SNACKS

Thelpickle Pot.. ... .. sdimegs. oo e L W Ta 5
Housemade french onion dip & crispy potato chips............ 6
BarIMesSamyPOIENtAERIES ... . . . . e e e et oo les o e Hlje oo e oo o+ s o 7
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NEW ENGLAND CHEESE PLATE
Our daily selection of artisanal hand crafted cheeses made
by New England farmers, local honey, fruit, nuts, bread ..... 16

CHARCUTERIE PLATE
Our daily collection of cured meats & paté or terrine of the day,
served with housemade pickles, mustard, bread............... 17

CHILLED SEAFOOD

Half dozen local MA oysters on the half shell*................. 18
{horseradish, lemon}

Chilledishrirmpr.. .. 8 o N 17
{“Bostonia” spicy bloody mary cocktail sauce, lemon}

AL10050) (BN ) @OEIGHENH L 5 560080 400 oo das 566 ot 0 98 c o808 008 9 Hts oo 0550 oo 19
{shaved fennel, grapefruit, citron hollandaise}

ARULNIE, (CRULCLO ™ e, I PSS g L S | 16
{avocado, cucumber, cilantro, sesame seeds, wasabi 0il}

Chilled seafood platter® ...........ccoceviiiiiiiii i 69

{six local oysters, four shrimp, tuna crudo, lump crab cocktail, lemon,
horseradish, “Bostonia” spicy bloody mary cocktail sauce}

SIDES

SaltiCAPEPPERIFLIES, & . aa.c ). o N o . a8 6
Honey glazed baby Carrots ..........ccveiiiiieiiiiniiiiiienene. 6
“0ld fashioned” MaC & CREESE: . .. ... Bt eesieefoannseaeeaanaandes 6
Caramelized onion roasted local potatoes.............c...oeeeni 6
Grilled asparagus, lemon oil, tomato relish ........................ 6
“Bostonia” baked beans, bacon breadcrumbs..................... 6
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SOUPS
((1Em1) @aONBEIP o 8B ABoMBo0doaa00: 580 o8Ot ad oos g o0aos00BodBab s A0bod 9
{leek, celery, bacon, local potatoes}

Braised brisket caramelized onion sSoup...............cceevvennn. 8
{croutons, gruyere cheese}

SALADS

Organic spinach salad ........ccovviiiiiiiiiiiiiiiieieean 14
{country cut bacon, radish, Shy Brothers’ hannahbells cheese,
sherry vinaigrette}

BoastedDEet SATAA .. n s oot oo v oo s 550 oo o Seloslatale e o Sals e o Hele o e e 14

{arugula, prosciutto cracker, honey ricotta, cider vinaigrette}

Crispromaine heartsalad...............ooooiiiiiiiiiiiiiiiiinen... 12
{ciabatta croutons, pecorino, roasted garlic dressing}
ChopPedrsalad . . o T o - Bl « oo e T B o oo e o TR AL sl ne 15

{avocado, tomato, cucumber, smoked bacon, Berkshire blue cheese,
white balsamic vinaigrette}

add
Grilled chicken.................. 6 @rilledishrimipi. St S 12
Grilled steak*............c.... 10 Seared scallops*............... 12
STARTERS
Wa R 1 Im D C R T . 16
{crispy potato chips}
Sesame glazed chicken Wings...........oooeiiiiiiiiiiiiiiiiinine 14
{chili peanuts & cilantro}
Steamed 10cal INUSSELS ....ouvevireiiierieniatiieeieieniiaeneenianenaens 12
{chorizo, tomatoes, butter}
Berbere spiced POPK PIDS ...ttt enieeiieeeeniaeeianseeneeneanensiaonedas 14
{almond quinoa}
Fork tendermeatballs..... ... .. b s 13

{parmesan cheese, herb breadcrumbs}

please inform your server of any allergies

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness

ENTREES

Native MA crab crusted cod ........coevviviiiiniiiiiiiiiiiiiinne 29
{asparagus, leek & potato succotash}

Georges Bank scallops™ ....... ... s 28
{artichoke, merguez sausage, white beans, pequillo pepper, harissa oil}

All natural roasted chicken ..........c.ccooiiiiiiiiiiiiiiiiiiinn. 26
{mushroom farro, asparagus, garlic jus}

1512361 =1 00 /=1 0YoN el < (01 ERS0E 500 00 Bt 50 B0 adBe0 805 BatoHt 0o 88og AH0ag s 3008 7
{“Bostonia” baked beans, apple fennel slaw, sherry reduction}

Certified angus 120z ribeye® ........cccoviiiiiiiniiiiiiiiiene. 35
{caramelized onion roasted potatoes, french green beans, whole grain
mustard butter}

Braised 1amb paisSta M. ... i . e . o e 7
{asparagus, mushrooms, pappardelle, parmesan}

Housemade ricotta dumplings...........cocoeiiiiiiiiiiiininennen.. 29
{lobster, peas & carrots, crispy prosciutto cracker}

Preserved lemon riSotto .........coooiiiiiiiiiii 24
{glazed seasonal vegetables, pecorino cheese}

BEH DUrSer=I a8 Sl s Rmi Sl S . e, . o 0 S 17

{certified angus beef burger, lettuce, tomato, onion, Vermont cheddar cheese,
horseradish aioli, potato bun}

LoDSTEROL-N. RS Wl SRl S W e e T 24
{chilled lobster, avocado, yuzu créma, bacon crumbs, brioche roll}




SNACKS

1 oY o3t id K21 810) B 55 A o 000 000 RSO S0 B0 o Ao SRR ONE b o AU - BEREErcs 5
Housemade french onion dip & crispy potato chips............ 6
Parmesan polenta fries...........oooiiiiiiiii 7
(Later tELpeutine v o AN o e 8

NEW ENGLAND CHEESE PLATE
Our daily selection of artisanal hand crafted cheeses made
by New England farmers, local honey, fruit, nuts................ 16

CHARCUTERIE PLATE
Our daily collection of cured meats & paté or terrine of the day,
served with housemade pickles, mustard......................... 17

CHILLED SEAFOOD

Half dozen local MA oysters on the half shell*................. 18
{horseradish, lemon}

il led S I v N e T M . o P - LT, s 17
{“Bostonia” spicy bloody mary cocktail sauce, lemon}
umpierabjcoCkstaill sl "IN F = SRR e 19
{shaved fennel, grapefruit, citron hollandaise}

| BUT0 12 )y TRUL8 (0135508 S8 So0cb J0Bag acio 4080 o A2 o J5555 dog 3o BE06 SHEBEIATD Gt 16
{avocado, cucumber, cilantro, sesame seeds, wasabi oil}

Chilled seafood Platter® ......cccoieiiiiiinniniintineineeneenineinenns 69

{six local oysters, four shrimp, tuna crudo, lump crab cocktail, lemon,
horseradish, “Bostonia” spicy bloody mary cocktail sauce}
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GLUTEN FREE

SALADS

Organic spinach 8alad .........ovviiiiiiiiiiiiiiiiiiieea 14
{country cut bacon, radish, Shy Brothers’ Hannahbells cheese,
sherry vinaigrette}

Roasted beet salad.......ccovviiiiiiiiiiiiii 14
{arugula, prosciutto cracker, honey ricotta, cider vinaigrette}

Crisp romaine heart salad ........ccocovviiiiiiiiiiiiiiiiiiineene 12
{pecorino, roasted garlic dressing}
add
Grilled chicken.................. 6 Grilled shrimp........ccvvenen. 12
Grilled steak* .........coeuennee 10 Seared scallops* ............... 12
STARTERS
ileinn 100uan0) G121 0) GUH 0% 0655 wo0ahoboas aboaobaodsH aba: Ba8Fadoc doaoads soodoatt 16
{crispy potato chips}
Steamed local MUSSELS ......ovviiiiiiiiiiii i 12
{chorizo, tomatoes, butter}
Berbere spiced pork PibS ......ccooiiiiiii 14
{almond quinoa}
SANDWICHES
all sandwiches come with a side of housemade pickles and salt & pepper fries
Grilled chicken sandwiCh.........coooviiiiiiiiiiiiiiiiiiiii e 16

{all natural chicken breast, whole grain mustard cheddar cheese, arugula,
vine ripe tomato, gf bun}

BPHEADU LSO R s .. oot - o LU o o o " RS o, 17
{certified angus beef burger, lettuce, tomato, onion, Vermont cheddar cheese,
horseradish aioli, gf bun}

please inform your server of any allergies

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness

ENTREES

Seared native MA COQ .....oviviiiiiiiitiiieseieeteieeeaaes 26
{buttered leeks, local potatoes & country cut bacon}

Georges Bank SCAlloDS™ ..ouiuiiiiiiiiniiiieieei e 26
{asparagus & mushroom succotash, lemon o0il}

All natural roasted chickenbreast...............coooeiiiiiinins .18
{mushroom farro, french green beans, garlic jus}

Steak=frites*. .. .0l . L LR o T NN T 24

{certified angus coulotte, salt & pepper fries, horseradish}

Preserved 1emon PiSOtt0 ......ovveviiiiiiiiii i 17
{glazed seasonal vegetable sauté, pecorino cheese}

SIDES

Salt & PEPPERIERIOS 1.0, .ok g . o TR Y. v = P Wy, iy S o e 6
Honey glazed baby CarTots .......ovvviiieiniiiiiiiiiaiieieeeeaen 6
Caramelized onion roasted local potatoes.............cocooeneeni 6
Grilled asparagus, lemon oil, tomato relish ........................ 6
“Bostonia” baked beans, bacon breadcrumbs..................... 6
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NEW ENGLAND CHEESE PLATE
Our daily selection of artisanal hand crafted cheeses made
by New England farmers, local honey, fruit, nuts, bread ..... 16

CHARCUTERIE PLATE
Our daily collection of cured meats & paté or terrine of the day,
served with housemade pickles, mustard, bread............... 17

CHILLED SEAFOOD

Half dozen local MA oysters on the half shell*................. 18
{horseradish, lemon}

Chilledishrirmpr.. .. 8 o N 17
{“Bostonia” spicy bloody mary cocktail sauce, lemon}

AL10070) (BN 0) EOEIGHENI L ot oo o oeio ot 05 356500 098 0.6 0B ATOHD — 36 o 06 6 dou 19
{shaved fennel, grapefruit, citron hollandaise}

ARULNIE, (CRULCLO ™ e, I PSS g L S | 16
{avocado, cucumber, cilantro, sesame seeds, wasabi 0il}

Chilled seafood platter® ...........ccoceviiiiiiiii i 69

{six local oysters, four shrimp, tuna crudo, lump crab cocktail, lemon,
horseradish, “Bostonia” spicy bloody mary cocktail sauce}

SIDES

SaltiCAPEPPERIFLIES, & . aa.c ). o N o . a8
Honey glazed baby Carrots ..........ccveiiiiieiiiiniiiiiienene.
“0ld fashioned” MaC & CREESE: . .. ... Bt eesieefoannseaeeaanaandes
Caramelized onion roasted local potatoes.............c...oeeeni
Grilled asparagus, lemon oil, tomato relish
“Bostonia” baked beans, bacon breadcrumbs..................... 6
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SOUPS

(CYIE 0L G YOO SN ol S B RS 6o dBBa0 - 5 50 Ao B oo BoBaBbL RS

{leek, celery, bacon, local potatoes}

Braised brisket caramelized onion soup........................

{croutons, gruyere cheese}

SALADS

Organic spinach salad .......cccooeviiiiiiniiiiiiiiiiiiinen,

{country cut bacon, radish, Shy Brothers’ Hannahbells cheese,
sherry vinaigrette}

Roastedbeetsalad........cccooviiiiiiiiiiiii

{arugula, prosciutto cracker, honey ricotta, cider vinaigrette}

Crispromaineheartsalad................cooiiiiiiiiiiiiiiiin....

{ciabatta croutons, pecorino, roasted garlic dressing}

Choppedtsalad ... i, o R e e B . e o s P P elae s

{avocado, tomato, cucumber, smoked bacon, Berkshire blue cheese,
white balsamic vinaigrette}

add

Grilled chicken.................. 6 @rillediShrimar. e

Grilled steak* ..........oocunene 10 Seared scallops* ............
STARTERS

e 1h0he0] o) @R (EbTD) . .. . B EBEE o 5t o B Boas5a0Ban Hos dhecoaAgaa0sador s o8

{crispy potato chips}

Sesame glazed chicken Wings...........c.cocvvviiiiiiinnnene,

{chili peanuts & cilantro}

Steamed 10cal MUSSELS .. ...oovviiiiii i

{chorizo, tomatoes, butter}

Berbere spiced POTrK PIDS .ovcotie et ieetetueniaueotineneeneonsneononsons

{almond quinoa}

Fork tendermeatballs .........ooviiiiiiii

{parmesan cheese, herb breadcrumbs}

please inform your server of any allergies

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness

SANDWICHES
all sandwiches come with a side of housemade pickles and salt & pepper fries
GRilled i CkerFS Al A C e s o e s St S Ll e Ll e b 16

{all natural chicken breast, whole grain mustard cheddar cheese, arugula,
vine ripe tomato, ciabatta}

M a(=Rnl0) 1A 01510101 35560 5506 0800000 0 00E0B B0 BEBB 0000000000 BBk 5o 0 o JOR3AT0 adb o8 16
{genoa salami, mortadella, soprasetta, provolone, giardiniera olive relish,
cibatta}

BPH burngeri.. £ .Eh v kel in S S e e T et e 17
{certified angus beef burger, lettuce, tomato, onion, Vermont cheddar cheese,
horseradish aioli, potato bun}

[LODSGER POLINE. . 8 8 o W o . . N T N e e 24

{chilled lobster, avocado, yuzu créma, bacon crumbs, brioche roll}

ENTREES

Native MA crab crusted COQ ........ovveiiniiiiiiiiiiiiiiiaeene 29
{asparagus, leek & potato succotash}

Georges Bank SCALLODS . .vvuieeereriiiitinintaniieeenintoneenianenennans 24
{artichoke, merguez sausage, white beans, pequillo pepper, harissa oil}

All natural roasted chickenbreast................................ .18
{mushroom farro, french green beans, garlic jus}

Braised lambipaistams: /- Sy . A e Lt e e 2l
{asparagus, mushrooms, pappardelle, lamb jus, parmesan}

Steak TRILESTE 5.1 Imrs SN . o S e R 24

{certified angus coulotte, salt & pepper fries, horseradish}

Preserved 1lemon PiSObt0 c..ooeeviniiiiiiiiiiini e eae 17
{glazed seasonal vegetable sauté, pecorino cheese}

Housemade ricotta dumplings ........cccooeveeiiiiiiiniiiinnienenn.. 22
{shrimp, peas & carrots, crispy prosciutto cracker}
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SNACKS

Thelpickle PO LT M o S Mo, 0918 (SN et Coogneilon i B . 7 5
Housemade french onion dip & crispy potato chips.................... 6
ISt NB0E N0 TO) (IR HEh  HAEES) o itioa oBian s do0s sBlioaRa: s3abacas don caEEABAGRCONEE O oE 9t 7
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NEW ENGLAND CHEESE PLATE
Our daily selection of artisanal hand crafted cheeses made
by New England farmers, local honey, fruit, nuts, bread........... 16

CHARCUTERIE PLATE
Our daily collection of cured meats & paté or terrine of the day,
served with housemade pickles, mustard, warm bread............ 17

CHILLED SEAFOOD

Half dozen local MA oysters on the halfshell* ......................... 18
{horseradish, lemon}

(ClloutlilErel Slaumban] o) S oas0saditas: bos Roackotihdos o0, ABRARGs - b A NEESt oo BOtLE: 17
{“Bostonia” spicy bloody mary cocktail sauce, lemon}

LTI PYICEADNCO C Rl a Ll e o s et e e ot o e et R o 19
{shaved fennel, grapefruit, citron hollandaise}

PR T1/2) CEULC OFF . N o SO B EoSw = I L RN i O 16
{avocado, cucumber, cilantro, sesame seeds, wasabi 0il}

@hilled' seafdbd pPlatters. . v o s s o e e s s i 69

{six local oysters, four shrimp, tuna crudo, lump crab cocktail, lemon,
horseradish, “Bostonia” spicy bloody mary cocktail sauce}

SOUP

Clamlch oM e M s v B N . e . . A e 9
{leek, celery, bacon, local potatoes}

ESTABLISHED 2014

SALADS
Organicispinach|saladl = .« e NI pan Sell . OrT L HRSEaN e s SR 14
{country cut bacon, radish, Shy Brothers’ Hannahbells cheese, sherry vinaigrette}
Crispiremaineheartisalad’ . K a5 TR 5 o SLE e SO 12
{ciabatta croutons, pecorino, roasted garlic dressing}
add
Grilled chicken..............ocuuuee 6 (€ppillETel (aneibng(9) & Jha00 -0 o o dkiFE ons 12
Grilled steak* .......ccovvvniiinnnnn 10 Seared scallops* ......cooevuunnnnn. 12
STARTERS
Warmilumplcraly i S s SN e B 5 RN N | 16
{crispy potato chips}
Sesame glazed chicken Wings .........ooooiiiiiiiiiiiiiiiiiieeea 14
{chili peanuts & cilantro}
Sidzrznnolerel oYt mnBIETEIEIIE)E Coor amnn cox 5 aBc ace Ao a8 2 56a00 <=2 Shan ot Baak - caRARARG 12
{chorizo, tomatoes, butter}
Berbere spiced POPK PIDS ...o.viuiiniiriitiieie it cene e i e e e 14
{almond quinoa}
Porktender neatballs .......cccceeieeiiteitiieeenenionieeeeenn i, 13
{parmesan cheese, herb breadcrumbs}
SANDWICHES
all sandwiches come with a side of housemade pickles and salt & pepper fries
Grilledtcln RTINS A T G s e 16

{all natural chicken breast, whole grain mustard cheddar cheese, arugula,
vine ripe tomato, ciabatta}

T1Te Northend er it b .. = FRT a8 i bt S il T 16
{genoa salami, mortadella, soprasetta, provolone, giardiniera olive relish}
BRHsOURSeT# , 8. S e « ot W TSN IS e 17

{certified angus beef burger, lettuce, tomato, onion, Vermont cheddar cheese,
horseradish aioli, potato bun}

LoDStERBO M ws. Sma e .. B v T L TR e R 24
{chilled lobster, avocado, yuzu créma, bacon crumbs, brioche roll}

please inform your server of any allergies
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness



g@gT@N‘I‘g

PUBLIC HOUSE &

ESTABLISHED 2014

BRUNCH

STARTERS BENEDICT

Bowl of agave nectar macerated fresh fruit & berries......................... 8 ClaSsiCienedlCt i i e e e -2 oo - MY e gl 10 14
Buttermilk pancakes, choose your style blueberry, banana, {Vermont country ham, poached eggs, hollandaise}

choeolate chips. (IREUE Vs 5 WE NS S S0 o . o £ R 14 Crabibenedict i, s fy S e LB 0 T Mes By Y N 5 LI .21
Cinnamon french toast, caramelized banana, Vermont maple Syrup....... 14 {lump crab cake, vine ripe tomato, sunny side up eggs, sauce béarnaise}
BOSTONIA CLASSICS SIDES

all served with side of fresh fruit, potatoes or “Bostonia” baked beans & cornbread Apple'smoeked DaCOTL I I e e, . N e e 6
Two cage free eggs any style, choice of one breakfast meat* ............... 11 HousSemadeiDris Ke b aa sl s o e e e . e e 6
Spinach, foraged mushrooms & goat cheese frittata .........ooovveeeveeenn, 15 $B0stonia? bakedbeans  ir 5 o S h e F e e e e e gl el e o e AR e 6
Harissa shrimp, chorizo, asparagus sauté, parmesan polenta............ 18 Q01 5iA0) ] SOIFHONTENEIA) 5o b 6t danos o acb damogabanoge o get - -do b dsr dabiog as aaplol aldogocs 6
Lobster, leek, roasted tomato & Drie Fritbata ........coveeeveeeeeeereeeeeennn.. 29 Northiconntryih arniStealke et 1. S s S e T RN, S, 6
SteakiseeSES* A, Trwl 8 W 1 e T TR . e N P .24

{certified angus coulotte, caramelized onion potato hash, sunny side egg}

please inform your server of any allergies
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness



DESSERT

“Bostonia” cream pi€........oovieviiiiiiiiiniinnnn.. .9
{vanilla custard, chocolate ganache, almond sponge
cake crumble}

Maple & brown sugar apple CriSp........c......... 9
{sea salt caramel ice cream}
Milk 8 COOKIES ...t 9

{mozart chocolate milk shake, warm cookies}

Berkshire bourbon glazed sweet potato
AOUESITIUGS . =" AWenliF W IVl T i 9

Selection of ice cream & sorbetsS...........cocu... 4

Q(S))JT@MF@
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DESSERT

BEVERAGES

Goffcomem e yIx, |l Sy s M L e 4
Hotitea YA m o M =TSR e s T 4
Y o= 0 st o0 o6 oo Stk - Aoodh o - 0 o 480 ¢ attodl Moo otk 4
CaPPUCCIN Ops. ot e b L T s TR e B, oo 5
French press coffee .......cooovvevviiiiiiiiiinenenin, .6
CORDIALS

LG 20 T e ot Aot o= R W . b YRRl 8
IBajlE VSRR om0 N L WY e = T Y 9
Eranigelicor M h et b . ritn St e e s i« 9
SaTNDUCALN. . J ot T S k. - o ke S S 9
1Dt Tl CHE B 50, et BB B0 00d o oo Moo MG Ak 46 10
GrancxNIEERTSE WSS LR W WM S o 10

please inform your server of any allergies

PORT (by the glass)

Taylor Fladgate LBV..........c.ooooeiiiiiiiian. .10
Taylor Fladgate 10 yr. TQWNDY ..cucuvvevenenennnnn 12
Taylor Fladgate 20 yr. TaAWNDY .....covvvvenennnn.. 15
Taylor Fladgate SO yr. TaAWNY .......ccovevvennnnnn 30

DESSERT WINE/SAUTERNES
Chateau Haut Charmes Sauternes

BlASSINAT. ..o 1 12 bottle (375ml)........ 45
Inniskillan Vidal Pearl Ice wine
Ela. sl RUESE. . 14 bottle (375ml)......... 55
Chateau Des Justices Sauternes
glass ¥ . L SN 16 bottle (375ml)........ 65
Jackson Triggs Ice wine
bottle (187ml)........ 33

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness
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KIDS MENU

NIBBLES

EreshfRuit.cUps . .. 3. (SISt E R, oy B s L Tty o, i ls ol 4 UK, .B
“Old fashioned”. mac &iCneesel .. o .t e e s e b T 6
Vegetables & french onion Aip ........ccovvviiiiiiii e, 5
Simple green salad, cucumber, honey mustard dressing..................... 5
CHILDREN

Cheese scrambled eggs, bacon, tomato, toast ...........cooviiiiiiiiiiiinnn, .9
Spaghetti & housemade meatballs, basil tomato sauce........................ 9
Mini cheeseburger, housemade pickles, salt & pepper fries* ................ 9

YOUNG ADULTS

Grilled chicken cutlet, sugar snap peas, roasted potatoes.................. 15
Crispy fresh cod fillet, sautéed spinach, lemon, potatoes.................... 15
Pork medallion, “Bostonia” baked beans, apple slaw.......................... 15
Mushroom risotto, peas & carrots, parmesancheese........................ 15

please inform your server of any allergies
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness
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Sip, Sample & Be Social






g@STJMI“A

PUBLIC HOUSE o

ESTABLISHED 2014

Sip, Sample & Be Social

With 48 premium wines by the glass, classic cocktails, and unique
micro-brews, our beverage program invites exploration. Offerings
are designed to complement the locally-inspired culinary menu and
inspire guests to feel at ease in being adventurous. Respected labels,
obscure vineyards and exclusive collections available in two ounce
tastings, by the glass, by the carafe or by the bottle. We encourage
guests to explore the diversity of selections and revel in sociability.

¢ v ¥



WINES BY THE GLASS
G

TASTE GLASS CARAFE BOTTLE

SPARKL]NG (Roz) (602) (1402)

N.V. Mumm Brut Cuvee, Napa Valley (187mb) .. i .. i i viisn, e 12 £ =
{raspberry, tropical fruit, cinnamon, cream}

N2V, Mionetto ProseceosVenetorsiiia o erndiigi e s i el ra e 0y 5 10 23 35
{golden apple, honeysuckle, acai berry, citrus}

N=V.RosaBRegale, Pledmont(18Tml) i crin et o o Ui o v = 12 = =
{raspberries, strawberries, rose petals, dark cherry}

NV Eouis-Roederer Brub ReImS. . s e e b o e v 8 Z40) 45 90
{apple, pear, blackberries, toast, almonds}

N.V. Laurent Perrier Rose, TOUrS-SUP-MarNe .......cccovivieeereeeaaaaisnnnns Sip) 30 70 130
{black currant, strawberry, licorice, candied ginger}

2005:Lonis Roedersr tCristdll Relmes Lo W s o coni e oy 20 50 116 225
{pear, candied lemon zest, pastry dough, marzipan}

WHITE

2011 Chateau D’Esclans “D’Esclans” Rose, PPOVENCE ........cooevveieeiean.n 6 14 33 55
{peaches, strawberries, vanilla, coconut}

2012:Borgo Conventi PINot.Grigio, Friulie oo oS i s il i i o 4 10 23 35
{pear, flowers, white peach, grapefruit}

2018 Barone Fmi Pinet.Grigio, AltoAdige . .o oo tiiav s s .4 10 23 35
{apple, lychee fruit, lime zest, pear}

2018 Esperto PHbt Grigio Vemeto . = i iia o s e e 4 10 23 35
{crisp, white peach, apple, lemon zest}

2012 Liivio Feluga Binot Griglag Brivll - v i o i v i e 6 14 33 55
{jasmine, orange blossom, pear, citrus}

2011 Marques de Murrieta Albarino, Rias BaiXasS .......cccevviieiiniinnn. 5.6) 14 33 55
{spice, granny smith apple, pineapple, apricot}

2012 Villa Maria Savignon Blanc, Marlborough ..........c.c..oooiiinaae .4 10 23 35
{grapefruit, lemon grass flavours, papaya, melon}

2012 Kim Crawford “Spitfire” Savingnon Blanc, Marlborough............ 5 12 28 45
{passionfruit, cut grass, tropical fruit, mango}

2012 Provenance Savingnon Blanc, Napa Valley .........coeeviviiiinainn 6 14 33 55
{lime, guava, kiwi, orange blossom}

2011 Merry Edwards Savingnon Blanc, Russian River Valley ............. 8 20 48 80
{perfumey, lychee fruit, fig, ripe pear}

2011 Louis Metaireau Muscadet; LoireValley.« sl o aie s 55) 12 28 45
{pear, lemon, biscuit, vanilla}

2011 Pacific Rim Riesling, Golumbia Valley - ... it s s 10 R3 35

{grapefruit, jasmine, minerals, smoke}

All wines are subject to vintage change and availability.



c Y ¥ o

TASTE GLASS CARAFE BOTTLE
(Roz) (602) (1402)

N.V. Fransciscan “Equilibrium” Blend, Napa Valley .........cccoeivieininnnn 5 12 28 45
{honeydew, mango, white peach, lime}

2012 Bostonia Public House Chardonnay, Napa Valley ......c.....oeveuunnn. 4 10 23 35
{oak, honeysuckle, peach, biscuit}

2012 Chalone “Gavilan” Chardonnay, SONOIMA& . .....cuetereeeeriaiuneeeeains 5 e 28 45
{butter, caramel, vanilla, oak}

2012 Sonoma Cutrer “Russinan River” Chardonnay ........c..ccoceveeeeennn 6 14 33 55
{fiji apple, peach, apricot, melon}

2011 Jordan Chardonnay, Russian River Valley ............ccooceiiiiinnne 6 16 42 65
{green apple, honeysuckle, lemon zest, vanilla}

2012 Patz & Hall “Dutton Ranch” Chardonnay, Russian River Valley ... 7 18 42 70
{pineapple, guave, mango, honeyed tangerine}

2011 Stag’s Leap “Karia” Chardonnay, Napa Valley .........cccovviiiiiiieann 8 20 48 80
{orange blossom, toasted brioche, cream, apple butter}

RED

2012 Bostonia Public House Pinot Noir, Napa Valley ........cccovvvieeiinn 4 10 23 35
{black cherry, blackberry marmalade, blueberry, plum}

2011/2012 BErath Pinot Nolr, Willamette .o ;7L o iiiivin e slibr e i ity e .5 1.2 28 45
{raspberry, citrus, pomegranate, smoke}

2011 King-Hstate PInob-Noir BUSESHE i 0 oG i o L i 6 14 45 55
{dried cherry, black tea, spice, smoke}

2011 Orogeny Pinot Noir, Russian River Valley .......ccc.oo.ibe il i, .6 16 38 65
{dark berry, rose petal, mineral, earth}

2011 Dumol “Russian River” Pinot Noir, Russian River Valley ............ 14 35 85 130
{herb, cola, raspberry, rose pedal}

2011 Domaine Daniel Rion & Fils Nuits-St-Georges, Burgundy ............ 12 26 58 100
{earth, spice, tobacco, leather}

2011 Graffinga Centenario Malbec, San Juan .......ccoovvveieieiinieieinnn. g 10 23 35
{dark berry, white pepper, spices, belle pepper}

2012 Pascual Toge Malbec, -Maipu Valley ivae 27 ot a i s vl .5 12 28 45
{plum, quince, blackberry, licorice}

201 1L Trapiche “Broquel? Malbec, Mendoza, : : 2 il i v s .5 12 28 45
{blackberry jam, smoke, vanilla, chocolate}

2011:Charles Krug Merlot, Napa, Valley . ... it aia il il 6 14 33 55
{mocha, red currant, vanilla, leather}

2010 Gasliardo Nebbiolo: Bledmont it i b g dlagl Sl s Riciy s 8 20 48 80

{leather, porcini mushroom, tobacco, smoked meat}

All wines are subject to vintage change and availability.



c v ¥ A

TASTE
(Roz)

2010-Ga'Marcanda*Promis: by-Gaja, THscany & .. e om0 - o .12
{earth, dark cherry, chocolate, oak}
2008 Magi “Costasera” Amarone, Veneto ... .ivi it iioeuiiiivanaiefiataint e
{raisins, vanilla, clove, spice}
2010 Mulderbosch “Faithfull Hound” Blend, Stellenbosch.................. 6
{blackberry, plum, black currant, tobacco}
2009 @ol:Svulare; ColumbiatValley i iric ihils S i i 7
{cassis, candied cherry, coffee, dark chocolate}
2010-Quintessa; Napa Valley: . ciiroie st e dnas e o v 18
{cherry, cola, white chocolate, créme brulée vanilla}
20128 Side Gabernet - Napa-Valley ot ies t oo asp v e i el 5
{black currant, coffee, toasted almonds}
2010 Obsidian Ridge Cabernet, Red HillsLake........c.ccccoiiiiiiiianan... .6
{plum, blackberry, cinnamon, nutmeg}
2011 Mi¥: Veeder-Cabernet:Napa - Valley... ..o bt it i 6
{red currant, dark cherry, lilac, coffee}
2009 Jordan:CabernetiAlexanferValloye. o eaiails v 58
{black fruit, dark chocolate, plum, vanilla}
2011 Stag’s Leap “Artemis” Cabernet Sauvignon, Napa Valley ............ 11
{blackberry, red current, vanilla, dried herbs}
2010 HauswGabernetis . divtn i o S aniinai s R i Sean 12
{raspberry, tea leaf, cassis, dark chocolate}
2051 Sereaming Badsle:Cabertibt = o vy pasmei e e e s 240

{black cherry, cedar, berry, tobacco}

All wines are subject to vintage change and availability.

(602)

28

28

14

18

40

12

14

16

20

4

26

800

65

65

33

42

95

{8

33

38

48

54

58

1875

GLASS CARAFE BOTTLE
(1402)

106

105

55

70

155

45

50

65

80

98

100

3200



COCKTAILS

The:State: St sl skt f il e on i n b i i d ol L et ol R i R T s U 14
{Ketel One, bleu cheese stuffed olives}

SaZerac. i slo e el b B e L D L i g A R e L S e T 14
{Bulleit Rye, sugar cube, peychaud’s bitters, angostura bitters, dash of Pernod}

The IickinS-Go08e i i e B b v o e Se e il B e e i Sl R G L 18
{Grey Goose, ginger beer, lime juice}

The Happy:BoSs ..i it e insminmenic ot Jon ot GRS Smiisa s i il il G e i i e 14
{Hendrick’s, St. Germain, grapefruit juice, prosecco float}

BEelSIKRNEes R i i e i G e S el S L s e 12
{Tanqueray 10, honey simple syrup, lemon juice}

Bastonia SO gt cr o gt s A S S T e e R e L G e 14
{Jack Daniels Single Barrel, lemon juice, simple syrup, Bostonia Pinot Noir float}

ThedeGradys: o e Sl by Bl i e b O T I e S e e R D L 15

{Angel’s Envy Rye, blood orange slice, maraschino cherry, brown sugar cube, angostura bitters, fee brothers
orange bitters}

TheNeSPer & sra i as e i s eupl L Sni e e e S G s i B e e e 12
{Ketel One, Tanqueray 10, Lillet Blanc}

Bspresso Mapbind s i sste s in v v s i Fit s e Blansin sy sl e SRON It R R e el e L 15
{Triple 8 Vanilla, Kahlua, Bailey’s, fresh espresso}

AViatlon s Sawara s su s iR il N sl i S S e L s D S 14
{Tanqueray 10, Créeme Yvette, Luxardo Maraschino Liqueur, lemon juice}

Denohlie Daiquiricr o som s dii il cori B e i sl el s i e L e 10
{Bacardi, Luxardo Maraschino Liqueur, lime juice, grapefruit juice}

The Bast Word=: s s s sh e itd ol s sl s e Se e 00 0 Sl el B DOl e B il i 12
{Beefeater, Green Chartreuse, Luxardo Maraschino Liqueur, lime juice}

Silver Liming s St ol G s B v R s s s O L sl L e s B 14
{Heradura Silver, Cointreau, lemon juice}

A BV e R e e e R R T SRR S e . e Sy s L A D S e (A S 14
{Triple 8 Vanilla, Disaronno Amaretto, pineapple juice, prosecco float}

RrepetENartinie e re o comae b it v e it e e S e e R R 14
{Grey Goose Citron, Chambord, pineapple juice, prosecco float}

DG slela Ut p A S e at B B B RS eI e T U D R e e B B R 14

{Beefeater, Carpano Antica, Campari}

Sinnera eSaintss v i L el i i s D S el B e e e 14
{Makers Mark, St. Germain, Yellow Chartreuse, grapefruit juice}



BEER

DRAUGHT

Samm-AdamstBoston Massachugette e fr a e ot s e e .5.%5
Sam Adams Seasonal; Boston-MassdehusettS: Sie o taen s o el i d L i e a 5.75
Sam Adams Rebel TPA Bogtony:Massaehusetbsis i oo s e ia i i ey e L 5.75
Blhue:Maon: Golden:/Golgrados cri i aiimarsie fnin el dep S b e el i e e .5.75
NEaler-LiteNilwanikeesWASCONSITL (o7 - o sl s e e e o DD
Longtrall Briddewaters Eorners - Vermont = o o i v i vl on e S S ae e e 56D
Gobse IslandIPA, Chicago HANeIs == n i i i i cpgean et el 0l s s i e .5.7B
Goose: 32 Ehicago, TIHNoIget wi - e ido s = R ol e e S e e BB
Ghiinness: Dublindireland:(280.0Z s iivae it i s s e s e s T e 7.00
Heineken: ZoeterwoudesNetherlanids:: i re ma e b ann el e e s e e 6.50
PalmSteenhudfel Belshumeg oo i oo xin il st e e e e, e 6.50
Stella:Arteis: hisuven, Belgiim ..t Svi s i v el g i e s i e e .6.50
BassrAle babon:Baglana sy ioh o0 S aRn s st G SR el e s 6.50
GoronaLight Mexieo Cily, NMEeXICO: .8 siio i e s i e e e i o .6.50
BOTTLES

Whale’s Tale Pale Ale, Nantucket; Massachusetts . o.o.ooe. o v i iin i s oo 6.50
Ipswich-FPACIpswich sMadgaehusethis iy o d i i e s e 6.50
Tramp Stamp-IPA-by Clown Shees; Ipswich-Magsachusetts oot i it ot s 7.50
Green Flash West:Coast IPA,Ban Diegn, California i .c o biisna i i i s o asaetaa 7.50
Bridweiger Stihouis: MHggourie = i it s lle b s B s g D N e .5.50
Bud Light; Si: Fouls: MisSaUrisais. o nl gl el g i o i e e s .5.50
Coors Lighti Golden, Colorado . auiimni o e i avis s i e e .5.80
Miller Lite; Milwatlkee; WisCOQOSHY o vt o i St s v eann i e Dol o e s .5:50
Yuengling -Pottisville. Peaneylvamnia, coiai ot e vl s s dainnn e e e R .5.50
Nachelob Ultra, Stalonis; MIsSourT e - - st e san i e sl s e s e i .5.50
goronasexico Gty NMexieoi saiitice i i s s S e et e e 5.50
Wasatch Polysamy Porter; Salt Fake City; Ubah s ree o e s s e il 7.80
AmstelZlight, Amsterdam. NetherlandSs i 500 a0 0 e s e e e o 6.50
Heineken Lite ZoeterwoudesNetherlands: ieii o ot sl v a8 Sl e o i e g 6.50
Jack D’or by Pretty Things 220z, Westport, Massachussets (Large Format) ........ccooevveiieinnnn 16.00
Blue Hills Watermelon 220z, Canton, Massachusetts (Large FOrmat)......c.vovviiiiiiiiniiiiiieaiina.. .16.00
Sofie by Goose Island 22 0z, Chicago, Illinois (Large Format). .. e it i 16.00
Red BridseLager, St FouisiiissouriGluteni BEree). oo v Sl i i n i ie i v 550
Magners@ider.Clonmel. Ireland (Gluten Free) sii ol ol s vn i s B e e e it e 5.50
Qldouls: 8tliouis; Missouri (Nen-AlcohOlic) s i e o s e i e i 5.00

Kaliber, Dublin, Ireland (NOm=AICONOHC) it e s e T e s e B e e 5.00



THE CELLAR COLLECTION

SPARKLING

NV Mionetto Proseccoi Veneto, waside s S e i ton L N iiiie Ll i i e Ll e s e .35
N:V=Eouis:Roederer:Brut Relms ool et el (el el s spdime i any bl O 0 il .90
NV Pol ROger Brut Bpernayy .y« o e bl e i Siinatn Tt i ol il e sl s i ) 105
NV PerrierJoust:GrandBruts Bperilay . o s i sain it e, ot b iR G e 125
N:-V. Laurent Perrier' Rose; Tolrs-sur-Marne . il Ui e i, ol it el s el e s e 130
2005 Touis Roederer “CristallaRelms i aiii v v S idipns osi i rii o sl bii s e e 225
ROSE

2012 Chateau D’Esclans “Whispering Angel” ROSE, PPOVEIICE . . ... . ...t sseiaaaaaaiaaeanananasaianaainnns 45
2012 Chateayr DiEiselans £ P Eclang? Rose, PROVENee 1. i /s s s silplin i ol il L el e 55
2011 -ChatearDEseclans fLes Glans” Rose, Provencer, vl il by sl oo Lo Dosiliies s o Ll o 120
2014:Chateau PiEBsclans “Garrust ROSePrOVenen . L iy b o (0 el ven il L v T e 165

PINOT GRIGIO

2012 Borgo.Conventi PMot Grigio Bl i coiibiiatiphe Silis el Lot in i s i Lo i e i e 35
2012:Barone Fini-Pinot:Grigio ATL0 Adigens il or Al g i 0 Lo i i it e S 35
2012 EspertosPinot:Grigios Venetays iy il ls o o i 8 S B L R B .35
2012 Livie Feliiga Pinot/Grisio Friudia e i s e i it et st e b e G gl O e i s .85
2012 Santa, Margherita Pinot.GridiorValdadige i ii adtel it i il ol he s Dhaed o it o sel oLy 65

SAUVIGNON BLANC/ALBARINO

2012 Vills,Maria Sauvignon Blane, Marlborough - e oot 5 it ses i v el el it s 35
2012 Kim Grawford “Spitfire? Sauvignon.Blane;MarlbOrough ... S0t vl ol ol onilics i i 45
2011 Marques de Nurrieta:Albarino; Rias Baixas & sii i o ie dallba 5 i (il s o 55
2612 Provenance Sauyvignen Blanc,;NapaiValley -2 i s op o i i e g B i s 55
2011’ Langlois Sancere Loive Valley 2 oidla Lus b e oo i 2 s s i LR e il et bl i v 60
201k Merry Bdwards Sauvignon Blane, Bussian River Valley foi e ii oo ol il il L O, 80

INTERESTING WHITES

2011 PacificRimasRiesling-Columbia Valley vad snt. i i iiioa i o Mgl irsa Be g b bt sl B, i 35
NV Eranciseanl SHquilibrium? Blond, Napa Valley %yt @ i ola . Gobisndauet 00 G e gl 45
2011sEouis MetaireauMuseadert sLioire Valloy: it i o inia o don s polne i Sl el o dlo i ans iy gt 45

All wines are subject to vintage change and availability.



CHARDONNAY/WHITE BURGUNDY

2012 Bostonia;Public House ChigrdonnaysNapa Valley s sl i o mm L e i o s 35
202 @hione “Gavildn? Chardonnay, SonoIHa, - h: s ee o e b e s e o e 45
S0l puis Ghevallier Powilley:Eiig8es BUPSUNAY o v o sl e i e i 00 e Dot e 50
202 Senoms CutrerChardonnay, RussiarRiverValey : ~iue So st s ol s e e 58
2011 Jordarr Chardonnay, RussianiRiver Valley . cn e b in L i iR e 65
2012 Patz & Hall “Dutton Ranch” Chardonnay, Russian River Valley ........c..cciiiiiiiiiiiiiiiiiinnnnnn 70
201 L. Stags Leap i KariatGHarlonnay, NapaValloy biiie s foti o v o Bm soiii e s ot 80
2010 RameyChardeonnay, Sonoma Codsts el i it on e il e T i e A 85
2012 Cakebread Chardennay, NapaNalley - st s ines 0 S L e o e e n e L 90

PINOT NOIR/BURGUNDY

201 2:Begtonia PubliccHouse PInotNeoir, Napa:Valleyr o oo iie T uriis - s st i e s e 35
2012 - BErath Pinot Noip, Willamebte Valley o v L i v i i b e e i 40
2012 Barishee Pinot Noig:Sonema . s v Liie s sl e M o ioa A e i .50
2@LkEKnightg Wstate Pinot Noirp Bugeneges - F oo aidn i i asiia vl de Ox Sl | 0 55
201 1 Orogeny: Pinot:Noir, RussiansRiverValley. i it denc o e s o g e e e R 65
2010 The Calling Pinet-Noir RussianBiverVNaley .., v i s s v 75
=007 Whetstone “don -Boat’ Binot NoirsSonoma Ceasbe v i aarii i i i iied va s ot 95
2011 Bomaine Paniel Rion &Rils Nuits-8t-Geordesi Bursundy oo o il ot oo alfon it 100
=0k lEPaul HobbsPinot Neir, Russiarr River Valley .ot o Sf s viiei e sl e 120
2011 DumelPinot-Noin RussianRiverNalley st 0 o oo i i e il it v e 130
2012 Patz & Hall “Gap’s Crown Vineyard” Pinot Noir, Sonoma Coast........cccvviiiieiiiiiiiiiiinnnn.. 160
MERLOT

2011 Chaplesirug NierlotNapaValley o ocr . om0y o S et e S e e e 55
2011 Frogalegp MerlotaNapaiValleye e S cocna e o g e b e Dol it e e 75
<@l ' DackhoraMerlot:NapaValleye o en et el i S s e O D T e 95
201 E:-Darioush-Meplob:Napa Valloy i et Maia tn s e s O e e e .140
MERITAGE/BLENDS

2010 Aviaey: Napa Valleyeia e i s i e o s il St e B T e e 45
2010 Mulderboschi Faithfull Hound,? Stellenbosehis il o i avid s i i e o 55
RB09EoLSolare ColumblaNalley e m st s g e s s O
2011 -Chappellet Cerventes “Mountain Cuvee?, Napg Valley .o oono on . ins it s S 75
201" Charles Krug fGenerabions, = Napa Valley o corch i el s alia i e s 90
201O:EesMistral, Mapberay Sie e e s e s S T e e e S 95
2010:Francisean Nagnifleat > Napa Valley .. o5 o ey i T s N L G 100
2010 Blackbird, Arise s NapaValleya: sl fanmin v et ol S i S D e S5
2009-Bealisau Vineyards:“TapestryeNapa Valley » ot dancismy e i i Ui 130
2010Qumntessg-NapaValley 2o i ss sy g i S s i s RS e e .155
2010:0pus One, NapaaValley - 0 s o s sl i e s e e 325

All wines are subject to vintage change and availability.



CABERNET SAUVIGNON

Q01L& B Side Gabernet SauvignonsNapa; Valley «iis f e ailacsei s el Siie solvett i, Sui s Sl e o0 45
2010 Obsidian Ridge Cabernet Sauvignon, Red Hills Lake COUNLY ...ovvuviiiiiiiiiiiiiiiiiiiiiieaieaannns 50
201 1Mt Veeder Gabernet Sauvignony Napa Valley @bl v ip s aiioriisiai e aiing il i lgi o 65
2009 Jordan Cabernet Salivignon. AlexandepNalley coiid o Ll ni i d ool s, Vo cl i 80
2011 Stag’s Leap “Artemis” Cabernet:Sauvignon, Napa Valley ... i . il eiiostaiiinanianssnins 95
2010 Haust Cabernet . Sauvignon, NapaValley: & .. o it on Gos g le il a0 O S i 100
2011 Vineyard 29 “Cru” Cabernet Sauvignon;Napa:Valley it oo o i e i i 110
2009:B. R :Cohn*0live:Hill 2 CabernetSauvienon: SONOMIa: o wio il G il s grg e 125
2009 Silver Oak Cabernet Sauvignon, AlexanderNalley .\ iias o 8 o 0 m i bl v L0 150
200% Caymus Cabernet Sauvignon; Napa Valley . doitel s oeein o Siinio i s s e i oy 160
2010 Bunn Cabernet Sauvignon, NapaValley:.. i s il Al Ta i i ol oo i o 180
2007 Cakebread “Vine Hill Ranch” Cabernet Sauvignon, Napa Valley ........ccoooiiiiiiiiniienininnann. .195
2010 Plumpjaeck Gabernet Sauvignon.:Napa Valley: o\ . o imdis et mss ity ia i s o 205
2009 Barioush.Gabertiet Sauvignon -Napa Valley . i s viinis, ssndialie oo aoy o il Bl (i e 215
2009 Chappellet “Pritchard Hill” Cabernet Sauvignon, Napa Valley ...c...coiviiieiiiifonininneinninnensn 230
2011 Caymus Special Select Cabernet:Sauyvignon; Napa Valley . ./, . ... o iis noil i b i 250
2009 Dominus Cabernel Sauvisnon: NapayValley it ie i sl oo s iR 275
2009:Bond “Quella’” Cabernet Sauvignon, Napa Valley ..o i s ot i o ris s i, 900

INTERESTING REDS

2010 Manitesto:Zinfandels Lodi 2 s i o s i st Sl Db il e s i ® S L o o e .35
2011 David Bruce Petite SyralisCentral Goastizu .l i ol ity ooy sl i i i s 45
2009 Chateau la, Rose Pin-Bordeaux Superieur, Entre-Deux-Meres ... ... oo b, ioddivi i doal il 50
2009:d’Arenbers: iDead Arm? Shiraz. Nelidren Vale i il naids il chi il il L e i 95
2010 Lies Tourelles de-EonguevillesPawlliaic s s [ m S s inat s 0 s gl s 0 ogitnngy 150
2010:Chatean - Kirwan  MarSans s oo oy dodio D e, Sr bR g i o0 i B e S e .250
ITALIAN

2010 Gagliardo-NebbiplesRiedmnonti: ula satcm oy ilal U rt g i St el e e i el ap s .80
2010 Ca'Marcanda tProunist by GajarTusCany « oo oo i ot v iy e sl gl dics ot i i Ll 105
2008 Masi=Gostasera? Amarone, Valpolicellgrri sio i e voale . ol Lol il ool o i s s 105
2007 Bio Cesare Barbdresco: Piedmontd: ol o vl i cusiipalonet s Siin i sl e e 130
2010 Tisnanelle by ARGINOLL (PUSCaAnY vt msein sl e o ik bilie L e C R g S e 210
2008 .GgjaDagromis? Barolg: Pledmonty. cifuiie v v o veind Shm il rugange ol D s e i B 225
SPAIN/ARGENTINA

0 I-Graffigna Gentenario-Malbee) Ban dJuan. il v vl b e i o T Bl b s e ey 35
2012 PascliglvFosoNIalbee, Maipu Valley @it i iil o v i i e oot el sl ot e O T 45
2011 Trapichie BroquelzMalbec NMendoza .. .o vt iy il by hnie g sl gind ol G sl il ol 45
2012 Feling Vina Gobos’-Malbec by Paul Hobbs, Mendezant e v Do Lol friiaton it s ivd b <f 50
2010 Veramonte Primus, Colchagua, Valley:. . i wilsla s mn s dlies il el i b, Sy 55

All wines are subject to vintage change and availability.
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