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By The Glass

VIÑA TEMPRANA, GARNACHA  
2023, CAMPO DE BORJA, SP 	 $12.00/$48.00
Notes of raspberries, cherries, cranberries all  ripe and bursting  

with juiciness for an easy drinking fruity red

BODEGAS LANZAGA, ‘CORRIENTE,’ TEMPRANILLO/GRACIANO/GARNACHA
2020, RIOJA ALAVESA, SP	 $16.00/$64.00
a delicious, modern Rioja- smooth and fragrant, brimming with ripe berry fruit, 

spicy oak and earthy tannins

ZUCCARDI, ‘SERIE A’, MALBEC 
2024, MENDOZA, AR	 $11.00/$44.00
Bright and juicy, this offering provides black and red fruit with earth and spice

COOPER MOUNTAIN, ‘COOPER HILL,’ PINOT NOIR 	
2023, WILLAMETE VALLEY, OR	 $15.00/$60.00
Red fruit notes like bing cherry and raspberry, and pomegranate  

accompany smooth vanilla, cloves, and earth notes

LOS VASCOS, ‘CROMAS GRAN RESERVA’, CABERNET SAUVIGNON
2019, VALLE DE COLCHAGUA, CH 	 $16.00/$64.00
Dark fruit bouquet with rich layers of cedar, leather and spice

QUINTA DA RAZA, WHITE BLEND 
2024, VINHO VERDE, PT	 $11.00/$44.00
Fresh, crisp and clean with notes of grapefruit and banana

L.A. CETTO, SAUVIGNON BLANC
2023, BAJA CALIFORNIA, MX	 $12.00/$48.00
This Mexican wine is grassy and tart with lingering  

notes of apricot and abundant minerality

TERRAZAS DE LOS ANDES, ‘ALTOS’, CHARDONNAY 	
2024, VALLE DE UCO, MENDOZA, AR 	 $14.00/$56.00
Full bodied with flavors or dried apple, ripe citrus, guava, 

and lingering brioche on the finish

ABADÍA DE SAN CAMPIO, ALBARIÑO
2022, RÍAS BAIXAS, SP 	 $15.00/$60.00
Unctuous minerality and lovely notes of lemon, kumquat

and a bright floral nose

SANTA JULIA, BLANC DE BLANC, CHARDONNAY  
NV, MENDOZA, AR	 $12.00/$48.00
A lively bubbly with notes of pear, quince, orange peel and toast

MONT MARCAL, BRUT ROSADO, TREPAT  
2023, CAVA, SP	 $15.00/$60.00
Dark ruby with notes of cherries, ginger and nutmeg

TIROLIRO, ESPADEIRO
2023, VINHO VERDE, PT 	 $11.00/$44.00
Fruity profile with pleasant notes of red fruits and blackberries.  

Very light and refreshing

LIQUID GEOGRAPHY, MENCÍA 	
2023, BIERZO, SP 	 $13.00/$52.00
A lovely pale pink with fine florally, hints of wild strawberry,  
cherry and a refreshing finish

Sparkling Rosé

Whites Red

Sparkling

Rosé

SCARPETTA, GLERA
2023, PROSECCO, IT				    $48.00
Honeysuckle and green apple highlighted with notes of melon and hazelnut

RAVENTÓS I BLANC, BLANC DE BLANCS, XAREL·LO/MACABEU/PARELLADA
2021, CONCA DEL RIU ANOIA, PENEDÈS, SP	 $74.00
Primary aromas of green apple and pear along with dried nuts
and fresh baked bread notes

DOMAINE HUËT, PÉTILLANT BRUT, CHENIN BLANC
2019, VOUVRAY, LOIRE VALLEY, FR			   $112.00
Lively on the palate with an elegant nose of manadrin and grapefruit.
The palate reveals flavors of exotic fruits and spices

SCHRAMSBERG VINEYARDS, BLANC DE BLANCS, CHARDONNAY
2021, NORTH COAST, CA			   $96.00
Traditional Champagne method sparkling from the US showing great
complexity and minerality

VEUVE CLICQUOT, BRUT RÉSERVE, PINOT NOIR/PINOT MEUNIER
NV, CHAMPAGNE, FR			   $152.00
The classic Yellow Label, driven by citrus fruit and the complex structure
of Pinot Noir

GOSSET, GRANDE RESERVE BRUT, PINOT NOIR/CHARDONNAY
NV, CHAMPAGNE, FR			   $174.00
With beautiful aromatics of orchard fruits and brioche, the bubble
are relaxed yet precise, the texture is lush, and the finish is satisfying

DOM PÉRIGNON, BRUT, CHARDONNAY/PINOT NOIR
2015, CHAMPAGNE, FR			   $682.00
A complex aroma profile of white pepper, ripe orchard fruits
 and toast,with notes of citrus and herbs

FILIPA PATO, 3B METODO TRADICIONAL ROSÉ, BAGA/BICAL
NV, BAIRRADA, PT				    $56.00
Bright, cherry-colored with aromas of raspberries, strawberries and watermelon.
The palate has a cool, fresh salinity and rich bubbles 

A. MARGAINE, BRUT ROSÉ, CHARDONNAY/PINOT NOIR
NV, CHAMPAGNE, FR			   $151.00
Balanced and elegant with crushed red berry fruit , white flowers,
orange peel and white pepper

OVUM, ‘PNK SALT’, CABERNET SAUVIGNON/MENCIA
2024, COLUMBIA GORGE, OR			   $58.00
With aromas of red cherry, green fig, and coastal herbs, the palate explodes
with tangy red fruit and mineral salt

VIÑA REAL, VIURA/GARNACHA/TEMPRANILLO
2024, RIOJA, SP					     $42.00
Bright and elegant, this Rosado offers fresh red‑berry fruit , delicate floral notes
and a crisp, refreshing finish that highlights its Rioja heritage

FEUDO MONTONI, ‘ROSÉ DI ADELE’, NERELLO MASCALESE
2024, SICILY, IT					     $51.00
Notes of pink rose petal and violets combine with aromas of brine,
fennel, blackberries, pomegranate, and strawberries

CHÂTEAU DES FERRAGES, ‘ROUMERY’,
CINSAULT/GRENACHE/SYRAH
2024, CÔTES DE PROVENCE, FR 			   $54.00
Elegant and fresh with fruity aromatic character of strawberry,
grapefruit , citrus and peach
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PATRICIA GREEN, RESERVE, PINOT NOIR 
2024, WILLAMETTE VALLEY, OR			   $76.00
Vibrant with ripe rainier cherry, red plum and blackberry
and  notes of rose petal, cedar and turned earth

BOUCHARD PERE & FILS, SANTENAY, PINOT NOIR 
2023, BURGUNDY, FR			   $148.00
Black berries and a hint of liquorice drive this elegant Burgundy,
supported by a tight mineral core and rich, warming spice

RHYS VINEYARDS, ‘ANDERSON VALLEY,’ PINOT NOIR
2019, ANDERSON VALLEY, CA			   $115.00
Quintessential Anderson Valley aromas of bright cherry, cranberry
and pomegranate are interlaced with distinct earth tones to provide
 a delicious but serious Pinot Noir

RAÚL PÉREZ, ‘ULTREIA ST. JACQUES’, MENCÍA/BASTARDO
2019, CASTILLA Y LEÓN, SP			   $54.00
Floral, spicy aromas with hints of underbrush. Juicy, well-structured
red fruit with great vibrancy and length on the palate

G.D. VAJRA, DOLCETTO D’ALBA
2023, PIEMONTE, IT				    $62.00
Brimming with sour cherry and violets, this wine evokes summer mountain
walks with a soft , balanced palate framed by delicate tannins
and fresh acidity

BERNABELEVA, ‘NAVAHERREROS’, GARNACHA 
2023, MADRID, SP				    $84.00
Aromas of violets, white pepper and blueberries with a very fresh,
lively and fleshy core of dark fruits

FERRATON PÈRE ET FILS, ‘LE PARVIS’, GRENACHE BLEND
2019, CHÂTEAUNEUF-DU-PAPE, RHÔNE, FR		 $152.00
Complex and expressive, with aromas of morello cherries, plums,
roasted coffee, cinnamon, leather, spices, and garrigue over a fleshy,
long‑lasting palate with fine, smooth tannin

BODEGAS ÁSTER, ‘RESERVA,’ TEMPRANILLO
2021, RIBERA DEL DUERO, SP			   $68.00
Very expressive aromas of dark cherries, cinnamon and black pepper 
with grippy tannins and earthy undertones

LA RIOJA ALTA, ‘VIÑA ARDANZA’ RESERVA, TEMPRANILLO
2019, RIOJA, SP					     $126.00
Bold spice and ripe fruit , for a juicy, yet elegant Tempranillo with hints
of tabacco and leather

R. LOPEZ DE HEREDIA, ‘VIÑA TONDONIA’ RESERVA, TEMPRANILLO
2012, RIOJA, SP 					    $176.00
Old school classic. Tart , spicy and earthy

TRES PALACIOS, ‘FAMILY’, RESERVE, CARMENÉRÈ
2022, MAIPO VALLEY, CH			   $46.00
Ripe berries, currant leaves and baked plums with a leafy undertone,
firm tannins and savory fruit notes

ALTOS LAS HORMIGAS, ‘TERROIR’, MALBEC
2024, LUJAN DE CUYO, MENDOZA, AR			   $48.00
Fresh plums, black berry fruit , dried herbs and chocolate orange on the nose.
Fruity and creamy with a medium body and supple tannins

ALTA VISTA, ‘TEMIS’, MALBEC
2023, VALLE DE UCO, MENDOZA, AR			   $72.00
A complex profile of red and black fruits and lavender, savory elements
such as vanilla, black pepper, and rosemary leading to a smooth
and long finish

ALMA NEGRA, ‘GRAN MISTERIO’, CABERNET FRANC/PETIT VERDOT
2024, MENDOZA, AR				   $118.00
Dark as night with powerful black‑fruit aromas, this wine is jammy, dense, 
and delivering bold flavors of toasted coffee, blackberry, molasses

FROG’S LEAP, ZINFANDEL
2022, NAPA VALLEY, CA			   $120.00
Bright red berry fruit , subtle spice, and a graceful, food‑friendly finish
that feels effortlessly balanced

SILVER GHOST, CABERNET SAUVIGNON 
2022, NAPA VALLEY, CA			   $78.00
A rich cabernet with vibrant bouquet of blueberries, violets, and crème
de cassis and layers of lush red and blue fruits

RAMEY CELLARS, CABERNET SAUVIGNON 
2023, NAPA VALLEY, CA			   $179.00
Full-bodied, with notes of star anise, dried rose petals, along with jammy
blackberries and cherries and well-integrated tannins, and a long finish

MAS MARTINET, ‘CAMI PESSEROLES’, GARNACHA/CARIÑENA
2019, PRIORAT, SP				    $312.00
Mineral‑driven style with aromas of black fruit and fruit preserves leads
to a flavourful palate framed by round tannins, good structure, and
a long finish of ripe fruit
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CHAN DE ROSAS ALBARINO, ALBARIÑO
2023, RÍAS BAIXAS, SP			   $52.00
Bright citrus, and white flowers, balanced with a distinct salinity and stony minerality

BODEGAS ALBAMAR, ALBARIÑO
2023, RÍAS BAIXAS, SP			   $78.00
A fresh and mineral-forward wine with notes of lime, nectarine and a distinct
sea-saltiness from its coastal origin

ABBAZIA DI NOVACELLA, PINOT GRIGIO
2020, ALTO ADIGE VALLE ISARCO, IT			   $52.00
Smooth and fleshy in the mouth, offering juicy tangerine and bitter pear 
skin flavors and good heft

CONO SUR, ‘ORGANIC,’ SAUVIGNON BLANC
2023, ACONCAGUA, CHILE			   $42.00
Aromas of grapefruit , lime, lemon, yellow pepper, white flowers and herbs.
Fresh, with excellent acidity and minerality

SAINT CLAIR, SAUVIGNON BLANC
2024, MARLBOROUGH, NZ			   $48.00
Fresh guava, grapefruit and lively jalapeño for a very quaffable sipper

HUBERT BROCHARD, SAUVIGNON BLANC
2020, SANCERRE, FR				   $82.00
Fresh apple and orange blossom give way to a serious wine from
the famous Kimmeridgian soil of Sancerre

PALACIO DE CANEDO, GODELLO 
2023, BIERZO, SP				    $46.00
A bright mouthfeel with aromas of grapefruit , lemon zest and thyme

SELBACH-OSTER, RIESLING KABINETT 
2023, MOSEL, DE				    $62.00
Off dry and rather ripe with a nose made of pear, cassis, cardamom,
minty herbs and whipped cream

PAGO DEL CIELO CELESTE, VERDEJO
2022, CASTILLA Y LEON, SP			   $58.00
Intense on the nose, with notes of stone fruits and hints of fennel
and wild herbs.Potent and flavourful on the palate

GANETA GETARIAKO TXAKOLINA, HONDARRABI ZURI
2020, TXAKOLINA, SP 			   $58.00
Lively and bright with notes of stone fruits and hints of fennel
and wild herbs and a light effervesence

CVNE MONOPOLE, ‘CLASSICO’, VIURA
2021, RIOJA, SP					     $46.00
Seductive scents of white flowers and fresh tropical fruit lead
into a luxurious palate with just the right amount of acidity 

DOMAINE DE L’ENCHANTOIR,’TERRES BLANCHES’, CHENIN BLANC
2023, SAUMUR, LOIRE VALLEY, FR			   $65.00
Matured on its lees to give extra richness, this wine is packed
with mango and yellow fruits as well as citrus. A taste of honey
hovers in the background of this wine

BODEGAS EL PORVENIR, ‘LABORUM’, TORRONTÉS
2022, VALLE DE CAFAYATE, SALTA, AR			   $64.00
Aged for eight months in French oak, this Torrontés reveals layered complexity,
weaving subtle vanilla warmth through its vibrant , lifted floral aromatics

DOMAINE LAROCHE CHABLIS SAINT MARTIN, CHARDONNAY
2023, CHABLIS, FR				    $82.00
Vivid wine with notes of tart apple and pear and nice mineral, chalky hints

WALTER HANSEL, ‘CUVÉE ALYCE’, CHARDONNAY 
2023, RUSSIAN RIVER, NAPA, CA			   $96.00
This full‑bodied wine is focused and expressive, layering flint ,
baked golden apples, lemon curd, toasted cedar, and wet stones
over a creamy rounded palate 

CAKEBREAD CELLARS, CHARDONNAY
2024, NAPA VALLEY, CA			   $118.00
Rich nose of crème brûlée, citrus blossom and golden apple
with well-integrated oak and a lingering finish


