Paso Robles 80
Ojai Syrah 2005 Central Coast 46
Rich, extracted dark berry flavors with a strong finish.
Stags’ Leap Petite Syrah 2005 Napa Valley 81
Storrs Petite Syrah 2005 Santa Cruz 38

Other Varietals
Bear & Lion Zinfandel 2005 Howell Mountain 57
Buklin Zinfandel 2006 Sonoma 42
Folie a Deux Zinfandel 2005 Amador County 52
Klinker Brick Zinfandel 2006 Lodi 32
Spice, jammy fruitiness with a hint of pepper.
Ridge Zinfandel 2006 Lytton Springs

56

Unti Zinfandel 2006 Dry Creek Valley 50
Michael Michaud Sangiovese 2005 “The Pinnacles” Chalone 58

A brilliant version of this grape with a boldness up front that ends up with a bright fruit finish.



Bokisch Tempranillo 2006 Lodi

32
An overlooked grape too often this bottling is great balance to chicken and pork bbq and ribs.

J.R. Storey Tempranillo 2005 Paso Robles

Corkage $20 per 750ml

40



