HOUSE COCKTAILS

JOHN'S OLD FASHIONED $18
Bourbon, Bianco Vermouth & Cherry Bitters

KETEL MARTINI $17
Dirty with an Olive

CLARIFIED SPRING MARGARITA $18
Ancho Reyes, Strawberry Rhubarb & Sicilian Blood Orange Tea

COCCHI SPRITZ $18
Cocchi Americano, Cara Cara Oleo Saccharum & Cava

GUAVITO $17
Toasted Coconut Vodka, Guava Syrup & Lime

RED EYE $20
Gin, Coffee Infused Campari, Vermouth & Maraschino Cherry

BEER & CIDER

MARZ JUNGLE BOOGIE PALE WHEAT ALE $9
5.5% ABV - CHICAGO, IL

MARZ TROPICAL TIGER IPA $9
7.8% ABYV - Chicago, IL

MIDDLEBROW ‘YARD WORK’ KOLSCH $9
4% ABV- Chicago, IL

MARZ MECHA MARZILLA MILK STOUT $9
8.7% ABV - CHICAGO, IL

AVAL FRENCH CIDER $9
5% ABYV - Chicago, IL

NON ALCOHOLIC

CARA CARA SODA $13
Cara Cara Oleo Saccharum & Soda water

MARZ APPLE PIE CBD SODA $9
Apple Pie Shrub, 30mg CBD

MARZ HOPS N' HONEY N/A $9

EINBECKER PILSNER N/A $6

5% ABV

Feel free to order a drink with the Host while
you wait and look over the menu!
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Wine Atlas

At John's Food & Wine, we believe great wine is more than just a drink; it's an
experience. Whether you're here for an intimate dinner, a celebratory toast, or a
casual evening with friends, we've carefully curated our wine list to
complement every occasion and dish on our menu. From bold reds to crisp
whites, sparkling gems to the smoothest of rosés, each selection has been
chosen to bring out the best in your dining experience.

Our approach to wine is simple: to seek out the finest small producers and
renowned vineyards, choosing bottles that reflect both tradition and innovation
with a mindset of sustainability. You'll find selections from the most celebrated

wine regions across the globe, as well as hidden gems from up-and-coming
areas. With a keen focus on quality and craftsmanship, our wines are chosen not
only for their exceptional flavor but also for their ability to pair seamlessly with
the diverse and seasonal menu we offer.

Whether you're a connoisseur or a casual enthusiast, our knowledgeable staff is
here to guide you through our offerings and help you find the perfect wine to
enhance your meal. We also offer wine by the glass and carafe for those looking
to explore a variety of flavors, as well as sommelier recommendations for a truly
personalized experience.

So sit back, relax, and let us take you on a journey through our handpicked
collection. Enjoy the harmony of food and wine at John’s Food and Wine, where

every bottle tells a story.

Owen Huzar, Wine Director

Wine Spectator
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Bubbles
Catalonia, ESP
Sawyer, MI
Champagne, FR
Wiirttemberg, GER
Kent, England
Bairrada, POR
Marche, IT
Campania, IT

White
Peloponnese, GRE
Maldonado, Uruguay
Santa Ynez, CA
Santa Barbara, CA
Muscadet, FR
Willamette, OR
Txakolina, ESP
Santa Barbara, CA
Rbeingau, GER
Bourgogne, FR
Abruzzo, IT
Mdiconnais, FR

List of Wines

Albet i Noya Petit Albet’ NV Xarel-lo ‘Catalonian Crush’
Middlebrow Pizza Wine’ 2024 Frontenac+ ‘Lambrusco Alternative’

16/32/ 64
17/34/ 68

Pertois-Moriset ‘L'Assemblage’ NV Chardonnay+ ‘Special Club Member’ 35 /70 / 140

Beurer Pinot Brut Nature’ 2021 Pinot Noir+ “Iriple Pinot’
Chapel Down Brut’ NV Pinot Blanc+ “The Future of Sparkling’
Amadlia Rosé Brut Espumante’ NV Baga ‘Old Baga Bubbles’

Vini La Staffa ‘Mai Sentito Pet-Nat’ NV Verdicchio ‘Unfiltered’
Salvatore Martusciello ‘Otto Uve’ 2024 Gragnano ‘Sparkling Red’

Achaia Cellars 2024 Assyrtiko ‘Sauvignon Blanc Alternative’
Bodega Cerro Del Toro ‘Atlintico’ 2024 Albarino “Tropical’
Gainey Vineyard 2023 Chardonnay ‘Plush & Precise’
Margerum ‘Estate’ 2024 Picpoul ‘Seashells & Sass’

Domaine de ’Ecu ‘Granite’ 2023 Melon de Bourgogne ‘Silex’
Walter Scott ‘First Crest Vineyard’ 2024 Pinot Blanc ‘Flint Over Fruit’
Baskoli 2024 Hondarrabi Zuri ‘Basque In The Sunlight’
Tatomer ‘Paragon’ 2023 Griiner Veltliner ‘Austrian Inspired’
JB Becker ‘Berg Bildstock Spitlese’ 2023 Riesling ‘20g RS’
Marchand-Tawse 2023 Aligote ‘Burgundy’s Third Grape’

Cenci 2022 Trebbiano ‘Round & Fresh’

Guillot-Broux ‘En Serre’ 2023 Chardonnay ‘Purity Meets Power’

Skin Contact (Orange Wine)
Matthieu Barret Jaurai Ta Peau’ 2024 Roussanne+ ‘Apricot & Attitude’ 18/36/72

Rbhone Valley, FR
North Yuba, CA
Sardinia, IT
Cucamonga Valley, CA
Friuli, IT

Rosé

Etna, IT

Santa Barbara, CA
Napa Valley, CA
Puliga, IT

Frenchtown Farm ‘Limited Hangout’ 2024 Picpoul+ ‘Direct Press’
Cardedu ‘Bucce’ NV Cannonau+ ‘Mango Vibes’

Scar of The Sea ‘Lopez Vineyard’ 2022 Palomino ‘So-Cal Sippin’
Skerk ‘Ograde’ 2022 Vitovska+Slovenian Influence’

Frank Cornelissen ‘Susucaru’ 2024 Nerello Mascalese+ ‘Soif”
A Tribute To Grace 2024 Grenache ‘Varietal Obsession’
Matthiasson 2025 Barbera+ ‘Provencal’

Trulli 2024 Primitivo ‘Heel Of The Boot’

116
98
75
68
80

17/34/ 68
18/36/72
19/38/76
82
77
91
74
67
84
88
65
94

920
82
91
119

19/38/76
79
86
82



Red

Bourgogne, FR Domaine de la Saraziniére ‘La Pépie’ 2023 Gamay ‘0 Sulfur’ 19/38/76
Priorvat, ESP Blai Ferré ‘ONA’ 2023 Garnatxa+ ‘Black Slate’ 17/ 34/ 68
Santa Barbara, CA  Land of Saints ‘SBC’ 2024 Cabernet Sauvignon ‘Sun-Kissed Structure’ 16/32/ 64
Austin, TX Austin Winery 2024 Mourvedre+ “There’s A Snake In My Boot’ 73
Santa Barbara, CA A Tribute To Grace 2024 Grenache “Whole Cluster & Carbonic’ 87
Jujuy, ARG Bodega El Bayeb ‘Tinto de Tilcara’ 2021 Pais+ ‘Funk Up The Jam’ 84
Shenandoah Valley, VA Common Wealth Crush ‘Ghost in the Scene’ 2024 Chambourcin+ ‘Soul’ 64
Leelanan Peninsula, MI Poetson 2024 Pinot Noir ‘Silky Lakeside Elegance’ 72
Western Victoria, AUS By Farr ‘Irrewara’ 2021 Pinot Noir ‘Koala Juice’ 76
Dry Creek Valley, CA  Little Trouble ‘Grist Vineyard’ 2022 Zinfandel+ ‘Gluggable’ 82
Wiirttemberg, GER  Roterfaden & Rosswag ‘Co-Op Terraces’ 2022 Blaufrankisch+ ‘Group Effort’ 65
Willamette, OR Division ‘Un’ 2023 Pinot Noir ‘Pied de Cuve’ 76
Rbone, FR Isle Saint Pierve 2023 Cabernet Franc+ ‘Actual Island Wine’ 63
Chorey-les-Beaune, FR  Michel Gay et Fils ‘'VV’ 2019 Pinot Noir ‘Burgundy Blush’ 929
Russian River Valley, CA Two Shepherds ‘Hopkins Ranch’ 2023 Pinot Meunier “The Other Pinot’ 75
Santa Barbara, CA Whitcraft ‘Sta. Rita Hills’ 2023 Pinot Noir ‘No Witchcraft Here’ 115
Alba, IT Barale Fratelli ‘Le Castl¢’ 2022 Barbera ‘Piedmont Party Juice’ 76
Finger Lakes, NY Red Tail Ridge ‘Frost Smoke Vineyard’ 2021 Cabernet Franc+ ‘New, New World™ 72
Dao, POR Textura da Estrella 2019 Touriga Nacional+ ‘Field Blend’ 87
Mendocino, CA Lioco ‘Indica’ 2023 Carignan+ ‘Chill Out, Man’ 74
Chianti Classico, IT  Caparsa 2021 Sangiovese ‘Classic Indeed’ 98
Languedoc, FR Domaine Les Hautes Terres ‘Panorama’ 2024 Merlot+ ‘Bistro Banger’ 65
Corsica, FR Clos Venturi ‘1769’ 2022 Nielluccio+ ‘Bio-D’ 77
Santa Barbara, CA Margerum ‘Estate’ 2022 Syrah ‘Black Pepper Spice & Sanguine’ 96
Piedmont, IT Giacomo Fenocchio ‘Langhe’ 2023 Nebbiolo ‘Bordering Bussia’ 82
Chiteauneuf-du-Pape, FR Domaine du Vieux Lazaret 2023 Grenache+ ‘TPope’s Favorite Wine’ 110
Tuscany, IT Cerbaiona ‘Grammatica’ 2022 Sangiovese ‘Baby Brunello’ 79
Rioja Alavesa, ESP Aiurri ‘Landua’ 2022 Tempranillo+ ‘Dusty’ 98
Barberesco, IT Angelo Negro ‘Basarin’ 2021 Nebbiolo ‘Barolo’s Little Brother’ 99
Central Coast, CA Hubba ‘Butch’ 2024 Zinfandel ‘15% ABV’ 68
Veneto, IT Marchesi Biscardo ‘Valpolicella Superiore Ripasso’ 2022 Corvina+ Velvet Depth’ 85
DPenedeés, ESP Alemany i Corrié ‘Pas Curtei’ 2022 Carinyena+ ‘Spanish Bordeaux’ 82
Saint-Emilion, FR Chitean Lescours ‘Grand Cru’ 2020 Merlot+ ‘Henri IV Favorite Getaway’ 105

Napa Valley, CA Hoopes 2022 Cabernet Sauvignon ‘Dog Friendly’ 119



Bubbles
Champagne, FR
Champagne, FR
Champagne, FR
Champagne, FR
Champagne, FR
Champagne, FR
Pyrénées, ESP
Champagne, FR

White
Saar, GER

Colli Tortonesi, IT

Anjou, FR
Arbois, FR
Bourgogne, FR

Chablis, FR

Red
Rully, FR

Nice, Nice List

André Heucq ‘Assemblage Extra Brut’ NV Chardonnay+ “True Grower’
Gonet-Médeville ‘Brut ler Cru Tradition’ NV Chardonnay+ Luxe’
Lacourte-Godbillon ‘Mi Pentes ler Cru’ NV Chardonnay ‘Mid-Slope’

Guiborat ‘De Caures 3 Mont Aigu Grand Cru’ 2018 Chardonnay ‘Rich & Ripe’

Coessens ‘Largillier Blanc de Noirs’ 2021 Pinot Noir ‘Selosse Seller’

Benoit Marguet ‘Ambonnay Rosé Grand Cru’ 2020 Chardonnay+ ‘Full Send’
Castell d’Encus “Tatka’ 2017 Sémillon+ ‘Magical’

Cédric Bouchard ‘Val de Villaine’ 2019 Pinot Noir ‘Immediate Stardom’

Peter Lauer ‘No. 11 Schonfels GG’ 2024 Riesling ‘Dry By Design’

La Colombera ‘11 Montino’ 2021 Timorasso ‘Parts Unknown’

Thibaud Boudignon 2023 Chenin Blanc ‘Darling of the Loire’

Domaine Andre et Mireille Tissot ‘Patchwork’ 2023 Chardonnay ‘Oxidized’

155
170
161
288
225
307
198
585

150
119
125
146

Domaine Bernard-Bonin ‘Initiales B.B.” 2023 Chardonnay ‘Dressed To Impress’ 390
Chassagne-Montrachet, FR Michel Niellon ‘ler Cru Les Champgains’ 2021 Chardonnay ‘Legacy’

Garnier et Fils ‘Grand Cru Vaudésir’ 2022 Chardonnay ‘Pre-Tariff Pricing’

Devevey ‘La Chaume’ 2021 Pinot Noir ‘In The Village’

Chassagne-Montrachet, FR Morey-Coffinet ‘Clos St. Jean ler Cru’ 2023 Pinot Noir ‘Owen’s Favorite’

Pommard, FR
Willamette, OR
Itata, CHL

Comte Armand ‘Clos des Epenneaux ler Cru’ 2018 Pinot Noir ‘Style & Grace’

Folly of Man Petit Folly’ 2024 Pinot Noir ‘Dijon 115 & Swan Clone’
Pedro Parra ‘Newk’ 2022 Cinsault+ ‘South American Show Off’

430
290

155
225
385
126
210

San Luis Obispo, CA  Desparada ‘Axis’ 2023 Petit Verdot ‘Dark Chocolate & Toasted Marshmallow’ 193

Saumur-Champigny, FR Clos Rougeard 2014 Cabernet Franc ‘Mighty Mythical Man’

Barolo, FR
North Yuba, CA

Sonoma County, CA

Oddero 2004 Nebbiolo “Tradition, Tannin & Time’
Frenchtown Farms ‘Indigeaux’ 2017 Cabernet Sauvignon+ ‘Cult Classic’

Vérité ‘La Joie’ 2011 Cabernet Sauvignon+ ‘Soul of Pauillac’

612
410
175
555
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