
FRIZZANTE (SPARKLING) 
 
R I VA  D E I  F R AT I  P R O S E C C O  $ 4 2 / $ 1 3

T R E V I S O,  I TA LY  
Tasting notes: apples, pears, grass, high acid. 
Pairing notes: cheese, charcuterie, seafood, light pizza, leafy greens 
 
D E  L’A R G E N TA I N E  C H A M PA G N E  $ 6 0

VA N D I E R E S  ,  F R A N C E

Tasting notes: strawberries, bananas, sweet finish
Pairing notes: seafood, pork, cheese, charcuterie

 
ROSE 
 
S Q UA D R A  R O S AT O  2 0 1 7   $ 4 2 / $ 1 3 

S I C I LY,  I TA LY

Tasting notes: strawberries, citrus, dry and crisp
Pairing notes: hard cheese, seafood, light pizza, leafy greens

BIANCO 
 
/ SWEET /

 

‘ D R .  L’ R I E S L I N G  2 0 1 7  $ 4 2 / $ 1 3 

M O S E L ,  G E R M A N Y  
Tasting notes: bright, fruit-driven w/ apple and pear character, fair 
acidity  
Pairing notes: rich cheese, seafood, pork 
 
 
S C A G L I O L A  M O S C AT O  D ’A S T I  2 0 1 7  $ 4 2 / $ 1 3 

C A N E L L I ,  I TA LY  
Tasting notes: citrus, floral, orange, peach, spice 
Pairing notes: desserts, cheese

V I N O

/ SEMI DRY / 

M A S I A N C O  P I N O T  G R I G I O  2 0 1 7  $ 3 8 / $ 1 2 

V E N E T O,  I TA LY

Tasting notes: tropical fruit, honey, dry finish with citrus
Pairing notes: tomatoes, greens, cheese, charcuterie, light pizza   
S V E L AT O  FA L A N G H I N A  2 0 1 7  $ 4 8 / $ 1 4 

C A M PA N I A ,  I TA LY

Tasting notes: pineapple, apricot, golden apple
Pairing notes: seafood, grains, cheese, charcuterie, pasta   
T E R R E  S I C I L I A N E  G R I L LO  2 0 1 6  $ 3 8 

S I C I LY,  I TA LY

Tasting notes: citrus, tropical fruit flavors
Pairing notes: pizza, charcuterie, seafood, pasta   
T I N P O T  H U T  S A U V I G N O N  B L A N C  2 0 1 8  $ 4 8 / $ 1 4 

M A R L B O R O U G H ,  N E W  Z E A L A N D

Tasting notes: lychee, passionfruit, apricot, lime zest, grassy
Pairing notes: white fish, shellfish, hard cheese 
 
 
/ FULL & DRY /

 

C AV E  D E S  O N Z E  C O M M U N E S  P E T I T  A R V I N E  2 0 1 7 

$ 5 5 / $ 1 5 

A O S TA  VA L L E Y,  I TA LY

Tasting notes: floral, citrus and exotic fruits, rich 
Pairing notes: charcuterie, mature cheese, white fish, pasta   
P E N C E  V I N E YA R D S  E S TAT E  C H A R D O N N AY  2 0 1 5 

$ 4 2 / $ 1 3 

S A N TA  R I TA  H I L L S ,  C A 

Tasting notes: meyer lemon, wild sage, white stone fruit 
Pairing notes: salmon, chicken, charcuterie   
H E I T Z  C E L L A R S  C H A R D O N N AY  2 0 1 6  $ 5 5 

S T. H E L E N A ,  C A

Tasting notes: vanilla, lychee, toasted almonds
Pairing notes: chicken, seafood, pasta, pizza   
B U G L I O N I  D I S P E R AT O  ( S O AV E )  2 0 1 7  $ 5 5 

V E N E T O,  I TA LY

Tasting notes: mango, pineapple, floral, good acidity
Pairing notes: charcuterie, aromatic pasta, fish



ROSSO

/ LIGHT BODIED /

 
P I E T R A D O LC E  R O S S O  2 0 1 6  $ 4 8

E T N A ,  S I C I LY,  I TA LY

Tasting notes: extra dry, ripe fruits, cherries
Pairing notes: pasta, pizza, chicken 
 
F U S O  B A R B E R A  D ’A S T I  2 0 1 4  $ 4 4 / $ 1 3

T O R T O N A ,  I TA LY

Tasting notes: strawberry, cherry, anise
Pairing notes: cheese, pizza, chicken, whole fish 
 
G I B A  R O S S O  2 0 1 5  $ 5 5

S A R D I N I A ,  I TA LY

Tasting notes: velvelt, red mature fruit, undergrowth, slight spice w/ 
hints of white pepper
Pairing notes: anitpasti, pasta w/ meat sauce, beef or venison

/ MEDIUM BODIED / 

T R E S  PA R T E S  G A R N A C H A  2 0 1 5  $ 4 4

N AVA R R A ,  S PA I N

Tasting notes: lush fruits, beautiful tannins
Pairing notes: Charcuterie, pizza, pasta, Filet Mignon 
 
FA N T I N I  M O N T E P U LC I A N O  D ’A B R U Z Z O  2 0 1 6 
$ 3 8 / $ 1 2

A B R U Z Z O,  I TA LY

Tasting notes: hay, dark cherries, plums
Pairing notes: seafood, cheese, charcuterie, chicken, light pizza 
 
T E N U TA  D I  A R C E N O  C H I A N T I  C L A S S I C O  2 0 1 5 
$ 4 8 / $ 1 4

T U S C A N Y,  I TA LY

Tasting notes: violets, cherries, earthy spice, plums
Pairing notes: charcuterie, beef, chicken, seafood, pasta

A U D A R YA  C A N N O N A U  ( G R E N A C H E )  2 0 1 7  $ 5 5 / $ 1 5

S A R D I N I A ,  I TA LY

Tasting notes: slightly spicy, hint of ripe red fruit
Pairing notes: charcuterie, white pizza, roast pig, lamb 
 
P E T I T  C A N E T  L A N G U E D O C - R O U S S I L LO N  2 0 1 6  $ 3 8 
V I N  D E  PAY S  D ’O C ,  F R A N C E 

Tasting notes: balanced fruits, blackberry, cherries 
Pairing notes: roasted meats, salmon, chicken 
 
G A M AY  B O U Q U E T I N  2 0 1 6  $ 4 8

A O S TA  VA L L E Y,  I TA LY

Tasting notes: floral, sour cherry and minerals, light tannins
Pairing notes: pork, roast chicken, beef 
 
S C A I A  C O R V I N A  2 0 1 6  $ 4 8 / $ 1 4

V E N E T O,  I TA LY

Tasting notes: floral, sour cherry, plums, woodland berries
Pairing notes: white meat & poultty, mature cheese, beef

/ FULL BODIED  / 
 
V E R S O  R O S S O  P R I M I T I V O  B L E N D  2 0 1 6  $ 4 2 / $ 1 3

P U G L I A ,  I TA LY

Tasting notes: strawberries, cherries, raspberries, rich, lush
Pairing notes: beef, roasted chicken, roasted seafood, cheese 
 
C O LO M E  M A L B E C  2 0 1 6  $ 4 8 / $ 1 4

S A LTA ,  A R G E N T I N A

Tasting notes: white pepper, dark cocoa, earthy, high minerality
Pairing notes: beef, pork, pasta w/red sauces, soft aged cheeses 
 
C A M P  C A B E R N E T  S A U V I G N O N  2 0 1 7  $ 4 2 / $ 1 3 
S O N O M A  C O U N T Y,  C A  ( O R G A N I C ) 
Tasting notes: very drinkable, not too heavy, strawberry, raspberry, 
plum, spice
Pairing notes: pizza, spice, heavy pastas, cheese, beef



/ SPEC TACULAR WINES / 

I L  FA U N O  A R C A N U M  2 0 1 5  $ 6 5

T U S C A N Y,  I TA LY  ( 9 3  P O I N T S  W S ) 
Tasting notes: earthy, red berries, green pepper, cinnamon, 
bitter orange
Pairing notes: lamb, pork and poutry
 
A N D R E B R U N E L C H AT E AU N E U F - D U - PA P E,   L E S C A I L LO U X 

2014 $90 (93 P O I N TS W S )

R H O N E  VA L L E Y,  F R A N C E

Tasting notes: lush apple, melon, pear, salted butter
Pairing notes: lamb, beef and poutry

G I R I B A L D I  B A R O LO  ( R AV E R A )  2 0 1 4  $ 9 5

P I E D M O N T,  I TA LY  ( 9 1  P O I N T S  W S )

Tasting notes: juicy black cherry, licorice, tobacco
Pairing notes: beef, lamb and pasta

A R C A N U M  2 0 0 9  $ 1 4 5

T U S C A N Y,  I TA LY  ( 9 4  P O I N T S  W S )

Tasting notes: white pepper, orange peel, nutmeg
Pairing notes: beef, heavy cheeses, roasted fish

T E N U TA CO N F O R T I  B R U N E L LO D I  M O N TA LC I N O 2014 $80

M O N TA LC I N O,  I TA LY 

Tasting notes: red plums, dried tobacoo, cherries
Pairing notes: beef, roasted chicken, truffles, pasta, roasted fish

P O D E R E L A V I G N A B R U N E L LO D I  M O N TA LC I N O 2014 $95  

M O N TA LC I N O, I TA LY 

Tasting notes: dark berries, baking spice, eucalyptus 
Pairing notes: spice, beef, lamb 



/ BEER /

M O D E R N  T I M E S  I C E  P I L S N E R

S A N  D I E G O,  C A  4 . 8 %

3  W E AV E R S  S E A FA R E R  K O L S C H

I N G L E W O O D,  C A  4 . 8 %

AV E R Y  W H I T E  R A S C A L

B O U L D E R ,  C O  5 . 2 %

P I Z Z A  P O R T  C H R O N I C  A L E

S O L A N A  B E A C H ,  C A  4 . 9 %

A L E S M I T C H  . 3 9 4  PA L E  A L E

S A N  D I E G O,  C A  6 %

P O R T  B R E W I N G  M O N G O  D O U B L E  I PA

S A N  M A R C O S ,  C A  8 . 5 %

M O D E R N  T I M E S  B L A C K H O U S E  C O F F E E  S T O U T

S A N  D I E G O,  C A  5 . 8 %

* *  A S K  A B O U T  O U R  R O TAT I N G  B E E R S  O N  D R A F T !

/ N O N - A LC O H O L I C /

T R O P I C A L  G R E E N  T E A 				    P E L L E G R I N O  [ L A R G E  O R  S M A L L ]

PA S S I O N F R U I T  B L A C K  T E A 				    P E L L E G R I N O  O R A N G E /  B LO O D  O R A N G E /  L E M O N

C O K E 							       F I J I  [ L A R G E  O R  S M A L L ]

D I E T  C O K E 						    

D R .  P E P P E R

R O O T  B E E R

L E M O N  L I M E

O R A N G E  FA N TA 

G I N G E R  B E E R

B L A C K  C H E R R Y  C O L A


