
M A I N E  M U S S E L S   1 1
Green curry, sake, grilled bread 

L O B S T E R  B I S Q U E  1 2
Lobster tortelloni, fennel oil, nutmeg 

DAY B OAT  F L U K E  S A S H I M I *  1 3
Avocado mousse, crispy tempura, radish

C O U N T RY  P O R K  PAT E *  1 1
Whole grain mustard, house-made pickles,

 grilled country toast

C R I S P Y  C H I C K E N  W I N G S   9
Sweet and sour, spicy Asian slaw 

H O U S E  M A D E  FA R R O  PA S TA  1 0
Ragout of pork shoulder, red wine, herbs 

S A L A D

W E D G E  S A L A D   9
Bibb lettuce, pancetta chips, 

 tomato confit

B A B Y  B E E T  S A L A D * *  1 0
Roasted and pickled beets, orange,

 fennel, pistachio 

M I X E D  G R E E N S * *  1 0   
Equinox farm mesculin greens, balsamic, herbs, crispy onions 

(add chicken 4)

F R I S É E  S A L A D  9
Bacon lardons, lemon vinaigrette, one hour egg

C O B B  S A L A D  1 4
Chicken, bacon, egg, avocado, tomato, 

blue cheese

A P P E T I Z E R S

A L L  N AT U R A L  B U R G E R *  1 4
Aged cheddar, bacon, black pepper aioli, brioche

C O U N T RY  F R I E D  
C H I C K E N  S A N DW I C H  1 2

Gruyère cheese, arugula, smoked tomato aioli

C R O Q U E  M A DA M E *  1 3
Smoked ham, gruyère, béchamel, fried egg

G R I L L E D  E G G P L A N T * *  1 3
Goat cheese, spinach, pepper salsa

C H I C K E N  S A L A D  W R A P  1 2
Apple, horseradish, arugala

G R I L L E D  F L AT B R E A D * *  1 3
Arugula, pickled onions, goat cheese

E N T R E E S

S L OW  R OA S T E D  
C H I C K E N  B R E A S T  1 5

Mashed potato, spinach, mustard jus

B R A I S E D  OX TA I L  R AV I O L I  1 4
Roasted root veg, wild mushroom, 

red wine reduction

O L I V E  O I L  P OA C H E D  
S E A  T R O U T *  1 6

Potato pavé, pea greens, citrus beurre blanc

F I S H  A N D  C H I P S  1 4
Beer battered cod, shoestring fries, tartar sauce

W I L D  M U S H R O O M  C E V I C H E * *  1 2
Carrot purée, red quinoa, herb salad

S T E A K  F R I T E S *  1 8
Marinated bavette steak, watercress

S A N DW I C H E SR AW  B A R

All sandwiches served with fries or mixed greensS O U T H  B AY  B L O N D E  OYS T E R S *    2 . 7 5
P OW D E R  P O I N T  OYS T E R S *    2 . 7 5

L I T T L E N E C K  C L A M S *   2
C H I L L E D  J U M B O  S H R I M P    3

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

 INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE PLACING YOUR ORDER.  ** VEGETARIAN     



A P P E T I Z E R S

E N T R E E S

S A L A D

H OT  A N D  C O L D  C R A B   1 5

Seared crab cake, tartar, chilled 

citrus crab salad, homemade pretzel

DAY B OAT  F L U K E  S A S H I M I *   1 3

Avocado mousse, crispy tempura, radish

C O U N T RY  P O R K  PAT E   1 1

Whole grain mustard, house made pickles,

 grilled country toast

C R I S P Y  C H I C K E N  W I N G S   9

Sweet and sour, spicy Asian slaw

H O U S E  M A D E  FA R R O  PA S TA   1 2

Ragout of pork shoulder, red wine, herbs

M A I N E  M U S S E L S   1 1

Green curry, sake, grilled bread

L O B S T E R  B I S Q U E   1 2

Lobster tortelloni, fennel oil, nutmeg

V E A L  S W E E T  B R E A D  “ N U G G E T S ” *   1 3

Homemade barbeque, potato chips

W E D G E  S A L A D   1 0
Bibb lettuce, pancetta chips, stilton, 

tomato confit

B A B Y  B E E T  S A L A D * *   1 0
Roasted and pickled beets, orange,

 fennel, pistachio

M I X E D  G R E E N S * *   1 0
Mesculin greens, balsamic, herbs, crispy onions

PA N  S E A R E D  J U M B O  S CA L L O P S *   2 6
Cauliflower, grapefruit, swiss chard, bacon

S T E A K  A N D  E G G S *   2 9
All natural sirloin, sweet potato hash, fried egg, crispy 

bone marrow

S L OW  R OA S T E D  C H I C K E N  B R E A S T   2 1
Mashed potatoes, spinach, mustard jus

P O R K  T WO  WAYS   2 4
Roasted loin, glazed belly, turnips, citrus

C R I S P Y  F R I E D  TO F U * *   1 9
Avocado, slaw, pickled jalapeno, ponzu

C R I S P Y  D U C K  A  L’ O R A N G E *   2 4
Breast and leg, sweet & sour cabbage, 

orange glaze

PA N  S E A R E D  C O D *   2 2
Bok choy, glazed cippolini onion, spiced 

carrot purée

S T E A K  F R I T E S *   2 5
Marinated bavette steak, watercress

W I L D  M U S H R O O M  R I S OT TO * *   2 0
Fontina, herbs, truffle honey

A L L  N AT U R A L  B U R G E R *   1 5
Aged cheddar, bacon, black pepper aioli, 

brioche, fries

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

 INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE PLACING YOUR ORDER.  ** VEGETARIAN     

R AW  B A R

S O U T H  B AY  B L O N D E  OYS T E R S *    2 . 7 5

P OW D E R  P O I N T  OYS T E R S *    2 . 7 5

L I T T L E N E C K  C L A M S *   2

C H I L L E D  J U M B O  S H R I M P    3



*ALL VINTAGES SUBJECT TO CHANGE

2 0 1 0      M I C H E L  S C H L U M B E R G E R   “ L A  B R U M E ” C H A R D O N N AY  ( S O N O M A , CA )  4 6

2 0 1 2      G R OT H  S AU V I G N O N  B L A N C  ( N A PA  VA L L E Y, CA )  5 2  

2 0 1 2      A B A C E L A  “ E S TAT E ” A L B A R I N O   ( U M P Q UA , O R )  4 3  

2 0 1 1      C H E H A L E M  “ 3  V I N E YA R D S ” R I E S L I N G  ( W I L L A M E T T E  VA L L E Y, O R )  4 6  

2 0 1 2      K  V I N T N E R S  V I O G N E R  ( C O L U M B I A  VA L L E Y, WA )  5 4  

2 0 1 1      C H AT E AU  D E  L AV E R N E T T E  B E AU J O L A I S  B L A N C  ( B U R G U N DY, F R )  3 8  

2 0 1 1      G I L B E RT  P I C Q  C H A B L I S  ( B U R G U N DY, F R )  5 0  

2 0 1 2      C H AT E AU  V I TA L L I S  P O U I L LY  F U I S S E   ( M A C O N , F R )  4 8  

2 0 0 7      M A S  CA L  D E M O U R A  “ L’ E T I N C E L L E ” C H E N I N  B L A N C / G R E N A C H E  B L A N C  ( L A N G U E D O C , F R )  6 1  

2 0 1 1      P E T E R  J A KO B  K U H N   “ S TO C K  A N D  S T E I N ” R I E S L I N G  ( R H E I N G AU , F R )  3 4  

2 0 1 2      B R OA D S I D E  “ W I L D  F E R M E N T ” C H A R D O N N AY  ( C E N T R A L  C OA S T, CA )  4 6   

2 0 1 1      H U B E R  “ T E R R A S S E N ” G R U N E R  V E LT L I N E R  ( T R A I S E N TA L , AU S T R I A )  4 0  

2 0 1 2      D O M A I N E  S E R G E  L A L O U E  S A N C E R R E  ( L O I R E , F R )  4 6   

2 0 0 9      B E L L E  P E N T E  C H A R D O N N AY  ( W I L L A M E T T E  VA L L E Y, O R )  7 8   

2 0 1 1      C L O S  D U  VA L  C H A R D O N N AY  ( CA R N E R O S , CA )  6 8  

2 0 1 2      FA R M E R S  J A N E  W I N E  C O . “ F I E L D  W H I T E ”  R H O N E  B L E N D  ( S A N TA  B A R B A R A , CA )  5 4   

2 0 1 2      B E RTA N I  S OAV E  ( V E N E TO, I T )  4 5  

WHITE 

2 0 1 0      S TO RY B O O K  “ M AYA CA M A S ” Z I N FA N D E L  ( N A PA  VA L L E Y, CA )  8 6  

2 0 1 0      M I C H E L  S C H L U M B E R G E R  “ L A  C I M E ” CA B E R N E T  S AU V I G N O N  ( D RY  C R E E K  VA L L E Y, CA )  5 8  

2 0 1 1      K U N I N  “ PA P E  S TA R ” R H O N E  B L E N D  ( S A N TA  B A R B A R A , CA )  5 4  

2 0 1 2      CA L E R A  P I N OT  N O I R  ( C E N T R A L  C OA S T, CA )  6 0  

2 0 0 9      CA I N  “ C O N C E P T ” CA B E R N E T  B L E N D  ( N A PA  VA L L E Y, CA )  1 4 0  

2 0 1 0      A B A C E L A  T E M P R A N I L L O  ( U M P Q UA  VA L L E Y, O R )  4 4  

2 0 1 1      A R C H E RY  S U M M I T  “ P R E M I E R  C U V E E ” P I N OT  N O I R  ( W I L L A M E T T E  VA L L E Y, O R )  9 8   

2 0 1 2      C H A R L E S  S M I T H  “ B O O M  B O O M ” S Y R A H  ( C O L U M B I A  VA L L E Y, WA )  3 8

2 0 0 8      T I R  N A  N ’ O G  “ O L D  V I N E ” G R E N A C H E  ( M C L A R E N  VA L E , AU S T R A L I A )  6 1  

2 0 1 0      C H Â T E AU  C H A N T E CA I L L E  S A I N T  E M I L I O N  ( B O R D E AU X , F R )  4 8    

2 0 1 0      C H Â T E AU  D E  L A  C O S T E   M A R G AU X  ( B O R D E AU X , F R )  9 6  

2 0 1 1      A L E X  G A M B A L  C H O R E Y- L E S - B E AU N E  ( B U R G U N DY, F R )  8 0  

2 0 1 2      V I G N E R O N S  D E  B U X Y  M E R C U RY  ( B U R G U N DY, F R )  4 0  

2 0 1 0      D U M A I N E  D U  V I E U X  L A Z A R E T  C H AT E AU N E U F  D U  PA P E  ( R H O N E , F R )  7 5

2 0 0 9      R O C CA  D E L L E  M A C I E  C H I A N T I  C L A S S I C O  ( T U S CA N Y, I T )  3 5  

2 0 0 8      B O D E G A S  FAU S T I N O  “ M A RT I N E Z  V  R E S E RVA” T I N TO  ( R I O J A , E S P )  4 9  

2 0 1 2      M A I P E   “ R E S E RV E ” M A L B E C  ( M E N D O Z A , A R G )  3 6  

2 0 1 0      L A D E R A  “ S T I L E  B L O C K S ” CA B E R N E T  S AU V I G N O N  ( H OW E L L  M O U N TA I N , CA )  1 3 6

2 0 1 2      B R A C K  M O U N TA I N  W I N E  C O . “ B E N C H ” P I N OT  N O I R  ( S O N O M A  C OA S T, CA )  4 2  

2 0 1 2      B R O C  C E L L A R S  “ C U V E E  1 3 . 1 ” S Y R A H  ( S A N TA  L U C I A  H I G H L A N D S , CA )  4 6   

2 0 1 0      CA S A  D E  S A I M A  “ B A G A  R E S E RVA” T I N TO  ( B E I R A S , P )  3 2

2 0 0 6      G R A N  C L O S  “ L E S  M I N E S ” ( P R I O R AT, E S P )  4 3  

D I B O N  ” B R U T  R E S E RV E ” CAVA  ( CATA L O N I A , E S P )  9 / 3 4   

S E C C O  “ I TA L I A N  B U B B L E S ” P R O S E C C O  R O S É   ( V E N E TO, I T )  1 0 / 4 0  

M A R G A I N E  ” C U V É E  T R A D I T I O N E L L E ” B R U T  ( C H A M PA G N E , F R )  1 0 5   

P E R R I E R  J O U E T  G R A N D  B R U T   ( C H A M PA G N E , F R )  1 2 0  

D O M A I N E  L’ E C U   “ L A  D I V I N I A” B R U T  ( L O I R E  F R )  6 8    

RED

SPARKLING



D O G F I S H  H E A D  9 0  M I N U T E  I M P E R I A L  I PA  ( D E )  1 2 O Z   9 . 0 A B V   8
Rich mouth feel, beautiful balance of malts and hops

U I N TA  H O P  N O S H  I PA  ( U T )  1 2 O Z   7 . 3 A B V   6
Aggressive hops, surprisingly smooth

B E A R  R E P U B L I C  R A C E R  5  I PA  ( CA )  1 2 O Z   7 . 0 A B V   8
Bold and bitter citrus hops along with pine resin, citrus peel, 

tropical fruits and biscuity caramel malts

W I D M E R  B R OT H E R S  N E L S O N  I M P E R I A L  I PA  ( O R )  1 2 O Z   8 . 6 A B V   6
Robust caramel, citrus hops, big malt backbone

B A L L A S T  P O I N T  S C U L P I N  I PA  ( CA )  1 2 O Z   7 . 0 A B V   7 . 5 0
Intense hops, grapefruit, clementine, tropical fruit, grain finish

B L ATA N T  I PA  ( W I L L I A M S B U R G , M A )   6 . 5 A B V   6
Grapefruit hops, lemon and grass, piney hops and a bitter finish

S A M U E L  A DA M S  R E B E L  I PA  ( B O S TO N , M A )   6 . 5 A B V   6
Piney, grapefruit and tropical fruit, hop forward, very little malt

W I D M E R  B R OT H E R S  P I T C H  B L A C K  I PA  ( O R )   6 . 5 A B V   8 . 5 0
Roasted malts, citrus hops, slightly bitter and dry finish

S T R O N G B OW  H A R D  C I D E R  ( E N G )   4 . 5 A B V   6
Thin and crisp, dry and smooth

WO O D C H U C K  H A R D  C I D E R  S E A S O N A L  ( V T )  6
Check with your server, or see blackboard for current offering

J A C K ' S  A B B Y  H O P O N I U S  U N I O N  PA L E  L A G E R  ( F R A M I N G H A M , M A )   
6 . 7 A B V   6 . 5 0

Fresh citrus hops, grapefruit, tropical, sweet toasty malts,
 light honey flavor

H E I N E K E N  PA L E  L A G E R  ( N L )   5 . 0 A B V   6
Golden grain, dry with less malt than hops, clean 

and refreshing aftertaste

S T E L L A  A RTO I S  PA L E  L A G E R  ( B E L )   5 . 0 A B V   6 . 5 0
Crisp pear, mild spicy hops, grainy sweetness, bread crust finish

Y U E N G L I N G  T R A D I T I O N A L  L A G E R  ( PA )   4 . 4 A B V   5
Amber, sweet caramel malts, grassy and light

C E RV E Z A  PA C I F I C O  C L A R A  P I L S N E R  ( M E X )  4 . 5 A B V   6
Clear and golden, mild bread taste, light and refreshing

M I L L E R  L I T E  L A G E R  ( W I )   4 . 1 7 A B V   5
Clean and bright, mild in flavor

T R I L L I U M  B R E W E RY  ( B O S TO N , M A )
Fort Point Channel favorites, very small allocations, super local

I D L E  H A N D S  B R E W E RY  ( E V E R E T T, M A )
Boston area's first "nanobrewery" with only 5 barrels

 brewed with each batch

H A R P O O N  B R E W E RY  1 0 0  B A R R E L  S E R I E S  ( S O U T H  B O S TO N , M A )
Boston originals (founded in 1986) –smaller productions 

allow for these one of a kind batches

B E R K S H I R E  B R E W I N G  C O F F E E H O U S E  P O RT E R  ( S . D E E R F I E L D , 
M A )   6 . 2 A B V   6

Superb coffee flavor, subtle chocolate, smooth

S TO N E  A R R O G A N T  B A S TA R D  A M E R I CA N  S T R O N G  A L E  ( CA )  1 2 O Z   
7 . 2 A B V   7 . 5 0

Toasted malt, molasses, smoke, piney hops

S M U T T Y N O S E  O L D  B R OW N  D O G  A L E  ( N H )   6 . 7 A B V   6
Rich mahogany, caramel, toffee, nuts, soft smooth finish

OT T E R  C R E E K  C O P P E R  A L E  ( V T )   5 . 0 A B V   6
Roasted nuts, caramel malts, excellent grain and floral hops

N E W CA S T L E  B R OW N  A L E  ( E N G )   4 . 8 A B V   6
Toasted malts, caramel, buttery finish, slightly nutty

G O O S E  I S L A N D  H O N K E R ' S  A L E  ( I L )   4 . 3 A B V   6
Amber, floral hops, light malt, clean finish

G U I N N E S S  E X T R A  D RY  I R I S H  S TO U T  ( I R L )  2 0 O Z   4 . 2 A B V   7
Light and dry, subtle coffee, toasted almond, easy drinking

H A R P O O N  C E LT I C  R E D  A L E  ( B O S TO N , M A )   5 . 4 A B V   6 . 5 0
Malty, pumpernickel, caramel and brown sugar,

 finishes slightly bitter

G O O S E  I S L A N D  M AT I L DA  S T R O N G  A L E  ( I L )  1 2 O Z   7 . 0 A B V   8
Baking spices, fruity biscuity malt flavor, dry body

DELIR IUM TREMENS BELGIAN STRONG ALE (BEL)  12OZ 8.5ABV 10
Pepper notes with banana, excellent balance, great yeast

PRETTY THINGS BABY TREE (WESTPORT, MA) 12OZ  9.0ABV  6.50
Abbey quadrupel, cherry and plum, piney, chocolate notes

S P E N C E R  T R A P P I S T  A L E  ( S P E N C E R , M A )  1 0 O Z   6 . 5 A B V   9
Belgian pale ale, cloves and coriander, some banana, 

champagne-like yeastiness

B R O U W E R I J  PA L M  S P E C I A L E  ( B E L )   5 . 4 A B V   6 . 5 0
Belgian pale ale, caramel malt, apple, light hops

BROOKLYN SORACHI  ACE SAISON (BROOKLYN, NY) 12OZ  7.6ABV  6
Bright spicy lemongrass and lemon zest aroma, 

clean malt flavor

W E I H E N S T E P H A N E R  H E F E W E I S S B I E R  ( G E R )   5 . 4 A B V   7 . 5 0
True German hefeweizen, flavors of banana, wheat bread, 

yeast, faint citrus, white pepper

SAMUEL ADAMS COLD SNAP WITBIER (BOSTON, MA)  5 .3ABV  6
Orange peel, lemongrass, coriander, some plum, 

grainy wheat

CISCO GREY LADY WITBIER (NANTUCKET, MA)  4 .5ABV  6
Belgian white ale, citrus, coriander, black pepper, slightly 

sour, orange zest

ALES

BELGIAN STYLE     WHEATS&

CIDERS

* 1 6 O Z.  –  E X C E P T  W H E R E  N O T E D

P I L S N E R S    L A G E R S&

IPA’S    PALE  ALES& 

L O CA L  L I M I T E D  R E L E A S E /
B L A C K B OA R D  S P E C I A L S



MAYFLOWER PORTER (MA) 6

SOUTHERN TIER UNEARTHLY IPA 22OZ (NY) 11

NEW PLANET PALE ALE  G/F (CO) 7

ROGUE DEAD GUY ALE  (OR) 7

NOTCH SESSION PILS (MA) 6

COORS BANQUET (CO) 5

CORONA (MEX) 6

CISCO SANKATY LIGHT (MA) 6

BUD LIGHT (MO)  5

MILLER HIGH LIFE (WI) 4

MICHELOB ULTRA (MO) 5

DUCHESSE DE BOURGOGNE (BEL) 10

MAGNERS CIDER 20 OZ (IRL) 8.50

CLAUSTHALER  N/A (GER) 5.50

LAGUNITAS LITTLE SUMPIN’ SUMPIN’ (CA) 6.50

AMSTEL LIGHT (NL) 6

S PA R K L I N G  9

R I T Z  S P R I T Z  
A P E R O L , M I X E D  B E R RY  S Y R U P, F R E S H  L E M O N , S PA R K L I N G  

U P TOW N
C I TA D E L L E  G I N , S T. G E R M A I N , F R E S H  G R A P E F R U I T, S PA R K L I N G  

O L D  C U B A N
A G E D  B A CA R D I  8 Y R  R U M , M I N T  S Y R U P, L I M E , A N G O S T U R A , S PA R K L I N G   

R O C K S  1 0

N E W B U RY  FA S H I O N
F O U R  R O S E S  B O U R B O N , M I X E D  B E R RY  S Y R U P, A N G O S T U R A  &  
O R A N G E  B I T T E R S , S O DA

RY E  H I G H B A L L
B U L L E I T  RY E , A J  S T E P H A N ' S  G I N G E R  B E E R , A N G O S T U R A  B I T T E R S

K ' I C H E  R I C K E Y
C U C U M B E R - I N F U S E D  Z A P O PA N  T E Q U I L A , F R E S H  L I M E , 
A G AV E  N E C TA R , S PA R K L I N G  

B O S TO N  C O L L I N S
B U L LY  B OY  VO D K A , E A R L  G R E Y  S Y R U P, F R E S H  L E M O N , S O DA   

W H I T E  R O S C O E
C O F F E E - I N F U S E D  S O B I E S K I  VO D K A , F R E S H  C R E A M , S O DA

P E G R O N I
O R A N G E - I N F U S E D  C O L D  R I V E R  G I N , P U N T  E  M E S , 
CA M PA R I , O R A N G E  B I T T E R S   

M A RT I N I S  1 1

DA I Q U I R I
P I N E A P P L E - I N F U S E D  CA S T I L L O  R U M , L U X A R D O  M A R A C H I N O, 
F R E S H  L I M E   

V I O L E T  H O U R
W I R E WO R K S  G I N , F R E S H  G R A P E F R U I T, C R È M E  D E  V I O L E T T E

H AWA I I A N  P U N ' S ' C H
T I TO ' S  VO D K A , F R E S H  PA S S I O N  F R U I T, O R A N G E  &  G UAVA

B E E T N I K  
B U L L E I T  RY E , H O U S E - M A D E  B E E T  L I C O R , AV E R N A  A M A R O, 
C R È M E  D E  CA S S I S , R H U B A R B  B I T T E R S

BOTTLES

M I X E D  D R I N K S

LIONS  STOUT  (SRL )  6

BAXTER  STOWAWAY  IPA   (ME )   5 .50

S IX  PO INT  BENGAL I  T IGER  16OZ   (NY )   6

ANDERSON  VALLEY  BOONT  AMBER   ( CA )   6

21ST  AMENDMENT  B ITTER  AMER ICAN  EPA   ( CA )   6

BBC  STEEL  RA I L  EPA  (MA)   5 .50

OSKAR  BLUES  MAMA YELLA  P I LS  ( CO )   5 .50

BUDWE ISER  16OZ   (MO)   5

BROOKLYN  LAGER  16OZ   (NY )   6

NARRAGANSETT  SEASONAL  16OZ   (R I )   4

AVERY  WHITE  RASCAL   ( CO )   6

NEWBURYPORT  PLUM ISLAND  BELG IAN  WHITE  (MA)   5 .50

DOWNEAST  C IDER  (MA)   6

CA N S

BY THE GLASS

W H I T E S  &  R O S É
2 0 1 2  OW E N  R O E  “ M I RT H ” C H A R D O N N AY  ( C O L U M B I A  VA L L E Y, WA )  9  

2 0 1 1  T R I M B A C H  “ C L A S S I C ” P I N OT  B L A N C  ( A L S A C E , F R )  1 2  

2 0 1 2  S A N  D E  G U I L H E M  G A S C O G N E  B L A N C  ( G A S C O N Y, F R )  8  

2 0 1 2  D O M A I N E  D E  B E G R O L L E S  M U S CA D E T  ( L O I R E , F R )  9   

2 0 1 2  K ATO  S AU V I G N O N  B L A N C  ( M A R L B O R O U G H , N Z )  9  

2 0 1 3  J E A N  L U C  C O L O M B O  R O S É  O F  S Y R A H / M O U RV E D R E  ( P R OV E N C E , F R )  1 0  

R E D S
2 0 1 1  C H AT E AU  D E  T R I G N O N  C OT E  D U  R H O N E  ( R H O N E , F R )  9  

2 0 1 0  AU G U S T  C E L L A R S  P I N OT  N O I R   ( W I L L A M E T T E  VA L L E Y, O R )  1 2   

2 0 1 2  L A  P O S TA  “ P I Z E L L A  V I N E YA R D ” M A L B E C   ( M E N D O Z A , A R G )  1 1  

2 0 1 2  C E L L A R I O  D O L C E T TO  ( P I E D M O N T, I T )  1 0   

2 0 1 1  C H AT E AU  L E  B E R G E Y  M E R L OT / CA B E R N E T  S AU V I G N O N  

( B O R D E AU X , F R )  9   

2 0 1 1  B E AU J O L A I S  V I L L A G E S  D O M A I N E  C O L L E T T E  ( B U R G U N DY, F R )  1 1   

B U B B L E S  
D I B O N  ” B R U T  R E S E RV E ” CAVA  ( CATA L O N I A , E S P )  9 / 3 4   

S E C C O  “ I TA L I A N  B U B B L E S ” P R O S E C C O  R O S É   ( V E N E TO, I T )  1 0 / 4 0  

S W E E T  W I N E S
8 Y R  F E R R E I R A  TAW N Y  “ D O N A  A N TO N I A” ( P )  1 2    

2 0 0 9  C H AT E AU  T H I B AU T  ( M O N B A Z I L L A C , F R )  8   

2 0 0 7  FA L C H I N I  V I N  S A N TO  ( T U S CA N Y, I T )  1 4


