OUR WINE MENU IS THOUGHTFULLY CURATED
EACH WEEK BY OUR SOMMELIER TEAM TO PAIR
WITH THE MENU.

ENJOY EACH WINE AS A S50z 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
Soz 33/ BTL 150

WHITE WINE

GIUSEPPE QUINTARELLI, CA' DEL MERLO
BIANCO SECCO, VENETO, ITALY 2024
Soz 29 / BTL 130

FRANCOIS CHIDAINE, CLOS HABERT,
MONTLOUIS-SUR-LOIRE, LOIRE VALLEY,
FRANCE 2020

Soz 21 / BTL 100

DOMAINE MICHEL CAILLOT, MEURSAULT,
BURGUNDY, FRANCE 2015
Soz 37 / BTL 165

RED WINE

GEORGES LIGNIER, CLOS DES ORMES
PREMIER CRU, MOREY-ST-DENIS, BURGUNDY,
FRANCE 202]|

Soz 61 / BTL 260

DOMAINE DU PEGAU, CUVEE RESERVEE,
CHATEAUNEUF-DU-PAPE, RHONE VALLEY,
FRANCE 202I

S0z 45 / BTL 195

GRGICH HILLS, CABERNET SAUVIGNON, NAPA
VALLEY, CALIFORNIA, UNITED STATES 2016
Soz 72 / Mac 600

DESSERT WINE

DONNHOFF, OBERHAUSER BRUCKE, RIESLING
SPATLESE, NAHE, GERMANY 2024
Soz 30 / BTL 136

HEIDI SCHROCK & SOHNE, BEERENAUSLESE,
BURGENLAND, AUSTRIA, 2023
S0z 29 / BTL 98

OUR COMPLETE WINE COLLECTION IS
AVAILABLE UPON REQUEST.



