
House Wine 
Stone Cellars $5.50 Glass 

Chardonnay • Cabernet Sauvignon • Merlot • Pinot Grigio 
 
 
 
 

 
White Wine 

 
 
 

       
Simi Chardonnay, Sonoma  $38 

This wine shows a fragrant varietal nose of white fruits and subtle vanilla 
with toasty nuances highlighted pear, pineapple and melon fruit flavors set 
in a supple, discreet oak structure. 

  

Bonterra Chardonnay, California $8 $23 

Characteristics of green apple, baked apple, pear and citrus notes.   
Greg Norman Chardonnay, Australia $8 $26 
Soft and spicy, with pretty vanilla and nutmeg overtones to the tropical fruit 
flavors, persisting nicely on the generous finish. 

  

Chateau St Jean Chardonnay, Sonoma $8 $23 
Elegant, creamy, complex wine, with toasty oak, pear, peach, apple and 
vanilla, holding it focus on a long enticing finish. 

  

Sonoma Cutrer, Russian River Ranches, Sonoma $9 $32 
This ripe, lush, wine is a classic Sonoma expression of the grape, with overt 
tropical fruit and apple flavors, rich toasty oak notes and a crisp, supple 
finish. 

  

Rudolph Mueller Riesling, Germany $8 $23 
This is a superbly rich wine with good tropical fruit flavors - pineapple and 
mangos and with a lovely freshness. 

  

Fontana Candida Frascati, Italy $7 $20 
Exhibits pleasant, ripe fruit flavors that simply ride the palate to its easy 
finish. 

  

Monkey Bay Sauvignon Blanc, New Zealand $7 $21 
Crisp and refreshing, with vibrant flavours of ripe citrus and tropical fruit, 
the palate has excellent weight and length. 

  

Castello Di Gabbiano Pinot Grigio, Italy $7 $20 
Floral notes caress the nose, with nuances of pear and honeydew melon.   



 
Pighin Pinot Grigio, Italy $8 $23 
Fresh and delicate, this wine shows clean stone fruit and apple flavors and 
aromas marked by subtle floral and hazelnut notes set in a crisp, balanced 
acidic structure. 

  

Oberon Sauvignon Blanc, California $8 $23 
Crisp, fruity and refreshing.   
Robert Mondavi Private Selection Chardonnay, California $8 $21 
Creamy palate, rich tropical fruit flavors buttressed by toasty oak tones 
create a lush impression, which is balanced by a long, crisp finish. 

  

Cakebread Chardonnay, California $12 $60 
Rich, fresh and creamy on the palate, with beautiful underlying structure, 
the wine delivers sleek, succulent, ripe peach, yellow apple and lemon zest 
flavors buoyed by a vein of refreshing minerality, which enlivens the crisp, 
flavorful finish. 

  

Beringer White Zinfandel, California $4.75 $18 
Fresh Flavors of strawberries, ripe pears, honeysuckle and sweet citrus.   
 

            
    
          

   

 

Champagne & Sparkling 
 
 

 

Martini & Rossi Asti, California  1.87ml Split $7 $25 

Korbel Brut  $28 

Domaine Carneros by Taittinger, California   $38 

  



     

  
 

Red Wines 
 
 

 
 

Firesteed Pinot Noir, Oregon 

$9 $26 

Offers aromas of ripe cherry, plum, cedar, clove and violets in a rich, silky 
texture. 

  

Cupcake Cabernet Sauvignon, California $8 $20 

Lots of ripe, juicy plum, blackberry and wild berry flavors up front, turn 
smooth and velvety. 

  

Casillero Del Diablo Merlot, Chile $7 $18 
Smooth with great structure. Fruity taste and full body. Chocolate and herb 
accents add palate interest. 

  

Xplorador Malbec, Chile $7 $18 
Complex blend of aromas reminiscent of ripe plums and a hint of vanilla. 
Xplorador Malbec is an excellent accompaniment to full flavored foods 
including duck, lamb, beef and dishes with spicy sauces. 

  

Oberon Merlot, California $8 $28 
Cherry and deep blackberry flavors with a soft, clean finish.   
Robert Mondavi Private Selection Merlot, California $8 $20 
Wild berry and cherry fruit is accented with fennel and herbs, smoothing out 
a bit and turning riper on the finish. 

  

Chateau St Jean Cabernet, California $8 $22 
Blackberries, black raspberries and hints of coffee, leads into a rich, 
concentrated mouthful of black cherries. 

  

Kenwood Yulupa Cabernet, California $7 $19 
Intense wild berry flavors with a hint of oak and firm, fine tannins.   
Greg Norman Shiraz, Australia $8 $22 
Spice and cinnamon, and mild tannins. Finely structured. Rich chocolate, 
blackberry, plum and spice make this a delicious wine. 

  

Banfi Centine, Italy $9 $22 
A straight-forward red, the Banfi Centine is a medium red fruited wine with 
a pleasing, underlying earthy note; superb with grilled meats. 

  

Wolf Blass Cabernet/Shiraz, Australia $7 $20 
Red currant, and cassis aromas with hints of violets and sage. Supple tannins 
and rich fruit combine seamlessly and make for an excellent structure. 

  



 
Castello Di Gabbiano Chianti Classico, Italy $7 $20 
Plum, cherry, cedar and a hint of leather in the nose. Gentle, yet firm on the 
palate showing silky tannin. Flavors pick up where the nose leaves off, 
showing excellent depth and sweetness; medium-long finish. 

  

Kenwood Yulupa Old Vine Zinfandel, California $8 $20 
Fruity aromas of blackberries and figs, followed by complex toffee, mocha 
and spicy notes. This rich flavorful wine has a supple mouth feel and a 
smooth, lingering finish. 

  

Five Rivers Pinot Noir, California $9 $22 
The palate will rejoice with the taste of wild strawberries followed by tangy 
bright cherries, hibiscus nectar and a strong acid backbone. It’s spicy, 
structured and complex. 

  

Greg Norman Cabernet/ Merlot, Australia $8 $26 
Rich mulberry and cherry are enhanced by a touch of spice and followed by 
velvety tannins. 

  

 
 


