FEATURED COCKTAILS
A CELEBRATORY TWIST ON THE CLASSIC FRENCH 75 REFRESHING AND DELIGHTFULLY BOTANICAL.
THE PERFECT COCKTAIL TO CELEBRATE OUR ANNIVERSARY OR ANY OCC ASION

InterContinental 75
The Botanist Dry Gin, Piper-Heidsieck NV Brut, Champagne, Lemon juice, Honey Water

$15

CRAFTED COCKTAILS
HALONG BAYSIL
Hendricks Gin, Thai Basil Lime
Reduction, Coconut $15
CAFÉ DU BOULEVARDIER
Filibuster Bourbon, Campari, Barolo
Chianto, Chicory Coffee, Crème de Cacao
$15
COFFEE CALL
Patron XO Café Tequila, Grey Goose Vodka
“Café du Monde” Chicory Drip Coffee
Condensed Milk $15
SPARKLING RIVER
Red Wine Reduction, Prosecco,
St Germain $15

BLOOD ORANGE RUM PUNCH
Milk Clarified, Appleton Estate,
Drambuie, Giffard Banana,
Mango, Chamomile Tea, Martini Rossi
Bitter Orange, Pink Peppercorn $16
SLIGHT DETOUR
El Silencio Mezcal, Szechuan Chili
Orange Shrub, Crème de Cacao,
Soda, Mexican Fernet
$15
GOLDEN SUNLIGHT
Leblon Cachaca, Citrus, Shiso,
Frangelico, Apple Juice $15

ZERO PROOF COCKTAIL
NO-GRONI SPRITZ
ZERO-PROOF INTERCONTINENTAL 75
Grove 42 Citrus Non-Alcoholic Spirit,
Grove 42 Non-Alcoholic Spirit, Fever Tree
Parisienne Bitter Tea Cordial Fever Tree
Indian Tonic, Apple Juice, Lemon Juice,
Aromatic Tonic
$12
Hone Water
$12
UBE ICED VIETNAMESE COFFEE
Ube Condensed Milk, Cream, New Orleans Style Cold Brew $10

BEERS
DRAFT

BOTTLES

PACIFICO Pilsner MEXICO, 4.5% $7

TIGER BEER Lager SINGAPORE, 5.0% $8

HEINEKEN Lager NETHERLAND, 5% $8

KONA BIG WAVE Golden Ale
HAWAII,4.4% $8

BUDLIGHT Lager MISSOURI, 5% $7
FAT TIRE Amber Ale COLORADO, 5.2% $8

DOGFISH HEAD SEAQUENCH ALE Sour
DELAWARE,4.9% $8

LAGUNITAS India Pale Ale CALIFORNIA,
5.7%$8

ELYSIAN SPACE DUST India Pale Ale
WASHINGTON, 8.2%, $9

CAN

CIDER

DC BRAU TUK TUK International Style Light
Lager DC, 4.5% $8
DC BRAU EL HEFE German Style Wheat DC,
5.2 % $8

ANGRY ORCHARD Hard Cider NEW YORK,
5% $8

HARD SELTZER
WHITE CLAW Black Cherry, Mango
&Pink Grapefruit 5% $8

MOON RABBIT WINE LIST
Chef Kevin Tien brings modern Vietnamese cuisine that evokes memory, honors history, references globally inspired techniques and
spotlights reinterpreted takes on regional Vietnamese dishes. It is intended to be a love-letter to his heritage as a first generation AsianAmerican as well as to showcase dishes that tell his personal story, through an elevated and innovative lens.
Choosing wines both on their own and as a pairing with dishes can be a very daunting and we have tried to take as much of the
intimidation out of the process as we can with descriptions of the wines themselves and the people who crafted them. We have created
the wine program to mirror that focus and to offer wines that speak of where they are grown, the people who make them and the
attention paid to the environment they are part of. There is a massive revolution happening in the wine world, especially when it comes
to wines made with minimal intervention (aka ‘natural wines’) as well as those that adhere to the tenants of biodynamic and organic
viticulture (grape growing) and viniculture (winemaking). We have brought in producers who respect these practices wherever possible,
but particularly if they make sense for the menu. We also offer sustainable wines as we believe that true hospitality takes into account
as much of what are guests have requested as possible.
Each wine by the glass was chosen with these ideas in mind, and every dish on the menu has at least one, if not more, wines by the
glass that we believe pair with the unique and extremely flavor dishes Chef Kevin and his team have created. You will find description
for all wines by the glass to help navigate that.
W= Female operated wineries and/or winemakers
PB= Practicing Biodynamic farming
DC-B= Demeter Certified Biodynamic
PO= Practicing Organic farming and/or winemaking
O= Certified Organic farming and/or winemaking
S= Sustainable farming and/or winemaking
*There are detailed descriptions of these terms on the last page of the list so check those out for more info

WINES BY THE GLASS
BUBBLES
Piper-Heidsieck, ‘Cuvee1785’ Champagne, France NV
$24/$96
This cuvee was tailor made exclusively for the United States for over one hundred crus. Elegant, balanced and extremely versatile, it reflects the diversity of
terroir within the region. It is perfect balance of ripe green apple and pear with light floral notes and a finish of crushed almonds and lemon peel.
Besserat de Bellafon, ‘Grand Tradition Brut,’ Champagne, France NV
$30/120
A classic blend of chardonnay, pinot noir and pinot meunier with aromas of an almond croissant dipped in pear jam. Dry finish with baked bread notes and
lemon peel acidity
Piper-Sonoma, Brut Rosé, Sonoma, California NV
$17/$68
One of the first families from Champagne to settle in Cali to make delish new world bubbles; strawberry and Pink Lady apple with a floral and watermelon rind
finish
Clos Amador, ‘Rosé Tendre,’ Cava Rosé, Sant Sadurni d’Anoia, Catalunya, Spain NV
$12/$48 (PO)
‘Tendre’ means slightly off-dry and although this is bursting with aromas of cherry blossom, white cherries and earth it finishes dry with tangy orange peel and
wet stones
Chloe, Prosecco DOC, Italy
$14/$56
It’s bursting with fresh fruits and fine bubbles, with notes of peach, green apple, citrus and white flowers on the nose and palate. It is light straw yellow in color
with greenish hues.

WHITES
Te Awanga, ‘Mister,’ Sauvignon Blanc, Hawke’s Bay, New Zealand 2020
$15/$60(O) (B)
Very classic NZ SB but highly unique coming from the North Island and 100% organic farming! Everything you would expect- grassy, lime peel and grapefruit and
dat ZING!
Bodegas Santiago Ruiz, Albariño Blend, O’ Rosal, Rais Baixas, Spain 2020
$14/56 (W) (S)
Santiago was known as the ‘Father of Albariño,’ and his daughter Rosa continues his dedication to this region and her grapes. The vineyards roll right to the
Atlantic and the salty air and cool breezes allow for high acid and bright aromas of salted lemons and funky white blossoms while the intense sunshine adds a
beautiful texture and long finish

Robert Princie, ‘Gradis’ Ciutta’, Pinot Grigio, Collio, Fruili- Venezia Giulia, Italy 2018
$16/$64 (S)
Aromas of white peach, tarragon and persimmon bolstered by a texture that is way fuller bodied than the churned-out labels. Old school moderate/natural
acidity to boot!
Bodegas Alvarez Y Diez, Verdejo ‘Mantel Blanco- Sobre Lias,’ Rueda, Spain 2020
$12/$48 (S)
30-year-old vines and rocky soils contribute to the intensity of the melon and fennel aromas as well as the fuller body for this grape. Green olive brininess and
pineapple to finish
Bodega Colomé, Torrontés, Estate Vineyards, Calchaquí Valley, Salta, Argentina 2019
$11/$44 (CB)
Torrontes is unapologetically floral- night blooming jasmine and lime blossom with flavors of hard pineapple and peach. But OH MAN was it made for Chef’s
herbal laden dishes.
Pierre Sparr Alsace One Riesling, Alsace, France 2018
$15/$60 (S)
DRINK OFF DRY RIESLING WITH HOT SPICE! 7.5% alcohol keeps the burn down and tropical fruits and chamomile burst in your mouth. Finishes dry. Please trust
us 😉
Vincent Carême, Chenin Blanc, ‘Spring,’ Vouvray, Loire Valley, France 2019
$15/$60 (PO)
It’s no secret that chenin is one of the best wines for Asian cuisine, so here is a classic. Dry on the palate but with aromas of honeycomb, wet wool, funky crab
apple and mineral
Meadowcroft Chardonnay
$16/$64
A sumptuous bouquet of honeycrisp and juicy pear blend with notes of toasted marshmallow, this wine has focused on ripe apple, honeysuckle, and a touch of
lemon meringue on the finish.

ROSÉS
Domaine Bellevue, Cabernet Franc/Gamay/ Côt (Malbec), Touraine, Loire Valley, France 2019
$12/$48
This is a truly chuggable rosé. Medium bodied with plum skin acidity to keep the strawberry and cherry lollipop (like from the Doctor’s office) flavors in check
Early Mountain Vineyards, Merlot/Cabernet Franc/Malbec/Petit Verdot/Syrah, Shenandoah, Virginia 2020
$13/$52
Pale salmon-pink in color this pops with white raspberry, plum and kumquat flavors and lime peel acidity. Super refreshing and delicious!
Chateau La Chapelle Gordonne, Grenache/Syrah/Cinsault, “ Tete de Cuvee; Cotes de Provence, France 2020
$18/$72
One of the oldest wine growing regions dating back to 1 BC, their oldest vines make a truly complex wine with Rainer cherry, red currant and rose petals from
THE home of Rose.

REDS
Lingua Franca, Pinot Noir, ‘AVNI,’ Willamette Valley, Oregon 2018
$21/84 (PO) (PB)
LF was created by Master Sommelier Larry Stone and winemaker extraordinaire Dominique Lafon of Burgundy Fame. Their combined experience is ridiculous
and with Thomas Savre at the helm, these wines have blown doors. A richly textured pinot with dark black cherry and purple rose petal, it combines Asian 5
spice with lithe red fruits on the palate
Essay, Syrah/Grenache/Mourvedre, Coastal Region WO, South Africa 2017
$12/$48
A play on ‘SA,’ which stands for South Africa, this is a very pretty and lighter version of a classic Côtes du Rhône. Crushed red fruits, white pepper and dried wild
herbs.
Ivica Pilizota, Plavina, Dalmatia, Croatia 2016
$12/48
Plavina is a genetic family member of zinfandel and shares some of those crushed red and black raspberry flavors. This is amped up with loads of black licorice
and powdery cinnamon as well. The cool nights and constant wind temper the warmer climate and allow the rich fruit to be offset by a brilliant acidity and cocoa
powder tannins.
La Stoppa, Barbera/Bonarda, ‘Trebbiolo,’ Emilia-Romagna, Italy 2019
$18/72 (W) (PO)
Named for the nearby Trebbia River, Elena Pantaleoni has been bringing her vineyards back to indigenous varieties with consistent respect fot the health of the
surrounding environment. Her wine is incredibly floral with aromas of wild blackberries, savory spices and cured meats and a rich and rounded palate that is
mega concentrated on the finish
Domaine François Villard, Syrah, ‘L’Appel des Sereines,’ Vins de France 2018
$14/$56 (PO)
François Villard began his career as a chef, and as such, his wines are thoughtfully made with respect for how they will work with food. It is almost impossible to
find affordable, truly classic Syrah from the Northern Rhône, but this wine drinks like one 5X the price. Wild blueberries intermingle with smoky campfire notes
and, although it may sound like a silly sommelier thing, this wine truly smells like roasting bacon mixed with blueberry and blackberry jam. Just take the
‘sweetness’ of the fruit away and voila!
Duckhorn, Merlot, Napa Valley, California 2018
$22/$88
Dan Duckhorn pretty much made Merlot a thing in the 80’s and never stopped being at the front of the pack. Generous red currant, black plum and balanced
tannins
Requiem, Cabernet Sauvignon, Columbia Valley, 2017
$17/$68
Some of the best Cabernets in the country are coming out of WA state and this is no exception. A blend of 3 AVA’s- Walla Walla, Horse Heaven Hills and Red
Mountain, this is classic cab through and through. Not jammy or over extracted, it is a heap of brambly black currant and black raspberry with dusty tannins and
perfect oak notes.

BY THE BOTTLE
BUBBLES
Le Mesnil, Chardonnay, Blanc de Blancs, Grand Cru, Le Mesnil sur Oger, Champagne, France NV (1/2 bottle)

$60

Fattoria Conca d’Oro, Glera, ‘Millesimato- Cuvée Oro,’ Extra Dry Prosecco, Treviso, Italy NV

$38

Cantina del Taburno, Falanghina, ‘Folios,’ Extra Dry, Beneventano, Campania, Italy NV

$42

Bohigas, Xarel·lo/ Macabeo/Parellada/Chardonnay, ‘Reserva,’ Cava, Pénedes, Spain NV

$45

Domaine Vincent Carême, Chenin Blanc, ‘Cuvée T,’ Vouvray Brut, Loire, France 2016

$50

Szigeti, Pinot Noir, Brut Rosé Sekt, Neusiedlersee, Burgenland, Austria NV (ROSÉ)

$55

Domaine Kuentz-Bas, Pinot Noir/Pinot Auxerrois, ‘Brut Tradition,’ Crémant d'Alsace, France NV

$60

Le Brun Severny, Chardonnay/Pinot Noir&Meunier, Champagne, France NV (ROSÉ)

$95

L&B Jousset, Gamay/Groulleau ‘Cuvée Exile,’ Pétillant, Vin de France NV (ROSÉ)

$66

J.M. Sélèque, Chardonnay/Pinot Noir&Meunier, ‘Solessence,’ Extra- Brut, Pierry, Champagne, France NV

$150

Billecart-Salmon, Chardonnay, Blanc de Blancs, Grand Cru, Champagne, NV

$210

Champagne Hugues Godme, Chardonnay, ‘Les Alouettes Saint Bets,’ 1er Cru, Champagne France 2006

$260

Veuve Cliquot, Pinot Noir/Chardonnay, ‘La Grande Dame,’ Reims, Champagne, France 2006

$295

WHITES
LET’S JUST STEP OUTSIDE THE BOX REAL QUICK, K?
Granbazán, Albariño, ‘Etiqueta Ambar,’ Rías Baixas, Spain 2020
$60
A small vineyard selection, this is a unique and fuller bodied expression. Apple blossom, fennel fronds, lime peel and oh so briny!
Laurenz V, Grüner Veltliner, ‘Charming Reserve,’ Niederösterreich, Austria 2017
Super classic GV- lemon peel, white pepper, breakfast radish and raw cashew with a zingy and spicy finish

$70

Senda Verde, Godello, Bierzo, Spain 2020
$35
Hard pineapple and white plum with a very tropical intensity that carries through. Higher acid and white blossoms on the finish
Disnókõ, Furmint, Tokaji, Hungary 2019
Known more for sweet wine, this dry Tokaji is very chenin blanc like with crisp Bosc pear, apple skin, minerality and finesse

$40

Casino Mine, Vermentino, Shenandoah, Amador County, California 2018
$55
Freshly cut tarragon and anise jump out of the glass followed by intense Meyer lemon. A lovely texture with balanced acidity
Château Guiraud, Semillon/Sauvignon Blanc, ‘G,’ Bordeaux, France 2019
Smells like the pastry kitchen when passionfruit is simmering but with an herbaceous note and a bone dry, mineral finish

$44

Botanica, Chenin Blanc, South Africa, 2019
$62
A very complex and savory wine that is perfect for spicy and umami laden dishes. Kumquat and persimmon all the way through
A Los Viñateros Bravos, Semillon/Moscatel, ‘Granit,’ Itata Valley, Chile 2019
This old vine field-blend has musk melon and fresh cilantro aromas and the palate is so similar. The granite slopes of the
vineyards add a smoky minerality while the breezes from the Pacific, that run through the Itata Valley, adds a briny finish

$48

Early Mountain, Petit Manseng, Virginia 2019

$52

Petit Manseng is particularly suited to the soils and climate of Virginia and has become one of the most popular ‘other’ grape
varieties. Full of tropical fruits, candied pineapple and lemon crème, it has a rich body weight but a dry roasted citrus finish

Sartarelli, Verdicchio, ‘Balciana,’ Verdicchio dei Castelli di Jesi Classico Superiore, Marche, Italy 2018
Strikingly similar to a rich and oily Alsatian Riesling mixed with the florality of Gewurztraminer. Honey comb and quince

$88

WHITES- SOME OF THE CLASSICS
Christian Lauverjat, Sauvignon Blanc, ‘Les Moulin des Vrillères,’ Sancerre, Loire Valley, France 2020 (1/2 bottle)

$35

Alphonse Mellot, Sauvignon Blanc, ‘La Moussière,’ Sancerre, Loire, France 2020 (1/2 bottle)

$48

Laporte, Sauvignon Blanc, ‘La Comtesse,’ Sancerre, Loire Valley, France 2017

$85

Wairau River, Pinot Gris, Marlborough, New Zealand

$35

Linga Franca, Chardonnay, ‘Bunker Hill,’ Willamette Valley, Oregon 2018 (PO/PB)

$105

Lingua Franca, Chardonnay, ‘AVNI,’ Willamette Valley, Oregon 2018 (PO/PB)

$60

FrançoIs Ganoux, Chardonnay, ‘Clos des Mieux Chevaux,’ Meursault, Burgundy, France 2017

$118

Domaine Tawse, Chardonnay, ‘Abbaye de Morgeot,’ Chassagne Montrachet 1er Cru, Burgundy, France 2015

$180

Sattlerhoff, Sauvignon Blanc, Steiermark, Austria 2019

$40

Domaine du Colombier, Chardonnay, ‘Fourchaume,’ Chablis 1er Cru, Burgundy, France 2019

$75

Meadowcroft, Chardonnay, Los Carneros, Sonoma, California

$60

Hamilton Russell Vineyards, Chardonnay, Haamel-en-Aarde Valley WO, South Africa

$82

Maximin Grünhaus, Riesling, ‘Alte Reben,’ Mosel, Germany 2019 (Ever so slightly off dry)

$78

Zilliken, Riesling, ‘Saarburger Rausch,’ Spätlese, Mosel-Saar-Ruwer, Germany 2019 (A lot off dry but with crazy acid)

$135

HE NEW NATURAL AND ORANGE- Do little, love lots, steep them skins and make tasty juice
Kolfolk, Grüner Veltliner/Welschriesling, ‘Intra! Into the Wild,’ Burgenland, Austria 2020

$62

Winemaker Stefan Wellanschitz truly is an ‘unconventional thinker’ as the name Kolfolk translates to, and he decided to use a technique almost exclusively used for red winescarbonic maceration- where the wines start to ferment inside the grape to produce fresh and bright aromas and flavors. He comes from a long line of winemakers who focused
on classic varieties and winemaking which he has as well, but started to find his love for non-interventional wines growing so he took the leap. This wine smells like a lime tree
while blossoming and the fruit as well, followed by Thai basil, Darjeeling tea, candied ruby red grapefruit peel.

Wenzel, Gelber Muskateller, ‘Lockvogel- Wild+Free,’ Burgenland, Austria 2019

$80

Michael Wenzel’s decision to deviate from a successful career making classic styles of wine and venture off into the uncharted waters of the ‘natural wine’ movement was
certainly not an easy one to make, but he took that road less traveled anyways. He follows the tenants using native varieties, low sulfur, native yeast, and organic farming and
experimented with skin contact with his Wild+Free wines. Lockvogel means decoy and he believes this wine is one to lure conservative wine drinkers into the world of skin
fermented wines and we agree! True to its variety, this is all white floral and wild muscat aromas and the whole clusters add a note of slightly bitter chai spice. It is bone dry on
the finish with that lime peel character all the way to the finish

Venus La Universal, Macabeu/Grenache Blanc, ‘Dido- Macabeui I Garnatxa,’ Monsant, Spain 2017 (CO)

$70

Husband and wife team Rene Barbier Jr. and Sarah Perez come from very famous families, actual wine royalty in the Priorat region of Spain. They decided, as many of the ‘next’
generation have, to pay more mind to how their business affects the environment on a broader scale so they transitioned to using organic farming methods, eliminated or
decreased the use of pesticides, herbicides and chemical fertilizers and utilize organic matter as fertilizer. They recycle waste product, such as manure, vine trimmings and grape
pomace and use goat’s milk whey as a ‘pesticide,’ to eliminate the use of sulphur powder, which is permitted by organic farming regulations but also made from petroleum.
Their Dido Blanc could not be more typical of the varieties or region, showing fresh sliced persimmon and fennel bulbs and a creamy dill aroma. On the palate the wine is fuller
bodied, and the aromas carry through. The acidity is medium at most which is very classic for warm climate grenache blanc, and has a lovely licorice and slightly bitter Mirabelle
plum finish

AmByth Estate
AmByth is the Welsh word meaning 'forever' and they respect the land hoping it will truly be cared for and loved that long.
They let the grapes express themselves into wine without the aid of additives, adjustments or enhancements and the wines are made with native yeasts, foot stomped, and aged
and bottled without any added sulfites. Some are aged in barrel or Vitrified Clay Eggs while others are aged in Terra Cota Amphoras. They were the first vineyard in Paso Robles
to be certified Biodynamic by Demeter

Riesling, ‘O.W.- Coquelicot Vineyard,’ Santa Barbara, California 2019 (CO/DC-B)

$72

Aged on the skins for 9 months in clay amphora, this is a savory beast. Bonito flakes, ripe pear and dry fermented apple juice

Sauvignon Blanc, ‘O.W.- Coquelicot Vineyard,’ Santa Barbara, California 2019 (CO/DC-B)
Aged in Italian terracotta amphora for 7 months on the skins, this is the polar opposite of the Riesling- full of tropical fruits
like guava, mango and an almost canned fruit cocktail note but totally dry. It is like a kid in a candy shop wine for adults.

$72

REDS
JUST CHILL OK? (CHILLED LIGHTER REDS)
Domaine de la Mongestine, Pinot Noir/Merlot/Marselan/Roussanne, ‘Bob Singular,’ Provence, France 2020 (PB)
$42
Bob Singlar has a double-meaning- it refers to both the popular French DJ Bob Sinclair that these winemakers listen to and it’s a play on the French or Catalan
word for wild boar, ‘singlier,’ who are an endless menace in the vineyards since they love to feast on succulent ripe grapes. The wine smells like fresh crushed
raspberry and strawberry jam but dry, spicy and oh so refreshing. Get thee some spice!
Monte Dall’Ora, Corvina/Corvinone/Molinara, ‘Disobbediente Resistente Contradino,’ Vino Nato, Veneto, Italy 2020 (1 Liter)
$52
‘Born Disobedient,’ this winery is in the center of Valpolicella where Carlo and his wife Alessandra both came from winemaking families and converted to
biodynamics in 2006. Every year they produce a light, everyday wine for themselves but in 2018 they made too much wine and decided to bottle the wine in
liters to sell to friends. This shows the fruit and aromas of Valpolicella but in an almost rosé frame. Medium bodied with a more vegetal, tomato leaf and mineral
finish.

NO WAY! HEY HEY NATTY CHILE!
The focus on Chile stems from the fact that these wines are true survivors- all own rooted and very old vines that are found in remote places that almost no one
travels to for Insta pics at the winery. This is due mostly from the fact that there are no real wineries per se, more places where the gnarly bush vines live quietly,
wild and free standing, while the fermenting wines whisper and gurgle until they are captured in the bottle to be enjoyed but none other than YOU! Chile is
protected on all sides by the Atacama Desert (N), Andes Mountains (E), Patagonia (S) and the Pacific Ocean (W). Most of these wines are made from 100+ year
old vines focused on Carignan, Cinsault or the local País, or mission grape, which was brought north and then all the way up the California coast where it was
used by Catholic missionaries. These are well worth a ride on the wild side and are awesome pairings with just about every one of chef’s dishes.
A Los Viñateros Bravos, Cinsault, ‘Granitico,’ Itata Valley, Chile
$50
The Itata Valley was the first settlement of the Spanish Conquistadors during the 16th century and they brought their own grapes to ensure they had proper
supply. Leonardo Erazo traveled the world for a decade after graduating from the University of Chile with degrees in Agronomy and Enology and came back
home to work with his native vineyards. This is the Big Brother of the Pipeño we serve by the glass, planted on pure granitic soils. Medium bodied with bright
crushed raspberry and pomegranate flavors and lovely aromas of stone and red flowers.
Roberto Henriquez, País, ‘Tierra de Pumas,’ Secano Interior, Valle Bio Bio, Chile 2019 (PO)
$70
Roberto is an Agronomist and Enologist from the Universidad de Concepción and the key to his success has been in producing wine made from 200-year-grapes
located at the southern end of the Bio Bio riverbank and he believes País vines are an integral part of the history, culture, tradition and character of Chilean
terroir. These 200+ year old País vines add an intense and heady aroma to this wine. It is full of wild red berries and has a pinot noir like texture and body weight
but is all black pepper and dried herbs on the finish
De Martino, Cinsault, ‘Viejas Tinajas,’ Itata Valley, Chile 2018 (PO)
$95
This wine was fermented and aged in centennial tinajas (amphorae) a tradition originated in the first vineyards of the Itata Valley planted in 1551 and the
vineyard is only 22 km from the Pacific. The whole berries are put into amphorae, where they undergo a semi-carbonic-style spontaneous alcoholic fermentation
which adds a candied cranberry and red currant note to the wine that is offset by a chipotle smokiness. The palate is medium weight with raspberry and some
salinity on the finish.

REDS- SOME OF THE CLASSICS
Domaine Roux, Pinot Noir, ‘Beaurepaire,’ Santenay 1er Cru, Burgundy, France 2018 (1/2 bottle)

$48

Glen Manor, Merlot/Cab Franc/Petit Verdot, ‘St. Ruth,’ Blue Ridge Mountains, Virginia 2015 (1/2 bottle)

$42

Mommessin, Gamay, ‘Côte de Py,’ Morgon, Beaujolais, France 2018

$55

Christophe Pacalet, Gamay, Moulin au Vent, Beaujolais, France 2019

$65

Domaine Leroux, Pinot Noir, Gevrey Chambertin, Burgundy, France 2015

$145

Domaine François Gaunoux, Pinot Noir, ‘La Clos du Chêne,’ Volnay 1er Cru, Burgundy, France 2016

$175

Camille Giroud, Pinot Noir, ‘Chalandins,’ Vosne-Romanée, Burgundy, France 2015

$210

Domaine de Fa, Gamay, Fleurie, Beaujolais, France 2019

$75

Cambria, Pinot Noir, ‘Julia’s Vineyard,’ Santa Maria Valley, California 2018

$50

Botanica wines, Pinot Noir, ‘Mary Delaney,’ Hemel-en-Aarde, South Africa 2017

$60

Colleen Clemens Vineyards, Pinot Noir, ‘Dopp Creek- Estate,’ Chehalem Mountains, Willamette Valley, Oregon 2019

$75

Dutton Goldfield, Pinot Noir, ‘Dutton Ranch,’ Russian River Valley, Sonoma, California 2018

$90

Lievland Vineyards, Pinotage, ‘Bushvine,’ Paarl, South Africa 2017

$42

Syrroco (Alain Graillot), Syrah, ‘Zenata,’ Rabat-Casablanca, Morocco 2017

$65

Ogier, Syrah, ‘Les Paillanches,’ Croze- Hermitage, Rhône Valley, France 2018

$80

Chañarmuyo Estate, Malbec, Valle de Chañarmuyo, Argentina 2017

$35

Niccoló Bernabei, Sangiovese, ‘La Querce Seconda,’ Chianti Classico, Tuscany, Italy 2014

$52

Chateau d’Archambeau, Cabernet/Merlot, Graves, Bordeaux 2015

$60

Lingua Franca, Pinot Noir, ‘Tongue and Cheek,’ Eola- Amity Hills, Willamette Valley, Oregon 2018

$125

Stag Leap, Cabernet Sauvignon, Napa Valley, California 2017

$135

Jean-Baptiste Souillard, Syrah, ‘Tartaras,’ Côte Rôtie, Rhône Valley, France 2015

$195

Quintessa, Cabernet Sauvignon, Napa Valley, California 2016

$375

Domaine Comtes George de Vogüé, Pinot Noir, Chambolle-Musigny, Burgundy, France 2012

$525

WHAT’S ALL HUBUB BUB?
If you skipped the intro page no big woop! We touched on some terms that may be unfamiliar or maybe just not AS familiar, and you are not alone!
Here is the skinny to help get you up speed on some of the important lingo.
WHY CERTIFY YOUR WINES?

BIODYNAMIC WINES

ORGANIC WINES
So, what does “organic” mean when it comes to wine? In the U.S.,
organic wine falls into two categories: wine that’s organic, and wine
made with organically grown grapes.
Organic wines certified by the United States Department of
Agriculture (USDA) have stricter regulations. The grapes are grown
without the use of synthetic fertilizers, and all ingredients going into
these wines, which includes yeast, must be certified organic. No sulfites
may be added to these wines, although some that occur naturally are
permitted. Only these wines may display the USDA organic seal.

Biodynamic winemaking is a governing practice that goes back nearly a
century. Unlike organic winemaking, the distinction of biodynamic does
not change between countries.
Started in the 1920s by Austrian philosopher Rudolf Steiner,
biodynamics represent a method of farming based around a specific
astronomic calendar. Each day coincides with one of the elements:
earth, fire, air and water. Days are organized by fruit days (preferable
for grape harvesting), root days (pruning), leaf days (watering) and
flower days, where the vineyard should be untouched.
Biodynamic practices don’t go solely by this calendar, however. Steiner
also instructed followers to use fertilization preparations. One
technique used in biodynamic farming involves cow horns filled with
compost that are buried in the vineyards, only to be dug up later.
If you’ve seen “biodynamic” and “organic” grouped together, there’s a
reason for that. Biodynamic wines employ organic practices, as they
avoid pesticides and depend on compost, rather than chemical fertilizer.
The majority of these wines are, therefore, also organic in practice.
Certified biodynamic wines, however, are permitted to contain up to
100 parts per million of sulfites, far more than the USDA or top
Canadian standard for certified organic wines. In short, a wine that’s
organic is not necessarily biodynamic, even if a wine that is biodynamic
is often organic.
In 1985, Demeter USA was founded, a nonprofit organization dedicated
to biodynamic practices in wine. Demeter International represents 45
countries worldwide. This is the certification for Biodynamic wines.

‘NATURAL’ WINES
The commonly agreed definition of low-intervention or natural wine is
one that they are fermented spontaneously with native yeast. These
wines are largely unmanipulated and contain only trace amounts of
added sulfites.
Such wines are neither filtered nor fined, which means they may
contain particulates or appear cloudy, since there may be dissolved
solids that remain in suspension. The steps involved in filtering and
fining require additional products like collagen and egg whites, which
are not commonly accepted for use in natural wines.
This category is meant to define wines that have gone through the bare
minimum in terms of chemical or winemaker intervention. These wines
are often not aged in oak. With their lack of sulfites and other noninterventionist factors, these wines may have limited stability and are
typically produced in smaller quantities.

SPIRITS
VODKA(1.5OZ)

TEQUILA(1.5OZ)

ABSOLUT ELYX

$12

RUM(1.5OZ)

CORAZON TEQUILA BLANCO

$12

BELVEDERE

$15

APPLETON ESTATE

$13

PATRON SILVER

$14

BELVEDERE LAKE BARTEZEK

$13

APPLETON ESTATE 12YR

$15

PATRON REPOSADO

$16

BELVEDERE SMOGORY FOREST

$13

APPLETON ESTATE 21YR

$20

PATRON ANEJO

$18

GREY GOOSE

$15

CAPTAIN MORGAN SPICED

$14

PATON XO CAFÉ

$14

HANSON OF SONOMA ORGANIC

$14

CRUZAN AGED LIGHT RUM

$12

DON JULIO BLANCO

$15

KETEL ONE

$14

MYER’S DARK

$14

DON JULIO REPOSADO

$17

NEW AMSTERDAM VODKA

$12

PAPAS PILAR RUM 24

$16

DON JULIO ANEJO

$20

PAU MAUI

$13

PLANTATION STIGGINS
PINEAPPLE RUM

$14

HERRADURA PLATA

$15

TITOS HANDMADE

$14

RUMHAVEN COCO CARIBEAN

$13

HERRADURA REPOSADO

$17

ZACAPA 23 SOLERA

$16

ZACAPA EDITION NEGRA

$21

GIN(1.5OZ)
BEEFEATER

$11

BOMBAY ORGINAL

MEZCAL(1.5OZ)
ILLEGAL MEZCAL JOVEN

$12

$12

EL SILENCIO

$13

BOMBAY SAPPHIRE

$13

GRACIAS A DIOS

$21

HENDRICK’S

$15

DEL MAQUAY

MONKEY 47

$18

SINGLE VILLAGE VIDA

NOLET

$18

TANQUERAY LONDON DRY

$13

TANQUERAY TEN

$14

THE BOTANIST

$15

$15

RYE WHISKEY(2OZ)

BOURBON(2OZ)

COGNAC(2OZ)

ANGEL’S ENVY RYE

$24

FILLBUSTER BOURBON

$15

HENNESSEY VS

$18

KNOB CREEK RYE

$17

FOUR ROSES

$12

HENNESSEY VSOP

$23

WOODFORD RESERVE RYE

$15

FOUR ROSES SMALL BAT CH

$19

HENNESSY XO

MAKER’S MARK

$15

HENNESSY PARADIS

ANGEL’S ENVY

$16

0.5OZ

BLANTON’S

$19

1OZ

$102

BASIL HAYDEN

$17

2OZ

$205

WOODFORD RESERVE

$15

WHISKEY(2OZ)
BUSHMILLS ORIGINAL

$13

BUSHMILLS 16YR

$29

CROWN ROYAL

$17

FILLBUSTER BOONDOGGLER

$13

DUAL CASK WHISKEY

$14

JAMESON

$14

DEWARS 12

$16

PIGGYBACK WHISTLE PIG 6YR

$15

GLENFIDDICH 14

$18

JACK DANIEL’S

$14

GLENKINCHIE

$17

UNCLE NEAREST 1884
JAPANESE WHISKY

$18

JOHNNIE WALKER RED

$12

JOHNNIE WALKER BLACK

$14

JOHNNIE WALKER BLUE

$65

LAPHOROIG 10 YEAR

$18

LAVAGULIN 16 YEAR

$29

SHINJU

$17

SUNTORY TOKI

$16

MACALLAN SHERRY DOUBLE CASK
12 YEAR

$19

OBAN 14 YEAR

$19

THE FAMOUS GROUSE

$12

$51

HENNESSY PARADIS IMP ERIAL

SCOTCH(2OZ)
DEWARS WHITE LABEL

$39

0.5OZ

$133

1OZ

$267

2OZ

$535

REMY VSOP

$23

REMY 1738

$28

CORDIALS
APEROL
BAILEYS
CAMPARI
COINTREAU
FERNET BRANCA
FRANGELICO
GRAND MARNIER
KAHLUA
RAMAZOTTI AMARO

$12
$15
$14
$13
$14
$15
$17
$12
$13

