
WW
e believe the Bay Area and
its  environs are home to
the finest collection of

wines produced anywhere in the world.
To the north are Napa, Sonoma

and Mendocino Counties. To the east
lie Livermore Valley and the Sierra
Foothills. In the south are Monterey
and the Central Coast. Although each
appellation is special and distinctive in
the grapes and the styles of winepro-
duced, they have a common bond:
quality.

Here at The Lark Creek Inn,
Dungeness Crab, Sonoma Lamb, Local
Salmon, Swordfish and peak of the sea-
son produce all play a role in creating
our farm-fresh American fare. In our
travels, local cuisine has always been
enhanced by local or regional wines.
Enjoy the best of both at the Lark
Creek Inn.

T.J.  Jacobber ger
G E N E R A L MA N AG E R
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W i n e  b y  t h e  G l a s s

W
ine by the
glass provides
the opportu-

nity to experience many
different types and
styles of wine.
Sparkling wine can be
the perfect choice to
start any meal.
Whether it be the
Gloria Ferrer Sonoma
Brut or the “Lark Creek
Cuvée” from Iron
Horse Vineyards.
Sparkling wine is not
only festive but is
refreshing and readies
your palate for the meal
you are about to enjoy.
Sparkling wine also
complements many
appetizer selections
from our menu. And
do not forget, one never
needs an excuse to cele-
brate.

W H I T E

Gloria Ferrer Sparkling Brut, Sonoma NV 7.75

Iron Horse Vineyards "Lark Creek Cuvée" Brut, Sonoma
Green Valley 2004 10.50

Pine Ridge, Chenin Blanc-Viognier, California 2007 8.50

King Estate Pinot Gris, Oregon 2007 9.75

Provenance Sauvignon Blanc, Napa Valley 2007 11.50

Heron Chardonnay, California 2006 7.75

Louis M. Martini Reserve Chardonnay, Napa Valley 2006 11.75

Patz & Hall Chardonnay, Russian River Valley,
Dutton Ranch 2006 16.50

RED

Cartlidge & Brown Pinot Noir, California 2007 9.50

McKinlay Pinot Noir, Willamette Valley 2007 10.25

Handley Pinot Noir, Anderson Valley 2006 14.25

Old Press Syrah, Paso Robles 2005 10.50

Gainey Merlot, Santa Ynez Valley 2005 10.50

St Francis  “Old Vines” Zinfandel, Sonoma County 2006 12.25

Ancient Peaks Cabernet Sauvignon, Santa Lucia
Margarita Vineyard 2006 10.25

Interim Cabernet Sauvignon, Napa Valley 2005 12.75



H a l f  B o t t l e s  &  M a g n u m s
Half bottles hold 375ml (approximately 12 ounces), which is a little more than two
glasses. They are ideal for two people who prefer different kinds of wine or when one
member of a group would prefer another option. Magnums contain 1.5 Ltr. of wine,
which is about nine glasses, a good amount for a group of five or more.

W H I T E &  S PA R K L I N G

Sparkling, Schramsberg Blanc de Blancs,
Napa Valley 2005 42.

Sauvignon Blanc, Crocker & Starr,
Napa Valley 2007 34.

Sauvignon Blanc, Merry Edwards
Russian River Valley 2007 33.

Chardonnay, Domaine Serene, Cote Sud
Willamette Valley 2005 46.

Chardonnay, Grgich Hills, Napa Valley 2006 42.

Fume Blanc, Murphy - Goode, Alexander Valley 2007 16.

Viognier, Qupe, Ibarra-Young Vineyard
Santa Ynez Valley, 2007 31.

R E D

Pinot Noir, Keller Estate, La Cruz Vineyard
Sonoma Coast 2006 41.

Pinot Noir, Navarro Vineyard, Anderson Valley
Mendocino 2006 39.

Syrah, Qupe, Bien Nacido Vineyard
Santa Maria Valley 2006 32.

Merlot, Duckhorn Vineyards, Napa Valley 2005 47.

Merlot, L’Ecole No. 41, Columbia Valley 2005 32.
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H a l f  B o t t l e s  &  M a g n u m s
R E D ( C O N T I N U E D )

Merlot, Shafer, Napa Valley 2006 47.

Cabernet Sauvignon Blend, Cain Five,
Napa Valley 2004 109.

Cabernet Sauvignon, L’Ecole No. 41,
Columbia Valley 2005 32.

Zinfandel, Biale, Napa Valley, Napa Ranches 2005 42.

Zinfandel Blend, Paraduxx, Napa Valley 2004 43.

Zinfandel, Ridge “Geyserville 40th Vintage”
Sonoma County 2005 35.

M A G N U M S

Chardonnay, Patz & Hall, Russian River Valley
Dutton Ranch 2006 145.

Chardonnay, Matanzas Creek, Sonoma 2005 105.

Pinot Noir, Lynmar, Quail Hill, Russain River 2005 200.

Cabernet Sauvignon, L’Ecole No.41
Columbia Valley 2005 118.

Cabernet Sauvignon, Quintessa, Napa Valley 2004 500. 
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S p a r k l i n g
The quality of California sparkling wine has never been higher. From green apple 
and citrus to ripe pear and toasty vanilla, the following selections run the whole
spectrum of styles and f lavors. Produced primarily from pinot noir, chardonnay
and pinot blanc grapes, the sparkling wines of California seem to be at their best
when produced in areas such as the Carneros region of Sonoma or Napa, the
Russian River Valley or the Anderson Valley in Mendocino. Recognized as the
ideal aperitif or celebratory beverage, sparkling wines pair-up quite well with a
variety of foods and can be an excellent accompaniment to the entire meal.

“L
ark Creek
Cuvée” is a
u n i q u e

sparkling wine pro-
duced expressly for the
Lark Creek Inn. We
have worked very closely
with Iron Horse wine-
maker, Forrest Tancer,
in developing and evolv-
ing our special blend.
Starting with a base
wine of 2001 Iron
Horse Brut we create
this unique and alto-
gether different wine
with the addition of our
special dosage.
Possessing crisp apple
and strawberry fruit fla-
vors, it finishes with
richness, elegance and
complexity: a perfect
way to begin your din-
ing experience.

Gloria Ferrer Brut, Sonoma NV 36.

Domaine Carneros, Brut, Carneros 2004 56.

Domaine Carneros Le Reve Blanc de Blancs,
Carneros 2002 140.

Gloria Ferrer Brut Rose, Carneros 2005 62.

Iron Horse Lark Creek Cuvée
Sonoma County, Green Valley 2004 50.

J Vineyards and Winery J Cuvee 20
Russian River Valley NV 52.

Mumm Cuvée Napa “DVX,” Napa Valley 2000 105.

Roederer Estate Brut, Anderson Valley NV 51.

Schramsberg Blanc de Noir, California 2005 79.
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A R N E I S

Seghesio, Russian River Valley 2006 39.

B L E N D S

Atrea “The Choir,” Mendocino County 2006 34.

Pine Ridge, Chenin Blanc-Viognier, California 2007 32.

Tablas Creek Côte de Tablas Blanc, Paso Robles 2005 44.

Tablas Creek Esprit de Beaucastel, Paso Robles 2006 70.

G E W Ü R Z T R A M I N E R

Navarro, Anderson Valley, Mendocino 2006 38.

P I N O T G R I S

King Estate, Oregon 2007 37.

R I E S L I N G

Chateau Ste. Michelle “Eroica”
Columbia Valley 2006 50.

Stony Hill, Napa Valley 2006 40.

V I O G N I E R

DuMol lia, Russian River Valley 2007 94.

Qupe, Santa Ynez Valley, Ibarra-Young Vineyard 2007 56.

Qupe, Santa Ynez Valley, Ibarra-Young Vineyard 2007 375ml 31.

A r o m a t i c  W h i t e

Fad or discovery?
Viognier planti-
ngs have

increased as vineyards
get replanted (perhaps
the only “bonus” of the
phylloxera epidemic).
Grape growers are bet-
ting that we’ll adopt
this exotic variety and
make it a favorite.
When not obscured by
excessive oak, viognier
typically produces full
bodied, golden wines
with a haunting, tanta-
lizing and elusive bou-
quet. These bright
sweet aromas, ripe
peach and pear flavors
combined with a rich
texture can please a
crowd.
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I
nspired by sauvi-
gnon blanc pro-
duced in either the

Loire Valley or
Bordeaux regions of
France, producers of
California sauvignon
blanc have evolved two
predominant styles of
wine. Most producers,
by utilizing a variety of
wine growing and wine
making techniques,
have been successful in
muting the intense vari-
etal grassiness of sauvi-
gnon blanc and are pro-
ducing either a lighter,
crisper, fruity style wine
or a much rounder,
fuller, more complex
one.

S a u v i g n o n  B l a n c
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Cakebread Cellars, Napa Valley 2006 57.

Crocker & Starr, Napa Valley 2006 62.

Crocker & Starr, Napa Valley 2006 375ml 34.

DeLille Chaleur Estate, Columbia Valley 2007 75.

Honig, Napa Valley 2007 33.

Iron Horse, “Cuvée R,” Alexander Valley 2006 40.

Merry Edwards, Russian River Valley 2007 53.

Merry Edwards, Russian River Valley 2007 375ml 33.

Peter Michael, “L'Après-Midi”, Sonoma County 2007 92.

Provenance, Napa Valley 2007 44.

Rudd, Napa Valley 2006 65.

Signaterra, Shone Farm Vineyard
Russian River Valley 2007 52.

Trecini, Russian River Valley 2005 29.



Chateau Montelena, Napa Valley 2006 77.

Dehlinger, Russian River Valley 2005 65.

DuMol chloe, Russian River Valley 2006 110.

DuMol, Russian River Valley 2006 95.

Dutton Goldfield, Russian River Valley,
Dutton Ranch 2006 64. 

Far Niente, Napa Valley 2006 82.

Hanzell, Sonoma Valley 2005 115.

Hartford Family Winery, Sonoma Coast 2004 82.

Hartford Family Winery, Sonoma Coast,
Stone Cote Vineyard 2005 100.

Heron, California 2007 29.

Husic Vineyards, Napa Valley 2005 82.

Kistler Ahearn Estate, McCrea Vineyard
Sonoma Mountain 2006 130.

La Crema, Sonoma Coast 2007 42.

Lewis Reserve, Napa Valley 2006 120.

Louis M Martini Reserve, Napa Valley 2006 45.

Londer, Sonoma Coast, Kent Ritchie Vineyard 2006 88.

MacRostie, Carneros 2006 42.

C h a r d o n n a y
California Chardonnays are generally regarded as among the best dry white wines produced.
The best tend to be fruity (apple, citrus, tropical), balanced by good acidity.  Adjectives such
as buttery, spicy, smokey and toasty often seem appropriate.  As chardonnays age, they
become more golden in color, and soften to develop complex notes of nuts or butterscotch.

Acidity. You’ll
notice acidity
mentioned fre-

quently in discussions of
the quality of wine.
Please don’t be afraid of
a wine described as hav-
ing “high acidity.”
Usually this doesn’t
mean that the wine will
taste like vinegar. Grapes
are a high acid fruit,
which is the main reason
their juice makes such
good wine. Few of us
have developed a taste
for strawberry or fig
wine, to a large degree
because those fruits lack
sufficient acid to make a
pleasing wine. It is pre-
cisely the dynamic ten-
sion between the acid
and fruit in a wine that
encourages us to take
another sip.
A low acid wine is said
to be “flabby” or “fat .”
The fruit flavor seems to
coat the mouth and
there is insufficient acid
to refresh the palate.
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C h a r d o n n a y
Martinelli, Russian River Valley

Zio Tony Vineyard 2006 110.

Morgan, “Metallico”, Monterey County 2005 40.

Patz & Hall, Russian River Valley, Dutton Ranch 2006 72.

Patz & Hall, Russian River Valley, Dutton Ranch 2006 Magnum 145.

Paul Hobbs, Russian River Valley 2006 92.

Peay, Sonoma Coast 2006 94.

Peter Michael, Belle Cote, Knights Valley 2006 138.

Saintsbury, Carneros, Brown Ranch 2005 70.

Shafer Red Shoulder Ranch, Napa Valley 2006 88.

Staglin, Napa Valley 2006 125.

Stony Hill, Napa Valley 2005 65.

Stubbs Vineyard, Marin County 2006 53.

Tor, Kenward Family Vineyards, Carneros
Durell Vineyard 2005 96.

Walker Station, Russian River Valley 2006 125.

William Selyem, Russian River Valley
Hawk Hill Vineyard 2006 140.

T
he king of white
wines, chardon-
nay is easy to

grow and easy to make,
and in California it is
grown and produced
everywhere. The high-
est quality chardon-
nays, with a few excep-
tions, are produced
from the cooler vine-
yard locations around
the state. Areas like
Carneros, Russian
River, and the South
Central Coast all  pro-
duce excellent quality
chardonnay. The cool
growing conditions
allow the grapes to
mature and develop
over a longer period of
time resulting in the
ideal balance of sugar
and acidity. This higher
natural acidity allows
the winemaker to uti-
lize many techniques.
Barrel fermentation,
sur lies aging, oak aging
and malolactic fermen-
tation (for that “but-
tery” texture and fla-
vor) are all utilized to
add body, texture, com-
plexity and balance. All
are attributes of good
chardonnay.
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P i n o t  N o i r
The great red Burgundy grape of France has come of age in California and Oregon. Typically

rich, lush and round with qualities such as cherries, orange rind, smoke and oak in their youth,

Pinot Noir ages to a haunting complexity.

Arista, Longbow, Russian River Valley 2006 76.

Brogan, My Father’s Vineyard “Margi’s Block”
Russian River Valley 2006 115.

Cartlidge & Brown, California 2007 36.

Clouds Rest, Sonoma Coast 2004 120.

Domaine Drouhin, Oregon, Dundee Hills 2006 98.

Domaine Serene, Evenstad, Willamette Valley 2005 108.

Domaine Serene, Jerusalem Hill
Willamette Valley 2005 125.

DuMol finn, Russian River Valley 2006 150.

DuMol, Russian River Valley 2006 110.

Etude, Carneros Estate 2006 76.

Handley, Anderson Valley 2006 55.

Hanzell Vineyards, Sonoma Valley 2005 140.

Hartford Court, Sonoma Coast, Land’s Edge 2006 92.

Keller Estate, Sonoma Coast
La Cruz Vineyard 2005 375ml 41.
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P i n o t  N o i r
Littorai, Hirsch Vineyard

Sonoma Coast 2006 120.

Lynmar, Quail Hill, Russian River Valley 2006 115.

Lynmar, Quail Hill, Russian River Valley 2005 Magnum 200.

McKinlay, Willamette Valley 2007 39.

Merry Edwards, “methode à l’ancienne”
Olivet Lane, Russian River Valley 2006 106.

Navarro Vineyards, Anderson Valley
Mendocino 2006 375ml 39.

Orentano, Russian River Valley 2004 76.

Owen Roe Sharecroppers, Oregon 2007 48.

Patricia Green, Ribbon Ridge, Old Estate Vine 2006 72.

Radio-Coteau, Anderson Valley, Savoy 2006 110.

Russian Hill, Russian River Valley
Tara Vineyard 2005 86.

Soter, Beacon Hill, Yamhill-Carlton District 2006 95.

Walker Station, Russian River Valley 2006 125.
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The best
pinot noir,
like the best

chardonnay, grows
in cool areas:
Russian River,
Carneros, and the
Santa Ynez and
Santa Maria Valleys
south of the Bay
Area. In each case
cold Pacific fog
bathes the vine-
yards each night.
These cool growing
areas allow the
grapes to retain
high acidity, and to
mature and devel-
op slowly. Pinot
noir f lavors are
subtle. A grape that
matures slowly is
said to have had a
“long hang time.”
This is just one of
the many contribu-
tors to the best
quality pinot noir.



P i n o t  N o i r
William Selyem, Central Coast

Vista Verde 2006 128.

William Selyem, Russian River Valley
Bucher Vineyard 2006 128.

William Selyem, Russian River Valley
Rochioli Vineyard 2006 170.

William Selyem, Sonoma Coast 2006 110.

William Selyem, Sonoma Coast
Hirsch Vineyard 2006 162.
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B L E N D S

Shafer “Relentless,” Napa Valley 2004 115.

Saxum, Paso Robles, James Berry Vineyard Red 2006 140.

Tablas Creek “Esprit de Beaucastel,” Paso Robles 2005 88.

S Y R A H

Copain, Santa Ynez Valley, Harrison Clarke 2005 72.

DuMol eddie’s patch, Russian River Valley 2006 140.

DuMol, Russian River Valley 2006 95.

Meyer Family, Napa Valley 2003 48.

Old Press, Paso Robles 2005 40.

Peay, “Les Titans,” Sonoma Coast 2006 84.

Radio Coteau, Sonoma Coast, Cherry Camp 2006 110.

Rock, Kenward Family Vineyards, Carneros
Las Madres Vineyard 2005 72.

Trecini, Lodi Vineyard, Russian River Valley 2005 43.

Rhône? It is a
large valley in
the southeast

corner of France. The
red wines can be rus-
tic, but the best have
rich flavors without
the harsh tannin and
acid common to the
more famous wines of
Bordeaux, and prices
are lower than
Burgundy. They are
commonly blends of
syrah (blackberry and
“peppery” spice),
mourvèdre (spicy with
mild tannins) and
grenache (mellow and
fruity).

R h ô n e  Va r i e t a l s
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P E T I T E S I R A H

Biale, “Royal Punishers,” Napa Valley 2005 92.

Bogle, California 2006 25.

R e d  Va r i e t i e s
B L E N D S

Elyse Nero Misto, Napa Valley 2005 45.

S A N G I O V E S E

David Arthur, “Meritaggio,” Napa Valley 2005 97.

C A B E R N E T F R A N C

Crocker & Star, Napa Valley 2005 102.

Owen Roe, Rosa Mystica, Columbia Valley 2006 77.

Viader, “Dare”, Napa Valley 2005 55.

C H A R B O N O

Robert Foley, Napa Valley 2006 65.
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M e r l o t
Traditionally blended with cabernet sauvignon, merlot has made its mark in this country as a 

favorite single variety wine. Although promoted as a “lighter” and “smoother” version of cabernet
sauvignon, we feel this is not always true. Several of our selections are more inky, rich and tannic

than a medium styled cabernet. 

Cadence, Red Mountain, Klipsun Vineyard 2005 90.

Duckhorn, Napa Valley 2005 375ml 47.

Duckhorn, “Three Palms,” Napa Valley 2005 155.

Gainey, Santa Ynez Valley 2005 40.

Gundlach Bundschu, Sonoma Valley,
Rhinefarm Estate Vineyard 2005 61.

L’Ecole, No. 41, Columbia Valley 2005 375ml 32.

L’Ecole, No. 41, Columbia Valley 2005 58.

Leonetti, Columbia Valley 2006 140.

Lewis, Napa Valley 2005 120.

Owen Roe, Yakima Valley, DeBrul Vineyard 2005 82.

Twomey, Napa Valley 2003 115.
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C a b e r n e t  S a u v i g n o n  &  B l e n d s
Ancient Peaks, Santa Lucia Highlands,

Margarita Vineyard 2006 39.

Andrew Will, Red Mountain
Ciel du Cheval Vineyard 2003 110. 

Araujo Estate Winery, Altagracia, Napa Valley 2005 175.

Araujo Estate Winery, Eisele, Napa Valley 2004 325.

Benziger, Tribute, Sonoma Moutain 2005 125.

Cadence Bel Canto, Red Mountain 2005 165.

Cain Concept, Napa Valley 2004 110.

Cain Five, Napa Valley 2004 185.

Cain Five, Napa Valley 2004 375ml 109.

Cain Five, Napa Valley 1997 270.

Cain Five, Napa Valley 1996 225.

DeLille Cellars, Yakima Valley
Harrison Hill Vineyard 2005 148.

DeLille Cellars, Chaleur Estate Red
Yakima Valley 2004 135.

Enzo Saunders Vineyard, Napa Valley
Oakville 2004 125.

Gemstone, Facets, Napa Valley 2005 140.

Hess, Napa Valley, Allomi Vineyard 2005 49.

Hyde De Villaine, Belle Cousine, Carneros 2004 120.

Malbec is
a blend-
ing

grape in French
Bordeaux wines.
It is also grown in
Cahors and the
Loire Valley of
France as well as
the Argentinian
wine region of
Mendoza. In
America, Malbec
is rarely seen on
its own. In several
of the Cabernet
Sauvignon wines
on our list,
Malbec plays a
supporting role.
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Interim, Napa Valley 2005 49.

Karl Lawrence, Napa Valley 2004 110.

Laurel Glen, Sonoma Mountain 2004 98.

L’ Ecole, No. 41, Columbia Valley 2005 58.

L’ Ecole, No. 41, Columbia Valley 2005 375ml 32.

L’ Ecole, No. 41, Columbia Valley 2004 Magnum 120.

Leonetti, Walla Walla Valley 2005 140.

Leonetti, Reserve, Walla Walla Valley 2005 240.

Lewis, Napa Valley 2005 150.

Lewis, Reserve, Napa Valley 2005 200.

Lewis, Cuvee L, Napa Valley 2004 340.

Opus One, Napa Valley 2004 315.

Opus One, Napa Valley 2003 295.

Opus One, Napa Valley 2002 300.

Peter Michael, “Les Pavots,” Knights Valley 2004 285.

Pine Ridge, Fortis, Rutherford 2004 215.

Plumpjack, Napa Valley, Oakville 2005 130.

Quilceda Creek, Columbia Valley, Washington 2005 250.

Quintessa, Rutherford, Napa Valley 2005 245.

Quintessa, Rutherford, Napa Valley 2004 Magnum 500.

Cabernet
sauvignon
is

America’s favorite
red wine grape.
During its youth,
cabernet sauvignon
is typically rich,
tannic and full
bodied, showing
characteristics of
currant, black
cherry, herbs,
green olive, cedar,
mint, tar and bell
pepper. Over time,
tannins soften and
complex flavors
and aromas blend
together, develop-
ing qualities of
tobacco leaf, tea,
leather and truf-
fles.

C a b e r n e t  S a u v i g n o n  &  B l e n d s



C a b e r n e t  S a u v i g n o n  &  B l e n d s
Ramey, Jericho Canyon Vineyard, Napa Valley 2005 175.

Revana Family Vineyards, Napa Valley 2004 190.

Robert Craig, Napa Valley, Howell Moutain 2005 150.

Robert Craig, Napa Valley, Mount Veeder 2004 135.

Shafer Hillside Select, Stags Leap District
Napa Valley 2003 360.

Showket, Napa Valley, Oakville 2005 155.

Silver Oak, Napa Valley 2003 180.

Silver Oak, Napa Valley 2001 225.

Silver Oak, Napa Valley 2000 225.

Silver Oak, Napa Valley 1999 225.

Soter, Little Creek, Napa Valley 2004 120.

Spottswoode Estate, Napa Valley, St. Helena 2005 135.
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Z i n f a n d e l
Considered America’s own, zinfandel continues to grow in popularity. While typically pos-

sessing ample structure and concentration to be ageworthy, the greatest appeal of zinfandel

is the approachability and drinkability in its youth. The ripe fruit, bright acidity and “pep-

pery” spice balanced with smooth tannin all combine to produce a wine easy to enjoy now.

Possessing a wide range of styles and flavors makes for a very versatile food wine, and while

gaining in popularity, zinfandel remains a good value.

Biale, Black Chicken, Napa Valley 2006 83.

Biale, Black Chicken, Napa Valley 2005 375ml 42.

Radio Coteau, Russian River Valley,
Von Weidlich 2006 94.

Ridge Geyserville, Sonoma County 2005 375ml 35.

Ridge Lytton Springs, Sonoma County 2006 62.

Seghesio, Sonoma County 2007 44.

St Francis “Old Vines,” Sonoma County 2006 47.

Turley, Paso Robles, Ueberroth Vineyard 2006 92.
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Several methods of
production are
employed in the

making of dessert wines,
all of which increase the
concentration of sugar
by reducing the water
content of the grapes.
Ice wines (eeiisswweeiinn) are
produced from grapes
picked and pressed
while frozen. Dried
grape wines are pro-
duced from grapes natu-
rally higher in sugar that
are air dried to evapo-
rate the water content,
concentrating sugars.
The most highly sought
dessert wine is made
from an infrequent, nat-
urally occurring process;
bboottrryyttiiss  cciinneerreeaa or noble
rot, a mold that under
specific weather condi-
tions forms on the grape
clusters causing them to
wither and the juice to
evaporate, resulting in a
higher concentration of
both sugar and acid.
These grapes typically
make wine that are
intensely sweet, honeyed
and concentrated. 

Andrew Rich, Late Harvest Gewurztraminer
Washington 2006 44.

Calera, Dessert Viognier, Mt. Harlan 2006 55. 

Dolce, Late Harvest Semillon-Sauvignon Blanc
Napa Valley 2004 145.

Navarro, Late Harvest Gewurztraminer
“Cluster Select,” Anderson Valley 2006 52.

Navarro, Late Harvest White Riesling
“Cluster Select,” Anderson Valley 2006 52.

Williams Selyem, Russian River Valley
Saralee’s Gewurztraminer 2006 155.

*Al l  de s s e r t  wines  a re  375ml .

S w e e t



F o r t i f i e d

Port or porto is
sweet, fortified
wine that comes

in many different
types and styles, from
a variety of California
ports and the many
true Port styles:
Vintage Character:
non-vintage, a superi-
or, richer and fuller
flavored ruby porto.
Late Bottled Vintage
(LBV): vintage dated,
these are aged longer
in wood ( 4-6 years )
than vintage porto
and are ready to drink
upon release. 
Single Quinta: these
are produced in lesser,
undeclared years from
high quality “quintas”
or wine estates. They
are typically complex
and elegant, yet not as
powerful as a vintage
porto
Aged Tawny: Named
in part for their color,
these are considered
some of the finest
Porto styles. Aged for
up to 50 years in
wood, where they
develop their delicate,
nutty and complex
character.

PO RT / PO RT O
BY T H E GL A S S

Broadbent, Vintage 2000 17.00

Ficklin, 10 Year Tawny NV 8.00

Fonseca, 10 year Tawny NV 8.00

Grahams, “Six Grapes,” Reserve NV 7.00

Grahams, 20 year Tawny NV 13.50

Meyer Family Cellars, Tawny NV 14.25

Taylor Fladgate, Late Bottled Vintage 2001 7.50

Warres, Late Bottled Vintage 1995 7.00

SH E R RY

Dios Baco,  Pedro Ximenez 6.50

Emilio Lustau, Light Fino, Solera Reserva
“Jarana,” dry 5.75

Emilio Lustau, Amontillado, Solera Reserva
“Los Arcos,” dry 5.75

Emilio Lustau, Rare Palo Cortado
“Peninsula,” dry 7.00

MA D E I R A

Blandys Malmsey 10 year, sweet 9.00

Blandys Malmsey 15 year, sweet 12.75
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