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King Estate Pinot Gris Glass: $6.50 ~ Bottle: $26

Impeccable farming practices have propelled King Estate to the forefront of
winemaking; evident in this excellent Pinot Gris. Seafood & salads. 2003

Raptor Ridge Pinot Gris Bottle: $28
Big and Bold. Creamy taste of baked apples and nuts with a wiff of smoke.
Left with 1% sugar for a mouth-filling experience. Seafood & chicken. 2003

“Wine is constant proof that
God loves us and loves
to see us happy.”
~ Benjamin Franklin ~

Selections and descriptions by Our Sommelier’
Will Staudenmayer ~ Wine Consultant

Sycamore White Zinfindel Glass: $4
A light blush lends a touch of character to this fruity, easy drinking Zinfindel.

Chateau Ste Michelle Riesling Glass: $6 ~ Bottle: $24
Crisp acidity with pronounced aromas and flavors of tangerine and lime.
Very versatile. 2004

Torres Gewurztraminer/Riesling  class: $5.00 ~ Bottle: $20
Aromas of tropical fruits and florals mingle with flavors of spice.

The Riesling softens the sometimes bitter character of Gewurztraminer.

Very versatile: Crab, cheese, spicy chicken - a great sipper. 2002

Hogue Viognier Glass: $5.50 ~ Bottle: $22
A great alternative to Chardonnay, Viognier (vee-on-yay) has more exotic
flavors and a smooth, spice-laden feel. 2003
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Chateau Souverain Chardonnay Glass: $6 ~ Bottle: $24
Ripe apples and pears with just the right amount of oak imparts layers of
complexity. Pairs nicely with all seafood or chicken. 2004
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Bonterra Chardonnay Bottle: $20
With hints of pear and apple, this organic Chardonnay will compliment
cheese and seafood. Try it with our Pear & Bleu Cheese salad. 2004

Domaine Droughin Chardonnay Split: $23 ~ Bottle: $42
While others replaced their Chardonnay with Pinot Gris this French house is
excelling with this noble grape. Fabulous! 2003

Argyle “Nuthouse” Chardonnay Bottle: §42
Oregon’s finest Chardonnay - subtle tropical fruits, beautifully structured.
Scallops, crab, & halibut will all go nicely. 2001

Domaine Boyer-Martenot
Meursault Genvrieres Bottle: §95
The French call it “terrior”, the unique flavors of a special place. Like no other

Chardonnay you’ve ever had. A dining adventure. 1997

Matua Sauvignon Blanc Glass: $5 ~ Bottle: $20
Very fresh wine with exotic citrus flavors yet retaining an elegant feel.
Seafoods, white sauce pastas, and cheese. 2005

Les Jardins de Bouscasse’ Pacherenc Bottle: $25
Pacherenc, pronounced “Posh-a-Rank”, means pickets in rank. These were the
first vineyards with a prop or picket to support the viens. This is a
Semillon/Sauvignon Blanc dominated blend. Great with seafood. 2002
Chateau Gaudrelle (Dry chenin Blanc) Bottle: $28
The French make wine for food. Not your ordinary Chenin Blanc.

Blackberry Salmon, Sundried Tomato Scallops, Crab. 2003
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Pedroncelli Cabernet Sauvignon  Glass: $6.25 ~ Bottle: $25
Traditional Cabernet flavors with a taste of Dry Creek. Leather and cedar notes
identify this value from Sonoma. 2001

Bonterra Cabernet Sauvignon Bottle: $24
An organic Cabernet showing blackberry, black cherry and black plum flavors.
Nicely integrated oak component lends balance. Steaks, sausage, burgers.

Franciscan Cabernet Sauvignon Bottle: §42
Napa is know for great Cabernet; obvious in this wine. Huge fruit but with
the structure to hold it. Steaks. 2002

Newton Unfiltered Cabernet Sauvignon split: $45
Consistantly one of california’s finest producers, this example has elegance
and finesse. Beautifully balanced. 2000

Eola Hills Oak Grove Pinot Noir  Glass: $6.25 ~ Bottle: $25
A medium to light bodied pinot with cherry, spice and a toasty oak finish.
Goes well with salmon, Chicken or even a burger. 2003

Rex Hill Pinot Noir Glass: $7.50 ~ Bottle: $28
Consistantly an outstanding example of Oregon Pinot Noir. Strawberry and
red raspberry, fine tannins and an elegant feel. Perfect with Salmon. 2003

La Béte Pinot Noir “Momtazi Vineyards” Bottle: $28
An organic Pinot Noir from Yambhill county. La Béte follows biodynamic
practices resulting in a very elegant expression of Oregon Pinot Noir. 2003

Eyrie Reserve Pinot Noir Bottle: $50
From Oregon’s pioneer winemaker, David Letts’ reserves are all finesse and
subtlety. A fabulous example from a great vintage. 1999
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Joseph Phelps “Pastiche” Glass: $5 ~ Bottle: $20
A medium bodied blend inspired by the great Rhone Valley blends of France.
Structured for food, Pastiche pairs well with grilled steaks, burgers, pizza. 2003

Hahn Cabernet Franc Bottle: $20
Pungent and spicy, this varietal is usually blended but Hahn has made an
excellent version. For the adventurous. Try with our Gorgonzola Steak. 2001

Snoqualmie Merlot Glass: $5.25 ~ Bottle: $22
Plenty of fruit with a mouth-filling smooth texture. Delicious with burgers,
pizza, and our Pasta Romesco. 2002

Clos du Val Merlot Bottle: §35
Luscious scents of purple plums, red cherries and blackberry. Nicely balanced
with a silky smooth feel. Steaks & pasta. 2001

Penfolds Bin 26 Kalimba Shiraz Bottle: $35
Great grapes from Australia, smoother than most Shiraz. Spice, fruit and
balanced oak/tannins. Steak, sausage, pizza. 2001

Clos du Bois Reserve Zinfandel  Glass: $8.50 ~ Bottle: $35
A full bodied Zinfindel with gorgeous fruit and layers of interest. 2001

Joseph Phelps Insignia Splt: $99
One of the world’s greatest red wines. The Cabernet ripened so perfectly that
almost no Merlot was used. Truly a memorable experience. 2001

“Wine is botHled | poetry.”

~ Robert Louis Stevenson ~

Fonseca Bin 27 Port Glass: $6
Deep berry aromas, sweet with blackberry and black raspberry flavors and the
warming feel of alcohol. Sip by itself.

Fonseca Vintage Port Bottle: $69
From one of the great houses of porto: an example from a superb vintage. Just
a sip will fill the palette with concentrated flavors that last and last. 1997
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Freixnet Brut 187ml: $6
Fresh and bright, light and happy - bubble make any occasion festive.
Alone or with crab cocktail.

St Hillaire Extra Dry Blanc de Blancs Bottle: $20
Aromas and flavors of toasted yeast and mild citrus eminate from

this sweet sparkler. 2002

Argyle Brut Bottle: §33

Argyle has built this sparkler to national acclaim. Outstanding alone or
with anything cold. 1999/2000

Veuve Clicquot Demi Sec 375ml: $35.00
This premier maker of Champagne has produced a wondeful ‘semi-dry’
version. Honeyed yeast balances nicely with fresh acidity. Ultra fine bubbles.

Dom Perignon Brut
World renown prestiege cuvee from Moet and Chandon.
Makes great memories of special events. 1996/1998

Bottle: $130

“Come quickly, 9 am tasting the stars! “
Dom Perignon, at the moment
he discovered champagne

Domaine De OOv\mmCX Muscat De Beaumes spiit: $23
Extremely fruity and floral with a long sweet finish.
For sipping alone. 1997

Amity Late Harvest Riesling split: $23

With peach and apple flavors this sweet wine is a dessert by itself.

Chateau Ste Michelle Riesling Ice Wine split: $42
A rare wine: The grapes freeze on the vine and are then crushed, imparting a
luscious smooth feeling. Surprisingly fresh. 2004
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