
Chardonnay, Canyon Oaks 
California   10

aromas of tropical fruit with a hint of cinnamon
 and maple, leading to a rich, toasty finish

Chardonnay, Fogscape 2018
California   14 | 48

apple, pear, and white flowers that is creamy and lush on the palate, 
it possesses ripe flavors of golden apple, bright pear, and honeysuckle 

that all weave together naturally in the soft, creamy finish

Pinot Grigio, Sartori
Italy    12 | 44

soft lemon and lime flavors with a little golden delicious apple, 
light minerality and wet stone to add complexity

Pinot Grigio, Villa Brici
Primorska   10

crisp and refreshing with aromas of nectarine and fresh peach

Riesling, Washington Hills  
Washington   10 | 40

nicely balanced between sweet and dry where the fruit links peach, 
apricot and pear with a honey in tea streak that carries into the finish

Sauvignon Blanc, Kuranui
New Zealand    14 | 48

tropical fruits galore with passionfruit and
honeydew melon complimented with a squeeze of
fresh lime and clean on the palate with lively acidity

Merlot, Line 39
California   10 | 40

rich aromas of cherry, ripe plum, and hints of 
roasted coffee on both palate and nose

Pinot Noir, Angeline
California  14 | 48

vivid notes of pomegranate, cherry, dried raspberry, 
graham cracker forest floor, subtle orange blossom 
and herbaceous tones, with bramble on the finish

Cabernet Sauvignon, Canyon Oaks
California  10

aromas of cherries, berries, cedar, brown sugar, and toast... 
flavors of berries, toasted marshmallow, chocolate, 

and graham cracker follow with a toasty caramel finish

Cabernet Sauvignon, Alias
California   12 | 44

dark red and black berries. Hint of baking spice and vanilla, wine is 
inviting with ripe black cherries. currants and blueberries, tannins are soft 

and balanced with acid and subtle pepper notes

Cabernet Sauvignon, Napa Cut
California, Napa County   16 | 68

the full-bodied palate reveals luxurious flavors of black cherry, 
complemented by delicate traces of cozy baking spices. A silky texture 

unfurls notes of tobacco and blueberry, intertwined with a hint of 
espresso, all perfectly balanced by a lively acidity. 

Malbec, Tilia 
Argentina   12 | 44

 fresh nose of violets and rich plum marmalade 
laced with chocolate and vanilla oak flavors

Shiraz, Farm to Table 
Australia   14 | 48

  plush entry to palate with soft but full 
mouthfeel. Texture gives support and 

structure hinting black currants, berries 
and plum, with spice on the finish

Brut, St. Kilda 
Australia    8 | 32 

very pale straw appearance with aromas of fresh cut lemon and 
subtle green apple surrounded by rising dough and a generous mousse 
reveals a quite tight and complex palate of fresh buttered toast and a 

citrus freshness

Brut Reserve, 
Maison Albert

France    60
fine, even bubbles. The nose, 

redolent of citrus fruit. lime, pink grapefruit and white flowers, 
precedes a well-defined palate 

that is fresh, vivacious 
and full bodied, boasting precision and lovely length

Prosecco, Isotta Manzoni 
Italy   12 | 44

delicate, well-balanced, showing a 
blend of baked apple, sour lemon, grapefruit,

lightly creamy mineral texture on the palate. some body and a 
pleasant lemon and mineral finish

Brut, 
Laurent-Perrier 

La Cuvee France   120
aromas of buttery brioche, lime blossom, and ripe peach-the latter of 

which it forms a bridge on the palate 
between the creaminess of pear frangipane 

and lemon sherbet and the freshness of lemongrass and yuzu

white red

sparkling

Drink Responsibly. All trademarks are property of  their respective owners.

Rosé, Karamoor
Pennsylvania   12 | 44 

delicate flavors of jolly ranchers, watermelon and notes of red 
delicious apples that perfectly balance the wine's acidity

Viognier, Pine Ridge
Napa County   14 | 48 

crisp, bright, and vivacious, chenin aromatics bring citrus 
characters of tangerine, yuzu, pear, orange blossom, honeydew 
melon. aromatics tend to be a stone fruit of peach and mango 

with hints of honeysuckle

From the Vine
Southern Class … 

knowing what to say, when to say it, 
and when to sip your sweet tea.
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