Pine List

CHARDONNAY
Tolosa "IT12", Edna Valley 0

Talley “Rincon”, Arroyo Grande b0

#3 Talley "Rosemarys”,
Arroyo Grrande 80

Talley Vineyard, Arroyo Grande 40
2 {_ Food Pairing: Steamed Clams

Wolff, Edna Valley 20
Paileyana, Edna Valley 28

Martin & Weyrich
"Unwooded Chardonnay” 28

Rex Goliath, California 20

SAUVIGNON BLANC

Duckhorn, Napa 35
Provenance, Napa %5
Girgich Hills, Napa 35

St. Supery, Napa Valley 22

o Brander 23
Food Pairing: Crab & Shrimp Salad

Talley Vineyard, Acroyo Grrande 26

OTHER WINE

Cambria, Santa Maria, Viognier 20

Tangent, Arroyo Grande,
Pinot Blanc 34

Taz, Santa Maria, Pinot Grrigio 26

Beringer, Paso Robles,
White Zinfandel 18

Claiborne & Churchill,
Gewurtziraminer 320

J. Lohr, Monterey,
Johannisburg Riesling 20

SPARKLING WINE

Jordan "T”, Donoma 44
Roederer Estate 34
Domain Chandon, Napa 20

PETITE SIRAH

Vina Robles, Paso Robles 30
Wolff, Edna Valley 24

SYRAH
Kynsi, Edna Valley 34

SANGIOVESE
Ortman, Central Coast 35

MERLOT
Duckhorn, Napa 70
Twomey, Napa 715

Wild Horse, Paso Robles 3L




ZINFANDEL
Girgich Hills, Napa 40

Harmony, Paso Robles 32
% Food Pairing: Filet Mignon

PINOT NOIR
Tolosa “rT12”,
Edna Valley 200% 70

Deloach, Russian River
Vineyard 5

% Tolosa, Edna Valley 38
Food Pairing: Cioppino

Domaine Alfred, Edna Valley b0
Danford, Bt. Kita Vineyards 55
Byron, Nielson Vineyard 55
Talley Estates, Arroyo Grande 50
Au Bon Climat “lsabelle” L0
Stephen Ross, Edna Valley 38

Claiborne & Churchill,
Edna Valley 34

CABERNET SAUVIGNON

Dunn “Howell Mountain”,
Napa 1982 305
Dunn “Howell Mountain”,
Napa 1981 420

Dunn “Howell Mountain”,
Napa 1980 410

Mayacamus, Napa
Valley 1982 305

Mayacamus, Napa
Valley 1983 305

Caymus, Napa 105

Caymus,
“dpecial Selection” 210

Silver Dak, Alexander
Valley 2002 105

Grroth, Napa 100
Jordan, Alexander Valley 70
Justin, Paso Robles 40
Vina Robles, Paso Robles 20
Meridian, Paso Robles 2%
Liberty School, Paso Robles 28



Pines by the Glass

Chardonnay Sauvignon Blanc
Pinot Grigio White Zinfandel
Linfandel Cabernet Sauvignon
Sparkling White Wine Merlot
Pinot Noir
=0 1Balf MBottles of PWine &
CHARDONNAY
Tolosa, Edna Valley 24 Clos Du Bois, Sonoma I
- Lﬂhl", Mnn-“grg,\r n ‘.Dfﬁphﬁﬂ F-ﬂf.':ﬁ, E’dﬂa ?—4 ?.4
PINOT NOIR
Baileyana, Edna Valley 22 Tolosa, Edna Valley 24 3
Cambria, Central Coast 24 % Food Pairing: Warm Gareek Dalad o]
s Otephen Ross, Edna Valley 24 2 ‘
&0 Food Pairing; Ahi Tuna ,}; Au Bon Llimat Le Bauge Audessus 2l
VIOGNIER

Fess Parker, Santa Barbar Lo, Viognier 18

SAUVIGNUON BLANUC
Dry Creek, Donoma 15

SYRAH
Baileyana, Edna Valley 22
MERLOT
Clos Du Bois, Donoma 15 Duckhorn, Napa 35
SPARKLING WINE
Domain Chandon, Napa 187 mL $10 %
*Ser Food Pairing: Deep Fried Calamari
CABERNET SAUVIGNON
J. Lohr, Paso Robles 1l Trefethen, Napa 24
Rombauer 30
RIESLING

Claiborne & Churchill, Edna Valley "Dry Riesling” 18

NON-ALCOHOLIC BEVERAGES

Coke, Diet Coke, Dprite, Root Beer, Dr. Pepper, Lemonade, lce Tea, Hot Tea, Milk,
Coffee, Cranberry Juice, Orange Juice, Pineapple Juice & Grapefruit Juice

BEER ON TAP

Fosters, Alaskan Amber, Sierra Nevada Pale Ale, Blue Moon, Widmer Hefeweizen,
Firestone Double Barrel, Anchor Steam, Layucos Beach Ale

BOTTLED BEER

Bud, Bud Light, Coors Light, MGD, Heineken, Miller Lite, Newcastle, Corona,
Sam Adams, Amstel Light
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