
WINES BY THE GLASS
FROM OUR CELLAR IN THE CLIFF
 
Champagne & Sparkling   Split
 
Piper-Heidsieck, Brut, Champagne      15.00
Moët & Chandon, Champagne      14.00
Chandon, Rosé, California       12.00
Perrier-Jouët, Grand Brut, France        15.00
Martini Rossi, Prosecco, Italy                9.00
                                   

White                                                            Glass

Pinot Blanc, Elizabeth Rose, Napa Valley, 2007     9.00
Riesling Kabinett, Schmitt Shöne QBA, Germany, 2008       9.75
Sauvignon Blanc, Snowden Vineyard, Rutherford, Napa Valley, 2007 10.00
Chardonnay, Fess Parker, Santa Barbara County, 2008     9.75
Santenay Blanc, Clos de Malte, Louis Jadot, Burgundy, 2005 10.00
Pinot Grigio, Vigna Dogarina, Venice, 2007      9.25
Chardonnay, Shingleback, McLaren Vale, Australia, 2005   9.00
Sauvignon Blanc, The Crossing, Marlborough, New Zealand, 2008 11.00
Chardonnay, Trinchero Family, Santa Barbra County, 2007   9.75
Albariño, Mar de Frades, Rias Baixas, Spain, 2008   9.50
Maçon Villages, Georges DuBoeuf, Burgundy, 2007   9.50
Sauvignon Blanc, Discovery, Marlborough, New Zealand, 2008      9.75
Chardonnay, Robert Oatley Mudgee, Australia, 2007   9.75
Tocai Friulano, Aquila del Torre, DOC, Friuli, Italy, 2006       8.50
Chablis, William Fevre “Champs Royaux”, Burgundy, 2007 12.00
Orvieto, Ruffino Classico, DOC, Umbria, Italy, 2007   8.50
                                   

Rosé

Gren Shiraz Rosé, Angove’s Nine Vines, Australia, 2007     7.50
                                               
Red                          

Cabernet Sauvignon, Rombauer Vineyard, Napa Valley, 2005 16.00
Malbec, Graffigna Centenario, Reserve, Argentina, 2007 10.00
Pinot Noir, Montinore Estate Reserve, Williamette Valley, Oregon, 2007 13.00
Cabernet Sauvignon, Rodney Strong, Sonoma County, 2006 12.00
Cabernet Sauvignon, Robert Mondavi Winery, Napa Valley, 2006 14.00
Shiraz, Butcher’s Block, Turkey Flat, Barossa Valley, Australia, 2006 12.00
Cabernet Sauvignon, Guy Harvey, California, 2005     9.50
Pinot Noir, Brancott Reserve, Marlborough, New Zealand, 2006 10.00
Petite Sirah, Pets, Wilson Vineyards, California, 2007 10.00
Rosso Di Montalcino, Pinino DOC, Tuscany, 2005   9.00
Bordeaux, Château de Macard, 2005           9.25
Zinfandel, Edmeades, Mendocino County, California, 2007    10.00
Merlot, Beringer Stone Cellars, California, 2007     9.00
Claret, Wild Card, Murphy-Goode, Alexander Valley, California, 2004        9.00



Apéritifs and Dessert Wine

Sherry, Osborne, Pedro Ximenez 1827, N/V, Spain                      9.50
Moscato, Muscat de Beaulieu, Rutherford, California, N/V    9.75
Icewine, Schmitt Söhne Eiswein, Rheinhessen, Germany, 2008 12.00
Sauternes, Château de Rayne Vigneau, 1ier Grand Cru Classé, Bordeaux, 2005    10.00
Vin Santo del Chianti Classico, Villa Maisano, Tuscany, 1989         9.00
Riesling (late harvest), Pirramimma, Australia, 2004 10.00

Our Cellar in the Cliff is very popular for private dining when a candle lit, rustic and cozy

ambiance is your desire. Intimate gatherings of 15 or more are seated at our antique rectory

table for an old world setting.


