
*Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness, especially if you have a medical 

C HEF
Michael Zentner

Honest  to  GOODNESS

TOASTS  

BAGEL & WHITEFISH SALAD  capers, scallions, pickled mustard seeds, crème fraîche . .  .  .  .  .  .  .  .  .  .  . 12

HOUSE-SMOKED SALMON BAGEL house-made bagel, capers, dill, cream cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

AVOCADO TOAST fried egg, za’atar, house-made nine grain bread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

RICOTTA TOAST  brown butter honey, spiced pecan, nine grain bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

 

SANDWICHES A D D  A  M E Z Z E  3

PULLED SQUASH  smoked cabbage, cilantro vinaigrette, bbq sauce, b&b pickles. .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

ROAST BEEF*  smoked onion jam, red peppers, miso mayo, roasted tomato, pan de cristal. .  .  .  . 13

BURGER & FRIES*  aged cheddar, bone marrow aïoli, crispy vidalia onions, tomato jam . .  .  .  .  .  . 15

ROASTED TURKEY  cranberry sage aioli, apples, chèvre . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

TURKEY MELT  rillette, Swiss cheese, sherry onions, b&b pickles . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

 
PLATES  A D D  A  M E Z Z E  3 . 

KALE SALAD  legumes, honey roasted peanuts, benne, herb dressing  A D D  C H I C K E N  4 . .  .  .  .  .  .  10

ANSON MILLS BROWN RICE BOWL*  soft boiled egg, veggies, cilantro yogurt, mango dressing. .  .  .  .  . 11

BREAKFAST PLATTER  bacon, eggs, salsa verde, toast. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

SHAKSHUKA*  poached eggs, saffron tomato sauce, tahini, jalapeño. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

APPLE PIE FRENCH TOAST cream cheese filling, oat crumble . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

FRENCH OMELETTE   goat cheese, chives, dijon-tahini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

BRAISED BRISKET  cheddar grits, local greens, roasted mushroom. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

 

 

b runch

H O U S E - M A D E  

WALNUT-HONEY 
MORNING BUN 

share for the table
6

MEZZE  

HOUSE-MADE PICKLE PLATE pickled vegetables  / 5	

BACON WRAPPED DATES   parmesan  / 3 for 5. / 5 for 8.

LOCAL BEETS   parmesan cream, olive walnut crumble / 5

CRISPY SWEET POTATO  bacon-maple glaze  / 6

FRIES house-made ketchup  / 5

WHIPPED FETA   fermented honey, cracked black pepper, pita  / 8

HUMMUS  tahini, schug, pita  / 8

FINGERLING POTATOES  white aïoli, herbs  / 6

COLD-PRESSED JUICE
GARDEN PARTY   

kale, spinach, cucumber 
celery, green apple, lemon 

ginger

MORNING GLORY   
orange, pineapple  

local honey, ginger 
lavender 

7

 
SIDES

TWO EGGS 
4 
 

BACON 
6

CHEDDAR GRITS 
crispy country ham 

4



*Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness, especially if you have a medical 

C HEF
Michael Zentner

Honest  to  GOODNESS

lunch

SPREADS   S E R V E D  W I T H  T W O  P I T A

HUMMUS   tahini, schug . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

WHIPPED FETA   fermented honey, cracked black pepper . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

BOWLS  A D D  G R I L L E D  C H I C K E N  4  /  A D D  A V O C A D O  2

LOCAL GREENS   honey crisp apples, almonds, ricotta, lavender  vinaigrette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

KALE SALAD  legumes, red onion, honey roasted peanuts, benne seeds, herb dressing . .  .  .  .  .  .  .  10

ANSON MILLS BROWN RICE BOWL*  soft boiled egg, seasonal veggies, cilantro, mango dressing. .  .  . 11

 
SANDWICHES A D D  A  M E Z Z E  3

PULLED SQUASH  smoked cabbage, cilantro vinaigrette, bbq sauce, b&b pickles. .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

MUSHROOM GYRO  sautéed peppers & onions, tzatziki, cucumber, mint . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

ROAST BEEF*  smoked onion jam, red peppers, miso mayo, roasted tomato, pan de cristal. .  .  .  . 13

ROASTED TURKEY  cranberry sage aioli, apples, chèvre . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

LAMB SHAWARMA PITA cabbage, potato, turmeric pickled onion, parsley vinaigrette . .  .  .  .  .  .  .  .  . 13 
 
BURGER & FRIES*  aged cheddar, bone marrow aïoli, crispy vidalias, tomato jam. .  .  .  .  .  .  .  .  .  .  .  . 14 

REUBEN  sauerkraut, russian dressing, marbled rye . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

TURKEY MELT  rillette, Swiss cheese, sherry onions, b&b pickles . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

MEZZE   all for $45 (includes spreads)

HOUSE-MADE PICKLE PLATE pickled vegetables  / 5	

BACON WRAPPED DATES   parmesan  / 3 for 5. / 5 for 8.

LOCAL BEETS    parmesan cream, olive walnut crumble / 5

FRIES house-made ketchup / 5

MATZO BALL SOUP / 5

HEIRLOOM BEANS   turmeric vinaigrette, dill, soft boiled egg / 5

FALAFEL   baba ghanoush / 5

SWEET POTATOES   chipotle, lime, cotija / 5

LATKES   horseradish cream  / 5

DESSERTS 
8 ea.

 
THE NUTTY MOOSE                 

hazelnut crunch, milk 
chocolate chantilly 

WARM APPLE CAKE 
      spiced honey-crisp 
apples, oatmeal cookie 

gelato      
 

HONEY PANNA COTTA 
Kennerty farms honey, 
candied pear, almonds

GELATO & SORBET                  
daily variety                               

5 

 



*Consuming raw or undercooked meat or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

C HEF
Michael Zentner

		
		
		
																              
																              
																              
																              
													                 			 
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
																              
															                	
																              
																              
																              
																              
																              
																              
																              
																              
													           

 

d i nner

Honest  to GOODNESS

f i r e  y o u r 

 FAVORITES
a multi-course tasting  

of the dishes we dig      
right now

45

CHEESE BOARD
Barely Buzzed 

- 
Field of Creams 

- 
Bellamy Blue                         

 
15

MEZZE   3 for 15 | all for 50 (serves 2-3)

HOUSE-MADE PICKLE PLATE seasonal local vegetables

BACON WRAPPED DATES   parmesan

EGGPLANT SALAD  tahini, cilantro

CRISPY CAULIFLOWER  tahini, pickled raisins, benne seeds

BUTTERNUT SQUASH  maple labneh, pumpkin seeds, crispy sage

 

HEIRLOOM BEANS   turmeric vinaigrette, dill, soft boiled egg

LOCAL BEETS   parmesan cream, olive walnut crumble

FALAFEL   baba ghanoush

GRILLED RADISHES   brown butter tahini, honey harissa, almonds 

LATKES   horseradish creme fraîche	                

SPREADS   S E R V E D  W I T H  T W O  P I T A

WHIPPED FETA  fermented honey, black pepper. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

HUMMUS   tahini, schug . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

BABA GHANOUSH  harissa marinated eggplant. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

 
PLATES  

B&B BREAD BASKET  za’atar, olive oil. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

LOCAL GREENS ricotta cheese, apples, almonds, lavender vinaigrette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

KALE SALAD  legumes, red onion, honey roasted cashews, herb dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

MATZO BALL SOUP pulled chicken, mirepoix . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

DRY AGED STEAK TARTARE* bone marrow aioli, baguette . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

BURGER & FRIES*  aged cheddar, bone marrow aïoli, crispy vidalias, tomato jam. .  .  .  .  .  .  .  .  .  .  .  . 14

CLAMMER DAVE’S CLAMS  garlic sausage, fennel, preserved lemon, grilled baguette. .  .  .  .  .  .  .  .  .  .  . 15

MAPLE ROASTED DELICATA SQUASH smoked beets, Lacinato kale, coconut curry . .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

TAGLIATELLE  wild mushrooms, charred onion butter, garlic chips, fermented aji dulce . .  .  .  .  .  . 19

KEEGAN-FILLION CHICKEN  chermoula, confit root vegetables, za’atar . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23 

LOCAL FISH DASHI  Charleston gold, benne, root vegetables, mushrooms. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26

CHARCOAL GRILLED STEAK*  hasselback potato, crispy onion, bordelaise . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28

PORK CHOP  turnip gratin, broccolini, sage pesto . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27

KEBABS  choice of two skewers, Israeli salad, freekeh, tahini, pita . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  30 
C H O I C E  O F  S H R I M P ,  V E G E T A B L E ,  C H I C K E N  O R  L A M B     ( 3  F O R  4 5 ,  4  F O R  6 0 )

 



 
THE NUTTY MOOSE 

hazelnut crunch, milk chocolate chantilly 
8

 
 

WARM APPLE CAKE 
spiced honey-crisp apples, oatmeal cookie gelato 

8

 
 

HONEY PANNA COTTA  
Kennerty farms honey, candied pear, almonds 

8 

 
ASSORTED GELATO & SORBET 

daily variety 
5 

CHEESE BOARD 
(dinner only) 

Barely Buzzed, Field of Creams, Bellamy Blue 
15

 

DESSERTS

 

THE NUTTY MOOSE 
hazelnut crunch, milk chocolate chantilly 

8

 
 

WARM APPLE CAKE 
spiced honey-crisp apples, oatmeal cookie gelato 

8

 
 

HONEY PANNA COTTA  
Kennerty farms honey, candied pear, almonds 

8 

 
ASSORTED GELATO & SORBET 

daily variety 
5 

CHEESE BOARD 
(dinner only) 

Barely Buzzed, Field of Creams, Bellamy Blue 
15

 

DESSERTS



l i b at i on s

WINE BY THE GLASS - ALL FEMALE WINE MAKERS

LIVING LA DOLCE VITA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 
three 3 oz samples of  our favorite wines of Italy

s p a r k l i n g 
SORELLE BRANCA | PROSECCO |VALDOBBIADENE | NV . .  .  .  .  .  .  .  .  .  11 
ripe pear, peach, orange oil, lemony finish

JANZ | PINOT NOIR ROSÉ | TASMANIA | NV . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
fresh fruit, bright, crisp raspberries, tart currants

r o s e 
ROSE BONBON | CINSAULT, SYRAH |PROVENCE | 2017 . .  .  .  .  .  .  .  .  . 14 
grapefruit, peach pithe, mineral finish

 

w h i t e 
WIENINGER | GRÜNER VELTLINER | AUSTRIA | 2017 . .  .  .  .  .  .  .  .  .  .  .  11 
bosc pear, golden apples, white flowers, white pepper

CHEHALEM | PINOT GRIS | WILLAMETTE VALLEY | 2015  .  .  .  .  .  .  .  .  . 12 
lush tropical fruit, apricot, touch of honey

HEDGES C.M.S | SAUVIGNON BLANC | COLUMBIA VALLEY | 2016  .  .  . 10 
vibrant lemon zest, lemongrass, warm pineappl

ANGELA VELENOSI |PECORINO | MARCHE | 2017  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 
jasmine, herbs, and exotic fruit aromas, crisp finish

MARIE-PIERRE MANCIAT | CHARDONNAY | BURGUNDY | 2016 .  .  .  .  . 13 
grapefruit, lemon curd, fresh melon, delicate  white flowers

r e d 
CHATEAU DE SANCERRE| PINOT NOIR | LOIRE | 2010 . .  .  .  .  .  .  .  .  .  . 14 
black cherry, red plum, soft tannins

INCONNU ‘LALALU’ | CABERNET FRANC | CALIFORNIA | 2017 . .  .  .  .  . 13 
unfined, unfiltered, natural wine, crushed herbs, raspberries

CHÂTEAU PARENCHÈRE | MERLOT, CABERNET | BORDEAUX | 2016  .  . 11 
firm tannins, rich berry fruits, cassis

FINCA HISPANA | GRENACHE, SYRAH | MONSTANT | 2013  .  .  .  .  .  .  .  . 10 
dark fruits, cherry, creme de cassis, soft tannins

CATHERINE LE GOEUIL | GRENACHE BLEND | RHÔNE | 2014  .  .  .  .  .  .  . 12 
black pepper, plums lead into juicy currants, leather

 
 

COCKTAILS
LONG HELLO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 
apple brandy, St. Germaine, bitters, sparkling wine

SPICED PEAR DAIQUIRI . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 
light and spiced rums, pear, ginger, lemon

AUTUMN SWEATER . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
maple rye whiskey, amaro lucano, meletti, orange

CITRUSY SUMAC MARGARITA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 
El Jimador reposado tequila, sumac, lime 
 

BEER & CIDER a s k  y o u r  s e r v e r  a b o u t  o u r  d r a f t  b e e r      
  SHIP’S WHEEL CIDER | CHARLESTON, SC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Original semi-dry & not too sweet 5.5%         

WÖLFFER | LONG ISLAND, NY . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
No. 139 Dry Rosé Cider 6.9% 

 RIVER DOG | RIDGELAND, SC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Riverwalk Empire Pilsner 5.6%

COAST | CHARLESTON, SC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Kolsch - German Style Ale 4.8% 

LEFT HAND | LONGMONT, CO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Milk Stout 6.0% 
 STILLWATER | STRATFORD, CT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
“Extra Dry” Sake Style Saison 4.2% (16 oz.) 
 
WESTBROOK | MOUNT PLEASANT, SC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
White Thai 5% | One Claw Rye Pale Ale 5.5% 
 
ANDERSON VALLEY | BOONVILLE,  CA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Blood Orange Gose 4.2% 
 
GLUTENBERG| MONTREAL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
Red Ale 16oz. (Gluten Free) 5.0%

BELL’S | COMSTOCK, MI . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
American Amber Ale 5.8% 

REVELRY |NORTH CHARLESTON, SC. . . . . . . . . . . . . . . . . . . . . . . . 6 
American Pale Ale 5.5%  | Gullah Cream Ale 5%                   

FONTA FLORA | NEBO, NC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
“Tiny Bubbles” Session Saison 3.6% (16 oz.)                           
“Dip on the Dough” Kvass style beer 2.8% (16 oz.) 
“Whippoorwill” Witbier 4.5% (16 oz.)

OLD SPECKLED HEN | ENGLAND . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
English Fine Ale 5% (14.9 oz.)

EVIL TWIN | MT PLEASANT, SC . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
“Erase & Rewind” Douple IPA 7% (16 oz.)



$30 BOTTLES
w h i t e                                                                                             r e d 

EL TERRANO | ALBARIÑO | RIAS BAIXAS | 2016                                               	 MACULAN | CABERNET SAUVIGNON - MERLOT | VENETO | 2013                      

FORTY OUNCE | MELON DE BOURGOGNE | MUSCADET | 2016                                       ALPHA DICE & BOX ‘TAROT’ | GRENACHE | AUSTRALIA | 2017		

s p a r k l i n g 

CASTELLROIG | XAREL-LO BLEND | CAVA | PENEDÈS | NV	             45

LOUIS DE GRENELLE | CABERNET FRANC ROSÉ | LOIRE | NV                42

w h i t e 
ERSTE + NEUE | PINOT GRIGIO | ALTO ADIGE | 2016                              42

DOMAINE GUIBERTEAU | SAUMUR | CHENIN BLANC | LOIRE | 2015      68

OLIANAS | VERMENTINO | SARDEGNA | 2016                                         34 

ITSAS MENDI | HONDARRABI ZURI | TXAKOLINA | BASQUE | 2016       40

PEREGRINE | SAUVIGNON BLANC | NEW ZEALAND | 2015                       49

CHARLES GONNET | JACQUÈRE | SAVOIE | 2017                                     39   

WIENINGER | GRÜNER VELTLINER | AUSTRIA | 2017                              44

REGO DO SOL | ALBARIÑO | RÍAS BIAXES | 2016    	                                45   

LE MONDE | PINOT BIANCO | FRIULI | 2016                                                39

 

r o s é 
BASTIDE BLANCHE | MOUVÈDRE BLEND | BANDOL | 2016                          60

r e d 
MOREY | CHASSAGNE-MONTRACHET VV | BURGUNDY | 2014                   68

LAETITIA | PINOT NOIR | ARROYO GRANDE | 2015                                      48

JEAN-LOUIS DUTRAIVE | GAMAY | FLEURIE | 2017                                      79

WIND GAP | PINOT NOIR | SONOMA COUNTY | 2014                                 75

CHATEAU DE SANCERRE | PINOT NOIR | LOIRE | 2010                                45

ABBAZIA DI NOVACELLO | PINOT NERO | ALTO ADIGE | 2016                     52

INCONNU ‘LALALU’ | CABERNET FRANC | CALIFORNIA | 2017                    52   

CARUSO & MININI | NERO D’AVOLA | SICILY | 2017                                    38   

MAYSARA ‘3 DEGREES’ I  PINOT NOIR | WILLAMETTE | 2017                      48 

HERVE VILLEMADE | GAMAY | LOIRE | 2016                                                45                                                     	
	

WINE
B Y  T H E  B O T T L E

ELECTRIC & ALIVE



STRIKING & SUCCULENT
s p a r k l i n g  
MEINKLANG | PINOT NOIR ROSÉ| AUSTRIA | 2016                                              45

OUDINOT | CHARDONNAY & PINOT NOIR | CHAMPAGNE | NV                             60

w h i t e

ITSAS MENDI 7| REISLING & CHARDONNAY | TXAKOLINA | 2014                           59

SOKOL BLOSSER | CHARDONNAY | OREGON | 2017                                             49

CIRO PICARIELLO | FIANO DI AVELLINO | CAMPANIA | 2013                              66

DOMAINE BRU-BACHÉ | GROS MENSANG | JURANCON | 2014                           37

GOLAN HEIGHTS ‘GIGAL’ | REISLING | GALILEE | 2014                                            44

IDLEWILD ‘THE BEE’| MUSCAT, ARNEIS | CALIFORNIA | 2017	    	         57  

TERRAZZE DELL’ETNA | NERELLO MASCALESE BIANCO | SICILY | 2013    	         41  

CHATEAU CABANIUEX | SEMILLON BLEND | BORDEUX | 2014                               44   

SIDEBAR ‘RITCHIE’  |SAUVIGNON BLANC | RUSSIAN RIVER | 2014                       65          

CHEHALEM | PINOT GRIS | WILLAMETTE VALLEY | 2015                                     48

NICOLAS PERRIN | MARSANNE | CROZES-HERMITAGE  | RHÔNE  | 2014          52                                   

MINIMUS | GRÜNER VELTLINER | OREGON | 2017                                                60     

BOUCHARD | CHARDONNAY | MEAURSAULT | 2013                                             50

KRACHER  | PINOT GRIS | AUSTRIA | 2015                                                           40  

r o s é 
JOLIE LAIDE  | VALDIGUIÉ | MENDOCINO COUNTY |  2017                          57

r e d 

LÀVICO | NERELLO MASCALESE | SICILY | 2012                                           46

CHAPOUTIER | SYRAH | C R O Z E S - H E R M I TA G E  | 2014                                        65

CABURNIO | CABERNET SAUVIGNON, MERLOT | TUSCANY | 2013              55

J O H N  D U VA L  ‘ P L E X U S ’ |  S H I R A Z  B L E N D  |  BA R O S S A  VA L L E Y  | 2013            52

BRUNO GIACOSA | NEBBIOLO | PIEDMONT | 2014                                          62

PASQUALE PELISSERO | DOLCETTO | PIEDMONT | 2014                              49

LA MAIALINA | CHIANTI | TUSCANY | 2011                                                                 38

CATHERINE LE GOEUIL | GRENACHE BLEND | RHÔNE | 2014                          48

BORGOGNO | BARBERA | PIEDMONT | 2015                                                              46

FINCA HISPANA | GRENACHE BLEND | MONSANT | 2013                                     40

GEN DEL AMA ‘JI  JI  JI ’  |  MALBEC, PINOT NOIR | MENDOZA | 2017                44

UMANI RONCHI ‘CÚMARO’ | MONTEPULCIANO | MARCHE | 2017                 45   

COL D’ORICA “SPEZIERI” | SANGIOVESE | TUSCANY | 2013                         42

OPPULENT & ROBUST

MEMORABLE & AMBITIOUS

s p a r k l i n g

DUVAL LEROY 1ER CRU | CHARDONNAY | CHAMPAGNE | NV                               99

w h i t e

PAX ‘BUDDHA’S DHARMA’ | CHENIN BLANC | MENDOCINO COUNTY | 2015     58

MOVIA | RIBOLLA | SLOVENIA | 2016                                                                    55

M. CHAPOUTIER | MARSANNE | CHANTE-ALOUETTE | RHÔNE | 2015    	         90

FAILLA | CHARDONNAY | SONOMA COAST | 2015    	                                              78

r o s é 

UMATHUM | ZWEIGLET BLEND | BURGENLAND | 2017                                  45

r e d

YA N N  C H AV E  |  S Y R A H  |  C R O Z E S - H E R M I TA G E  | 2015                                  60

VIÑA ARANA   |  T E M P R A N I L L O  |  R I OJ A  |  2 0 0 9                                              6 7

M O N T E P E L O S O  A Q U O  |  M O N T E P U L C I A N O ,  C A B E R N E T  | T U S C A N Y | 2014     56

J O L I E - L A I D E  |  S Y R A H  |  N O RT H  C O A ST  | 2016                                             84

w h i t e

OIKONOMOY ‘SITIA’  | LIATIKO | CRETE | 2012                                                     55

VOUGERIE ‘CLOS DU PRIEURÉ’ | VOUGEOT | BURGUNDY | 2014                         125  

E.  GUIGAL | HERMITAGE BLANC | RHÔNE | 1999                                                  100

r e d

MAISON CHAMPY | PINOT NOIR | CHAMBOLLE-MUSIGNY |2004                 120 
  
CONVENTO SAN FRANCISCO | TEMPRANILO | RIBERA DEL DUERO | 2005  110           

BORGOGNO BAROLO | NEBBIOLO | PIEDMONT | 2011                                             92
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