






Red Wine

All the money in the world would have no meaning if women did not exist. 
-- Aristotle Onassis

Zinfandel
Aka Primitivo, a wine that is synonymous with jamminess, 
jellies and conserves. It tends to carry high alcohol levels. 
Old vines are a rule in bringing out the best of Zinfandel, a 
grape that California can truly claim for its glory. It is almost 
invariably rich and potent with balance taking a backseat to 
hedonistic fruit essence levels.

Ravenswood ~ Sonoma, CA  2007  Mostly from the warm Dry 
Creek area in Sonoma Valley this ain’t no wimpy wine.  Make sure to 
pair it with the Zin Ribs  2oz taste  3.15  6oz glass  8.99  bottle  35.96

Rosenblum, North Coast ~ North Coast, CA  2005  A very dark, 
rich, full � avored wine that re� ects the structure and character of this 
North Coast cool climate.  Currant, ripe raspberry spice, and a hint of 
mint  2oz taste  2.99  6oz glass  7.99  bottle  31.96

Grenache
Grenache is one of the world’s most widely planted grape used 
to make red wine, sometimes made into a stand-alone varietal, 
frequently as a rose, but most often as a backbone of red blends. 
Grenache is probably most notable as the base varietal for 
Chateauneuf du Pape, Cotes du Rhone, and Gigondas. In spite 
of its fame coming from French wines, Spain is most likely this 
grape’s origin.

Kaena, Santa Ynez ~ CA  2007  Native Hawaiian Mikael Siguoin 
started this winery in the Santa Barabara region in California. Orange peel, 
pomegranate and cherry pie  2oz taste  4.15  6oz glass  11.99  bottle  47.96

Domaine de Durban ~ vdp de Vaucluse, France  2007  
Fruit forward with warm notes of grenache with soft tannins and 
acids, a great food pairing wine from the south of France   
2oz taste  2.99  6oz glass  7.99  bottle  31.96

Borsao, Monte Oton ~ Campo de Borja, Spain  2007  Sitting on 
the slopes of an arid extinct volcano the Grenache grape gets full sun 
exposure and ripeness.  The fruit is jammy and vibrant with no oak to get 
in the way  2oz taste  2.99  6oz glass  6.99  bottle  27.96

Sangiovese
Tuscany’s noble red. Chianti, Brunello, Vino Nobile, and 
Caramignano are all products of Sangiovese. Cherries-dry, 
fresh and cooked are all part of the spectrum with spice 
and savory playing their parts. It is a think-skinned grape 
not known for having deep color or overly heavy tannins. It 
tends to have medium body and higher acidity, but is often 
bolstered with additions of Cabernet Sauvignon, Merlot and 
Syrah making for even more depth and flavor.

Caldora ~ Abruzzo, Italy  2007  Very light and gulpable. Strawberry 
and cranberry fruit with a � rm acidity to pair with tomato based 
sauces and pizzas  2oz taste  2.99  6oz glass  7.99  bottle  31.96

Renieri, Rosso di Montalcino ~ Montalcino, Italy  2003  
100% Brunello grapes. This is the second cut of grapes from the 
brunello vineyards in Montalcino.  Serious brunello needs years for 
aging but the Rosso is ready to drink right now. Straw, tobacco, and 
raspberry.   Medium plus body with � rm acids  
2oz taste  4.25  6oz glass  12.50

Belly Button Wines

Sake

Nothing ends the perfect evening like a great glass of dessert 
wine. These are wines that most often are made as a labor of 
love rather than a commodity. Imagine picking frozen grapes 
in 8°F weather (Eiswein/Icewine), or having to pick grapes 
(not bunches) from the same row of vines every day for 
two weeks (Sauternes/TBA/SGN/Bonnezeaux), or having 
to wait 7 to 20 years before even bottling it (Tawny Port/
Vintage Madeira) just to make this beautiful elixir for the 
world to enjoy.

Royal Tokaji, Aszu 5 Puttonyos ~ Hungary  2004  Sweet dessert 
wine, great balance. Try it with the Foie Gras  2oz taste  4.99

Smithwoodhouse 10YR Tawny, Oporto ~ Portugal  Aged in 
oak for 10 years giving it a nutty caramel � avor  2oz taste  4.50

Edmeades ‘Alden Vineyard’ Late Harvest Zinfandel ~ 
Mendocino, California  2004  The Zin experts over at Edmeades bring 
us a real treat with their late harvest, dessert style Zin  2oz taste 4.50

Grahams LBV, Oporto  Portugal 2001  Late Bottle Vintage port, 
a more a� ordable and ready to drink young port compared to the 
heralded vintage port. Sweet dark blackberry, chocolate, and vanilla  
2oz taste  4.50

Lamothe Guignard ~ Sauternes 2nd growth, France  1996  
There’s nothing like aged Sauternes. It’s like liquid gold  
2oz taste  9.99

Blandy’s Alvada Madeira  ~ Portugal    Sweet and rich Madeira 
with toasty caramel and almond notes  2oz taste  4.99

Yes it is wine, rice wine, and just as fine as grape wines, and 
should be enjoyed in the same fashion, but without all the 
sulfites and much less acidity. The three basic grades, rising 
in quality are Junmai, Ginjo, and Daiginjo, Renown for 
its elegance, delicatesse and purity, Sake is enjoying a huge 
renaissance in the wine world. So “grasshopper,” seek and 
you will find inspiration not only in the names of these 
wines: Wandering Poet, Time of Reflection, Silent Dream, 
Joy- but also in the glass. Kampai!

Ryo, Junmai Ginjo  Karakuchi, a dry and smooth style of sake with 
light body  187 ml bottle  15.00

Rihaku, “Dreamy Cloud” Nigori  Un� ltered and slightly sweet, an 
excellent sake with many foods  300ml bottle  26.00

Ginga Shizuku, Junmai, Daiginjo “Divine Droplets”
The Cadillac of sake, clean and pure, made when the temperature 
drops below 14˚F, free from any living bacteria  300 ml bottle  38.00

Other Interesting Reds
Dows, Vale de Bom� m ~ Duoro, Portugal  2005  Portugal can 
make much more than sweet port. They make awesome dry red wines 
using the same grapes.  Cherry, cocoa spice, and pumpkin aromas are 
deliciously enticing  2oz taste  2.99  6oz glass  7.99  bottle  31.96

Peirano, The Other Red ~ Lodi, CA  2007
This (60% Cab) That (30% Merlot) and The Other (10% Syrah). A unique 
blend of popular varietals creates a very chocolately and decadent 
wine with immense richness   
2oz taste  3.99  6oz glass  9.49  bottle  37.96

Norton Malbec ~ Mendoza, Argentina  2007  If colors were 
� avors, this would taste ‘Florescent Purple, ‘ due to its plumy, racy 
character  2oz taste  2.50  6oz  glass  6.99  bottle  27.96

Atalaya, Monastrell ~ Almansa, Spain  2007  A unique blend of 
Monatrell and Garnacha Tintorera, a special red varietal which bleeds 
red juice giving this wine a very dark purple appearance. The � avors 
aren’t far o�  either with hints of smoky dark chocolate and raspberries. 
91 points from Robert Parker  
2oz taste  3.75  6oz glass  9.99  bottle  39.96




