
Wine is meant to enjoy.  Whether sipping with friends or as part of the meal.  The best wine is the one that you like.  We’ve structured our wine list to 
make it easy to find your favorite, or try something new.  Listed in order from light body to full and rich, the classic American varietals are roughly 
lined up with Italian counterparts.  Wines available by the glass can be sampled until we find something you like.  So be adventurous and maybe you’ll 
find a new favorite.  Join us all day Wednesdays where all wines with a (WW!) are half price.  We’ve also lowered our pricing on the special occasion 
bottles to try anytime.

American Italian

                                                                            

Blend Hey Mambo. A Californian wine that blends 5 Italian grapes 
for an easy drinking great with anything wine.  6.50/26.00 (ww!)
Merlot  Cycles Gladiator central coast Californian 5.75 / 24.00 (ww!)
Cabernet Sauvignon, Kenwood.  Medium bodied, young & 
approachable California Cabernet 6.50 / 26.00. (ww!)
Pinot Noir, Willamette Valley from the famed Oregon region 
lighter body with fruit forward nose. 39.00 
Pinot Noir, Poppy. Strawberries & cherries, great balance, lightly 
oaked 7.50 / 35.00 (ww!)
Petite Syrah, Lost Angel. Big, bold and fruity with hints of spice 
and vanilla 7.50 / 35.00 (ww!)
Syrah, Columbia Valley  Balanced with berry and slightly smoky 
6.50 / 26.00 (ww!)
Zinfandel, Kunde Estate.  Zesty boysenberry with a little pepper 
and spice. 8.50 / 34.00 (ww!)
Cabernet Sauvignon, Jack London.  A bold Sonoma Valley cab 
characterized by boysenberry, chocolate and mint.  9.50/39.00 
Cabernet Sauvignon, Rutherford Ranch classic Napa Valley 
cabernet, 38.00 (b) (ww!)
Cabernet Sauvignon, Earthquake Michael David. Full and complex 
aged with rich notes and bold flavors from Lodi 49.00 (b)
Cabernet Sauvignon, B.V. Tapestry.  Velvety texture & a hint of 
vanilla.  80.00 (b)

Montepulciano, Citra. Classic smooth Italian table wine.  5.25 / 19.75 (ww!)
Nero D’Avola, Villa Pozzi A  grape grown only in Sicily.  Great alternative to 
a standard merlot or cab.  6.00 / 26.00 (ww!)
Chianti ”for the meal” served in a juice glass we keep the glass full  
throughout your meal.  9.75.  single glass 5.50. 1.5 liter wicker bottle 39.00
Montepulciano di Abruzzo Canaletto. Robust with flavors of dried cherries 
and currants.  6.50 / 26.00. (ww!)
Sangiovese, Rocca delle Macie.  Ruby red with a ripe berry fruit bouquet. 
6.50 / 26.00 (ww!)
Merlot Livio Felluga Fruili Intense ruby red color with flavors of wild berries,  
tobacco and hints of spice. 9.50/39.00
Primitivo Prima Mano the Italian predecessor to Zinafandel with flavors of 
blackberry jam and pepper. 8.00 / 36.00 (ww!)      
Rosso Brancai Tre Tuscany – Classic Super Tuscan with flavors of dry cherry 
and a dusty rose to invoke the feeling of Tuscany 8.25 / 37.00 (ww!)      
Barbera, Marchesi di Barolo.  Vanilla and hazelnut with a warm and robust 
body.  9.25 / 37.00 (ww!)
Amarone, Monte delle Fontane, Ruby red. aromas of cherries, blackberries,  
and raisins. Half bottle 42.00
Valpolicella “Ripasso”, Tomassi.  A repress of the Valpolicella grape with an 
intense fruit taste.  49.00 (b)
Amarone, Tomassi.  Full-bodied with tastes of cinnamon, dark chocolate 
and clove.  119.00 (b)
Barolo, Marchesi di Barolo. Full-bodied with black licorice aromas and a long 
finish.   69.00 (b)
Ser Gioveto, Rocca delle Macie.  The super Tuscan full of big, ripe red fruits. 
59.00(b)
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White Zinfandel, Grand Cru.  5.50 / 20.00 (ww!)
Riesling, Columbia Celler Masters.  Light bodied with crisp apple 
flavors.  7.00 / 33.00 (ww!)
Sparkling Cordonnui (187ml)  just enough to toast.  6.50 
Sauvignon Blanc, Lockwood.  Dry and crisp with slight citrus 
undertones.  6.50 / 26.00 (ww!)
Chardonnay, Lockwood. A classic California chardonnay, hint of 
French oak and nectarines.   6.50 / 26.00 (ww!)  
Sauvignon Blanc Kunde Estate. Great food wine.  Richer but still  
crisp. 8.00 / 36.00 (ww!)      
Chardonnay, Seven Heavenly, Lodi California  full rich and slightly 
buttery. 8.25 / 37.00 (ww!)      

Lambrusco Reggiano, Ca de Medici. A sweet, fruity, bubbly red. 
6.50 / 26.00. (ww!)
Mamertino, Lo Duca.  A balanced wine with a slight natural  
sweetness and slightly bubbly  6.75 / 29.00 (ww!)
Moscato di Asti, Brico Riella.  Sweet and bubbly.   6.50 / 26.00. (ww!)
Sparkling Rosa Regale, Banfi,  red dessert wine. Half bottle   19.00
Verdicchio Casalfarneto White peach with honeydew and a semi-
sweet  finish 6.75 / 32.00 (ww!)
Trebbiano, Citra.  A soft wine with crisp and light citrus flavors. 
5.25/19.75 (ww!)
Prosecco ,Villa Granda.  Gentle body, medium dry with a flowery 
bouquet and bubbly.  6.75 / 32.00 (ww!)
Pinot Grigio, Tamas Estates.  Light and fruity with warm buttery 
after tones.  6.25 / 25.00 (ww!)
Soave. Amano. Dry white wine from Veneto, with crisp citrus notes 
and a clean finish. 6.00/24.00(ww!)
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