FEATURING

WIN E S Our selection is rich with wines from the Northwest and around the world. Often working with small, family owned
vineyards, we strive to bring you some of the best examples of each varietal. Cheers!

B F

RED UNDERS25 *
% Caves de Papes, Heritages, FR 25 Godello, Quinta da Peza, SP 36
fruit forward with mild tannins and gentle oak notes of wildflower, apricot and grapefruit
% Pinot Noir, Jargon, CA 25 Gruner Veltliner, Hirsch, AT 38
grassy and herbaceous with vibrant acidity
Pinot Noir, Coeur de Terre, OR 10/38
Pinot Grigio, Riff, IT 65124
Pinot Noir, Panther Creek, OR 40
Pinot Gris,Wallace Brook, OR 7125
Dolcetto d’Alba, Guilio Grasso, IT 32
plum and blackberry with hints of white pepper Verdejo, Enebral, SP 8/30
pear and apple flavors balanced with a touch of hay and anise
Grenache, Cowhorn Vineyard, OR 40
Torrontes,Tilia AR 6.5/24
La Sirene, Elk Cove, OR 8.5/32 notes of peach with delicate layers of jasmine and fresh herbs
pinot noir, grenache, and syrah lend notes of blackberry and cassis
Semiillion, CEcole no.41,WA 32
Tempranillo,Abacela, OR 45 rich fruit, floral citrus blossom aromas, notes of key lime and
melon
% Bonarda,Tilia, AR 6.5/24
ripe red fruits with hints of violet and anise Spiral 36, CowhornVineyard, OR 10/38
viognier, roussanne, and marsanne lend way to baked pear
Cabernet Franc, Chateau de la Roulerie, FR 8/30 and deep caramel flavors
deep garnet in color with rounded flavors of forest fruits
Vin Soave, Inama Classico, IT 34
% Petite Syrah, Guenoc, CA 7125 fantastic alternative to chardonnay
% Malbec, Punto Final, AR 25 Moscato-Garnacha Blanca-Terrasola, Jean Leon, SP 25
bright and crisp with layers of meyer lemon and valencia orange
% Menage aTrois, Folie a’Deux, CA 25
jammy with hints of vanilla Chardonnay, Chehalem "Inox", OR 9.5/36
% Merlot, Miguel Torres, CL 25 Chenin Blanc, L.A. Cetto, MX 24
buttery with tropical fruit notes
% Merlot, Independent Producers, WA 7125
Reisling, Dr. L, DE 7125
% Cabernet Sauvignon, 14 Hands, WA 7125
Chardonnay,Ariel, CA (de-alcoholized) 19
% Zinfandel, Painter Bridge, CA 22
Chemin deTerre,A to Z, OR 8/30 DESSERT
a blend of seven bordeaux and rhone varietals creating a lovely
balance of fruit, herb and tannins Gres San Paul, Cuvee Bohemienne, FR 7
Chateau Bel Air, St Croix du Mont, FR 7
% Meritage, Goats do Roam, ZA 23 Fonseca Bin 27 Ruby Porto, PT 6
ripe and juicy fruit balanced by an herby finish Warres 10 Year Tawny Porto, PT 8
% Bordeaux, Chateau Haut Peyruguet, FR 24
% Fly Over Red, Foris, OR 7125
merlot, cabernet and cabernet franc provide notes of dark fruit Brut Etoile, Monmousseau, FR 25
and earthy spice Black Bubbles, Shingleback, AU 40
Cuvee "M",Mumm, CA I3
% Carmenere, Natura, CL (organic) 24 Champagne,Veuve Cliquot, FR 75
Moscato d ‘Asti, Sacrraco, IT 25
% Cabernet Sauvignon,Ariel, CA (de-alcoholized) 19 Proscecco,Adami, IT 25
FLIGHTS
ROSE
Oregon White Flight 12 Oregon Red Flight |2
Y% Chateau Routas, FR 7125 Chehalem "Inox" Chardonnay Pinot Noir, Coeur de Terre
wonderfully balance dry rose with notes of red berries Wallace Brook Pinot Gris Ato Z Chemin de Terre
Cowhormn Vineyard Spiral 36 Foris Fly Over Red
SPECIALTY COCKTAILS
Grotto Cream Soda 6 Perfect Manhattan 9
stoli vanil, ginger ale makers mark, sweet and dry vermouth, angostura bitters
Grey Goose La Poire Lemonade 8 Pomegranate Margarita 8
muddled lemon, grey goose la poire, sugar pama pomegranate liqueur; tequila, lime
Rogue Ruby Drop 8 Hot Apple Pie 7
rogue pink spruce gin, fresh lemon, grapefruit and cranberry juice fresh cider; tuaca, whipped cream
Cilantro Martini 7 Blueberry Tea 6
muddled cilantro, lime, triple sec and sto li vodka grand mariner, amaretto, black tea
Blackberi Kamikazi 7 Spanish coffee 9
stoli blackberi, lime and sugar [51 rum, kahlua, brandy, cinnamon, coffee, whipped cream
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