
Beverage To-Go
$30
Prosecco, Gabbiano Cavaliere d’Oro, NV, Italy
Riesling, Ravines, 2017, Finger Lakes
Sauvignon Blanc, Pascal Jolivet “Attitude,” 2017, Sancerre
Chardonnnay, Wyatt, 2016, California
Malbec, Alhambra “Reserve,” 2014, Argentina

$40
Pinot Noir, L’Umami, 2017, Willamette Valley
Chianti Classico, Fattoria Rodano, 2016, Italy
Rhône, Domaine Gramenon “L’ Elementaire,” 2016

$50
Sauvignon Blanc, Honig “Reserve,” 2014, California
Chardonnay, Frank Family, 2016, California
Cabernet, Fortress, 2016, California

$60
Blanc de Blanc, Schramsberg, 2015, California
Extra Brut Rosé, Gonet-Medeville, NV, Champagne
Chablis, Christian Moreau, 2017, Burgundy
Pernand-Vergelesses, Olivier Leflaive, 2015, Burgundy

$70 +
Pinot Noir, Crossbarn by Paul Hobbs, 2016, California   70
Cabernet, Robert Sinskey “POV,” 2014, California   70
Chardonnay, Hartford Court “Four Hearts Vyd,” 2017, California 85
Brut, Veuve Clicquot “Yellow Label,” NV, Champagne   99
Chardonnay, Pierson Meyer “Charles Heintz Vyd.,” 2015, CA 99
Cabernet, Heitz, 2014, California      99
Super Tuscan, GajaCa’Marcanda “Promis,” 2016   99
Cabernet, Sinegal, 2016, California      135

Check our social media for batched cocktails for the week!


