
Flights

FRench dRy Whites   $6.50

la Vieille ferme Blanc (côtes du luberon - rhône blend)
saumur Blanc “les pouches” (loire - chenin Blanc) 

Drouhin Macon Blanc Villages (Burgundy - chardonnay)

FRench Whites in thRee styles   $7.50

racauderie Vouvray (loire - chenin Blanc)
château l’ermitage (rhône - rousanne)

Blanchet pouilly-fumé (loire - sauvignon Blanc)

a Red “toUR de FRance”   $8.50

Bouchard Bourgogne (Burgundy - pinot noir)
Mattes-sabron corbieres (languedoc - syrah)

guigal cotes du rhône (southern rhône - grenache and syrah)

FRench Reds - the BoRdeaUx GRapes   $7.50

tour des gendres (Bergerac - Merlot)
château recougne (Bordeaux - cabernet)

Domaine peyrié (cahors - Malbec)

Whites FRom the U.s.a.   $6.50

cloudline pinot gris (oregon)
pedroncelli sauvignon Blanc (sonoma)

angeline chardonnay (sonoma)

Reds FRom the U.s.a.  $8

angeline pinot noir (sonoma)
cline “cool climate” syrah (sonoma)

alexander Valley Vineyards cabernet (sonoma)

not too dRy!   $6

racauderie Vouvray (loire - chenin Blanc)
seven hills riesling (washington) 

Bianchi new age (argentina - Malvasia)

“White Wine” meets “Vins Blanc”   $9.50

pedroncelli sauvignon Blanc (sonoma)
angeline chardonnay (sonoma)

VS.
Blanchet pouilly-fumé (loire - sauvignon Blanc)

Drouhin Macon Blanc Villages (Burgundy - chardonnay)

Red shoWdoWn:  FRance Vs. ameRica  $10.50   

Mattes-sabron corbieres (languedoc - syrah)
château recougne (Bordeaux - cabernet)

VS.
alexander Valley Vineyards cabernet (sonoma)

cline “cool climate” syrah (sonoma)

(3 two-ounce tastes per flight)

(4 two-ounce tastes per flight)



French

La Vieille Ferme Blanc, Côtes du Luberon  $5 | $24
a Rhône-style blend - soft, balanced and deliciously aromatic

Racauderie, Vouvray demi-sec   $6 | $29
Chenin Blanc - green apple meets peach, light and crisp

Chateau L’Ermitage, Muscadet   $5 | $25
the Loire’s best fish wine - very fresh, clean, snappy dry

Drouhin, Macon Blanc Villages   $6 | $29
Chardonnay from Burgundy - dry, yet not too heavy or oaky

Saumur “les Pouches”   $5 | $25
dry Chenin Blanc from the Loire, fresh, vibrant, juicy

Blanchet Pouilly-Fumé  $8 | $40
classic Sauvignon - pure and sleek, mouthfilling and rich

not French

New Age (from Bianchi)   $5 | $24
from Argentina - very refreshing and clean, gently sweet, has a tingle

New Age Rosé   $5 | $24
half-sparkling Rose made from Merlot and Malbec - delicious!

99 Vines White Zinfandel   $5 | $22
luscious flavors of watermelon and strawberry, with a touch of lemons

MAN Vintners Chenin Blanc   $5 | $24
from South Africa - lightly floral, peach, and toasty

MAN Vintners Chardonnay   $5 | $24
from South Africa - vibrant lime, kiwi and apple, zesty

Seven Hills Riesling   $5.50 | $27
from Washington - light and lively, juicy, luscious but not sweet

Pedroncelli, Sauvignon Blanc   $5 | $25
crisp, refreshing flavors of melon and apple, dry yet soft and ripe

Cloudline Pinot Gris   $6 | $29
from Oregon - the same grape as Pinot Grigio, yet softer and richer

Angeline Chardonnay   $5 | $25
softly dry, fulsome, with pear and green apple

Baron de Seillac Brut “Blanc de Blancs” bottle $30
Racy and alive, with brisk clean flavors. From Provence

The PMF Mimosa $5
French sparkling wine (from Provence!) and fresh orange juice - perfect!

(glasses are 5 ounces)



French

Figuerasse Rosé  $5 | $25

appetizing dry Grenache Rosé from the south of France

Montagnac Cabernet, Bergerac   $5 | $24
gentle and round, full of currant and cherry

Montagnac Merlot, Bergerac   $5 | $24
ripe plum fruit, with a subtle herbal undertone

Tour des Gendres, Bergerac Rouge   $6 | $29
pure Merlot from Bordeaux - rich, deep and round

Mattes-Sabron Corbieres (Languedoc - Syrah)   $6.50 | $32
savory Syrah from the South of France - dry with an appetizing spiciness

Guigal Cotes du Rhone (Rhone - Grenache and Syrah) $6.50 | $32
classic Cotes du Rhone - ripe cherry and plum with a dash of black pepper

Domaine Peyrié, Cahors   $6.50 | $32
taste the true Malbec, from its home in Gascogny

Château Recougne, Bordeaux   $7 | $35
Bordeaux is the first home of Cabernet - dry, savory and full

Bouchard, Bourgogne Pinot Noir   $8.50 | $42
classic Pinot Noir - fragrant, supple, juicy, silky

not French

Viña Borgia, Grenache   $5 | $24
from Spain - luscious red fruit, with a juicy aftertaste

MAN Vintners Cabernet   $5 | $24
from South Africa - soft red fruit, finishes dry with fine tannins

Angeline Pinot Noir   $7 | $35
wonderfully juicy flavors of ripe cherry fruit

Cline Cellars “Cool Climate” Syrah   $6 | $30
so different than Aussie “Shiraz” - this is intense, yet crisp and sleek

Alexander Valley Vineyards Cabernet Sauvignon   $7.50 | $38
impressively concentrated, yet supple and round

Pedroncelli Cabernet Sauvignon   $6.50 | $32
from the Dry Creek Valley, Sonoma - dry, complex, polished

(glasses are 5 ounces)

All are $3.95 per bottle

Kronenbourg  | new castle Brown ale   | corona
Blue Moon white ale   | samuel adams lager



Monday through friday, 3 to 6 p.m.

White Wines

la Vieille ferme, rhône Blanc (france)  $2.95 | $5 after 6 p.m.

new age (argentina)   $2.95 | $5 after 6 p.m.

Man Vintners chardonnay (south africa)   $2.95 | $5 after 6 p.m.

Man Vintners chenin Blanc (south africa)   $2.95 | $5 after 6 p.m.

racauderie, Vouvray (france)  $3.95 | $6 after 6 p.m.

red Wines

Montagnac cabernet (france)   $2.95 | $5 after 6 p.m.

Montagnac Merlot (france)   $2.95 | $5 after 6 p.m.

Man Vintners cabernet (south africa)   $2.95 | $5 after 6 p.m.

Viña Borgia grenache (spain)   $2.95 | $5 after 6 p.m.

tour des gendres (france)  $3.95 | $6 after 6 p.m.

cline cellars “cool climate” syrah  $3.95 | $6 after 6 p.m.

Beers

Kronenbourg, new castle Brown ale, Blue Moon white ale 
corona and samuel adams lager

all $2.95 during happy hour!

happy hours


