FROM ™ELAND

- OYSTERS*
BARE-ABL % on the half shell .
ss l?é; . e

CAESAR SALAD SNOW CRAB LOUIE SALAD

parmigiano reggiano, classic dressing, asparagus, crab meat, broiled eggs, olives,
focaccia croutons cucumber, cherry tomatoes, louie sauce
SEASONAL RAVIOLI LOBSTER BISQUE
seasonal preparation twice baked cheese soufflé
LIL’ BRGS* NEW ENGLAND CLAM CHOWDER

wagyu beef, special sauce,

CALAMARI FRITTI
sesame seed bun

rhode island style, banana peppers,
CHEESESTEAK EGGROLL hot cherry peppers, lemon, aioli sauce

WhOl:e%raingZS:frd rjggh' SPICY YELLOWTAIL CRISPY RICE*
Sw P y sa yellowtail, pickled fresno, unagi sauce

{ .............................................. COLOSSAL SEAFOOD TOWER"™ v }

oysters / pickled jumbo shrimp / lobster / king crab / ceviche / tuna sashimi / saffron mussels

pRNEDICTg

HONEY GLAZED HAM* CRAB CAKE BENEDICT*
slow cooked eggs, glazed smoked ham, slow cooked eggs, dungeness crab cake,
banana peppers, english muffin caviar hollandaise, english muffin
NTREE
THE AMERICAN~* SMOKED SALMON SCRAMBLED EGG
2 eggs, honey glazed bacon, sausage patty, toasted bagel, sliced avocado, scallions,
fingerling potatoes, buttermilk pancakes cream cheese, baby greens
EGGS & AVOCADO ON TOAST* MAINE LOBSTER ROLL
smashed avocado, slow cooked eggs, evoo poached lobster salad, lemon zest,
toasted pumpkin seeds, brioche butter roll, old bay chips
BANANA PECAN PANCAKES & BACON FISH & CHIPS
buttermilk pancakes, candied pecan nuts, crispy beer battered cod, chunky fries,
crispy smoked bacon, maple syrup tartar sauce
STEAK & CHEESY WAFFLE HASHBROWN~* PASTRAMI SALMON BAGEL
skirt steak, chimichurri, banana peppers cured pastrami salmon, capers, red onions,
maple BBQ whipped cream cheese, cucumber, baby greens

; WAGYU BURGER BREAKFAST*
. 8oz beef patty, american cheese, bacon, fried egg, lettuce, tomato, onion, special sauce, fries

%XBBF AND UR]/’

STEAKS* ciohoose your | SEAFOOD
choose one choose one
FILET 6oz : includes one rub or butter: § GRILLED CHIMICHURRI SHRIMP
NY STRIP 120z | STfe’;K ::LBS Bt‘g":fl“es BEER BATTERED SNOW CRAB CLAW
RIBEYE FILET 10oz % santa:mria umami g JUMBO LUMP CRAB OSCAR
SKIRT 120% i chimichurri garlic MAINE LOBSTER THERMIDOR

........................ SAUGE PLATTER STK sauce * STK bold ¢ bearnaise - peppercorn

HONEY
: GLAZED
SIDES “.... BAcoN (T
MASHED YUKON POTATOES | TRIPLE COOKED FRIES chimichurri meyo | TATER TOTS | MAC & CHEESE
STIR FRIED VEGETABLES | CREAMED SPINACH | GRILLED ASPARAGUS | MUSHROOM POT PIE
PREMIUM SIDES
POTATO GRATIN | CRAB FRIED RICE | LOBSTER MAC & CHEESE
e FLAMBE BANANA FOSTER «iccoooeeeenennnn. . LAVA CAKE chocolate ganache sauce
L dark rum, cinnamon caramel, vanilla ice cream, beignet E PINEAPPLE CAKE rum caramel sauce
CHOCOLATE CAKE chocolate ganache sauce CHEESECAKE CONES raspberry, chocolate, caramel

*These items may be served raw and/or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of a food borne illness especially when you have a medical condition.



FROM™ELAND FROM ™ESEA&

CAESAR SALAD SNOW CRAB LOUIE SALAD
parmigiano reggiano, classic dressing, asparagus, crab meat, broiled eggs, olives,
focaccia croutons cucumber, cherry tomatoes, louie sauce
SEASONAL RAVIOLI LOBSTER BISQUE
seasonal preparation twice baked cheese soufflé
LIL’ BRGS* NEW ENGLAND CLAM CHOWDER

wagyu beef, special sauce,

CALAMARI FRITTI
sesame seed bun

rhode island style, banana peppers,
CHEESESTEAK EGGROLL hot cherry peppers, lemon, aioli sauce

WhOl:e%raingZS:frd rjggh' SPICY YELLOWTAIL CRISPY RICE*
Sw P y sa yellowtail, pickled fresno, unagi sauce

ENTREEgS

RIBEYE SPINALIS 6o0z* ORA KING SALMON FILET
duck fat fries, umami butter asparagus, confit shiitake mushrooms
MUSHROOM & TRUFFLE RIGATONI MAINE LOBSTER ROLL
pecorino, braised mushrooms, poached lobster salad, lemon zest,
shaved black truffle butter roll, old bay chips
STEAKHOUSE BURGER* FISH & CHIPS
1/218 wagyu beef patty, cheddar cheese, crispy beer battered cod, chunky fries,
bacon onion jam, duck fat fries tartar sauce

%\XRF AND TUR]P

choose your

STEAKS*® steak & seafood SEAFOOD
choose one choose one
FILET 6oz includes one rub or butter: GRILLED CHIMICHURRI SHRIMP
NY STRIP 120z . STEAK RUBS  BUTTERS BEER BATTERED SNOW CRAB CLAW
: new york truffle :
RIBEYE FILET 100z : ganta maria umami 3 JUMBO LUMP CRAB OSCAR
SKIRT 120% i chimichurri garlic : MAINE LOBSTER THERMIDOR

........................ SAUOE PLATTER: STK sauce ¢ STK bold * bearnaise - peppercorn s esesesssecttcennraenns

MASHED YUKON POTATOES | TRIPLE COOKED FRIES chimichurri mayo | TATER TOTS | MAC & CHEESE
STIR FRIED VEGETABLES | CREAMED SPINACH | GRILLED ASPARAGUS | MUSHROOM POT PIE
PREMIUM SIDES
POTATO GRATIN | CRAB FRIED RICE | LOBSTER MAC & CHEESE

[, FLAMBE BANANA FOSTER .cevevieivnnnnn. . LAVA CAKE chocolate ganache sauce
dark rum, cinnamon caramel, vanilla ice cream, beignet.:: PINEAPPLE CAKE rum caramel sauce
CHOCOLATE CAKE chocolate ganache sauce CHEESECAKE CONES raspberry, chocolate, caramel

*These items may be served raw and/or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of a food borne illness especially when you have a medical condition.



complimentary bread service
SOURDOUGH & SALTED BUTTER
CAESAR SALAD

parmigiano reggiano, classic dressing,
focaccia croutons

SEASONAL RAVIOLI
seasonal preparation

LIL’ BRGS*
wagyu beef, special sauce, sesame seed bun

RAINBOW VEGETABLE SALAD
pickled radish, roasted root vegetables,
pomegranate, miso vinaigrette

CHEESESTEAK EGGROLL
whole grain mustard ranch,
sweet pickle fry sauce

%“ARE-ABLE’S — on ice, blinis

FROM ™ESEA&

IMPERIA Cx
KALUGA CAVIAR* -
classic accoutrement, -

OYSTERS

DUNGENESS CRAB CAKE
roasted corn, fennel, lemon hollandaise

SNOW CRAB LOUIE SALAD
asparagus, crab meat, broiled eggs, olives,
cucumber, cherry tomatoes, louie sauce

LOBSTER BISQUE
twice baked cheese soufflé

NEW ENGLAND CLAM CHOWDER

CALAMARI FRITTI
rhode island style, banana peppers,
hot cherry peppers, lemon, aioli sauce

SPICY YELLOWTAIL CRISPY RICE*
yellowtail, pickled fresno, unagi sauce

CAVIAR PIZZA*
lemon cream, american sturgeon caviar, chives

oysters / pickled jumbo shrimp / lobster / king crab / ceviche / tuna sashimi / saffron mussels

{ .............................................. COLOSSAL SEAFOOD TOWER"™ - oveeeememommeeiimeceesees }

RIBEYE SPINALIS 6oz*
duck fat fries, umami butter

ROASTED CHICKEN
heirloom carrots, garden peas, rosemary jus

ROASTED LAMB RACK*
potato gratin, confit garlic,
charred broccolini

T-BONE STEAK 20o0z*
port confit shallots, confit fingerlings,
choice of sauce

MUSHROOM & TRUFFLE RIGATONI
pecorino, braised mushrooms,
shaved black truffle

BERKSHIRE DOUBLE PORK CHOP
spiced sweet potato purée,
pear-apple mostarda, rosemary butter

STEAKHOUSE BURGER*
1/218 wagyu beef patty, cheddar cheese,
bacon onion jam, duck fat fries

STEAKS™®

choose one
includes one rub or butter:
STEAK RUBS BUTTERS

FILET 6oz
NY STRIP 120z

new york truffle
RIBEYE FILET 100z santa maria umami
SKIRT 1202 chimichurri garlic

ENTREES

choose your
steak & seafood

SAN FRANCISCO STYLE CIOPPINO
scallops, mussels, clams, dungeness crab,
market fish, herbed tomato seafood soup,

grilled sourdough bread

WHOLE ROASTED FISH
choice of branzino or snapper,
coriander jasmine rice

ORA KING SALMON FILET
asparagus, confit shiitake mushrooms

MAINE LOBSTER ROLL
poached lobster salad, lemon zest,
butter roll, old bay chips

FISH & CHIPS
crispy beer battered cod, chunky fries, tartar sauce

PAN ROASTED NEW ENGLAND SCALLOPS
sunchoke purée, charred leek vinaigrette, sea salt

SEARED AHI TUNA*
crab fried rice, jalapefio, lemon cilantro aioli,
soy sauce

SEAFOOD

choose one
GRILLED CHIMICHURRI SHRIMP
BEER BATTERED SNOW CRAB CLAW
JUMBO LUMP CRAB OSCAR
MAINE LOBSTER THERMIDOR

........................ SAUOE PLATTER: STK sauce * STK bold ¢ bearnaise - peppercorn s esesesssecttcennraenns

(SWS) FEAST

for two people * choice of 2 sides

280z TOMAHAWK STEAK*
& LOBSTER

e make it an «-ceeeriiiiiiiiiii .
: AUSTRALIAN WAGYU TOMAHAWK*}

CHOCOLATE CAKE chocolate ganache sauce

DESSERT

e FLAMBE BANANA FOSTER -ctveevveerrennn. .
. dark rum, cinnamon caramel, vanilla ice cream, beignet :

( SIDES \

MASHED YUKON POTATOES

TRIPLE COOKED FRIES chimichurri mayo
TATER TOTS

< STIR FRIED VEGETABLES >
MAC & CHEESE

CREAMED SPINACH

GRILLED ASPARAGUS
\ MUSHROOM POT PIE }

PREMIUM SIDES
POTATO GRATIN
CRAB FRIED RICE
LOBSTER MAC & CHEESE

LAVA CAKE chocolate ganache sauce
PINEAPPLE CAKE rum caramel sauce

CHEESECAKE CONES raspberry, chocolate, caramel

*These items may be served raw and/or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of a food borne illness especially when you have a medical condition.



COCKTAILS

WATERMELON WAVE
patrén silver tequila, watermelon yuzu

MERMAID’S BREW
don julio repo tequila, ginger liqueur,
real coconut, fresh lime, pineapple juice

DIRTY PEARLS
stoli elite dirty martini, blue cheese olives

add caviar bump

ESPRESSO MARTINI
tito’s vodka, owen’s nitro-infused espresso,
licor 43, aztec chocolate bitters

SIREN’'S KISS
blood x sweat x tears vodka, licor 43,
pineapple juice, real passion fruit purée,
fresh lime juice, sidecar of prosecco &
marshmallow lollipop

CORAL CRUSH
rumhaven coconut rum, real guava,
fresh lime juice, mint

NEPTUNE'S NECTAR
woodford reserve bourbon, real madagascar vanilla
toasted almond bitters

SEVEN SEAS
hendrick’s gin, pierre ferrand late harvest
yuzu curago, blue lemongrass

J

5

TEQUILA CELLAR
TOP SHELF

cincoro afejo
cbédigo 1530 rosa blanco
don julio rosado
jose cuervo reserva de la familia extra afiejo
patréon el cielo

PREMIUM

casa dragones afiejo
clase azul reposado
don fulano imperial extra afiejo
don julio 1942 afiejo
gran coramino afejo
komos cristalino afiejo
lobos 1707 extra afiejo
maestro dobel 50 cristalino extra afejo
mijenta afiejo gran reserva
volcan de mi tierra xa

ULTRA PREMIUM

clase azul gold
casa dragones joven
volcan de mi tierra tahona blanco

N\

GRBAT Flyramms

caravella limoncello
nonino quintessentia amaro

LIQUORS & CORDIALS

PORT & DESSERT WINE

fernet branca

grand marnier cuveé louis-alexandre

taylor fladgate tawny port, pt - 10 yr / 20 yr / 30 yr / 40 yr
taylor fladgate golden age tawny port 50 yr
dolce late harvest wine, napa valley, ca

BRANDY & COGNAQC +-vovvrvrrrrrrannanantantantantateitaitaieaieaieanens

louis xiii de remy martin grande champagne cognac, france
remy martin x.o. excellence-special fine champagne, cognac, fr
hennessy x.o. cognac, fr



MONDAY
2:30pruM

FRIDAY
6:30pM

“A¥PY H?UR

$3

$9

OYSTER ON A HALF SHELL*

OYSTER SHOOTER*
virgin bloody mary

BAKED OYSTER
bacon jam, garlic butter

FRIED CORNMEAL OYSTER
remoulade sauce

MUSHROOM PUFF PIE
CLAM CASINO
LIL’' BRG*

SPICY TUNA TACO*

COD FISH & CHIPS

CRISPY CALAMARI
BONE IN FILET LOLLIPOPS*
SHRIMP COCKTAIL
SALMON & CAVIAR CONES*

SKIRT CHIMICHURRI~*
duck fat fries

FILET SURF & TURF OSCAR* +10

S

e

$12

N

WATERMELON WAVE
patrén silver tequila
watermelon yuzu

CORAL CRUSH
rumhaven coconut rum
real guava
fresh lime juice
mint

ESPRESSO MARTINI
tito’s vodka
owen’s nitro-infused espresso
licor 43
aztec chocolate bitters

HOUSE WINE BY THE GLASS
chardonnay
pinot grigio
moscato
rosé
pinot noir
cabernet sauvignon

follow us 0 ® 0 QEatSaltWaterSocial

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, oysters, or eggs may increase your risk of foodborne illness.




la marca, prosecco, it
ceretto | vignaioli di s. stefano moscato d’asti DOCG, it
domaine chandon, sparkling rosé, ca
BUBBLES veuve clicquot ‘yellow label brut’, champagne, fr
moét & chandon ‘impérial rosé, champagne, fr
dom pérignon brut, champagne, fr
justin, central coast, ca
ROSE whispering angel, cdtes de provence, fr
miraval, cbtes de provence, fr
chardonnay, sonoma-cutrer, russian river valley, ca
chardonnay, weather, sonoma coast, ca
chardonnay, rombauer, carneros, ca
WHITE sauvignon blanc, kim crawford, marlborough, nz
sauvignon blanc, twomey by silver oak, napa, ca
sauvignon blanc, cloudy bay, marlborough, nz
pinot gris, king estate, willamette valley, or
cabernet sauvignon, bonanza by caymus, ca
cabernet sauvignon, decoy by duckhorn, sonoma, ca
cabernet sauvignon, justin, paso robles, ca
cabernet sauvignon, caymus, napa valley, ca
red blend, famille perrin ‘cdtes du rhone reserve’, rhone, fr
red blend, the prisoner, napa valley, ca
RED super tuscan, tenuta guado al tasso ‘il bruciato’, bolgheri, it
petite sirah, caymus ‘suisun grand durif’, suisun valley, ca
malbec, terrazas, mendoza, ar
merlot, emmolo, napa, valley, ca
pinot noir, calera by duckhorn, central coast, ca
pinot noir, la crema, sonoma coast, ca
pinot noir, imagery, ca

pinot noir, elouan, or



CHAMPAGNE & SPARKLING ...................................................

La Marca, Prosecco, DOC Prosecco, It NV

Michele Chiarlo ‘Nivole’, Moscato d’Asti DOCG, It 23
Caposaldo, Moscato I.G.T., Provincia di Pavia, It NV
La Marca, Prosecco Rosé, DOC Prosecco, It NV

Ceretto | Vignaioli Di S. Stefano Moscato d’Asti DOCG,

Domaine Chandon, Brut, Ca NV

Santa Margherita, Rosé, Veneto, It NV

Domaine Chandon, Rosé, Ca NV

Veuve Clicquot ‘Yellow Label’, Brut, Fr NV
Moét & Chandon “Impérial’, Brut, Fr NV

Moét & Chandon ‘Nectar Impérial’, Fr NV

Moét & Chandon ‘Impérial’, Rosé, Fr NV

Veuve Clicquot, Brut Rosé, Fr NV

Ruinart, Blanc de Blancs Brut, Champagne, Fr NV
Ruinart, Rosé, Champagne, Fr NV

Dom Pérignon, Brut Champagne, Fr ¢13

Veuve Clicquot ‘La Grande Dame’, Brut, Fr ¢15
Krug, Grand Cuvée Brut, Fr NV

Veuve Clicquot ‘La Grande Dame’, Rosé, Fr ¢12

Dom Pérignon Rosé , Champagne, Fr ‘09

o LARGE FORMAT CHAMPAGNE & SPARKLING (1.5 :

La Marca, Prosecco, DOC Prosecco, It NV
Veuve Clicquot ‘Yellow Label’, Brut, Fr NV
Moét & Chandon ‘Impérial’, Brut, Fr NV
Moét & Chandon, ‘Impérial’, Rosé, Fr NV
Veuve Clicquot, Brut Rosé, Fr NV

Dom Pérignon, Brut, Fr €10



CHARDONNAY

Sonoma-Cutrer, Sonoma Coast, Ca

Mer Soleil “Silver’ by Caymus, Santa Lucia, Ca ‘21
Newton Unfiltered, Napa Valley, Ca ‘21

Weather, Sonoma Coast, Ca 20

The Prisoner, Carneros, Ca ‘21

Flowers, Sonoma Coast, Ca ‘23

Orin Swift ‘Mannequin’, Napa, Ca

Freemark Abbey, Napa Valley, Ca ‘22

Louis Jadot ‘Pouilly Fuisse’, Burgundy, Fr ‘23
Frank Family Vineyards, Napa Valley, Ca ‘22
Rombauer Vineyards, Carneros, Ca ‘23

Jordan, Russian River Valley, Ca ‘22

Cakebread, Napa Valley, Ca 23

Paul Hobbs, Russian River Valley, Ca ‘21

Domaine Serene ‘Evenstad Reserve’, Dundee Hills, Or ¢19
Chateau Montelena, Napa, Ca 23

Kistler Vineyards ‘Kistler’, Sonoma Valley, Ca ‘22 \g{
Far Niente, Napa, Ca ‘22 ﬁ%
Louis Jadot ¢‘Puligny Montrachet’, Cote de Beaune, Fr 'ﬁi
La Jota W.S. Keyes, Napa Valley, Ca ‘20 f ]
SAUVIGNON BLANC ..................................................................... i‘\>

Kim Crawford, Marlborough, NZ

Matanzas Creek, Sonoma County, Ca

Loveblock, Marlborough, NZ ¢22

Pascal Jolivet ‘Attitude’, Loire Valley, Fr ¢22
Craggy Range ‘Te Muna’, Martinborough, NZ ¢23
Stags’ Leap, Napa Valley, Ca 22

Twomey by Silver Oak, Napa, Ca ‘22

Cloudy Bay, Marlborough, NZ ¢23

Cakebread, Napa Valley, Ca 23

Illumination by Quintessa, Napa, Ca 23
Rombauer Vineyards, Napa Valley, Ca’23




=

=
\N\\\\;\ﬁ'

W

OTHER TWWHITE oo

Gabbiano, Pinot Grigio, ‘Cavaliere d’Oro’, Venezie, It
Eroica, Riesling, Columbia Valley, Wa 22

Heinz Eifel ‘Spatlese’, Mosel, Ger

Conundrum by Caymus, Ca ‘23

Martin Codax, Albarifio, Rias Baixas, Sp

Banfi ‘La Pettegola’, Vermentino, Tuscany, It

King Estate, Pinot Gris, Willamette Valley, Or
Jermann, Pinot Grigio, Venezie-Giulia, It

Pighin, Pinot Grigio, Friuli-Venezia Giulia, It ‘21
Famille Hugel, Gewurztraminer, Alsace Fr ¢19

Stags’ Leap, Viognier, Napa, Ca ‘22

Trimbach, Riesling, Alsace, Fr ‘21

Trimbach, Pinot Gris, Alsace, Fr ¢18

Minuty ‘Prestige’, Cote de Provence, Fr
Whispering Angel, Provence, Fr 23

Justin Vineyards, Ca ‘23

AIX, Vin de Provence, Fr <23

Chateau Miraval, Provence, Fr ¢23

Chateau d’Esclans ‘Rock Angel’, Provence, Fr ¢22

Chateau d’Esclans ‘Garrus’, Provence, Fr ¢22



PINOT NOIR
Imagery, Ca

Calera by Duckhorn, Central Coast, Ca
Erath, Willamette Valley, Or ‘21
Elouan, Or 21

Sonoma-Cutrer, Russian River Valley, Ca
Siduri, Santa Barbara County, Ca ‘22

The Prisoner, Ca ‘21

Etude, Carneros, Ca ‘21

Domaine Carneros Estate, Carneros, Ca ‘21

Orin Swift ¢Slander’, Ca

Sanford ‘Santa Rita Hills’, Santa Barbara, Ca 22
WALT ¢‘La Brisa’, Sonoma, Ca ‘22

Goldeneye, Anderson Valley, Ca ‘21

EnRoute Winery ‘Les Pommiers’, Russian River Valley, Ca ‘22
Belle Glos ‘Dairyman’ Russian River Valley, Ca ‘22
Twomey, Anderson Valley, Ca ‘21

Cloudy Bay, Marlborough, Nz 21

Penner-Ash Wine Cellars, Willamette Valley, Or ‘21

Domaine Serene ‘Yamhill Cuvée’, Willamette Valley, Or ¢16

Domaine Serene ‘Grace Vineyard’ Dundee Hills, Or ¢19

MERLOT ................................................................................................

Northstar, Columbia Valley, Wa ‘21
Emmolo, Napa, Ca ‘21

Duckhorn, Napa Valley, Ca
Pahlmeyer, Napa Valley, Ca ‘21



CABERNET SAUVIGNON :crrooreerermmetemmiettiiiie e
Bonanza by Caymus, Ca
Justin, Paso Robles, Ca ‘21
Decoy by Duckhorn, Sonoma County, Ca
Daou, Paso Robles, Ca ¢22
My Favorite Neighbor, Paso Robles, Ca ‘21
Louis Martini, Napa Valley, Ca
Faust, Napa, Ca ‘22
Sequoia Grove, Napa Valley, Ca ‘21
Rutherford Hill, Napa Valley, Ca ‘21
Bella Union, Napa Valley, Ca ‘21
Darioush ¢Caravan’, Ca ‘20
Jordan, Alexander Valley, Ca ‘19
Freemark Abbey, Napa, Ca ‘19
Justin ‘Reserve’, Paso Robles, Ca
Caymus, Napa, Ca ‘22
Newton ¢Skyside’, Napa, Ca ‘21
Double Diamond by Schrader, Oakville, Ca 22
Robert Mondavi, Oakville, Ca ¢19
Chateau Montelena, Napa, Ca ‘21
Cakebread, Napa Valley, Ca ‘20
Stag’s Leap Wine Cellars ‘Artemis’, Napa, Ca ‘20
Silver Oak, Alexander Valley, Ca ‘20
Chimney Rock, Stags Leap District, Napa Valley, Ca ‘21
Nickel & Nickel ¢John C Sullenger’, Oakville, Ca
Col Solare, Red Mountain, Wa ¢19
Orin Swift ‘Palermo’, Napa, Ca
Paul Hobbs, Coombsville, Ca 20
Mt. Brave ‘Mount Veeder’, Napa, Ca 19
Far Niente, Napa Valley, Ca ‘22
Hewitt, Rutherford, Ca ‘17
BV Georges de Latour Private Reserve Napa Valley, Ca ‘19
Stag’s Leap Wine Cellars ¢FAY’, Napa, Ca ‘20
= Kathryn Hall, Napa Valley, Ca ‘20
Silver Oak, Napa Valley, Ca ‘19
Caymus ‘Special Select’, Napa, Ca ‘19
Quintessa, Rutherford, Napa, Ca ‘21
Heitz Cellar ‘Martha’s Vineyard’ Oakville, Ca ‘18
Cardinale, Napa Valley, Ca “19
Lokoya ‘Mt Veeder’, Napa, Ca ‘19
Opus One, Napa, Ca




RED BLENDS e e e e et

Harvey & Harriet, Paso Robles, Ca ‘21

The Prisoner ‘Red Blend’, Napa Valley, Ca ‘22
Bodyguard by Daou, Paso Robles, Ca ‘22
Duckhorn ¢‘Paraduxx’, Napa, Ca

BV Tapestry, Napa, Ca

Penfolds ‘Bin 389°’, Cabernet Shiraz, Aus ‘21
Justin ‘Isosceles’, Paso Robles, Ca 20
Justin ‘Isosceles Reserve’, Paso Robles, Ca ‘16
Dominus, Napa Valley, Ca 20

Joseph Phelps ‘Insignia’, Napa Valley, Ca ‘21
Ovid by Silver Oak, Napa Valley, Ca ¢19

ZINFANDEL/SYRAH/SHIRAZ ................................................

The Prisoner ¢Saldo’, Ca ‘21

Caymus-Suisun Grand Durif, Petite Syrah, Suisun Valley, Ca ‘21
Stags’ Leap, Petite Syrah, Napa Valley, Ca ‘20

Rombauer Vineyards, Zinfandel, Ca ‘21

Frank Family Vineyards, Zinfandel, Napa Valley, Ca ‘21

Orin Swift ‘8 Years in the Desert’, Zinfandel, Ca

Pride Mountain, Syrah, Sonoma County, Ca

FRANCE ................................................................................................

Famille Perrin ‘Cdtes du Rhdne Reserve’, Rhoéne

Chateau Mont-Redon ‘Cotes du Rhone’, Rhone ¢22

Les Cadrans Lasségue, Saint-Emilion ¢21

Famille Perrin ‘Gigondas la Gille’, Rhoéne ‘21

Chateau La Nerthe ‘Chateauneuf-du-Pape’, Rhone ‘20
Chateau de Beaucastel ‘Chateaneuf-du-Pape’, Rhone, Fr ¢21
Chateau la Gafféliere, Saint-Emilion, ¢20




Lamole di Lamole ‘Chianti Classico Reserva’, Tuscany
Il Poggione ‘Rosso di Montalcino’, Tuscany 22
Tenuta Guado al Tasso ¢ Il Bruciato’ Bolgheri ¢22
Masi ‘Costasera Amarone Classico’, Valpolicella <18
Castello Banfi ‘Brunello di Montalcino’, Tuscany
Antinori ‘Tignanello’, Tuscany 20

Tenuta San Guido ‘Sassicaia’, Bolgheri ‘21

Antinori ‘Solaia’, Tuscany

PO R T U G A L oot

Quinta do Ataide Vinho Tinto, Duoro ¢15

Wine & Soul ‘Pintas Character’, Duoro

Quinta de Chocapalha ‘CH’, Lisboa

Casa Ferreirinha ‘Quinta da Leda’, Douro ¢18
Wine & Soul ‘Pintas’, Duoro

SOUTH AMERTICA - cccoooeerermeammmtiiaettiia ettt e et eaiii
Terrazas Reserva, Malbec, Mendoza, Ar ‘21

Red Schooner by Caymus ‘Voyage 11’, Ar

Montes ‘Purple Angel’, Carmenére, Colchagua, Ch ‘20

GPA TN oottt
Bodega Numanthia ‘Termes’, Castilla y Leon, Sp ‘20
Marques de Riscal ‘Rioja Reserva’, Sp ‘19

Bodega Numanthia ¢Numanthia’, Castilla y Leon, SP 18

e LARGE FORMAT REDS, ROSE & BLENDS (1.51)
: Rosé, AIX, Vin de Provence, Fr ‘21

Belle Gloss ‘Taylor Lane’ Pinot Noir, Sonoma, CA ‘14

Red Blend, The Prisoner, Napa Valley, Ca 22

Cabernet Sauvignon, Jordan, Alexander Valley, Ca ‘15

Cabernet Sauvignon, Caymus, Napa, Ca ‘22
Cabernet Sauvignon, Silver Oak, Alexander Valley, Ca ‘19
Cabernet Sauvignon, Silver Oak, Napa Valley, Ca “18




