
 
 

  By William Wahl 
 

 
Sparkling Wines 

 

Kir, Kir Royal, Cassis, Raspberry or Violette $7 
Silver Cap, Blanc de Blancs Brut Glass $7- Bottle $26 

 

Champagnes 
 

Piper-Heidsieck, Brut (187ml) $14 
Taittinger, Prestige Rosé $104 
Taittinger, Cuvée Prestige $72 

Veuve Clicquot, Brut Yellow Label $86 
 

Cocktail List $8 
 

 

Fleur de Lis 
Grey Goose Vodka, Chambord Liqueur, Lemonade 

 
 

The Winter Favorite 
Spiced Bacardi Rum, Orange Juice, Brown Sugar 

 

Normandie 
Sauvignon Blanc, Calvados, St Germain 

 

Fresh Harvest 
Lillet Blanc, Ginger Liqueur, Apple Juice 

 

Coco Choco 
Bacardi Coconut Rum, Bailey’s, Godiva Cream 

 

 

 

Martini List $9 
 

Les Fleurs 
Bombay Sapphire Gin, Violette Liqueur, St Germain 

 

 Sparkling Mango 
Chambord Vodka, Mango Nectar, Champagne 

 

Espresso Martini 
Van Gogh Espresso Vodka, Bailey’s, Kaluha 

 

French Cosmo 
Grey Goose Vodka, Cranberry Juice, Cassis Liqueur 

 
 
 

Indulge Martini 
 Bombay Sapphire Gin, Champagne, Lemon Juice 



 
Vins Blancs 

 
 
M. Chapoutier, Belleruche, Côtes du Rhône 2009 (Organic)                                             $8                 $30 
(Grenache, Clairette) Fragrant nose of white flowers, honey and peach, with some citrus  
and exotic fruits flavors .Nicely crisp and gently fruity. 
 
Château  Courtinat, Saint Pourçain, Loire 2009                                                                                  $36            
(Sauvignon Blanc) Crisp and mid-bodied throughout with a fine bouquet of lime and field 
 flowers, the wine shows pronounced notes of citrus and tropical fruit on the palate. 
 
Château Cantelaudette, Graves de Vayres, Bordeaux 2010                                             $9                 $34  
(Semillon, Sauvignon Blanc) This is a fresh low alcohol crisp mineral white wine  
meant to enhance shellfish. 
 
Domaine des Cognettes, Muscadet, Sèvre et Maine sur Lie 2009                                    $10                          $38 
(Melon de Bourgogne) This refined, mid-bodied wine shows sustained notes of grapefruit,  
lime and white flowers. Finely balanced throughout, it offers crisp acidity and a lightly 
 effervescent body. 
 
Domaine du Grand Chemin, Viognier, Pays D’Oc 2010                        $11                $42 

(Viognier) Crisp and smooth on the palate, with a mild bouquet of white flowers, this is 
a mid-bodied wine with a lovely structure of peach, pineapple and melon.  
 
Aux  Armes de France, Vouvray, Loire 2010                                                                   $9.50             $36 
(Chenin Blanc) A touch of sweet on the palate, lemon, quince and melon flavours 
 round out this smooth and delicious Chenin Blanc. 
 
Domaine du Chardonnay, Chablis, Bourgogne 2006                                                                             $42                  
(Chardonnay) The nose is dominated by mineral notes of green apples and white fruits while 
the palate shows pronounced notes of citrus, peach and apricot. Mid-bodied throughout 
with a long and refined finish. 
 
Domaine Pascal, Bourgogne 2008                                                                                                         $45 
(Chardonnay) Fresh  flavors, pure, citrus, minerally and beautifully persistent.  
Made with only about 25% new oak to preserve the energy and focus of the wine of acidity. 
 

 
Vin Rosé 

 
Domaine de Lanzac, Tavel 2010                                                                                                             $10                  $38 
(Grenache, Syrah, Cinsault) Dark pink and beautifully aromatic, this wine was a favorite 
for kings and popes throughout the centuries. Showing well-structured notes of red and  
white fruits, it has tremendous depth and complexity. 

 



 
 

 
Vins Rouges 

 
 
 
Domaine Jean Tardy & Fils, Cuvée Maëlie, Bourgogne Hautes-Côtes de Nuits 2008                         $56 
(Pinot Noir) A pure yet intense style of Pinot which carries plenty of redcurrant fruit, a silky 
 texture backed by a subtle trace of oak and harmonious balanced finish.é 

 
Château Courtinat, Saint-Pourçain, Loire 2009                                                                  $12            $46 
(Pinot, Gamay) A subtle hints of raspberry, gooseberry and red currants on the nose.  
The palate is marked by strong elements of jammy black fruits, firm tannins and slight notes of oak. 

 
Domaine des Romarins, Côtes du Rhône 2009                                                                     $10.50       $40 
(Grenache, Syrah, Mourvèdre) Tasty wine with a deep ruby color. Red and dark fruits on the 
 palate, with mild tannins and low acidity. 

 
Domaine du Grand Chemin, Pays Duché d’Uzès 2009                                                       $10            $38 
(Grenache, Syrah)  The wine’s lovely ruby and garnet robe is perfectly matched by its fragrant, 
 fruity bouquet of berries and black fruits rounded by spices and its long-lasting, smooth finish. 

 
Domaine de la Boutinière, Châteauneuf du Pâpe, Rhône Valley 2008                                                 $58                   
(Grenache, Cinsault, Mourvèdre) A fine bouquet of cherry and dried prune gives way to lush 
 notes of deep berry fruit and spice. Round and full on the palate, with notes of blackberry jam  
and leathery tannins. The wine finishes off with balanced acidity and a long lasting finish. 

 
Maison La Belle Vie, Cabernet, Colorado 2009                                                                  $10             $38 
(Cabernet Sauvignon) This well balanced and appealing wine style is a medium bodied and  
deep garnet color with the aroma of black current, hazelnut and light vanilla. 

 
Château Beaumont, Haut-Médoc, Bordeaux 2009                                                                               $45 
(Cabernet Sauvignon, Merlot) Elegant and classic, Beaumont has the dark beauty of Cabernet  
Sauvignon, leavened by the warmth of Merlot to produce a harmonious wine of spice, cedar and 
red berry essence. 

 
Château Castelbruck, Margaux, Bordeaux 2007                                                                                  $63                   
(Cabernet Sauvignon, Merlot) Firm and full bodied throughout, this fine Margaux presents a 
 complex palate of cassis, blackberries and other forest fruit. 
 Mild tannins and hints of cedar and spice linger.  

 
 
 



 
 
 
Château Lafon-Rochet, Saint Estèphe, Bordeaux 1996                                                                               $244                  
(Cabernet Sauvignon, Cabernet Franc, Merlot)  This powerful but elegant red displays cassis,  
red currant, bitter cocoa and tilled earth notes the long, refined finish. 
 
Château du Petit Thouars, Touraine 2006                                                                              $9            $34 
(Cabernet Franc) Garnet color, bright and very clear. The nose offers aromas of black fruits,  
blackberry, blueberry with spicy notes. On the palate it is round on the attack, very balanced 
 with tannins already melted. A wine with attractive elegance. 

 
Château Fantin, Bordeaux Supérieur 2009                                                                            $12          $46                  
 (Merlot, Cabernet Franc) Well balanced with rich, fruity aromas. This wine’s bright red color 
 and spicy nose make it a fresh and elegant one, with well developed ripe tannins. 

  
Château La Guilbonnerie, Blaye, Côtes de Bordeaux 2009                                                    $12          $46 
(Merlot, Cabernet Sauvignon, Cabernet Franc, Malbec) The 2009 was considered to be as or 
 even superior to the 2005. The nose opens with ripe berry fruits with a hint of cedar and black plums. 
The palate has the same fruit notes but also has a bit of bitter chocolate with wonderful vibrant acidity. 

 
Château Jacques Noir, Saint-Emilion, Bordeaux 2005                                                                                  $58                            

(Merlot, Cabernet Franc) This finely crafted wine is full bodied with a tremendous red fruit and 
earthy structure,  remains approachable and elegant with deep, supple notes of chocolate and spice. 

                     
Tentation du Château Pécot, Cahors 2007                                                                             $11          $42 
(Malbec) This wine is produced in limited quantities in numbered bottles. 
Deep ruby red color, powerful hints of forest fruit and a balanced refined structure. 

 
 
. 

House Wines 
 
 
 
Domaine du Tariquet, Côtes de Gascogne 2009 (Sauvignon Blanc or Chardonnay)              $7 
 
Domaine du Tariquet Rosé, Côtes de Gascogne 2010 (Grenache, Syrah)                               $7 
 
Barton et Guesrtier, Bistro Ile de Beauté 2008 (Pinot Noir)                                                $7 
 
Château Haut-Belian, Bordeaux 2009 (Merlot Blend)                                                         $7  

 



 
 


