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RESTAURANT & BAR

Wines By The Glass

White wines

Bl oLass  oottle
288 Lapostolle Casa sawvignon Blanc $9 £z0
228 Columbin Winery, Riesting k37 $=0
2=2 Sycamore Lane, Chardonnayy $10 =0
234 Sycamore Lane, Plnot Griglo $10 =0
Reo Wines
Bin glass  bottle
406 Pavducel, Pinot Notr *2 £=0
430 Sycamore Lane, Merlot 49 $=20
408 Mowntes Alpha, syrah 412 $45
44 Artezin, Zinfanael $12 $45
466 sycamore Lane, Cabernet sauvignon  $10  $32

Dessert Wines

Bln olass  lbottle
901 Cockburns, Flne Tawny Port +9 $33
902 Fonseen, Tawny Port, 10 year $1z $52
912 ainl, rRecioto AL Soave, Veneto $15 450

914 Chateau sudulraut, Zer Cru, Sauterne $£35  $125




RESTAURANT & BAR

White Wine

Chardonnay
Bl bottle
249 Talbott, Sleepy Hollow Vineyard, Monterey $gg
252 Domaine Chandon, Carneros F47
227 Patz § Hall, Napa *o7
251 Far Niente, Nopa £100
24 F Hendry, Napa *42
241 Stony Hill, Napa *e4
2e9 Chateau Montelena, Napa £7e
26F Chalk Hill, Sonomn *eo
243 Kistler, Les Noisetiers, Sonomn $94
202 Clos DU BoOLS, Calcaire, Russlan River vaLLeg £42
260 Gary Favrel, Russian River Valley Fes5
206 Fervari-Carano, Alexander valley £5¢
259 Domalne Serenme, CLos diu Soleil, Willamette $e9

Sauwvignon Blanc and Other varietals

Bl bottle
201 Qupe, Marsanne, Sonka Ynez *z6
205 Miner, Stmpson Vineyard, Viognier, Napa $329

Columbia \/aLL%
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11K

207
210

205
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225

RESTAURANT & BAR

White Wine

Sparkling wines and Champagne

Chawndown, Brut Classic, Napa

Do Perignon, Epernay
Veuve CLchmt Ponsardin, Brut, Relms

Domalng St Michelle

Internatlonal Whites

Nicolas Joly, Savennieres, Lolre
JEF Bailly, sancerrve, Lolre

Laboure-Rol, Vielles Vignes, Chablis
Domaine Boudin, Prevmier Cric, Chablis
Louls Jadot, Puligny Montrachet

qoldwater, Sawvignon Blance, Marllborough

bottle
£29

4292
£33

£=0

bottle

*e0

$42

+50

*o4
+=z6
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RESTAURANT & BAR

red Wine

Meritage and Cabernet Sauvignon

Ramsag, Napa
Hevw(rg/ Block &, Napa

Rldoe, Monte Bellp, Santa Cruz
Woodward Canyon,Artist Series Columbia val
Lang and Reed, Cabernet Frane, Napa

_Joseph Phelps, msignia, Napa (1.5 L)

Prevall, Wwest Face, Alexander \/aLLeg
sagol, Columbia valley
Andrew WILL, Shertdan Vineyard, Yakima

Merlot

Ramsay , Napa

whitehall Lane, Napa
Paradigm, Napa

pashe, lron Oar, Potter Valley
Nelm's Road , Colunbin \/atteg

bottle
£29

£9

£210
$69

471

#3296

%90
£z
£94

bottle
$29
£52
£25
£52
$45
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RESTAURANT & BAR

rRed Wine

Zinfandel

areen and Red, Chiles Mill V[mfgjﬂrd, Noapa

Ridoe, York Creek, Napa

Chase, Napa
Kenwood, Jack Londpmn, Sonoma

nglfl

Tablas Creek, Mowrvedre, Paso Robles
SequeL, ngh, Columtbia \/aLLegj
Mowtes, Cherub, Rose of Syran, Chile

Punot Nowr

Knight's valley, santa Lucla Highlands
Etude, Carneros

Ponzl, Willamette \/MLL%

Domaine Drouhin, Willamette \/aLLeg

bottle
$4€
£54

E 4<%0)
$40

bottle
*eo1

$110
$27

bottle
47€
£25
*eoz
+75
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RESTAURANT & BAR

rRed Wine

Internatlonal Reds

Rosemount, Shiraz, MclLaren Vale
Mownt Redon, Chateawuneut du Pape
Paul jaboulet, Chateauneuf du Pape
Chateaw Belle-vue, Bordeawx, Haut-Medoc

Chateaw Greysac, Bordeawx, Medoc
La Queriolinia, Sangiovese, Montecueco

Mownsawnto, Chranti Classico, Tusca Y

Banfl, Brunello di Montaleino, Tusen ny

bottle
$29
*e4
$e9
$59
*z4
+57

*42

F114




RESTAURANT & BAR

AFTER DINNER DRINK.S

SINGLE MALTS

Laphroaig 10 yeav, 1slay

Dalwhinnie 15 year, Central Hic
Glenmorangtie 10 Year, Northern
Slenfiddich 12 year, Speyside (
Glewlivet 12 year, Spegjs/wle (Liv
Macallan 12 year, Speyside Hio

$15
$15
£14
$11
$12
£14

COGNAC, ARMAGNAC & GRAPPA

Courvolsier VSOP

Hennessey Vs

Hennessey P radis

Counrvolsier XO

Martell Cordon Bleu

Martell XO

®oulard, calvadps, Pays A’ Augt

e4AU DE VIE

Mirabelle, Trimbach
Frambolse, Trimbach
Polre William, Trimtbach
Kirsch, Trimbach

£12
*10
£o2
£25

£=2
£30
+14

10
10
10
10




RESTAURANT & BAR

/mspirw/ Cocktails
$10

THE FRENCH CONNECTION
The essence of citrus and elderflower meet to create a bright,
sophisticated cocktail. Vodiea served up with cranberry juice

Lillet, and St Germaine.

BLACK ORCHHD
qrey Goose Vodika, Blue Curacao, mm@mw%m

with an Orchid garnish

CHRISTOPHER'S OLD FASHIONED
What's more American than apple, cranberry, and bourbon? The natural
sweetness of Maker's Mark Kentucky Bowurbon and apple cider are balanced

with tart mudaled cranbervies and a cranberry reduction featuring pure
Vermont maple syrup. Served on the rocks.

CHRISTOPHER'S BELLINI
The rich Aavor of fresh peach puree with champagne
and a splash of Grand mMarnier

NOCHE
Be recharged by this smooth tasting spresso Martini. \vanilla vodka
Starbucks Coffee Liquewr, Splash of Frangelico, § a Heavy Cream float

CALVADOS SIDE CAR
Calvados Apple Cognac, Cointrew, and fresh squeezed Lemon juice

DECADANCE
Get relax bg this chocolate experience. Vanilla vodka,
Godiva Caramel Liguewr and Kahlua.
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