
sparkling & champagne
fresh, energetic sparkling wines
selected for oysters, shellfish, lighter starters, and celebrations of any size

0102	 VALDO Prosecco – Veneto, Italy • NV									         		  64

0101	 VIETTI Moscato d’Asti – Piedmont, Italy • 2025								        		  65 

0103	 CODORNÍU Cava Rosé – ‘Ars Collecta’ • Catalonia, Spain • NV						      		  67

0104	 ROEDERER ESTATE Brut – Anderson Valley, California • NV						      		  95

0105	 HURÉ Grower Champagne – ‘Invitation’ • France • NV	  								       134

0106	 VEUVE CLICQUOT Champagne – ‘Yellow Label’ • France • NV								       145

0107	 MOËT & CHANDON Rosé Champagne – ‘Nectar Imperial’ • France • NV							     149

 0108	 DOM PERIGNON Champagne – France • 2013									         469

rosé
dry rosés built for seafood, brunch, warm evenings, and lighter dishes

0109	 FOUR GRACES – Willamette, Oregon • 2024  							       			   63

0110	 WHISPERING ANGEL – Provence, France • 2023						      			   76

aromatic & lush whites
fragrant, floral whites with exotic fruit and vibrant lift 
full-flavored enough for spicy appetizers and Asian inspired dishes

0304	 AUGUST KESSELER Riesling – Rheingau, Germany • 2023					     			   59

0315	 RAMOS PINTOS Porto Blanc – Duoro, Portugal • 2022									         61

0314	 CHÂTEAU FONT DU LOUP White Blend – Côte du Rhône Blanc, France • 2022  		  			   73

0318	 COWHORN Viognier Blend – ‘Spiral’ • Applegate, Oregon • 2023  							       87

 organic, sustainable, or biodynamic farming
vintages subject to change

bottles
A waterfront wine program built around seafood, 

steaks, and celebration bottles.

The list balances classic regions, benchmark California 
producers, and smaller discoveries with an emphasis on 

freshness, elegance, and wines that work naturally with food.



rich & layered whites
layered with richness and a subtle touch of oak, balanced by bright freshness
ideal for wide range of flavors from burrata and crab to chicken and sea bass

0301	 CHÂTEAU DE GOURGAZAUD Chardonnay – Minervois, France • 2021				    			   61

0309	 KELLER Chardonnay – Sonoma, California • 2021  						      			   77

0312	 CHIRON Chardonnay – ‘Nectar Dance’ • Napa, California • 2018  				    			   81

0313	 ANTICA TINDARI Etna Bianco – Sicily, Italy • 2021  									         85

0316	 LINGUA FRANCA Chardonnay – Willamette, Oregon • 2022  							       109

0319	 DUMOL Chardonnay – ‘Wester Reach’ • Russian River, California • 2023					     136

0320	 FAR NIENTE Chardonnay – Napa, California • 2023								        157

crisp, bright & mineral whites
lively whites with freshness and salinity
designed for seafood and raw bar selections as well as shared apps

0302	 ESPERTO Pinot Grigio – Veneto, Italy • 2024							       			   60

0305	 OYSTER BAY Sauvignon Blanc – Marlborough, New Zealand • 2025				    			   61

0306	 SAN CAMPIA Albariño – Rías Baixas, Spain • 2024									         62

0310	 DAUNY Sauvignon Blanc – Sancerre • Loire, France • 2025  					     			   68

0307	 MALABAILA Vermentino – ‘Favorita’ • Langhe, Italy • 2021  								        71

0311	 AGNÈS DAUVISSAT Chardonnay – Chablis • Burgundy, France • 2023  			   			   81

0308	 SANTA MARGHERITA Pinot Grigio – Alto Adige, Italy • 2025					     			   88

0317	 THE SETTING Sauvignon Blanc – Sonoma, California • 2022  								        94

0322	 CHRISTIAN MOREAU Chablis Grand Cru – ‘Les Clos’ • Burgundy, France • 2023  				    276

bottles

 organic, sustainable, or biodynamic farming
vintages subject to change



bottles
light, silky & elegant reds
silky, finesse-driven crowd pleasers with bright acidity and soft tannins
pair beautifully with everything from salmon and tuna to chicken and mushroom dishes

0608	 ALTA MARIA Pinot Noir	 – Santa Barbara, California • 2021					     			   65

0604	 CARPINETO Sangiovese – Chianti Classico, Italy • 2023						     			   68

0605	 MARQUES DE MURRIETA Tempranillo 	– Rioja, Spain • 2020  					    			   73

0612	 LA CREMA Pinot Noir – Sonoma Coast, California • 2023  					     			   80

0614	 QUIVIRA Zinfandel – Sonoma, California • 2022	  									         86

0613	 M. MARENGO Barbera d’Alba – Piedmont, Italy • 2021  								        87

0633	 FLANAGAN Pinot Noir – ’Beauty of Three’ • Sonoma, California • 2021  						      91

0623	 PENNER-ASH Pinot Noir – Willamette Valley, Oregon • 2022							       119

0636	 JEAN MARC BOULEY Pinot Noir – Burgundy, France • 2021  							       142

0630	 GAJA Etna Rosso – ‘Idda’ • Sicily, Italy • 2022									         156

0631	 FLOWERS Pinot Noir – Sonoma Coast, California • 2023							       157

classic european reds with savory spice and polish
timeless Old World wine regions – savory spice and firm tannic structure throughout
natural match for roast duck, lamb and our rich pasta ragù

0609	 CENTONZE Nero d’Avola – Sicily, Italy • 2021										          72

0606	 BARBICAIA Rosso Di Montepulciano – Tuscany, Italy • 2021  					     			   76

0615	 TRAVAGLINI Nebbiolo – Piedmont, Italy• 2023										          78

0620	 LE RAGOSE Amarone della Valpolicella Classico – Veneto, Italy • 2021						      111

0640	 CASTELLO DI PERNO Barolo – Piedmont, Italy • 2018  								       113

0625	 DELAS Châteauneuf-du Pape – Rhône, France • 2022								        124

0627	 POGGIO LA CROCE Brunello di Montalcino – Tuscany, Italy • 2017  						      144

0635	 CHÂTEAU LASSEGUE Bordeaux Blend – Saint-Émilion Grand Cru, France • 2021					    190

0644	 BERTANI Amarone della Valpolicella – Veneto, Italy • 2013							       261

0645	 TENUTA GUADO AL TASSO Super Tuscan – Tuscany, Italy • 2021  						      326

 organic, sustainable, or biodynamic farming
vintages subject to change



cabernet & full bodied reds
structured reds selected for steaks, chops, and richer dishes

0601	 GEN 5 Merlot – Lodi, California • 2024								        			   59

0603	 ZOLO Malbec – Mendoza, Argentina • 2024							       			   59

0610	 TRIM Cabernet Sauvignon – Lodi, California • 2023  						      			   64

0607	 DAOU Cabernet Sauvignon – Paso Robles, California • 2024					     			   69

0616	 THE EDGE Cabernet Sauvignon – Alexander Valley, Sonoma • 2022  				    			   87

0622	 THICK SKIN Red Blend – Red Mountain, Washington • 2019								        94

0617	 STAG’S LEAP WINE CELLAR Merlot – Napa, California • 2022								        95

0618	 CHÂTEAU LA ROSE POURRET Bordeaux Blend – Saint-Émilion Grand Cru, France • 2020  	 			   97

0611	 HOURGLASS HGIII Cabernet Sauvignon – Napa, California • 2023  							      109

0629	 THE PRISONER Red Blend – Napa, California • 2023								        132

0619	 ROBERT FOLEY Cabernet Sauvignon – ‘Purple Label’ • Napa, California • 2018  				    1	38

0628	 TURNBULL Cabernet Sauvignon – Napa, California • 2023  							       143

0637	 STAG’S LEAP WINE CELLAR Cabernet Sauvignon – ‘Artemis’ • Napa, California • 2022				    169

0634	 FAUST Cabernet Sauvignon – Napa, California • 2023								        178

0632	 BELLA UNION Cabernet Sauvignon – Napa, California • 2022							       180

0641	 CAYMUS Cabernet Sauvignon – Napa, California • 2023							       209

0638	 CAKEBREAD Cabernet Sauvignon – Napa, California • 2021							       212

0642	 CHIMNEY ROCK Cabernet Sauvignon – ‘Stag’s Leap’ • Napa, California • 2023					     257

0643	 FAR NIENTE Cabernet Sauvignon – Napa, California • 2023							       268

0649	 SILVER OAK Cabernet Sauvignon – Napa, California • 2017							       307

0647	 OPUS ONE Red Blend – ‘Overture’ • Napa, California • NV  							       352

0648	 LA JOTA Cabernet Sauvignon – ‘Howell Mountain’ • Napa, California • 2016					     383

0650	 HEITZ Cabernet Sauvignon – ‘Martha’s Vineyard’ • Napa, California • 2016  					     491

0651	 JOSEPH PHELPS Red Blend – ‘Insignia’ • Napa, California • 2019  						      589

0652	 OPUS ONE Red Blend – Napa, California • 2021  									        632

bottles

 organic, sustainable, or biodynamic farming
vintages subject to change


