WHITES
378’s
2007 Sancerre ‘Le Chene,’ Lucien Crochet

N.V. Brut, Cramant Grand Cru, Larmandier

2008 Marsanne, Qupe

2008 Muscadet ‘Clos des Briords,’ Pepiere

2008 ‘Coenobium,” Monastero Suore Cistercensi

N.V. Montaigneu Brut, Peillot

2007 Riesling ‘Graacher Himmelreich,” Schaefer
2003 Gruner Veltliner ‘Lamm,’ Hirsch

2008 Savagnin, Puffeney

2007 Gruner Veltliner ‘Vogelsang,” Brundlmayer
2006 Chardonnay ‘Porter-Bass,” Ceritas

2007 Mercurey ler Cru ‘Les Champs Martin,” Carillon

2005 Pouilly-Fuisse ‘Les Menetrieres,” Ferret

REDS

2005 Costieres de Nimes ‘Excellence,” Mas Grand Plagniol
2007 Nebbiolo D’Alba ‘San Rocco,” DeForville

2004 Rioja Crianza ‘Vina Cubillo,” Lopez de Heredia
2008 Pinot Noir ‘Anderson Valley,” Lioco

2006 ‘Cuvee Simone,’ Ruston

2008 Morgon ‘Cote de Py,’ Foillard

2005 Syrah ‘Hillside Estate,” Qupe

2005 Santenay ler Cru ‘Grand Clos Rousseau,” Morey
2003 Carema, ‘Etichetta Bianca,” Ferrando

2004 Cornas ‘La Geynale,” Robert Michel

a list of older wines is available

corkage policy:

2003 vintage and younger, $25; 2002 and older $10

limit two 750’s per party
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onion soup gratinee 8

salad of fennel, arugula, walnuts,
favas and feta 9

roasted asparagus, salsa rustica, 10

PEI mussels, roasted tomatoes,
shallots and sherry 10

orechiette, sausage, rapini, yellow
eye beans, parmesan 14

NY steak, long-cooked brocecoli,
pine nuts 21

fourme d’ambert 3
petite basque 3

comte 3

fresh-baked chocolate chip, walnut,
oatmeal cookies & each

Straus-Ritual affogato 7

MENU

bacon mushroom tart

2008 MORGON ‘COTE DE PY,
FOILLARD

roasted halibut, ramps,
English peas,
cauliflower puree

2006 CHARDONNAY
‘PORTER-BASS,” CERITAS

sara’s lemon curd, pine nut
Canadian province cookies
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