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SIPP 
                      GLASS    BOTTLE 

Gruet, Blanc de Noirs, New Mexico, USA, NV                         7            35 
Col Vetoraz, Prosecco di Valdobbiandene, Veneto, Italy NV                                                           40 
Graham Beck, Rosé, Western Cape, South Africa, NV        8            38 
 
Torres, Viña Esmeralda, Muscat/Gewürztraminer, Catalayud, Spain, 2009      7            28 
Colterenzio, Lumo, Pinot Bianco, Alto-Adige, Italy, 2009        6.5            27 
Domaine Sauvéte, Oneiros, Sauvignon Blanc, Loire Valley, France, 2009      8            32 
Mahi, Sauvignon Blanc, Marlborough, New Zealand, 2008        8.5            34 

 Baron K, Riesling Kabinett, Rheingau, Germany, 2009         8.5            33 
 Cooper’s Creek, Pinot Gris, New Zealand, 2008         7.5            30 
 High Flyer, Sommerston Vineyard Grenache Blanc, Napa Valley, 2008             34 
 CC, Chardonnay, Monterey, California, 2009                33 
 Fleur Du Cap, Chardonnay, Western Cape, South Africa, 2009       7.5            29 
 Domaine Zind-Humbrecht, Gewürztraminer, Alsace, France, 2008                   50   
  
 Nicole Chanrion, Cote de Brouilly, Beaujolais, France, 2009              43 

Pierre Guillemot, Borgogne, 2008                 48 
Saint Gregory, Pinot Noir, Mendocino County, California, 2007        9.5            38 
Wasem Estate, Spätburgunder, (Pinot Noir), Rheinhessen, Germany, 2008            11.5            45 
Colonia Las Liberes, Bonarda, Mendoza, Argentina, 2009         4.5            18 
Beck, Blaufrankisch, Austria, 2008           9            36 
De Falco, Lacryma Christi Del Vesuvio, Piederosso, Campania, Italy, 2009       8            32 
Ramsay, Merlot, Napa Valley, 2009           7            28 
Heartland, Stickleback, Syrah/Cabernet/Dolcetto, South Australia, 2008       7            28 
Kiona, Cabernet Sauvignon, Washington State, 2003                     48 
Little B, Médoc, Bordaeux, France, 2006                48 

    
Kracher, Cuvee Auslese, Burgenland, Austria, 2008 (375 ml)        9             36 

    Makana Meadery, iQhilika Cape Fig Mead, Africa                                                     5                   25  

 

 

BREW 
Kenya Breweries, Tusker Lager, Africa                5 
Metropolitan Brewing, Dynamo Copper Lager, Chicago               4.5 
Brasserie Lefebvre, Blanch de Bruxelles, white ale, Belgium              5.5 
Original Sin hard cider, New York                 4.5 
Dogfish Head, Midas Touch, ancient golden elixir, Delaware              9 
Jolly Pumpkin Brewing, Oro de Calabaza, sour ale, Michigan (750 ml)             26 
Hitachino, Real Ginger Brew, Japan                 10.5 
New Holland Brewing, Mad Hatter, India Pale Ale, Michigan               5 
Three Floyds, Apocolypse Cow, Double IPA, Indiana (750 ml)              24 
Arcadia Ales, Loch Down, Scotch Ale, Michigan               4.5 
St. Bernardus, Abt 12, Belgium                 12 
Dogfishhead, Palo Santo Marron, Wood-Aged Dark Brown Ale              9 
Brew Dog, Riptide Stout, Scotland (750 ml)               16 
Great Lakes Brewing, Blackout Stout, Ohio                7 
Rihaku, Wandering Poet, Junmai Ginjo Sake, Shimane prefecture (375 ml)           9            36 
Konteki, Pearls of Simplicity, Junmai Daiginjo Sake, Kyoto (375 ml)      10            40 
Tozai, Snow Maiden, Junami Nigori Sake, Kyoto (375 ml)        6.5                 25 

 

	
  


