TOAST!

Brut Champagne + 85/17/68
Veuve Cliquot, Reims, France NV
Prosecco * 4.5/9/36
Stellina di Notte, veneto, Italy NV
Brut Rose * 5/10/40

Rotari, Trento, Italy NV

taster zoz) | Y2 glass (4oz)

Vinho Verde + 2.5/5/10/30
Aveleda “Grinalda”, vinho verde, Portugal 2010
Vouvray < 3.25/6.5/13/39
Christophe Thorigny, roire Valley, France 2010
Sauvignon Blanc + 3/6/12/36
Klassen, calaveras County, California 2010
Riesling  2.75/5.5/11/33
Badger Mountain, columbia Valley, Washington 2010
Muscadet « 3/6/12/36
Chateau de Dimetrie, sevre et Maine, Loire Valley, France, 2010
Pinot Gris « 2.75/55/11/33
Swallow Cellar, cave junction, Oregon 2009
Pecorino ¢ 2.75/55/11/33
Dragani Selve de’Canonici, Terre di Chieti, Italy 2010
Colombard-Ugni Blanc * 3/6/12/ 36
Domaine Guillaman, cotes de Gascogne, France 2010
Verdicchio * 3/6/12/36
Garofoli “Classico D.O.C.”, Marche, Italy 2009
Feteasca Regala + 2.50/5/10/30
Cramele Recas, Transylvania, Romania 2008
Semillon ¢ 3.25/6.5/13/39
Torbreck "Woodcutter’s, Barossa Valley, Australia 2009
Chardonnay-Viognier * 3/6/12/36
Nieto Senetiner Don Nicanor, Mendoza, Argentina 2008
Viognier ¢ 35/7/14/42
Z.aca Mesa, santa Ynez Valley, California 2009
Chardonnay e« 35/7/14/42

Trefethen, Napa Valley, California 2009

Brut Champagne + 7/14/56
Nicolas Feuillatte, chouilly, France NV

Blanc de Noirs * 5.5/ 11 /44
Chandon, catifornia NV

Cava Riserva * 55/11/44

AVinyO, Penedes, Spain NV
| glass soz) [ bottle

Pinot Noir « 3/6/12/36
Llai Llai, Bio Bio Valley, Chile 2010
Pinot Noir * 3.75/7.5/15/45
Windrun, santa Barbera County, California 2009
Fer Servadou « 3/6/12/36
Domaine de Cros, Marcillac, France 2010
Garnacha < 3/6/12/36
Bodegas Bielsa, campo de Borja, Spain 2009
Barbera D’Asti + 3.5/7/14 /42
Cantine Povero, cisterna d’Asti, Italy 2010
Tempranillo « 3/6/12/36
Camparron “Crianza” , Zamora, Spain 2008
Nero D’Avola + 3.25/6.5/13/39
Regaleali, sicily, italy 2007
Minervois ¢ 3.25/6.5/13/39
Sentinelle de Massiac, Minervois, France 2010
GSM ¢ 35/7/14/42
La Tribu, valencia, Spain 2010
Chianti Colli Senesi * 3/6/12/36
Castello Romitorio, Montalcino, Italy 2007
Unknown + 2.75/5.5/11/33
Peirano Estates, 1odi, california 2007
Shiraz ¢ 3.5/7/14 /42
Torbreck “Woodcutter’s”, Barossa Valley, Australia 2009
Malbec < 2.75/55/11/33
Marc Roman, vin de Pays D’OC, France 2009
Cabernet Sauvignon * 3/6/12/36

Miguel Torres “Las Mulas”, central valley, Chile 2008



