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White Wines

FRANCE Glass
98 Brochard, Sancerre, Lorie

111 Bordeaux Blanc, Chateau Magneau, Bordeanx

112 Vouvray, Christophe Thorigny, Loire

113 Pouilly Fumé, Domaine Bel Air, Lore

114 Chablis, Domaine d’Elsie, M/l

ITALY

132 Otrvieto, Argillae, Uwmbria

133 Greco di Tufo, Terredora, Campagna
134 Stella Rosa, Moscasto, Izaly

136 Pinot Grigio, Torre di Luna, Friuli 1

137 Pinot Grigio Santa Margherita, Trentino
139 Segreto Blanco, Planeta, Sicily IGT

GERMANY & AUSTRIA

140 Riesling, Robert Mondovi Private Selection, California
142 Riesling, Monchof Estate Mose/ Germany

142 Gruner Veltliner, Macherndl, Federspiel

AUSTRALIA & NEW ZEALAND
143 Sauvignon Blanc, Spy Valley, New Zealand
144 Chardonnay, Saint Kilda, S.E. Auwstralia

145 Marlborough Ridge Sauvignon blanc , New Zealand 11......

CALIFORNIA & PACIFIC NORTHWEST

153 Chardonnay, Smoking Loon, California 11.......

154 Fumé Blanc, Robert Mondavi, California
162 Vina Robles, Huerhuero Viognie, California
164 Chardonnay, Sean Minot, California

Red Wines

FRANCE Glass
201 Chateau Vieux Chevrol Lalande de Pomerol, Pomero/
205 Cabernet Sauvignon, Cheval Quancard, Bordeanx

204 Chateau Platon Bordeaux Superior, Sainte-Radegonde 12.......

206 Chateau les Barraillots, Marganx
212 Domaine Billard Saint Romaine Rouge, La Rochepor

213 Pinot Noir, Domaine de Martinolles, anguedoc Roussillon 11.......

220 Breyton Crozes, Hermitage, Rhone
229 Domaine du Grand Bouqueteau, Lo/re

VINTAGE MAY CHANGE DUE TO STATE AVAILABILITY

Bottle
66
34
43
53
59

36
50
41
30
50
32

26
38
39

Bottle
54
28

..... 38

82
40

62
34


https://www.vivino.com/wineries/vina-robles

ITALY Glass

231 Pecchenino, La Coste, Barolo

232 Leone Decatris Primivito, Puglia
233 Barbera d’Alba, Araldica, Predmont
240 Montepulciano d’Abruzzo, Abruzzi
244 San Felice Chianti Classico

245 Cabernet Sauvignon Pepi Linganana Maremma, Toscana 14......

WORLDLY REDS
250 Shiraz, Robert Oatley, Mclaren 1 ale

253 Malbec, Bondini, Argentina 11......

254 Malbec, Paul Hobbs Felino, Mendoza Argentina
255 Montana, Rioja Crianza, Spain

Domestic Red Wine Glass
258 Cabernet Sauvignon, Quilceda Creek (Robert Parker 100-Point Rating)
259 Cabernet Sauvignon, Sean Minor, Paso Robles
260 Cabernet Sauvignon, Honig, Napa
261 Cabernet Sauvignon, Robert Mondavi, Napa

262 Cabernet Sauvignon, Montoya, California 11......

264 Cabernet Sauvignon, Washington Hills, Co/umibia 1 alley
267 Merlot, Sterling Napa Valley, Napa

269 Merlot, Waterbrook, Washington

277 Pinot Noir, Robert Mondavi Private Selection, Napa 1 alley 10......

280 Zinfandel, Oak Grove, California
292 Petite Syrah, The Crusher, California

Champagne & Sparkling
301 Dom Perignon, Epernay
321 Laurent-Perrier Champagne Brut Cuvee Rose
303 Veuve Clicquot, Reims N/ 1/~
304 Moét and Chandon, Champagne
306 Korbel Brut, California
307 Simonet Blanc de Blancs, Brut Champagne, France
305 Montefresco Prosecco, I7aly
308 Martini & Rossi Asti, Piedmont

Rose, Blush, Dessert Wine

321 Lauret-Perrier Champaigne Brut Cuvee Rose, France

322 White Zinfandel, Beringer, California 9........

323 E. Guigal Cotes du Rhone Rose, France
350 Graham’s Six Grape Port, Portugal

VINTAGE MAY CHANGE DUE TO STATE AVAILABILITY

Bottle

150
31
32
22
42

32

40
39

Bottle
398

32

100

86

...... 28

26
55

28

29
34

348
160
110
99
30
32
28
34



RECOMMENDED PAIRINGS

Torre di Luna Pinot Grigio:
Lobster Bisque, Scallops, Salmon, or Salads, Branzino

Marlborough Ridge Sauvignon blanc
Escargots Classiques, Lobster Bisque, Salmon, Salmon, or Green Salads, Branzino

Smoking Loon Chardonnay:
Salmon, Creamy Dishes, Escargot, Sautéed Mushrooms, or Lobster Bisque (excellent pairing)

Gruner Veltliner, Macherndl:
Roasted Poblano Peppers, Jerk Chicken Coq Au Vin, Grilled Peach, Branzino

Chateau Platon Bordeaux Superior:
Lamb Shank, Petit Fillet Mignon, Sautéed Mushrooms, Pommes Frites Poutine, Pork, Umami.

Domaine de Martinolles Pinot Noir:
Pan Roasted Duck Breast, escargot, French Onion, Pommes Frites Poutine, Valenciana Paella, Bone Marrow,
Sautéed Mushrooms, Petite Filet Mignon. This wine will pair well with most items on the menu.

Robert Mondavi Pinot Noir:
Lobster, Salmon, Pan Roasted Duck, Valenciana Paella, Bone Marrow. This wine pairs well with just about
everything on the menu.

Pepi Linganana Maremma Cabernet Sauvignon :
"Slab & Cab", Sautéed Mushrooms, Lamb shank, Petite Filet Mignon.

Montoya Cabernet Sauvignon:
Sautéed Mushrooms, Lamb shank, Petite Filet Mignon.

Bondini Malbec:
Sautéed Mushrooms, Filet Mignon, Lamb Shank, Roasted Poblano Pepper

Beringer White Zinfandel:
Pasta Dishes, Fish, Pork Dishes, Asian cuisine, Desserts, Indian cuisine. The sweetness and acidity make it
an easy combination with most dishes on the menu.



