WHITE WINE
® glass

CHARDONNAY, WOODBRIDGE ? 6.00

by Robert Mondavi (California)
From California’s most famous producer; dry, smooth
and delicious. Wonderful complement to seafood.

CHARDONNAY, STEELE ?9.00

"RAT'S RESERVE" (California)

Paul D. Carr of Nappi Distributors did this Mendocino County
Chardonnay from organically farmed vineyards to create this
barrel fermented wine that's rich and delicious.

CHARDONNAY, ?7.00
FOUR VINES NAKED (California)

Winemaker Chris Tietje, whose parents live in Maine, makes this
rich and concentrated wine using no oak barrels. It is bright and
fruity with notes of grapefruit, honeysuckle, peach and spice.

CHARDONNAY, KENDALL-JACKSON ?8.00
VINTNER'S RESERVE (California)

Long a favorite of great restaurants; rich, buttery, with tastes of pears,

tropical fruit, vanilla, and spice. Enjoy with lobster, steamers, or shrimp.

SAUVIGNON BLANC, FROG'S LEAP (California) ~ #10.00
Rich, complex, fresh and fruity with lots of grapefruit,
lemon, fig and herbal flavors.

SAUVIGNON BLANC, ? 7.00
LOBSTER REEF (New Zealand) 2

Brimming with gorgeous passion fruit and stone fruit flavors,
zippy acidity, and a long, clean, invigorating finish.

PINOT GRIS, MONTINORE ESTATE (Oregon) ?38.00
Light and fresh, with nice peach, pear and almond
flavors. Perfect with lobster.

ALBARINO, SALNEVAL (Spain) ? 8.00
Full and dry, with generous honey, floral, and mineral
undertones. Spain's favorite wine with shellfish.

VOUVRAY, BARTON & GUESTIER (France) ?3.00
A lively mix of sweetness and acidity, with lush peach,
lime, and mineral flavors and a lingering finish.

PINOT GRIGIO, PLACIDO (italy) ?6.00
Crisp, dry and smooth, with a refreshing finish.
Delightful dinner companion to seafood.
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PINOT GRIGIO, STELLINA DI NOTTE (italy) 97.00
Fresh summer fruit aromas and flavors of melon, kiwi,
apple, peach, and citrus, with a creamy finish.

RIESLING, CHATEAU STE. MICHELLE ?7.00
(Washington)

From the Columbia Valley, this is bright and fruity,

striking a nice balance between the peach and cream flavors.

ROS' AURA, FEUDI DI SAN GREGORIO (italy) ?8.00
This Rosé is fresh and smooth on the palate, with hints
of wild strawberry preserves and a clean, lingering finish.

RED WINE
? glass

ZINFANDEL, ? 7.00
FOUR VINES OLD VINE CUVEE (California)

Fruit for this wine was selected from vines ranging from 16-50
years old in vineyards in Sonoma and Paso Robles. Aged in
French and American oak barrels to create silky layers of berry,
plum, spice and oak aromas and flavors.The winemaker worked
in area restaurants, and his family still lives in Wells Beach!

CABERNET SAUVIGNON, ?7.00
ROBERT MONDAVI PRIVATE SELECTION (California)

A real beauty, showing tangy berry, plum and anise flavors;
versatile wine by itself or with the Delmonico Steak.

PINOT NOIR, BEAULIEU VINEYARDS ? 7.00
COASTAL ESTATES (California)

This shows classic cherry, strawberry, and light herb aromas
and flavors typical of a young Central Coast Pinot Noir.

PINOT NOIR, STEELE ?9.00

"RAT'S RESERVE" (California)

Paul D. Carr of Nappi Distributors worked the 2006 crush and
created this blend for the 2008. Rich black cherry, plum, raspberry
and toasty oak flavors.

RED BLEND, PRIMAL ROOTS (California) ® 7.00
A blend of Merlot, Syrah and Zinfandel that is smooth and full,
with notes of mocha, vanilla, raspberry and chocolate.

MALBEC GRAN RESERVA, ?6.00
AGUA DE PIEDRA (Argentina)

This starts with savory and black fruit aromas, leading to vivid
flavors of blackberry, plum, chocolate and spice with a lush finish.
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