
Magnum 

 pour of the day: 

Moulin-A-Vent 

Perrachon, 

 “Terres Roses”, 

Beaujolais 2021 

$12 

Try our wine on tap: 

Pinot noir 
 

Ermisch, 
 Willamette 2022 

 

$8 glass or $21 carafe- 
 (3 glasses) 

     

    

 

 

   BY THE GLASS 

 

 

 

PÉTILLANT 

Cava AT Roca “Classic Penedés Reserva”, Spain  $12 

Pét-Nat Ercole Rosato, Monferrato, Piedmont  $13 

 

BLANC 

Mâcon-La Roche Vineuse Château La Greffière ’20, Burgundy  $13 

Menetou-Salon Dezat ’22, Loire  $12 

Anjou blanc Château Soucherie “Les Rangs de Long” ’22, Loire  $14 

Orangetraube Zahel ’22, Austria  $14 

Riesling Dr. Bürklin-Wolf ’20, Trocken, Pfalz  $12 

Orange wine Fuso ’22, IGT, Sicily  $10 

 

ROSÉ 

Terra Santa ’22, Corsica  $9 

(only $5 from 4pm-6pm) 

 

ROUGE 

Bourgogne rouge Haut Côtes de Nuits Nudant ’21, Burgundy  $16 

Chinon Domaine de La Noblaie “Les Chiens Chiens” ’20, Loire  $14 

Barbera d’Alba G.D. Vajra, DOCG, ’22, Piedmont  $14 

Langhe Nebbiolo De Forville ’22, Piedmont  $13 

Cabernet Sauvignon Roman Ceremony ’21, Santa Ynez Valley  $14 

Syrah Piedrasassi ’21, Santa Barbara County  $14 

 

⧫A 3% transaction fee will be applied to all credit card transactions⧫ 


