
Featured cuvees: 
 

“wine experience flight”  12. 
(choice of three, 3oz pours each) 
  
Chardonnay, benzinger, sangiacomo vineyard, california    ‘07
Beautiful on the nose, florals abound, of citrus blossom, then baking 
spices come in with clover and cinnamon to accompany the Meyer lemon, 
yellow apple and peach medley. On the palate, a full and sensual mouth 
feel starts off with some creaminess and adds in lemon meringue then 
moves to a more spicy mid-palate that shows off the crisp acidity.  
14. by the glass 
 
Sauvignon blanc, rapaura springs, Marlborough, new Zealand ’08 
This winery is producing a critically acclaimed sauvignon blanc in the 
favored Rapaura district of Marlborough. This sauvignon blanc has a 
stunningly aromatic nose of lime oil and zippy mineral with juicy flavors 
– a truly lively wine with nice density and a clean, crisp finish.  
10. by the glass 
 
banfi, chianti classico riserva, DOCG, Tuscany, Italy ‘07 
Chianti has long been regarded by many as the "most Italian" of  
wines, not only because it is the most widely produced classified wine, 
but also because it possesses a unique personality.  
deep ruby in color. Rich bouquet of cherries, plums, and iris. deep cherry 
and leather flavors with subtle woodnotes.  
supple tannins, a well balanced structure, good acidity, and a   
lingering finish.  
13. by the glass 
 
pinot noir, ramsay, napa valley, California   ‘07 
This Pinot Noir offers intense and rich flavors of jammy strawberry, wild 
brier patch fruit and a touch of cocoa powder. Then flavors of black 
cherry, strawberry, subtle nutmeg emerges before nice reminders of 
freshly tilled garden soil come trough in a harmonious and well 
balanced, long finish. A very attractive example of a californian pinot 
noir. 
12. by the glass 
 
Dessert: 

Moscato d’asti, la spinetta, piedmont, italy  ’08 
10. by the glass 
 

Prix –Fixe Menu 
 
 
 
Zuppa di pesce  (Sauvignon blanc) 
rich tomato-vegetable, fish and seafood soup  
with roasted olive crouton  
 

or 

Classic caesar salad (Chardonnay) 

or 

Oxtail and goat cheese ravioli (Chianti) 
port wine glaze and haricots verts  
 

* 

Potato wrapped chatham cod   (Chardonnay)   
Lobster sauce and braised swiss chard 

or 

Chicken Scarpariello (Sauvignon blanc) 
half chicken roasted with sausage,  
potatoes, peppers, white wine and parsley 

or 

Grilled marinated lamb Chop and slow roasted shoulder 
Asparagus risotto and tomato fondue (Pinot noir) 

* 

Warm hazelnut cake  
Pomegranate sorbet and chocolate sauce  (Moscato) 

25. 
Executive Chef: Steven Lecchi 

 

Menu now also available every: 
Tuesday and Wednesday from 5 – 8pm! 


