WINE & CHAMPAGNE BY THE BOTTLE

CHAMPAGNE VINTAGE

100-**Ruinart Blane de Blanc™* (France) $290
Type: Champagne (Blane de Blane)***Producer: Ruinart
Food Pairing Recommendations; Shrimp, Lobster, Scallops, Fish Crudo

104-**Krug Grande Cuvée 170th Edition™™ (France)

Type: Champagne (Brut)***Producer: Krug

Food Pairing Recommendations: Creamy Lobster or Truffle pasta dishes,
Parmigiano-Reggiano.

§900

102-**Dom Pérignon 2012™* (France) $620
Type: Champagne (Vintage)™**Producer: Dom Pérignon

Food Pairing Recommendations: Lohster tail, Truffle risotto,

complex cheeses like aged Pecorino or Gorgonzola.

108-**Louis Roederer Cristal 2014** (France)

Type: Champagne (Vintage)™*Producer: Louis Roederer

Food Pairing Recommendations; Ideal with Caviar, Alaskan King Crah
legs, Lobster, Chicken Marsala, or Wild Oyster Mushroom Risotto.

§690

104-*Louis Roederer Cristal 2007 (France) $699
Type: Champagne (Vintage)™Producer: Louis Roederer
Food Pairing Recommendations: Caviar, Seafood, and creamy dishes.

$899
105-**Louis Roederer Cristal 2006 (France)
Type: Champagne (Vintage)™Producer: Louis Roederer
Food Pairing Recommendations: Caviar, Seafood, and creamy dishes.

ROSE" BOTTLE

Whispering Angel, France $84
Peyrassol Cote De Prov., France §81

_ SN
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CHAMPAGNE NON-VINTAGE

106-**Louis Roederer Brut™* (France) $130
Type: Champagne (Brut)***Producer; Louis Roederer

Food Pairing Recommendations: Oysters, Seafood dishes, light appetizers, creamy

Cheeses

107-**Andre Jacquart Blanc de Blanc™* (France) $160
Type: Champagne (Blanc de Blan)***Producer: Jacquart Food Pairing
Recommendations: Shellfish, Crah, Shrimp, Oysters, Salads

108-**Boizel Brut Reserve™™ (France) §164
Type: Champagne (Brut)***Producer; Boizel

Food Pairing Recommendations; Grilled Fish, Chicken, Seafood Pasta Dishes, mild

Cheeses.

CHAMPAGNE- ROSE

109-**Laurent-Perrier Rosé™ (France) $160
Type: Champagne (Rose) ***Producer; Laurent-Perrier

Food Pairing Recommendations: Smoked Salmon, Spinach salad, Desserts with

Berries.

110-**Ruinart Rosé Brut™ (France) $240
Type: Champagne (Rosé Brut)***Producer: Ruinart

Food Pairing Recommendations: Smoked Salmon, Spinach salad, or Grilled
Prawns, Fruity desserts

SPARKLING

200-**Ferrari Brut Trento Doc™™ (Trentino, Italy) $70
Type: Metodo Classico
Green Wine” Food Pairing Recommendations: Apéritif, Oysters, Caviar, Seafood

201-*Nino Franco Proseceo DOCG Rustico™ (Veneto, Italy) $80
Type: Prosecco

Food Pairing Recommendations: Charcuterie Board, Seafood, Cuoppo Fritto, Fish
Grudo, Salads

202-Ca' del Boseo Cuvée Prestige Brut, Italy $99
Type: Franciacorta
Food Pairing Recommendations: Seafood, light pasta dishes, and soft cheeses

203-**Ca' del Boseo Cuvée Magnum 1.6 L** (Lombardia, Italy) §140
Type: Franciacorta
Food Pairing Recommendations: Seafood, Light Pasta Dishes, and soft cheeses

204-**Ferrari Brut Magnum 1.5 L (Trentino, Italy) $165
Type: Metodo Classico
Food Pairing Recommendations: Grilled Fish, Chicken, our Charcuterie Board

An automatic Service Charge of 20% and Tax will be added to all checks.



WHITE WINE

Verdicchio

400-**Verdicchio di Jesi, Classico Superiore (Marche, Italy)
Food Pairing Recommendations: Seafood, White Meats, Rich Pastas

Chardonnay

A01-**Planeta, La Segreta, Il Bianco (Sicily, Italy)
Food Pairing Recommendations: Lobster Pasta Dishes, Seafood

407*Cervaro della Sala 2020 (Piemonte, Italy)
Food Pairing Recommendations; Grilled Chicken, Seafood Risotto,
Creamy Pasta dishes

408-*Gaja Rossi Bass 2020 (Piemonte, Italy)
Food Pairing Recommendations; Grilled Chicken, Seafood Risotto,
Creamy Pasta dishes

404-*Livio Felluga Terre Alte 2019 (Friuli V. Giulia, Italy)
Food Pairing Recommendations; Grilled Chicken, Seafood Risotto,
Creamy Pasta dishes

Sauvignon Blanc

405-*Sauvignon Blanc, Whitehaven, (New Zealand)
Food Pairing Recommendations; Fish Carpaccio, Cheese Board

406-*Gaja Alteni i Brassica 2019 (Piemonte, Italy)
Food Pairing Recommendations; Seafood Dishes, Grilled Shrimp, Fish
Crudo

Greco di Tufo

40T-**Greco di Tufo, Petilia, (Campania, Italy)
Food Pairing Recommendations: Grilled Chicken, Seafood Risotto,
Creamy Pasta dishes

Vermentino

409-*Vermentino, Prelius, (Tuscany, Italy)
Food Pairing Recommendations; Fish Carpaccio, Cheese Board

Pinot Grigio
M0-**Santa Margherita, (Veneto, Italy)
Food Pairing Recommendations; Fish Carpaccio, Cheese Board

M2-Jermann (Friuli V. Giulia, Italy)
Food Pairing Recommendations: Seafood, White Meats, Rich Pastas

Gavi

408-"*Gavi di Gavi Villa Sparina, (Piemonte, Italy)
Food Pairing Recommendations: Seafood, White Meats, Rich Pastas

Friulano

A11-*Friulano DOC, Livio Felluga, (Friuli Venezia Giulia, Italy)
Food Pairing Recommendations: Grilled Chicken, Seafood Risotto, Creamy
Pasta dishes

Soave

M3-**Soave, Pieropan, (Veneto, Italy)
Food Pairing Recommendations: Seafood
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RED WINE

Toscana IGT (Super Tuscan)

500-**Tignanello 2019 Marchesi Antinori (Tuscany, Italy)
Food Pairing; Roasted Duck Breast, Veal Marsala, aged Cheese

§01-"*Solaia 2019 Marchesi Antinori (Tuscany, Italy)
Food Pairing: Grilled Lamb Chops, Porcini Mushroom Risotto, aged Cheese

Nebbiolo

503-**Nebhiolo Sperss 2017 Gaja (Piemonte, Italy)
Food Pairing; Braised Meats, Game, Aged Cheese

502-**Nehhiolo, Renato Langhe, Ochetti (Piemonte, Italy)
Food Pairing; Braised Meats, Game, Aged Cheese

Barharesco

504-**Barbaresco Sori San Lorenzo 2017 Gaja (Piemonte, Italy)
Food Pairing: Grilled Lamb Chops, Wild Mushroom Risotto, Aged Cheese

Amarone della Valpolicella

500-**Amarone della Valpolicella 2016 Dal Forno Romano (Veneto, Italy)
Food Pairing: Grilled Meats, Game, Asiago Vecchio

506-**Amarone della Valpolicella 2008 Dal Forno Romano (Veneto, Italy)
Food Pairing: Osso Buco, Beef Stew, Gorgonzola

507-**Amarone della Valpolicella 2009 Dal Forno Romano (Veneto, Italy)
Food Pairing; Braised Meats, Game, Parmigiano-Reggiano

Amarone

509-Amarone Classico Tommasi (Veneto, Italy)
Food Pairing: Grilled Lamh Chops, Porcini Mushroom Risotto, aged Cheeses

Tuscany Red Wines

§09-Chianti, Castello Del Trebbio (Tuscany, Italy)
Food Pairing: Grilled/Roasted Meats, Pastas with Tomato Sauce,

14-Brunello di Montaleino 2017 Col d'Oreia (Tuscany, Italy)

615-Ca' Marcanda 2019 Bolgheri Gaja (Tuscany, Italy)

916-Brunello Di Montalcino, Castello Banfi

Food Pairing: Roasted Game Meats, Wild Mushroom Risotto, Aged Cheese

Pinot Nero/Merlot

520-Pinot Nero 2019 Monticol (Alto Adige, Italy)
Food Pairing: Roasted Duck, Meats, Mushroom Risotto

517-Barone Fini, Merlot (Trentino)

Food Pairing; Grilled/Roasted Meats, Pastas with Tomato Sauce

Cahernet Sauvignon
512-Reserve Cahernet Sauvignon Daou (California)

Food Pairing; Grilled Meats, Aged Cheeses

Nero D'Avola
616-Nero D'Avola, Gulfi (Sicily) $110

An automatic Service Charge of 20% and Tax will be added to all checks.
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