
WINE MENU

SPARKLING WINE

JOSH CELLARS, 
PROSECCO NV
Veneto, Italy

$21 USD BODEGA NORTON, 
“COSECHA ESPECIAL” 
BRUT ROSÉ NV
Mendoza, Argentina

$19 USD GIACOMO SPERONE, 
“PINELLI” MOSCATO 
SPUMANTE NV
Veneto, Italy

$17 USD

WHITE WINE 

TRUCHARD, CHARDONNAY
Carneros, USA

SCARPETTA, CHARDONNAY
Friuli Venezia Giulia, Italy

MONTE XANIC, “VIÑA KRISTEL” 
SAUVIGNON BLANC
Valle de Guadalupe, Mexico

JOSH CELLARS, “SEASWEPT” 
SAUVIGNON BLANC-PINOT GRIGIO
California, USA

WAI WAI, SAUVIGNON BLANC
Marlborough, New Zealand

$40 USD

$22 USD

$22 USD

$18 USD

$20 USD

ROSÉ WINE

CHÂTEAU LA TOUR DE L’ÉVÊQUE, 
“LA SOURCE GABRIEL” ROSÉ
Côtes de Provence, France

$23 USD

RED WINE

JUSTIN, CABERNET SAUVIGNON
Paso Robles, USA

JOSH CELLARS RESERVE, 
CABERNET SAUVIGNON
North Coast, USA

VINO DE LA REINA, “DUQUESA” 
TEMPRANILLO
Valle de San Vicente, Mexico

BODEGA NORTON, “RESERVA” MALBEC
Mendoza, Argentina

CASA MADERO, MERLOT
Valle de Parras, Mexico

DONNACHADH, PINOT NOIR
Sta. Rita Hills, USA

PASQUA, “ZIN” PRIMITIVO
Puglia, Italy

$23 USD

$24 USD

$20 USD

$23 USD

$23 USD

$27 USD

$18 USD

BY THE GLASS

Prices are in U.S. dollars, taxes included.
Culinary Experience Package holders receive 15% off the wine list.



CHAMPAGNE
VEUVE CLICQUOT, “YELLOW LABEL” 
BRUT NV
Reims, France

DOM PÉRIGNON, “BRUT VINTAGE 
2015” PINOT NOIR-CHARDONNAY
Épernay, France

TAITTINGER, “BRUT RÉSERVE” 
CHARDONNAY BLEND NV
Reims, France

$295 USD

$450 USD

$270 USD

CHAMPAGNE ROSÉ

MOËT & CHANDON, ROSÉ BRUT 
PINOT NOIR BLEND NV
Épernay, France

LAURENT-PERRIER, “CUVÉE ROSÉ” 
PINOT NOIR NV
Tours-sur-Marne, France

VEUVE CLICQUOT, “BRUT ROSÉ” 
PINOT NOIR BLEND NV
Reims, France

$295 USD

$400 USD

$290 USD

SPARKLING WINE

GIACOMO SPERONE, “PINELLI” MOSCATO 
SPUMANTE NV
Veneto, Italy

SCARPETTA, “TIMIDO” SPUMANTE BRUT 
ROSÉ PINOT NERO NV
Friuli Venezia Giulia, Italy

FERRARI TRENTO, “MAXIMUM” BRUT 
CHARDONNAY NV
Trento, Italy

$80 USD

$85 USD

$160 USD

BY THE BOTTLE 

ROSÉ WINE

CASA MADERO, “V” ROSADO 
(SHIRAZ)
Valle de Parras, Mexico

$70 USD CHÂTEAU LA TOUR DE 
L’ÉVÊQUE, “LA SOURCE 
GABRIEL” ROSÉ
Côtes de Provence, France

$90 USD PASQUA, “11 MINUTES” 
ROSÉ CORVINA BLEND
Veneto, Italy

$110 USD

JOSH CELLARS, PROSECCO NV
Veneto, Italy

BODEGA NORTON, “COSECHA ESPECIAL” 
BRUT ROSÉ NV
Mendoza, Argentina

$80 USD

$80 USD

Prices are in U.S. dollars, taxes included.
Culinary Experience Package holders receive 15% off the wine list.



WHITE WINE

U.S.A.

STONE VALLEY, CHARDONNAY
California

TRUCHARD, CHARDONNAY
Carneros, Napa Valley

DECOY, CHARDONNAY
Sonoma County, California

ROMBAUER VINEYARDS, SAUVIGNON 
BLANC
Napa Valley, California

IVORY & BURT, CHARDONNAY
Lodi, California

STAG’S LEAP WINE CELLARS, “AVETA” 
SAUVIGNON BLANC
Napa Valley, California

FRANK FAMILY VINEYARDS, 
CHARDONNAY
Carneros, Napa Valley

JOSH CELLARS, “SEASWEPT” 
SAUVIGNON BLANC-PINOT GRIGIO
California

MEXICO

CASA MADERO, CHARDONNAY
Valle de Parras, Coahuila

EL CIELO, “CASSIOPEA”
SAUVIGNON BLANC
Valle de Guadalupe, Baja California

EL CIELO, “CAPRICORNIUS” 
CHARDONNAY
Valle de Guadalupe, Baja California

BODEGA ARGUMENTUM, 
SAUVIGNON BLANC
Valle de Guadalupe, Baja California

BODEGAS HENRI LURTON, “LE CHENIN” 
CHENIN BLANC
Valle de Guadalupe, Baja California

$75 USD

$125 USD

$140 USD

$130 USD

$130 USD

$550 USD

$200 USD

$90 USD

$70 USD

$110 USD

$120 USD

$75 USD

$90 USD

MONTE XANIC, “VIÑA KRISTEL” 
SAUVIGNON BLANC
Valle de Guadalupe, Baja California

ARGENTINA

LUIGI BOSCA, CHARDONNAY
Luján de Cuyo, Mendoza

NEW ZEALAND

WAI WAI, SAUVIGNON BLANC
Marlborough, South Island

ITALY

SCARPETTA, PINOT GRIGIO
Friuli Venezia Giulia

DONNACHIARA, FIANO DI AVELLINO
Avellino, Campania

FEUDI DI SAN GREGORIO, 
GRECO DI TUFO
Tufo, Campania

FRANCE

PASCAL JOLIVET, SAUVIGNON BLANC
Sancerre, Vallée de la Loire

PASCAL JOLIVET, “TERRES BLANCHES” 
SAUVIGNON BLANC
Pouilly-Fumé, Vallée de la Loire

SPAIN

MARTÍN CÓDAX, ALBARIÑO
Rías Baixas, Galicia

GERMANY

LOOSEN BROS., “DR. L” RIESLING
Mosel

$90 USD

$100 USD

$80 USD

$80 USD

$105 USD

$110 USD

$170 USD

$170 USD

$90 USD

$93 USD

Prices are in U.S. dollars, taxes included.
Culinary Experience Package holders receive 15% off the wine list.



RED WINE

U.S.A.

MICHAEL POZZAN, CABERNET 
SAUVIGNON
Alexander Valley, California

JOSH CELLARS RESERVE, CABERNET 
SAUVIGNON
North Coast, California

CHERRY PIE, “TRI-COUNTY” PINOT NOIR
California

PREDATOR, “OLD VINE” ZINFANDEL
Lodi, California

IVORY & BURT, CABERNET SAUVIGNON
Lodi, California

CULTIVAR WINE, CABERNET SAUVIGNON
North Coast, California

RIDGE VINEYARDS, “THREE VALLEYS” 
ZINFANDEL BLEND
Sonoma County, California

JUSTIN, CABERNET SAUVIGNON
Paso Robles, California

DONNACHADH, PINOT NOIR
Sta. Rita Hills, California

DUCKHORN, MERLOT
Napa Valley, California

CAYMUS VINEYARDS, CABERNET 
SAUVIGNON
Napa Valley, California

JUSTIN, “JUSTIFICATION” CABERNET 
FRANC-MERLOT
Paso Robles, California

DARIOUSH, “CARAVAN” CABERNET 
SAUVIGNON BLEND
Napa Valley, California

STAG’S LEAP WINE CELLARS, “ARTEMIS” 
CABERNET SAUVIGNON
Napa Valley, California

SILVER OAK, CABERNET SAUVIGNON
Napa Valley, California

$95 USD

$110 USD

 
$110 USD

$110 USD

$120 USD

$135 USD

$140 USD

$145 USD

$145 USD

$280 USD

$280 USD

$330 USD

$420 USD

$550 USD

$700 USD

MEXICO

VINO DE LA REINA, “DUQUESA” 
TEMPRANILLO
Valle de San Vicente, Baja California

CASA MADERO, MERLOT
Valle de Parras, Coahuila

VINISTERRA, “PIES DE TIERRA” 
SYRAH-TEMPRANILLO
Valle de Guadalupe & Santo Tomás, 
Baja California

TRES RAÍCES, NEBBIOLO-SANGIOVESE
Dolores Hidalgo, Guanajuato

ADOBE GUADALUPE, “JARDÍN SECRETO” 
TEMPRANILLO BLEND
Valle de Guadalupe, Baja California

ENCINILLAS, “ANXELIN” 
CABERNET SAUVIGNON
Valle de Encinillas, Chihuahua

VALLE DE TINTOS, CABERNET 
SAUVIGNON-MERLOT
Valle de Guadalupe, Baja California

VINOS SANTA CLARA, “AGNUS” 
TEMPRANILLO-CABERNET SAUVIGNON
Valle de Santa Clara, Chihuahua

CORONA DEL VALLE, CABERNET 
SAUVIGNON
Valle de Guadalupe, Baja California

ENCINILLAS, “LA CASONA” CABERNET 
SAUVIGNON-MERLOT
Valle de Encinillas, Chihuahua

LLANO COLORADO, “MAIJA” NEBBIOLO
Valle de San Vicente, Baja California

MONTE XANIC, CABERNET 
SAUVIGNON-MERLOT
Valle de Guadalupe, Baja California

VALLE DE TINTOS, “RESERVA” 
CABERNET SAUVIGNON BLEND
Valle de Guadalupe, Baja California

CORONA DEL VALLE, MALBEC
Valle de Guadalupe, Baja California

$80 USD

$90 USD

$92 USD

$95 USD

$97 USD

$100 USD

$110 USD

$110 USD

$110 USD

$112 USD

$120 USD 

$130 USD

$140 USD

$140 USD 



PARVADA, “RESERVA” SYRAH BLEND
Valle de Parras, Coahuila

DON LEO, PINOT NOIR
Valle de Parras, Coahuila

ENCINILLAS, “MEGACERO” PREMIUM 
BLEND (MERLOT-SHIRAZ-CAB SAV)
Valle de Encinillas, Chihuahua

CASA MADERO, “3V GRAN RESERVA” 
CABERNET SAUVIGNON BLEND
Valle de Parras, Coahuila

ADOBE GUADALUPE, “RAFAEL” 
CABERNET SAUVIGNON-NEBBIOLO
Valle de Guadalupe, Baja California

SANTO TOMÁS, “ÚNICO GRAN RESERVA” 
CABERNET SAUVIGNON-MERLOT
Valle de Santo Tomás, Baja California

MONTE XANIC, “GRAN RICARDO” 
BORDEAUX BLEND
Valle de Guadalupe, Baja California

ARGENTINA

COLONIA LAS LIEBRES, BONARDA
Mendoza

BODEGA NORTON, “RESERVA” MALBEC
Luján de Cuyo, Mendoza

TERRAZAS DE LOS ANDES, “RESERVA” 
MALBEC
Luján de Cuyo, Mendoza

TERRAZAS DE LOS ANDES, “RESERVA” 
CABERNET SAUVIGNON
Luján de Cuyo, Mendoza

CLOS DE LOS SIETE, “C7 BY MICHEL 
ROLLAND” MALBEC BLEND
Valle de Uco, Mendoza

BODEGA NORTON, “PRIVADA FAMILY 
BLEND” (MALBEC-CAB SAV-MERLOT)
Luján de Cuyo, Mendoza

FRANCE

FAMILLE PERRIN, “CÔTES DU RHÔNE 
RÉSERVE” GSM BLEND
Rhône

$140 USD

$150 USD 

$160 USD

 $160 USD

$160 USD

$250 USD 

$250 USD

$70 USD

$80 USD

$90 USD

$90 USD

$130 USD

$130 USD

$80 USD

M. CHAPOUTIER, 
“CHÂTEAUNEUF-DU-PAPE LA 
BERNARDINE” GRENACHE
Rhône

ITALY

BORGO CIPRESSI, “CHIANTI” SANGIOVESE 
- CANAIOLO
Chianti, Toscana

SCARPETTA, “BARBERA DEL 
MONFERRATO” BARBERA
Monferrato, Piemonte

PASQUA, “ZIN” PRIMITIVO
Puglia

ANTINORI, “VILLA ANTINORI CHIANTI 
CLASSICO RISERVA” SANGIOVESE BLEND
Toscana

PRINCIPE PIER GIUSEPPE, “AMARONE 
DELLA VALPOLICELLA” CORVINA BLEND
Veneto

CASCINA RADICE, “ARGANTE BAROLO 
RISERVA” NEBBIOLO
Serralunga d’Alba, Piemonte

ANTINORI, “BADIA A PASSIGNANO 
CHIANTI CLASSICO GRAN SELEZIONE” 
SANGIOVESE
Toscana

ANTINORI, “PIAN DELLE VIGNE 
BRUNELLO DI MONTALCINO” 
SANGIOVESE
Toscana

SPAIN

ÁLVARO PALACIOS, “CAMINS DEL 
PRIORAT” GARNACHA BLEND
Priorat, Catalunya

BODEGAS MAURO, “MAURO” 
TEMPRANILLO-SYRAH
Tudela del Duero, Castilla y León

BODEGA NUMANTHIA, “NUMANTHIA” 
TEMPRANILLO (TINTA DE TORO)
Toro, Castilla y León

VEGA SICILIA, “ALIÓN” TEMPRANILLO
Ribera del Duero, Castilla y León

$250 USD

$70 USD

$99 USD

$120 USD

$150 USD

$240 USD

$250 USD

$250 USD

$30O USD

$140 USD

$220 USD

$250 USD

$450 USD

Prices are in U.S. dollars, taxes included.
Culinary Experience Package holders receive 15% off the wine list.



DESSERT WINE BY THE GLASS

WARRE’S WARRIOR, “KING’S 
TAWNY PORT” TOURIGA 
NACIONAL BLEND
Douro, Portugal

$21 USD GIACOMO SPERONE, “PINELLI” 
MOSCATO SPUMANTE NV
Veneto, Italy

$17 USD OREMUS, “TOKAJI ASZÚ 5 
PUTTONYOS” FURMINT
Tokaj, Hungary

 $40 USD

WINES INCLUDED 
IN THE CULINARY EXPERIENCE

RED WINE BY THE GLASS

RINCONES, CABERNET SAUVIGNON
Valle Central, Chile

RINCONES, MERLOT
Valle Central, Chile

DESSERT WINE BY THE GLASS

L.A. CETTO, “RESERVA PRIVADA” 
MOSCATEL-PALOMINO
Valle de Guadalupe, Mexico

$16 USD

$16 USD

$15 USD

$16 USD

$16 USD

$17 USD

WHITE WINE BY THE GLASS

RINCONES, SAUVIGNON BLANC
Valle Central, Chile

RINCONES, CHARDONNAY
Valle Central, Chile

SPARKLING WINE BY THE GLASS

LA GIOIOSA, PROSECCO BRUT GLERA
VENETO, ITALY

(ENJOY 15% OFF WITH THE CULINARY EXPERIENCE PACKAGE)

Prices are in U.S. dollars, taxes included.
Culinary Experience Package holders receive 15% off the wine list.


