
BRIGHT, ENERGETIC WHITES
Albariño, Pedralonga, Rias Baixas 2014   11 | 40
Txakolina, Bengoetxe, Basque Country 2014   12 | 44
Muscadet Classique, Domaine de la Pépière, Loire Valley 2015   11 | 40

AROMATIC, TEXTURED WHITES
Chenin Blanc, Agnès and Réne Mosse, Le Rouchefer, Loire Valley 2014   15 | 56
Chenin Blanc, Vouvray Trois Argiles, François Pinon, Loire Valley 2015   14 | 52 
Riesling, Hofgut Falkenstein, Niedermenniger Spätlese Feinherb, Mosel 2014   14 | 52
Weissburgunder, Kabinett Trocken, Koehler-Ruprecht, Pfalz 2014   12 | 44
California White Blend, Donkey & Goat, ‘Gadabout’, California 2016   14 | 52 
Marguerite Blanc, Domaine Matassa, Côtes Catalanes 2015   15 | 56

LIVELY, MEDIUM BODY REDS
Grenache/Syrah, Eric Texier, Vaison-la-Romaine, Côtes du Rhône 2014   14 | 52
Tempranillo, Viña Ilusión, Rioja 2014   12 | 44
Gamay, Terres Dorées, Beaujolais 2014   12 | 44

DEEP CONVICTED REDS
Rhone Blend, Donkey & Goat, 513, California, 2014   15 | 56
Teroldego, Foradori, Trentino-Alto Adige 2014   15 | 56
Grenache / Carignan, Ampeleia, Tuscany 2013   15 | 56
Sangiovese, Montesecondo, Chianti Classico 2015   14 | 52

Our wine list is one that reflects 
who we are as a restaurant. These 
producers are family-run like us; 
they make organic wines in a 
natural, indigenous style that are 
healthier for you, expressive, and 
pair well with our food.
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