/ SEMI DRY /

MASIANCO PINOT GRIGIO 2017 $38/$12
VENETO, ITALY

Tasting notes: tropical fruit, honey, dry finish with citrus
V I N O Pairing notes: tomatoes, greens, cheese, charcuterie, light pizza

SVELATO FALANGHINA 2017 $48/%14
CAMPANIA, ITALY

FRIZZANTE (SPARKLING) : : :
Tasting noles: pineapple, apricot, golden apple

RIVA DEI FRATI PROSECCO $42/$13 Pairing notes: seafood, grains, cheese, charcuterie, pasta

TREVISO, ITALY

. . . TERRE SICILIANE GRILLO 2016 $38
Tasting notes: apples, pears, grass, high acid.

.. . . . SICILY, ITALY
Pairing notes: cheese, charcuterie, seafood, light pizza, leafy greens

Tasting notes: citrus, tropical fruit flavors

DE LARGENTAINE CHAMPAGNE $60 Pairing notes: pizza, charcuterie, seafood, pasta

VANDIERES , FRANCE
TINPOT HUT SAUVIGNON BLANC 2018 $48/514

Tasting noles: strawberries, bananas, sweet finish
MARLBOROUGH, NEW ZEALAND

Pairing notes: seafood, pork, cheese, charcuterie ) . . . .
e yood, p Tasting notes: lychee, passionfruit, apricot, lime zest, grassy

Pairing notes: white fish, shellfish, hard cheese

ROSE
/ FULL & DRY /

SQUADRA ROSATO 2017 $42/$13
SICILY, ITALY CAVE DES ONZE COMMUNES PETIT ARVINE 2017

Tasting notes: strawberries, citrus, dry and crisp $55/%15

Pairing notes: hard cheese, seafood, light pizza, leafy greens AOSTA VALLEY, ITALY

Tasting notes: floral, citrus and exotic fruits, rich
BIANCO Pairing notes: charcuterie, mature cheese, white fish, pasta

PENCE VINEYARDS ESTATE CHARDONNAY 2015
$42/%13

SANTA RITA HILLS, CA

Tasting noles: meyer lemon, wild sage, white stone fruit

/ SWEET /

‘DR. L' RIESLING 2017 $42/$13

MOSEL, GERMANY

Tasting notes: bright, fruit-driven w/ apple and pear character, fair
acidity HEITZ CELLARS CHARDONNAY 2016 $55
Pairing notes: rich cheese, seafood, pork ST.HELENA, CA

Pairing notes: salmon, chicken, charcuterie

Tasting notes: vanilla, lychee, toasted almonds
SCAGLIOLA MOSCATO D'ASTI 2017 $42/$ 13 Pdl?’li’lg notes: Lhz'c'kgn) sgqf()od} pasta, pizza
CANELLI, ITALY

Tasting notes: citrus, floral, orange, peach, spice BUGLIONI DISPERATO (SOAVE) 2017 355

Pairing notes: desserts, cheese VENETO, ITALY

Tasting notes: mango, pineapple, floral, good acidity

Pairing notes: charcuterie, aromatic pasta, fish



ROSSO

/ LIGHT BODIED /

PIETRADOLCE ROSSO 2016 $48
ETNA, SICILY, ITALY
Tasting notes: extra dry, ripe fruits, cherries

Pairing notes: pasta, pizza, chicken

FUSO BARBERA D'ASTI 2014 $44/$13
TORTONA, ITALY
Tasting noles: strawberry, cherry, anise

Pairing notes: cheese, pizza, chicken, whole fish

GIBA ROSSO 2015 $55
SARDINIA, ITALY

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 /

TRES PARTES GARNACHA 2015 $44
NAVARRA, SPAIN
Tasting notes: lush_fruits, beautiful tannins

Pairing notes: Charcuterie, pizza, pasta, Filet Mignon

FANTINI MONTEPULCIANO D'ABRUZZO 2016
$38/$12

ABRUZZO, ITALY
Tasting notes: hay, dark cherries, plums

Pairing notes: seafood, cheese, charcuterie, chicken, light pizza

TENUTA DI ARCENO CHIANTI CLASSICO 2015
$48/514

TUSCANY, ITALY
Tasting notes: violets, cherries, earthy spice, plums

Pairing notes: charcuterie, beef, chicken, seafood, pasta

AUDARYA CANNONAU (GRENACHE) 2017 $55/%15
SARDINIA, ITALY
Tasting notes: slightly spicy, hint of ripe red fruit

Pairing notes: charcuterie, white pizza, roast pig, lamb

PETIT CANET LANGUEDOC-ROUSSILLON 2016 $38

VIN DE PAYS D'OC, FRANCE
Tasting notes: balanced fruits, blackberry, cherries

Pairing notes: roasted meats, salmon, chicken

GAMAY BOUQUETIN 2016 $48
AOSTA VALLEY, ITALY
Tasting notes: floral, sour cherry and minerals, light tannins

Pairing notes: pork, roast chicken, beef

SCAIA CORVINA 2016 $48/$14
VENETO, ITALY
Tasting notes: floral, sour cherry, plums, woodland berries

Pairing notes: white meat & poultty, mature cheese, beef

/ FULL BODIED /

VERSO ROSSO PRIMITIVO BLEND 2016 $42/5$13
PUGLIA, ITALY
Tasting notes: strawberries, cherries, raspberries, rich, lush

Pairing notes: beef, roasted chicken, roasted seafood, cheese

COLOME MALBEC 2016 $48/$14

SALTA, ARGENTINA

Tasting notes: white pepper, dark cocoa, earthy, high minerality
Pairing notes: beef, pork, pasta w/red sauces, soft aged cheeses

CAMP CABERNET SAUVIGNON 2017 $42/513
SONOMA COUNTY, CA (ORGANIC)

Tasting notes: very drinkable, not too heavy, strawberry, raspberry,
plum, spice

Pairing notes: pizza, spice, heavy pastas, cheese, beef



/[ SPECTACULAR WINES /

IL FAUNO ARCANUM 2015 $65
TUSCANY, ITALY (93 POINTS WS)

Tasting notes: earthy, red berries, green pepper, cinnamon,

bitter orange

Pairing notes: lamb, pork and poutry

ANDRE BRUNEL CHATEAUNEUF-DU-PAPE, LES CAILLOUX
2014 $90 (93 POINTS WS)

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

GIRIBALDI BAROLO (RAVERA) 2014 $95
PIEDMONT, ITALY (91 POINTS WS)
Tasting notes: juicy black cherry, licorice, tobacco

Pairing notes: beef, lamb and pasta

ARCANUM 2009 $145

TUSCANY, ITALY (94 POINTS WS)
Tasting notes: white pepper, orange peel, nutmeg
Pairing notes: beef, heavy cheeses, roasted fish

TENUTA CONFORTI BRUNELLO DI MONTALCINO 2014 $80
MONTALCINO, ITALY
Tasting notes: red plums, dried tobacoo, cherries

Pairing notes: beef, roasted chicken, truffles, pasta, roasted fish

PODERE LA VIGNA BRUNELLO DI MONTALCINO 2014 $95
MONTALCINO, ITALY

Tasting notes: dark berries, baking spice, eucalyptus

Pairing notes: spice, beef, lamb



/ BEER/

MODERN TIMES ICE PILSNER
SAN DIEGO, CA 4.8%

3 WEAVERS SEAFARER KOLSCH
INGLEWOOD, CA 4.8%

AVERY WHITE RASCAL
BOULDER, CO 5.2%

P1ZZA PORT CHRONIC ALE
SOLANA BEACH, CA 4.9%

ALESMITCH .394 PALE ALE
SAN DIEGO, CA 6%

PORT BREWING MONGO DOUBLE IPA
SAN MARCOS, CA 8.5%

MODERN TIMES BLACKHOUSE COFFEE STOUT
SAN DIEGO, CA 5.8%

** ASK ABOUT OUR ROTATING BEERS ON DRAFT!

/NON-ALCOHOLIC/

TROPICAL GREEN TEA PELLEGRINO [LARGE OR SMALL]

PASSIONFRUIT BLACK TEA PELLEGRINO ORANGE/ BLOOD ORANGE/ LEMON
COKE FIJI [LARGE OR SMALL]

DIET COKE

DR. PEPPER

ROOT BEER

LEMON LIME

ORANGE FANTA

GINGER BEER

BLACK CHERRY COLA



