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Specialty Cocktails

Red 22 & Collins 	 20
Fresh Strawberries, Aperol & Pink Grapefruit Juice

The Tribeca 	 20
Fresh Peach & Pineapple Topped with Moët & Chandon Champagne

Chow-Lini 	 20
House-Made Peach Foam & Moët & Chandon Champagne

Inception 	 18
Lychee Essence Topped with Moët & Chandon Champagne

Pineapple 100 	 18
Cîroc Pineapple Vodka, Grand Marnier 100, Pineapple Juice & Fresh Lemon

Lychee Martini 	 16
Absolut Elyx Vodka, Lychee & Touch of Ginger

Jalisco 	 16
Patrón Roca Añejo Tequila, Passion Fruit Purée & Chili Pepper

Five Spices Old Fashioned 	 16
Gentleman Jack Whiskey & Five Spices Honey Nectar

Monarch 	 16
Bombay Sapphire Gin, Elderflower, Fresh Lemon & Mint
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By the Glass

MR CHOW’s Champagne Trolley
Krug “Grande Cuvée,” Brut NV	 55
Ruinart “Blanc de Blancs,” Brut NV	 50
Laurent-Perrier “Cuvée Rosé,” Brut NV	 45
Veuve Clicquot “Yellow Label,” Brut NV	 40
Moët & Chandon “Impérial,” Brut NV  	 28
Perrier-Jouët “Grand Brut” NV  	 24

Red Wine
Joseph Phelps, Cabernet Sauvignon, Napa Valley ’12	 40
Melville, Pinot Noir, Sta. Rita Hills ’12	 25
Ridge “Estate,” Merlot, Santa Cruz Mountains ’10	 20
Edge, Cabernet Sauvignon, Napa Valley ’12	 17
Trivento “Golden Reserve,” Malbec, Mendoza ’12	 17

White Wine
Newton “Unfiltered,” Chardonnay, Napa Valley ’12	 40
Jordan, Chardonnay, Russian River Valley ’11  	 20
Craggy Range “Te Muna Road,” Sauvignon Blanc, NZ ’14	 16
Scarbolo, Pinot Grigio, Friuli-Venezia Giulia ’12	 13

Rosé Wine
Minuty “M2,” Côtes de Provence ’13	 14
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	 Champagne
1052	 Salon “Blanc de Blancs,” Brut ’02	 1085
1005	 Louis Roederer “Cristal,” Brut ’05	 800
1258	 Pol Roger “Sir Winston Churchill,” Brut ’02	 750
1254	 Krug, Brut ’95	 680
1100	 Armand de Brignac “Blanc de Blancs,” Brut NV	 675
1123	 Krug “Grande Cuvée,” Brut NV	 510
1007	 Moët & Chandon “Dom Pérignon,” Brut ’03	 460
1023	 Perrier-Jouët “Belle Epoque,” Brut ’06               	 400
1086	 Taittinger “Comtes de Champagne Blanc de Blancs,” Brut ’05	 380
1087	 Ruinart “Blanc de Blancs,” Brut NV	 206
1088	 Taittinger “Nocturne,” Sec NV	 195
1018	 Veuve Clicquot “Yellow Label,” Brut NV	 125
1009	 Moët & Chandon “Impérial,” Brut NV	 113
1013	 Perrier-Jouët “Grand Brut,” NV	 95

	 Rosé Champagne
1324	 Louis Roederer “Cristal,” Brut Rosé ’05	 1260
1140	 Moët & Chandon “Dom Pérignon,” Brut Rosé ’03	 1250
1019	 Laurent-Perrier “Cuvée Rosé,” Brut NV	 225
1032	 Billecart-Salmon, Brut Rosé NV	 200
6806	 Veuve Clicquot, Brut Rosé NV	 167

	 Magnums of Champagne
1074	 Louis Roederer “Cristal,” Brut ’05	 1700
1037	 Moët & Chandon “Dom Pérignon,” Brut ’03	 1420
1073	 Veuve Clicquot, Rosé, Brut NV	 300
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	 White Wine
2019	 Far Niente, Chardonnay, Napa Valley ’12	 135
3150	 La Scolca “Black Label,” Gavi di Gavi, Piedmont ’12	 132
2129	 Cloudy Bay “Te Koko,” Sauvignon Blanc, Marlborough ’12	 120
3450	 Ferret, Chardonnay, Pouilly-Fuissé ’13 	 120
2007	 Cakebread, Chardonnay, Napa Valley ’12	 115
3205	 Ostertag, Pinot Gris, Barriques, Alsace ’10	 115
3052	 Ladoucette, Sauvignon Blanc, Pouilly-Fumé ’11	 108
2023	 Grgich Hills, Chardonnay, Napa Valley ’11  	 99
2044	 Sonoma-Cutrer “Les Pierres,” Chardonnay, Sonoma Valley ’11	 97
1759	 Huet “Clos de Bourg,” Chenin Blanc, Sec, Vouvray ’14	 93
2027	 Jordan, Chardonnay, Russian River Valley ’11	 85
2021	 Ferrari-Carano “Tré Terre,” Chardonnay, Russian River Valley ’11  	 82
3290	 Pascal Jolivet, Sauvignon Blanc, Sancerre ’14	 80
3804	 Knoll Loibner Federspiel, Riesling, Wachau ’13  	 78
3054	 Château de Sancerre, Sauvignon Blanc, Sancerre ’12  	 76
7615	 Dönnhoff “Kreuznacher Krötenpfuhl,” Riesling, Kabinett, Nahe ’13	 75
3200	 Zind-Humbrecht, Gewurztraminer, Alsace ’12 	 72
3935	 Antinori Tenuta Guado Al Tasso, Vermentino, Bolgheri ’13  	 70
3199	 Trimbach, Riesling, Alsace ’11	 68
2116	 Château Ste. Michelle & Dr. Loosen Eroica, Riesling, Columbia Valley ’13  	67
3156	 Santa Margherita, Pinot Grigio, Valdadige ’14  	 67
2075	 Morgadío, Albariño, Rias Baixas ’12  	 65
2144	 Craggy Range “Te Muna Road,” Sauvignon Blanc, Martinborough ’14	 64
6828	 Honig, Sauvignon Blanc, Napa Valley ’14	 60
2046	 Berroja, Hondarribi Zuri, Chacoli de Bizkaia ’14	 56
2061	 Gobelsburg “Gobelsburger,” Grüner Veltliner, Kamptal ’13	 54
3920	 Scarbolo, Pinot Grigio, Friuli-Venezia Giulia ’12	 52
2047	 Jean Vullien et Fils “Roussette de Savoie,” Roussette, Savoie ’12	 45
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	 MR CHOW’s White Wine Selection
9047	 Gaja “Gaia & Rey,” Chardonnay, Langhe ’12	 615
3482	 Latour “Grand Cru,” Chardonnay, Corton-Charlemagne ’11	 295
2129	 Araujo “Eisele Vineyard,” Sauvignon Blanc, Napa Valley ’13	 235
3060	 Flowers “Camp Meeting Ridge,” Chardonnay, Sonoma Coast ’12	 225
3495	 Latour, Chardonnay, Chassagne-Montrachet ’12	 210
3500	 Latour “Les Truffiéres 1er Cru,” Chardonnay, Puligny-Montrachet ’11	 208
3165	 Jermann “Dreams,” Chardonnay, Friuli-Venezia Giulia ’11  	 174
2690	 Lewis “Reserve,” Chardonnay, Napa Valley ’13	 170
3061	 Hudson, Chardonnay, Carneros Napa Valley ’12	 160
2591	 Newton “Unfiltered,” Chardonnay, Napa Valley ’12	 159
3481	 William Fevre “Fourchaume 1er Cru,” Chardonnay, Chablis ’13	 158
2089	 Darioush, Viognier, Napa Valley ’14	 137

	 Rosé Wine
5202	 Chêne Bleu, Vaucluse ’14	 90
2118	 Pisoni “Lucy,” Rosé of Pinot Noir, Santa Lucia Highlands ’14	 60
5218	 Minuty “M2,” Côtes de Provence ’13	 54

	 Dessert Wine
7605	 Château d’Yquem, Sauternes, ’99  (375ml)	 630
4416	 Far Niente “Dolce,” Napa Valley ’08 ( 375ml)	 163
7667	 Royal Tokaji “Red Lable 5 Puttonyos,” Hungary ’08 (500ml)	 130
7034	 Inniskillin “Ice Wine,” Vidal, Niagara ’12  (375ml)	 122
3152	 Saracco, Moscato d’Asti, ’13	 51
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	 Red Wine
4152	 Silver Oak, Cabernet Sauvignon, Alexander Valley ’11	 173
4479	 Kistler, Pinot Noir, Russian River Valley ’12	 173
5301	 Numanthia “Numanthia,” Toro ’09	 166
2538	 Joseph Phelps, Cabernet Sauvignon, Napa Valley ’12	 166
4167	 Mateo, Pinot Noir, Russian River Valley ’13	 160
9037	 Gaja Ca ‘Marcanda “Promis,” Tuscany ’12	 152
2526	 Pahlmeyer Jayson, Pinot Noir, Sonoma Coast ’12	 146
4754	 Cherry Pie “Stanly Ranch,” Pinot Noir, Napa Valley ’12	 137
5679	 Château Mongravey, Margaux ’12	 135
9159	 Morgante “Don Antonio,” Nero d’Avola, Sicily ’09	 126
4322	 Torbreck “The Struie,” Shiraz, Barossa Valley ’11	 125
4815	 Domaine Drouhin, Pinot Noir, Dundee Hills ’13	 124
4107	 Duckhorn, Merlot, Napa Valley ’12	 120
4033	 Jordan, Cabernet Sauvignon, Alexander Valley ’11	 119
3038	 Emeritus, Pinot Noir, Russian River Valley ’12	 110
4355	 Melville, Pinot Noir, Sta. Rita Hills ’12	 108
4155	 Etude “Grace Benoist Ranch,” Pinot Noir, Carneros ’12	 106
6821	 Luca, Malbec, Mendoza ’12	 101
9093	 Ruffino “Gold Label,” Chianti Classico Riserva ’09	 99
4712	 Tobin James “Dusi Vineyard,” Zinfandel, Paso Robles ’12	 98
4203	 Bethel Heights, Pinot Noir, Eola-Amity Hills ’11	 85
4046	 Raymond “Reserve,” Cabernet Sauvignon, Napa Valley ’12	 84
9085	 d’Arenberg “The Laughing Magpie,” Shiraz/Viognier, McLaren Vale ’10	 82
4125	 Stags’ Leap Winery, Merlot, Napa Valley ’12	 80
4133	 Northstar, Merlot, Columbia Valley ’11	 79
4451	 Patz & Hall, Pinot Noir, Sonoma Coast ’13	 75
3039	 Trefethen, Merlot, Oak Knoll District Napa Valley ’12	 68
9141	 Trivento “Golden Reserve,” Malbec, Mendoza ’12	 66
4181	 Torii Mor, Pinot Noir, Willamette Valley ’12	 65
4139	 Edge, Cabernet Sauvignon, Napa Valley ’12	 68
6853	 Ferrari-Carano, Merlot, Sonoma County ’12	 61
6826	 Robert Talbott “Sleepy Hollow Vineyard,” Pinot Noir, 

Santa Lucia Highlands ’12	 60
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	 MR CHOW’s Red Wine Selection
6815	 Dominio de Pingus “Pingus,” Tempranillo, Ribera del Duero ’12	 2100
6171	 Château Mouton-Rothschild, Pauillac ’06	 2050
2571	 Harlan, Cabernet Sauvignon, Napa Valley ’09	 2000
6315	 Château Haut-Brion, Pessac-Léognan ’08	 1500
4384	 Colgin “IX,” Napa Valley ’08	 1406
4390	 Abacus “XVI,” Napa Valley MV	 1190
9471	 BOND “Vecina,” Cabernet Sauvignon, Napa Valley ’11	 1011
8832	 Château Léoville-Barton, St.-Julien ’00	 850
4391	 Dalla Valle “Maya,” Cabernet Sauvignon, Napa Valley ’11	 842
4126	 Grace Family, Cabernet Sauvignon, Napa Valley ’12	 700
4124	 Heitz “Martha’s Vineyard,” Cabernet Sauvignon, Napa Valley ’10	 590
4088	 Opus One, Cabernet Sauvignon, Napa Valley ’11	 550
6290	 Vega Sicilia “Valbuena 5°,” Tempranillo, Ribera del Duero ’09	 475
6824	 Merus, Cabernet Sauvignon, Napa Valley ’11	 410
6002	 Caymus “Special Selection,” Cabernet Sauvignon, Napa Valley ’12	 365
4362	 Quintessa, Cabernet Blend, Rutherford, Napa Valley ’11	 315
3536	 Cayuse “God Only Knows,” Grenache, Walla Walla ’11	 300
4144	 Stone the Crows, Cabernet Sauvignon, Napa Valley ’12	 276
6832	 Vega Sicilia “Alion,” Tempranillo, Ribera del Duero ’11	 275
4020	 Darioush “Signature,” Cabernet Sauvignon, Napa Valley ’12	 240
4157	 Soter “Mineral Springs,” Pinot Noir, Yamhill-Carlton ’09	 230
9127	 Cheval Des Andes “Reserva,” Malbec, Mendoza ’10	 211
5781	 Faiveley, Pinot Noir, Gevrey-Chambertin ’12	 195
9193	 Roda I “Reserva,” Tempranillo, Rioja ’07	 192
4035	 Justin “Isosceles,” Cabernet Blend, Paso Robles ’12	 192

	 Large Formats - Cabernet Sauvignon
6800	 Realm “Beckstoffer To Kalon Vineyard,” Oakville ’11 (1.5 L) 	 975
6799	 Duckhorn, Howell Mountain Napa Valley ’08 (1.5 L)	 375
3615	 Caymus, Napa Valley ’13 (1 L)	 215
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After-Dinner & Digestives

Port
Taylor Fladgate 20 Year Tawny	 20
Fonseca 10 Year Tawny	 15

Dessert Wines
Far Niente, “Dolce,” Napa Valley ’08	 40
Inniskillin, “Vidal,” Niagara, Canada ’12	 30
Antinori, Vin Santo, Tuscany, Italy ’07 	 15
Charles Hours, “Uroulat,” Jurancon ’13 	 15

Cognac & Brandies
Rémy Martin Louis XIII	 500
Hennessy Richard Hennessy 1 oz	 550
Hennessy Paradis	 170
Hennessy X.O	 60
Delamain Pale & Dry	 35
Hardy, Noces d’Or 	 55
Courvoisier XO	 55
Rémy Martin XO	 40
Dupont Calvados	 20
Hine Antique 	 22
Cardenal Mendoza Brandy	 18

Digestives
Grand Marnier  1880	 80
Grand Marnier  100 Year	 25
Grappa Moscato	 18
Grand Marnier, Cordon Rouge	 12
Disaronno Amaretto	 14


