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WINE BY DESIGN
Our menu highlights the elements of fruit, tannin, and acidity, and their synergy in well-designed 

wine. Fruit is driven by the natural sugar content, age, and organic compounds of the wine.  

Tannin is derived from the skin of the grapes which leaves your tongue feeling dry. Acidity is the 

bright, tangy spark resulting from the terroir where the grapes were grown.
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WHITES & ROSÉS 6oz	 9oz	 BTL

LUNETTA • Prosecco Brut • Veneto, ITA (187ml)	 –	 –	 14

CHANDON • Sparkling Rosé • CA (187ml)	 –	 –	 19

MOËT & CHANDON IMPÉRIAL • Brut Rosé • 
Champagne, FRA (187ml)	 –	 –	 37

CHATEAU STE. MICHELLE • Riesling • Columbia Valley, WA	 9	 14	 36

CONUNDRUM • White Blend • CA	 11	 16	 44

SANTA MARGHERITA • Pinot Grigio • Valdadige, Veneto, ITA	 12	 18	 48

ROSE GOLD • Rosé • Côtes de Provence, FRA	 15	 21	 60

DECOY BY DUCKHORN • Sauvignon Blanc • CA	 16	 23	 64

MOHUA • Sauvignon Blanc • Marlborough, NZL	 11	 16	 44

PINE RIDGE • Chenin Blanc/Viognier • CA	 11	 16	 44

WENTE VINEYARDS ESTATE GROWN • Chardonnay • 
Central Coast, CA	 11	 16	 44

KENDALL-JACKSON VINTNER’S RESERVE • Chardonnay • CA	 12	 18	 48

REDS

MEIOMI • Pinot Noir • CA	 14	 20	 56

ELOUAN • Pinot Noir • OR	 13	 18	 52

BANFI • Chianti Classico • Tuscany, ITA	 12	 18	 48

BENZIGER • Merlot • Sonoma County, CA	 16	 23	 64

CATENA VISTA FLORES • Malbec • Mendoza, ARG	 12	 18	 48

TRIBUTE • Cabernet Sauvignon • CA	 14	 20	 56

FRANCISCAN ESTATE CORNERSTONE • Cabernet Sauvignon • CA	 12	 18	 48

JOEL GOTT • Red Blend • Columbia Valley, WA	 11	 16	 44

THE PRISONER WINE COMPANY UNSHACKLED • 
Cabernet Sauvignon • CA	 20	 28	 80

DAOU • Cabernet Sauvignon • Paso Robles, CA	 16	 23	 64




