PLEASE ORDER FOOD
& WINE AT THE BAR

[VANGUARD]

SNACKS

Roasted Almonds with Smoked Sea Salt.................... 5
Marinated Picholine & Nicoise Olives..................... 5
rosemary, garlic, thyme

Pot of Pickles ........ ... . . . . 6
cornichons, cumin pickled carrots, dill green beans

White Bean Hummus ... 6
olive oil, lemon, mini baguette

Pimento Cheese ...... ... ... . . 7
NY sharp cheddar & baguette chips

CaviarTrio ... 15

spoonbill caviar, smoked trout roe, wasabi tobiko,
on blini with creme fraiche & chives

SALADS

Kale & Apple Salad ... 8
crispy ham, apple cider-mustard vinaigrette

Grape, Walnut & Celery Salad............................. 8

blue cheese, Champagne vinaigrette

MEAT & CHEESE PLATES

Daily Selection of French & American Meats ............ 18

Daily Selection of French & American Cheese........... 18

Combination of Meats & Cheeses........................ 18
~ DRINKS |

ROSE

Domaine de Triennes “11.......................... 12/48

Provence | Cinsault, Syrah, Grenache, Mourvédre

Fresh strawberries, wild herbs with a hint of watermelon
& peach makes this rosé crisp & ultra enjoyable. Brought
to you by the folks from Domaine de la Romanée-Conti.

SWEET (3 0z.)
Domaine Cauhape, ‘Symphonie de Novembre’ ‘10 .... 12

Jurangon | Petit Manseng

Sweet, buttery & savory notes provide a smooth
& succulent finish. The grapes are harvested in
November for extra ripeness & concentration.

A perfect ending to the evening.

BEER

Kronenbourg 1664 ... ... ... .. ... 7
JenlainBlonde.......................... ... 7
Six Point Sweet Action. ... 7
Peak Organic Winter Session ............................. 7

APERITIFS & DIGESTIFS

Ask your Bartender for a current list of American & French
selections of before & after-dinner drinks

~ SMALL PLATES | PETIT PLATS ~

TARTINES

(OPEN-FACED MINI BAGUETTES)

Sautéed Kale, Roasted Garlic, Ricotta ..................... 7
Roasted Mushroom, Shallot Preserve, Truffles .............. 9
Shrimp, Melted Leeks, Saffron Aioli........................ 9
White Bean, Bayonne Ham, Comté ........................ 8
SAVORY TARTES

(SMALL FLATBREAD PIZZA)

Onion, Ham & Gruyere ........................oooo . 10
Smoked Salmon, Caviar, Créme Fraiche ................. 12
Mushroom, Ricotta & Truffle. ............................. 11
SWEETS

Macarons. ... 6
assorted almond-meringue cookies

Truffles. ... .. 6

chocolate ganache-filled confections

Champagne Float ......................o 10
candied cherries, vanilla bean ice cream,
Chambord, Champagne

BOISSONS ~

NON-ALCOHOLIC
Coca-Cola, Diet Coca-Cola, Orangina.................... 3
Saratoga Springs Sparkling H?0 (half Liter) ........... ... 4

SPARKLING & CHAMPAGNE

Mumm Napa, ‘Brut Prestige’ NV ............. ... 12/48
Napa Valley | Pinot Noir, Chardonnay

Apple & yeast on the nose evolve into a combination

of baked pear, citrus & vanilla. A wonderful expression

of California sparkling.

Domaine Collin, Crémant de Limoux Rosé NV. ... .. 12/48
Languedoc | Chardonnay, Chenin Blanc, Pinot Noir

Wild strawberries & fresh flowers grab you with the

first sniff. The crisp minerality & mousse make this

bubbly rosé easy-drinking & delicious.

Schramsberg, Blanc de Blanc ‘09 .................... 70
Napa Valley | Chardonnay

Green apple, pineapple & citrus scents lead to a salty
minerality with a sweet sourdough-bread finish. Now,

all that’'s missing is the cheese!

Perrier Jouét, Grand Brut NV...................... ... 90
Champagne | Chardonnay, Pinot Noir, Pinot Meunier

Fresh lively & spiraling bubbles give way to white cherry,
apricot & yeast notes. This is a classic champagne that is
truly sophisticated & elegant.
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LIGHT, UNOAKED WHITES
(CRISP & REFRESHING)

Anthony Road “10.................................. 10/40
Finger Lakes, NY | Pinot Gris

This New York gem has supple stone fruit mixed

with green apple on the nose & finishes with perfectly
balanced acidity.

Paul Zinck ‘11 ... 9/36
Alsace | Pinot Blanc

Fresh apple & yuzu on the nose, tropical fruit on the palate
makes this a refreshing sip. The finish is crisp yet delicate.

Chateau Monestier La Tour Blanc “11............. 9/36
Bergerac | Sauvignon Blanc, Semillon, Muscadelle

Citrus fruit with a touch of pineapple makes this white lean
& mean. The minerality literally dances on your palate.

AROMATIC WHITES
(LUSCIOUS & FRAGRANT)

PineRidge "11...................................... 10/40
Clarksburg, California | Chenin Blanc, Viognier

White peach, honeyed pear & jasmine blossoms are just
the beginning of this slightly off-dry gem.

Le Cirque Blanc “11............................... 10/40
Cotes Catalanes | Grenache Gris

Intense fruit, flowers & fresh herbs make a mix that is

hard to beat. A slight spice on the finish that adds depth &
texture.

Mercer Estates ‘11 ................................ 11/44
Yakima Valley, Washington | Riesling

Exudes peach, apricot & beeswax. Slight residual sugar
works in harmony with the acidity to balance the finish.

~ WHITE | BLANC ~

EARTHY WHITES
(COMPLEX & NUANCED)

Domaine Bernard Defaix Petit Chablis ‘11 ...... 11/44
Chablis, Burgundy | Chardonnay

The nose has hints of apple & honey. The stony soil of this
region provides the mineral finish with an earthy back-
bone.

Le Clos des Grillons, Cotes du Rhéne Blanc “11....12/48
Rhéne Valley | Grenache Blanc, Clairette

Herbaceous & perfumed like the smell of a warm summer
day. This wine has delicate acidity & a clean, round finish.

Domaine Roger Lassarat ‘Racines’ ‘09............... 65
Pouilly-Fuissé, Maconnais, Burgundy | Chardonnay

Complex & rich with intense mineral character.

Exceptional length. Wines from this region are some

of the best expressions of Chardonnay in the world.

RICH WHITES
(FULL & FLAVORFUL)

Hook & Ladder“10............................. ... 12/48
Russian River Valley | Chardonnay

Pineapple, honey & tropical fruit on the nose, the finish

is buttery with a subtle pinch of green apple to end the
experience.

Pascal Marthouret, Saint-Joseph Blanc “10.... .. 14/56
Rhéne Valley | Marsanne, Rousanne

This robust wine has notes of marzipan & toast that finish
with a slight nuttiness. Combined with excellent body &
texture, this wine aims to please.

Chateau Ste. Michelle, Harvest Select Riesling ‘11 ..9/36
Columbia Valley, Washington | Riesling

Late harvest expresses the best the Riesling grape has to
offer. Off-dry, rich & juicy with flavors of peach & apricot.
The acidity is bright, balanced & mouthwatering.

~ RED | ROUGE ~

MILD MANNERED REDS
(ELEGANT & SUBTLE)

Domaine Roux Pere & Fils ‘10 .................... 12/48
Burgundy | Pinot Noir

Structured yet supple. Aromas of cherries & red berries
give way to a juicy & mouth-watering finish.

Baugier de Chevestre ‘Montagne St. Emilion’ “10...11/44

Bordeaux | Merlot, Cabernet Franc, Cabernet Sauvignon
Berry fruit with subtle floral & mineral overtones.

Michael Pozzan Winery ‘Dante’ ‘10 ............. 10/40
California | Merlot

Aged in French & American oak for 10 months. Aromas

of blueberry, plum & toasted vanilla. Smooth finish.

BOLD REDS
(RICH & POWERFUL)

Chateau de la Selve, ‘Beauliev’ ‘07.............. 13/52
Rhéne Valley | Cab. Sauv., Grenache, Merlot, Cinsault

This smooth, full-bodied wine is packed with red fruit

& lavender ending in a long, generous finish.

Mas dAgalis, “Yo No Puedo Mas” '10........... 12/48
Languedoc-Roussillon | Carignan, Syrah, Mourvédre

Dark red fruit, gamey aromas & a deep, complex finish...

"l Can't Take Anymore!”... gimme some!

Irony Wine Cellars, lrony “10..................... 11/44
Napa Valley | Cabernet Sauvignon

Blackberry, cocoa & tobacco aromas. Multi-layered,

with exceptional weight & length.

Chateau Potensac Q6. . ... 75

Crus Bourgeois Exceptionnels, Médoc, Bordeaux

Cabernet Sauvignon, Merlot, Cabernet Franc

Classic left bank Cabernet nose; mineral & gravelly, with
a hint of smoky-sweet blackcurrant fruit & cedar. Refined,
structured & delightfully complex.

SOFT, FRUIT-FORWARD REDS
(YOUTHFUL & BRIGHT)

Gassier ‘Cercius ‘11 10/40
Rhéne Valley | Grenache, Syrah

Plush & round. Currants, licorice & bing cherry on

the nose. Roasted fig & bramble on the palate.

Tablas Creek Vineyard ‘Patelin de Tablas’ ‘11..14/56
Paso Robles | Syrah, Grenache, Mourvédre & Counoise

True Rhdne-style, generous red fruit & delicate

tannins produce a complex & layered wine.

Annabella’10 ... 12/48
Sonoma Coast | Pinot Noir

Aged 12 months in French Oak. Ripe, juicy strawberry with
a delicate finish typical of northern California pinot noirs.

EARTHY, SPICY REDS
(ZESTY & SAVORY)

Chateau de la Liquiere, ‘Les Amandiers’ “10....11/44
Faugéres, | Carignan, Grenache, Syrah, Mourvédre

The unique schist soil of Southern France produce a wine
with delicious minerality over red currants & strawberries.

Chateau de Coulaine, ‘Bonnaventure’ ‘10. ... ... 13/52
Chinon, Loire Valley | Cabernet Franc

Deep, concentrated fruit with balanced minerality &
smooth tannins. Just a touch of anise on the finish.

Clayhouse ‘10 ..................................... 10/40
Paso Robles, California | Malbec

Dark & rich, with black plum, raspberry & cranberry
aromas. A dash of pepper on the finish.

Dom. Lapalu Brovuilly, La Croix Des Rameaux “11...... 65
Cru Beavujolais, Burgundy | Gamay

A savory & earthy nose suffused with black cherries &
violets. Supple tannins that produce phenomenal length.
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