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SPARKLING WINE

Roederer, Anderson Valley Brut, Mendocino
* Fresh and balanced with a touch of toasty oak

$42.00

Iron Horse Classic Vintage Brut, Green Valley, Sonoma, 2001
* Aged 4 years on the yeast, this sparkling wine is simply lovely

$52.00

CHARDONNAY

Terra Sávia Reserve, Sanel Valley, Mendocino, 2006
* Beautiful balance with citrus and light oak from these organic grapes

Handley, Anderson Valley, Mendocino, 2006
* Soft with pear and mineral flavors

$30.00

$38.00

Navarro, Premiere Reserve, Mendocino, 2007
* Rich with butterscotch and lemon

$44.00

Dehlinger, Russian River Estate, Sonoma, 2007
* Unfiltered pineapple, fig and lemon with a touch of anise and light oak

$48.00

Keenan, Spring Mountain, Napa Valley, 2007
* Classic chardonnay with medium body and a smooth finish

$36.00

Ancien, Carneros, Napa, 2007/2006
* Big, rich with creamy vanilla and macadamia nuts

Half $34.00/$61.00

Rex Hill, Willamette Valley, Oregon, 2006
* Great balance and perfect with food from one of Oregon’s best

$37.00

SAUVIGNON BLANC

Handley, Dry Creek, Sonoma, 2007
* Refreshing mélange of pear and mint

$30.00

Longboard Vineyards, Russian River, Sonoma, 2007
* Guava, lime zest and crisp minerality

$38.00

Frog’s Leap, Napa Valley, 2008
* Hints of grass with great acid from organically grown fruit

Half $20.00/$36.00

Selene, Hyde Vineyard, Carneros, Napa, 2008/2007
* Rich viscosity with flavors of apple, pear and lycee

Half $34.00/$58.00

GEWURZTRAMINER

Husch, Anderson Valley, Mendocino, 2007
* Platinum winner with nice acid and tropical fruit flavors

$30.00

Navarro, Anderson Valley, Mendocino, 2006
* Gold medal winner with lots of spiciness

$34.00

Gundlach Bundschu, Rhinefarm Vineyard, Sonoma, 2006
* Great fruit and acid with a hint of cinnamon and sweetness

$45.00

Thomas Fogarty, Monterey, 2007
* Well-balanced, crisp with nice floral notes and a touch of honeysuckle

$30.00

RIESLING

Esterlina, Cole Ranch, Mendocino, 2008
* Off-dry with good balance and minerality with hints of apple 

$36.00

Domaines Schlumberger, Prince Abbes, Alsace, France, 2006
* Wine spectator top 100 with beautiful fruit and a dry finish

$35.00

Dr. Heyden, Oppenheimer “Diamant”, Rheinhessen, Germany, 2006
* Amazing combination of fruit, mineral and acid with a bone-dry finish

$38.00

OTHER WHITE VARIETALS

Frick, Viognier, Dry Creek Valley, Sonoma, 2007
* Lively with toasted almond and great acid

$42.00

Bonny Doon, Ca’ del Solo Muscat, Monterey, 2007
* Aromatic with melon and minerality; slightly off-dry

$34.00

Elk Cove, Pinot Gris, Willamette Valley, Oregon, 2008
* Lovely with orange blossom and stone fruit with a smooth, clean finish

$36.00

Andrew Rich, Roussanne, Columbia Valley, Washington, 2007
* White peach and balance of acid and fruit make this a great food wine

$38.00
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ROSÉ

Mary Elke, Anderson Valley, Mendocino, 2008
* Rose of Pinot Noir grapes with strawberry jam and rose petals

$30.00

A to Z, Newberg, Oregon, 2008
* Made from Sangiovese, it has lively strawberry, rose and cherry tones

$24.00

PINOT NOIR

Navarro, Methode á l’Ancienne, Mendocino, 2006
* Bright with great balance and a smooth finish

Half $27.00/$50.00

Migration, Anderson Valley, Mendocino, 2007
* Bright with black currant and plum

$60.00

Goldeneye, Anderson Valley, Mendocino, 2006
* Velvety with cherry and toasted clove

$99.00

Scherrer, Sonoma County, 2006
* Red fruit, slight toasty oak and cola essence from coastal Sonoma

$58.00

Sonoma Cuvée, Russian River Valley, Sonoma, 2007
* Burgundian elegance from coastal hills of the Russian River valley

$45.00

Bethel Heights Vineyard, Eola-Amity Hills, Oregon, 2007
* Sustainably grown estate pinot with boysenberry, lively acidity and balance

$52.00

MERLOT

Jeriko, Mendocino County, 2004
* Organic grapes produce a rich, round mouth-feel with plenty of lively fruit

$30.00

Duckhorn, Napa, 2005
* Smooth and perfectly balanced with loads of berry flavors

Half $50.00/$95.00

Seven Hills, Columbia Valley, Washington, 2006
* Bright berry fruit and a rounded, elegant finish

$44.00

SYRAH & PETITE SIRAH

Martella, Petite Sirah, Hear Arrow Ranch, Mendocino, 2005
* Beautiful ripe fruit and white peppercorn from this biodynamic ranch

$35.00

Spicerack “Punchdown”, Syrah, Sonoma Coast, 2007
* Exotic aromas with lots of spice and brightness

$37.00

Westwood, Syrah, Sonoma County, 2006
* Beautifully crafted in the Rhone tradition – bright fruit and rich texture

$30.00

David Bruce Winery, Petite Sirah, Central Coast, 2006
* Great balance of fruit and spice with a hint of green pepper

$37.00

ZINFANDEL

Edmeades, Mendocino County, 2007
* Dark blackberry and earthy tones

$41.00

Ridge, Lytton Springs, Sonoma, 2006
* Rich and complex with 16% Petite Sirah and 4% Carignane

$48.00

Limerick Lane, Russian River Valley, Sonoma, 2006
* Raspberry, plum and a little peppery spice in this old vine winner

$44.00

CABERNET SAUVIGNON

Jeriko, Mendocino County, 2005
* Beautifully balanced and extremely drinkable; certified biodynamic

$32.00

Husch, Mendocino County, 2006
* Soft tannins with cinnamon and nutmeg flavors, and a round finish

$36.00

Hook & Ladder, Russian River Valley, Sonoma, 2006
* Amazing rich fruit with a touch of pepper and a beautiful finish

$42.00

Slingshot, Napa Valley, 2006
* Black pepper and cedar on the nose; round and rich palate

$34.00

“R” Runquist, Paso Robles, 2006
* Velvety texture with flavors of cassis and boysenberry; winemaker of the year

$48.00

Owen Roe’s “Sharecropper’s”, Columbia, Washington, 2007
* Lovely balance of fruit and tannin from one of the best

$40.00

OTHER RED VARIETALS

Pacific Star, Dad’s Daily Red, Mendocino, 2004
* Robust red of Petite Sirah, Carignane, Grenache, Charbono and Zinfandel

$25.00

Dare (part of Viader), Cabernet Franc, Napa Valley, 2005
* Hints of tobacco, vanilla and caramel with a long, textured finish

$55.00

McCrea, Mourvedre, Ciel du Cheval Vyd., Washington, 2005
* With 8% Syrah, flavors of tart berry, currant, truffle and earthy notes

$54.00
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WINES BY THE GLASS

WHITES

Roederer Anderson Valley Brut Sparkling Wine, Mendocino $10.50
Terra Savia Reserve Chardonnay, Mendocino, 2006 $7.50
Keenan Chardonnay, Napa, 2007 $9.00
Longboard Sauvignon Blanc, Sonoma, 2007 $9.50
Frog’s Leap Sauvignon Blanc, Napa, 2008 $9.00
Husch Gewurztraminer, Mendocino, 2007 $7.50
Dr. Heyden Riesling, Germany, 2006 $9.50
Andrew Rich Roussanne, Washington, 2007 $9.50
Elk Cove Pinot Gris, Oregon, 2008 $9.00
Frick Viognier, Sonoma, 2007 $10.50

                     REDS        

Mary Elke Rosé, Mendocino, 2008 $7.50
Navarro Pinot Noir, Mendocino, 2006 $12.50
Bethel Heights Pinot Noir, Oregon, 2007 $13.00
Jeriko Merlot, Mendocino, 2004 $7.50
Martella Petite Sirah, Mendocino, 2005 $8.75
Ridge Zinfandel, Sonoma, 2006 $12.00
Owen Roe Cabernet Sauvignon, Washington, 2007 $10.00

                 DESSERT WINES

Ramos Pinto Porto $7.50
Graham’s 10 year Tawny Port $8.50
Bonny Doon Le Vol Des Anges, 2007 $9.00

BEER BY THE BOTTLE

Barney Flats Oatmeal Stout, Anderson Valley, Mendocino $4.25
Blue Star Wheat, Fort Bragg, Mendocino $4.00
Red Tail Ale, Hopland, Mendocino $4.00
Scrimshaw Pilsner, Fort Bragg, Mendocino $4.00
Anchor Steam, San Francisco $4.00
Sierra Nevada Pale Ale, Chico $4.00
Chimay Premium Belgian Ale $9.00
Amstel Light, Holland $4.00
Clausthaler, Non-alcoholic, Germany $4.00

OTHER BEVERAGES

Navarro 2008 Gewurztraminer Grape Juice $6.00/glass
Navarro 2008 Pinot Noir Grape Juice $6.00/glass
Sonoma Sparkler Natural Pear $3.75/glass
Izze Sparkling Grapefruit $3.50/bottle
Organic Apple Juice $3.50/glass
Fresh-squeezed Orange Juice $4.50/glass
Cranberry Juice $3.00/glass
Henry Weinhard’s Root Beer, Vanilla Cream $3.00/bottle
House-made Iced Tea $3.00/glass
Pellegrino Sparkling Water
Evian Still Mineral Water

Sm $3.00/Lg $5.50
Sm $4.00/Lg $7.00

Gold Rush Organic Coffee $2.50
Gold Rush Organic Espresso $3.00
Cappuccino $3.50
Caffe Latte $4.00
Mocha Caffe Latte $4.50
Tazo Teas – Earl Grey, English Breakfast, Green, Chamomile, Mint $3.00
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Celestial Seasoning’s – Mandarin Orange Spice


