White Wines by the Glass

Riesling, Marcus James, Argentina $8
Medium Bodied, with floral and citrus aromas and flavors

Pinot Grigio, Rex Goliath, California $7
Abundant citrus and lemon-lime aromas with layers of stone fruit with floral notes
Pinot Grigio, Talus, Lodi, California $
Crisp, bright flavors of citrus, peach and pear with a clean, refreshing finish
Sauvignon Blanc, R, Mondavi Private Selection, California $7
Bright and fresh with flavors of lime, grapefruit and melon with a spicy peach finish
Sauvignon Blanc, Nobilo, Marlborough, New Zealand $8
Crisp and zesty, bursting with flavors of lemon, passion fruit and melon
Chardonnay, Toasted Head, California $7
Bright straw color, fruity with accents of coconut, vanilla and butterscotch
Chardonnay, Cupcake, California $10

Ripe tropical fruit flavors blend with vanilla oak in this creamy-textured wine

Sparkling Wines by the Glass

Brut, Coastal Vines, California $9
Fruit flavors and aromas of citrus, pear and peaches, followed by a nuance of spice
Mumm Cuvée, Napa, California $10

Tantalizing hints of melon, spice and toasty vanilla, with a crisp lingering finish

Red Wines by the Glass

Sangria, Sangri-La, Chaddsford, PA $8
A refreshing blend of red wine and seasonal fruits

Pinot Noir, Woodbridge by Robert Mondavi, California $7
Ripe berry and raspberry notes accented with orange zest and spice

Pinot Noir, Irony, Monterey $11
Layers of sweet cherry, fresh raspberries, cola and earthy mushrooms

Syrah, Blackstone, California $8
Full-bodied with dark fruit flavors and aromas of violets, sweet earth and rose petals
Malbec, Marcus James, Argentina $8
Aromas of purple plum and black raspberry with hints of violet and sweet smoke
Chianti, Ruffino, Tuscany, Italy $8
Floral and fruity with spicy scents of wild cherry and hazelnut

Merlot, Rex Goliath, California $7

Mouth-filling flavors of plums, cherries and wild red berries

Cabernet Sauvignon, Robert Mondavi Private Selection, CA  $7
Dry, medium-full bodied with sweet black cherry, blueberry and hints of spice

Cabernet Sauvignon, Cupcake, California $9
Full-bodied, soft tannins, and fruit flavors of blackberry, dark cherry and plums
Cabernet Sauvignon, Hogue, Columbia Valley $10
Black cherry, anise and vanilla aromas with dark fruit, caramel and cocoa flavors
Zinfandel, Ravenswood Vintners Blend, California $9

Raspberries, blueberries, black cherries and spicy hints of oak



White Wines by the Bottle

Pinot Grigio, Rex Goliath, California

Pinot Grigio, Talus, Lodi, California

Pinot Grigio, Santa Margherita, Italy

Sauvignon Blanc, R. Mondavi Private Selection, California
Sauvignon Blanc, Nobilo, Marlborough, NZ

Chardonnay, Toasted Head, California

Chardonnay, Rodney Strong, Chalk Hill, Sonoma
Chardonnay, Cupcake, California

Chardonnay, Simi, Russian River Valley

Sparkling Wines by the Bottle

Brut, Coastal Vines, California
Mumm Cuvée, Napa, California
Veuve Clicquot Brut, France

Red Wines by the Bottle

Sangria, Sangri-La, Chaddsford, PA

Pinot Noir, Woodbridge by Robert Mondavi, California
Pinot Noir, Wild Horse, Paso Robles

Pinot Noir, Irony, Monterey

Syrah, Blackstone, California

Chianti, Ruffino, Tuscany, Italy

Sangiovese, Luna Vineyards, Napa

Chianti Superiore, Ruffino, Tuscany, Italy

Merlot, Rex Goliath, California

Cabernet Sauvignon, Robert Mondavi Private Selection, CA
Cabernet Sauvignon, Hogue, Columbia Valley
Cabernet Sauvignon, Simi, Alexander Valley

Cabernet Sauvignon, Cupcake, California

Zinfandel, Ravenswood Vintners Blend, California
Zinfandel, Simi, Sonoma

Tequila
Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months
Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months
Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months
Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months
Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months

Sauza Hornitos Tequila
This tequila is spicy and aged for 6 months
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