
our wine menu is Thoughtfully curated 
each week by our sommelier team to pair 
with the menu. 

Enjoy each wine as a 5OZ pour/ or by the 
bottle, whether pairing a course or 
exploring freely. 

Champagne, Sparkling

Gaston Chiquet, Blanc de Blancs d'Ay, 

Grand Cru, Brut, Champagne, France NV

5OZ 33/ BTL 150

White Wine

Giuseppe Quintarelli, Ca' del Merlo 

Bianco Secco, Veneto, Italy 2024 

5OZ 29 / BTL 130

Francois Chidaine, Clos Habert, 

Montlouis-sur-Loire, Loire Valley, 

France 2020 

5OZ 21 / BTL 100

Domaine Michel Caillot, Meursault, 

Burgundy, France 2015 

5OZ 37 / BTL 165

Red Wine

Georges Lignier, Clos des Ormes 

Premier Cru, Morey-St-Denis, Burgundy, 

France 2021

5OZ 61 / BTL 260

Domaine du Pegau, Cuvée Réservée, 

Châteauneuf-du-Pape, Rhône Valley, 

France 2021 

5OZ 45 / BTL 195

Grgich Hills, Cabernet Sauvignon, Napa 

Valley, California, United States 2016 

5OZ 72 / MAG 600

Dessert Wine

Dönnhoff, Oberhäuser Brücke, Riesling 

Spätlese, Nahe, Germany 2024

5OZ 30 / BTL 136

Heidi Schröck & Söhne, Beerenauslese, 

Burgenland, Austria, 2023 

5OZ 29 / BTL 98

Our complete wine collection is 
available upon request.


