
Whites
within each category, wines are listed in order of body & richness

	
	 Sparkling		
                                                                                                                  6 oz / btl

Jaffelin Blanc de Blanc Cremant de Bourgogne, NV                              8.5 / 30
Beautiful nose  with delicate lemon blossom & white peach,
apricot & soft mineral notes 
Taittinger -”Cuvée Prestige Brut” Reims, NV                        	                    18 / 68	
Highly aromatic & full flavored with notes of toast, cream, berries,
graphite, honey & citrus
Roederer Estate Brut -”L’Ermitage” Anderson Valley, 02 	                    15 / 58	
Baked apple & apricot with quince, crème & delicate pie crust notes
Graham Beck Brut Rosé Western Cape, South Africa, 08                       11 / 42
A classy rosé with scents of lilac, strawberry & red currant developing into 
wild raspberry, fresh cream & bright baking spice on the palate
Iron Horse “Wedding Cuvée” Green Valley of RRV, 07                         14.5 / 54
Soft & refreshing with strawberry & red apple on the nose, 
leading to cherry, strawberry, apricot, baking spice & lime on the palate

2 oz / 5 oz / ½ btl / btl

Sauvignon Blanc  
The Ned  Waihopai River, Marlborough, New Zealand 10	 3.25 / 6.5 / 16 / 28
Soft & pretty with juicy lemon, red grapefruit, fresh marjoram,
white flowers & a refreshing finish
G. Saget “Domaine de la Perriere”Sancerre,  France 10  4  .75 / 10 / 24.5 / 45 
Great presence of lemon & lime upfront, becomes focused with fresh 
stone fruits, mineral & floral notes
Hall Napa Valley, 10	 3.5 / 7 / 17 / 30
Aromas of flint, meyer lemon & pink grapefruit with guava, chalky 
minerality & bouyant acidity   	
Chalk Hill Chalk Hill of Sonoma County, 09                            4.5 / 9.25 / 23 / 42
A round & full bodied SB with guava, lychee, kumquat & notes of anise

Chardonnay
Copain “Tous Ensemble” Anderson Valley, 10	 4.5 /9 / 22 / 40
Lemon, pear, tangerine & dried white rose petal with delicate notes of 
chalky minerality, shortcake dough & a crisp finish
Anaba Sonoma Coast, 09	 4.5 /9 / 22 / 40
Flavor concentration without too much weight, lemon, custard, pineapple, 
vanilla & cinnamon with limestone & fresh acidity
Davis Family Rusian River, 09	   7 / 15 / 37 / 70
Great weight on the palate but with finesse, fresh cream, round tropical 
fruits like mango & papaya, finishes clean with pear & lemon
Ramey Russian River, 09    	          6.5 / 14 / 34.5 / 65
Zesty green apple & spiced pear with notes of lemon, minerality, 
candied ginger & shortbread  
Stonestreet “Red Point”, Alexander Mtn. 07	  8 / 18 / 44.5 / 85
White flowers, lemon blossom, leman custard & a fine mineral backbone,
there is weight & a soft creaminess balanced by juicy acidity 
MacRostie Sonoma Coast, 09	 4.5 / 9.25 / 23 / 42
Lively  with freshpineapple, green melon, apple & lemon curd,
finishes with notes of vanilla & toast

Something Completely Different
Sigalas assyrtiko, Santorini, Greece, 10	 4.5 / 9.25 / 23 / 42
Candied lemon peel & fresh lime zest mix with notes of hay,
ocean salinity & a strong mineral backbone
David Duvallet “D₂” melon de bourgogne, Muscadet, 10       3.5 / 7 / 17 / 30
Bright & aromatic with crisp citrus, juicy, clean stonefruits, pleasant
richness from sur lie aging & brilliant acidity on the finish 
Mac Murray pinot gris, Sonoma Coast, 09                                   4 / 8.5 / 21 / 38
Tart lime, wet stone & guava followed by citrus notes 
K. Alphart neuburger, Thermenregion, Austria 09                    3.5 / 7 / 17 / 30
Juicy lemon, melon, honey & thyme with orange oil, butter cookie
& heavy minerality that lasts through the finish 
Goretti grechetto, Colli Perugini DOC, Perugia, 10	 4 / 8 / 19.5 / 35 
Rich texture with focused fruit showing lemon, white currant, yellow 
flowers, honey, almond flour & crisp acidity 
Királyudvar furmint sec, Tokaji, Hungary 09                             4.25 / 9 / 22 / 40
Roasted apple, honeycomb, pear, spearmint & fresh flowers with 
mouthwatering minerality, beautiful texture & a very long finish
Dr. Loosen riesling kabinett, “Erdener Treppchen” 09            5.5 / 11 / 28 / 52 
From the  red slate soils of this grand cru vineyard the wine shows 
fleshy white peach, lime & mixed berries with strong acidity & minerality 

$15 corkage per 750ml, two bottle maximum. 
$25 corkage per 750ml after that. 

We will waive corkage fee on a bottle of your  
wine for each bottle you purchase from us!
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Reds
within each category, wines are listed in order of body & richness

	 2 oz / 5 oz / ½ btl / btl

                                                           Pinot Noir
Wes Mar Russian River, 08                                                                    7 / 15 / 37 / 70
Bright nose  with candied orange peel, tarragon & fresh cranberry followed 
by red currant, bing cherry, nutmeg, cola & potpourri
Romililly Russian River, 09	 5.5 / 12 / 29.5 / 55 
Well balanced with dark blackberry & cherry with spiced cola, earth, vanilla 
overtones, fresh fig & a kiss of oak 	
Oakwild Ranch “Toboni Family Vnyd” Russian River, 07         5.5 / 11 / 28 / 52 
Perfumed nose & a velvety mouthfeel with good acidity balancing the 
notes of bing cherry, raspberry, red currant, plum & cedar spice
Fiddlehead “Fiddlestix Vnyd 728”, Sta. Rita Hills, 08                    6 / 13 / 32 / 60
Sultry & complex with black cherry, cola, caramel, blueberry & notes of 
clove, leather, earth, violets & spice
Banshee Sonoma County, 10	   4.75 / 10 / 24.5 / 45 
Perfume-like notes of violet & cherry on the nose, fruit forward on the 
palate with rich black cherry, toffee, ground ginger & a rich finish
32 Winds Sonoma Coast, 07                                                   6.75 / 14.5 / 35.5 / 67
Lush, layered texture with fig, black cherry, cola, blackberry & nutmeg 
Siduri  “Sierra Mar Vnyd” Santa Lucia Highlands, 10                  8.5 / 19 / 47 /90
Crimson rose petal, pomegranate & fennel fronds on the nose with a fleshy 
& rich palate showing ripe king pluot, black cherry & sea salt caramel

                                           Zinfandel      	                                                                                                      
Gordian Knot “Porky’s Patch” Alexander Valley, 10	 5.25 / 11 / 27 / 50
This old vine Zin is loaded with fruit, roasted strawberry, raspberry coulis, 
blood orange, fresh red currant & dark chocolate
Jus Soli  Dry Creek Valley,  08                                                          5 / 10.5 / 26 / 48
Blueberry cobbler, bramble & spice on the nose, juicy blackberry, kirsch,
cola, nutmeg & white pepper with cleansing acidity & a rich finish
Outpost Howell Mountain,09                                                         8 / 18 / 44.5 / 85
Dense & tantalizing with mixed berries, currant, cinnamon, peppercorn, 
clove, cocoa, dried herbs & hibiscus 
Mueller ”Old Vine” Russian River, 10                                          6.5 / 14 / 34.5 / 65
Fruit forward showing blackberry, plum & blueberry pie with roasted
coffee bean, soft tannin & a long juicy finish

Bordeaux Varietals
Farrier bordeaux blend Presshouse, Alexander Valley, 08 4.5 / 9.25 / 23 / 42
This Merlot based blend shows concentrated raspberry & red cherry 
upfront followed by dried herbs, blueberry & black currant
Acorn cab franc “Alegría Vnyd” Russian River, 08                4.75 / 10 / 24.5 / 45 
Cherry, red currant, cream & mocha with cedar spice, vanilla & fresh tannins
Albini merlot  Russian River, 08                                                      4.25 / 9 / 22 / 40
Black cherry, plum, black currant, a medium bodied wine with a finish that 
is dominated by cocoa & rich fudge	
Fisticuffs cabernet, Napa, 09                                                     4.75 / 10 / 24.5 / 45 
Full bodied, lush style with sun picked blackberry, blueberry, coffee 
& graphite minerality, finishes strong with a bright note of huckleberry
Stryker cabernet Rockpile, 06                                                   7.25 / 16 / 39.5 /75
Dark & herbacious with earth, tar, leather, pine, rich currant, black cherry & 
plum, finishing with caramel and juicy acidity
Schweiger cabernet Spring Mtn. District Napa, 05             7 / 15.25 / 37.5 /71
Bold black cherry, cassis, plum & chocolate with intense mineral driven 
Spring Mountain tannins

Something Completely Different
Christian Vergier cru beaujolais, Morgon, 10                          4 / 8.25 / 20 / 36 
Beautiful & concentrated with strawberry, cherry, crushed dried rose petal, 
spice & leather, the finish is long, dry & clean
Dominio do Bibei ”Lalama” Ribiera Sacra, Galecia, 06     6.5 / 14 / 34.5 / 65
Elegant yet powerful with pink rose petal, candied strawberry, raspberry, 
roasted plum & a mineral core  -Mencía, Garnacha, Brancellao & Mouraton
Castello di Verduno barbaresco Verduno, Piemonte  07   7.75 / 17 / 42 / 80
Elegant but with attitude this wine over delivers with red currant, 
raspberry, sandalwood & hibiscus, finishing with fresh cream & tea leaf
Bacio Divino “Pazzo” sangiovese Napa, 08                         4.75 / 10 / 24.5 / 45 
Black cherry, strawberry, plum & sage with pepper rubbed pork & clove
Artadi tempranillo ”Viñas de Gain” Rioja, Spain, 07              5.25 / 11 / 27 / 50
Layered & full-flavored with wood smoke & spice, pencil lead, 
blueberry, blackberry & red currant with a soft creamy finish
Taurasi aglianico Campania,  05                                                       6 / 13 / 32 / 60 
Fresh & earthy with blackberry, plum, leather, cocoa, lavender & mineral
Aldrich Browne syrah “Mariah Vnyd” Mendo Ridge, 09     5.5 / 12 / 29.5 / 55 
Huckleberry & prune with savory herbs, white pepper, salt toffee & earth
David Reynaud “Georges Reynaud” Crozes Hermitage, 10  6 / 13 / 32 / 60 
Seductive aromatics, floral notes and high tone berries with a rich palate of 
sun baked cherry, leather & spice, bold fruit with a soft finish
Sheldon “Weatherly Cuvee” Calistoga & Dry Creek, 09    6.5 / 14 / 34.5 / 65
50 petite sirah & 50 cab sauv this wine is sultry & seductive with violet, 
blackberry, grilled plum, cocoa, lavender, walnut & cracked pepper
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International Small Plates

Surf

Chilled Oyster on the Half Shell with Cilantro Mignonette*	 2.5ea.

Baked Oyster with Guanciale, Artichokes & Parmesan                      3ea

Ahi Tuna Tartare with Lemon, Shiso & Pine Nuts*	 11

Curried Crab Tacos with Apple, Cucumber & Mint	 12

Scallop Dumplings, Sherry Vinegar Butter & Crispy Pancetta           12	

Skillet Roasted Shrimp with Fresno Chilies, Lemon & Garlic              12

Earth

Tracey’s Almonds                                                                                                4

Marinated Olives                                                                                              4.5

Cauliflower Soup Shooters 
      with Black Truffle  Grilled Cheese                                         	   8.5

Goat Cheese Fritters with Blistered Cherry Tomatoes,
      Smoked Paprika & Lavender Honey                             	                  7

Arugula & Endive Salad, Avocado, Manchego Cheese, 
     Toasted Almonds, Meyer Lemon- Truffle Vinaigrette          	 9  

Pimenta’ Mac n Cheese with Smoked Ham Hocks & Swiss Chard      9 

Warm Spinach Salad, Goat Cheese, Dates,
     Cracked Almonds, Pancetta Vinaigrette	 9

Truffled Mushroom Risotto                                                                        10.5  

Caramelized Pear & Blue Cheese Flatbread 
    with Maple Bacon                                                                                         12

Tunisian Roasted Local Carrots with Pine Nuts, Olives & Mint             9

Willi’s Truffled French Fries with Truffle Aioli	 9

Roasted Broccolini & Exotic Mushrooms with Miso Butter	 9

         
Turf

Foie Gras “Poppers”,  Avocado, Honey & Soy	 15 

Pork Belly Pot Stickers with Five Spice & Shiitake Mushrooms	 9.5

Grilled Quail with Roasted Grapes, 
     Cracked Hazelnuts & Saba                                                                       13

Jones Farm Rabbit Rillette, Spiced Grape Chutney	 10.5

Roasted Bone Marrow with Toasted Brioche 
     & Red Onion Marmalade (just do it!)	 12

Liberty Farms Pulled Duck BBQ, White Cheddar Polenta	 10

“Mu Shu Bacon” Chive & Shiso Crepes, Hoisin BBQ Sauce	 10.5

Organic “Brick Chicken”, Tzatziki Sauce, Fried Onion Salad	  10

Crispy Pork Riblets, Pomegranate BBQ, Thai Basil,  Pinenuts          11.5

Iberico Pork  a La Plancha, Julya’s Sauerkraut  	 18

Moroccan Style Lamb Chops, Preserved Lemon Couscous,
     Spiced Almonds & Arugula	 15

Filet Mignon Sliders, Creamed Spinach, 
      Whole Grain Mustard Bearnaise	 15

 *these items are served raw*
gluten free menu available

18% gratuity added to parties of 6 or more
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Flights
Bubbly    15.

Jaffelin Blanc de Blanc,Cremant de Bourgogne NV

Roederer ‘L’Ermitage’, Anderson Valley 2002

Graham Beck Brut Rosé, Western Cape S. Africa 2008

Old World Whites   12.

Sigalas, Assyrtiko, Santorini, Greece 2010

Goretti, Grechetto, Colli Perugini, Italy 2010

Királyudvar, Furmint Sec, Tokaji, Hungary 2009   

Chardonnay   14.

Anaba, Sonoma Coast 2009

Davis Family, Russian River 2009                     

 MacRostie, Sonoma Coast 2009         

Pinot Noir    16.5.

Oakwild Ranch ‘Toboni Vnyd’, Russian River 2007

Fiddlehead ‘Fiddlestix Vnyd 728,’ Sta. Rita Hills 2008

32 Winds, Sonoma Coast 2007

The Wine Geek Flight   16.

Christian Vergier Cru Beaujolais, Morgon, France 2010

Dominio do Bibei, Galecia, Spain 2006

Castello di Verduno Barbaresco, Piemonte , Italy 2007

Syrah - The Underdog Makes a Comeback   17.

Georges Vernay ‘Terres d’Encre,’ Saint-Joseph2009

Aldrich Browne ‘Mariah Vnyd,’ Mendocino Ridge 2009

David Reynaud ‘Georges Reynaud,’ Crozes Hermitage 2010

Bordeaux   14.5.

Farrier Bordeaux Blend, Alexander Valley 2008

Albini Merlot, Russian River 2008

Schweiger Cabernet, Spring Mtn. District Napa 2005

Zin  15.5.

Gordian Knot ‘Porky’s Patch’, Alexander Valley 2010

Jus Soli, Dry Creek Valley 2008

Mueller‘Old Vine’, Russian River 2010

Private Stash
                                                                                   Champagne	            	                 

Taittinger Prestige Brut Rosé   115.              
Billecart Blanc de Blanc Grand Cru Vintage 1999   250.                           

                                                     
                                                    Chardonnay	            	               

Kistler “Les Noisetiers” Sonoma Mtn. 2009   80. 
La Crema ‘9 Barrel’ Russian River 2007    95.  

 Bergström ‘Sigrid’, Willamette Valley 2009   140.    

Pinot Noir
Beaux Frères “Upper Terrace” Ribbon Ridge, Willamette Valley 2009 155.

Domaine de l’Arlot “Clos de l’Arlot”’’ 1er Cru Nuits St. Georges 2008 140.

Hirsch ‘San Andreas Fault’, Sonoma Coast 2009  100.

Sea Smoke ‘Southing’,  Sta. Rita Hills 2009  100. 

Kosta Browne, Russian River 2009  150.

Kosta Browne ‘Amber Ridge Vnyd’ Russian River 2008  195.

Kosta Browne ‘Gap’s Crown Vnyd’ Sonoma Coast 2009 200.

Rhone Varietals
Domaine Georges Vernay, Saint Joseph 2009  80.

Tablas Creek ‘Espirit de Beaucastel,’ Paso Robles 2009   98.

Cabernet
Paradigm, Oakville 2007    110.

Slanted House “Showket Vnyd” Oakville 2009   120.

Cade Napa Cuvée, Napa 2008   105.

Hall ‘Kathryn Hall’, Napa 2008   175.

Darioush, Napa 2008   165.

Zinfandel
Hartford ‘Highwire Vnyd’  Russian River 2008   90.

Turley ‘Dragon Vnyd’ Howell Mountain, Napa, 2009 80.

Flights
Bubbly    15.

Jaffelin Blanc de Blanc,Cremant de Bourgogne NV

Roederer ‘L’Ermitage’, Anderson Valley 2002

Graham Beck Brut Rosé, Western Cape S. Africa 2008

Old World Whites   12.

Sigalas, Assyrtiko, Santorini, Greece 2010

Goretti, Grechetto, Colli Perugini, Italy 2010

Királyudvar, Furmint Sec, Tokaji, Hungary 2009   

Chardonnay   14.

Anaba, Sonoma Coast 2009

Davis Family, Russian River 2009                     

 MacRostie, Sonoma Coast 2009

 Pinot Noir    16.5.

Oakwild Ranch ‘Toboni Vnyd’, Russian River 2007

Fiddlehead ‘Fiddlestix Vnyd 728,’ Sta. Rita Hills 2008

32 Winds, Sonoma Coast 2007

The Wine Geek Flight   16.

Christian Vergier Cru Beaujolais, Morgon, France 2010

Dominio do Bibei, Galecia, Spain 2006

Castello di Verduno Barbaresco, Piemonte , Italy 2007

Syrah - The Underdog Makes a Comeback   17.

Georges Vernay ‘Terres d’Encre,’ Saint-Joseph2009

Aldrich Browne ‘Mariah Vnyd,’ Mendocino Ridge 2009

David Reynaud ‘Georges Reynaud,’ Crozes Hermitage 2010

Bordeaux   14.5.

Farrier Bordeaux Blend, Alexander Valley 2008

Albini Merlot, Russian River 2008

Schweiger Cabernet, Spring Mtn. District Napa 2005

Zin  15.5.

Gordian Knot ‘Porky’s Patch’, Alexander Valley 2010

Jus Soli, Dry Creek Valley 2008

Mueller‘Old Vine’, Russian River 2010

Private Stash
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Cheeses

Selection of Three   12
With 3- 2oz Wine Pairings    25 

Selection of Six   22
With 6- 2oz Wine Pairing   48

served with white truffle honey,
wine crackers & walnut  toast

Delice de La Vallee, Epicurean Connection, Petaluma, CA
A blend of triple cream cow’s milk & goat’s  milk . 

A fresh cheese that is smooth, creamy & luxurious.
  

Harbison, Cellars at Jasper Hill, VT
Cow’s milk cheese wrapped in Spruce bark.

A balance of  sweet nutty flavors with herbal & woodsy notes.

O’Banon, Cariole, IN
  Goat’s milk cheese,  wrapped in chestnut leaves &

soaked in bourbon.  Firm with a smooth, soft white texture.

Goat Gouda, Central Coast Creamery, CA
  Goat’s  milk cheese, Semi-hard with slightly nutty, 

sweet flavor & a caramel aroma.

Cabot Clothbound Cheddar, Jasper Hill Farms, VT
Cow’s milk Cheddar that is sharp & creamy.  Aged for twelve months. 

 
Truffle Tremor, Cypress Grove, Humboldt County, CA  

Tome style goat cheese, natural velvety texture with hint of truffles.

*Baserri, Barinaga Ranch, Marshall, CA
Sheep’s milk cheese.   Made in the Basque tradition that creates

a rich, nutty flavor with a firm texture.  Aged for Sixty Days.

*Big Woods Blue, Shephard’s Way, MN
Sheep’s milk cheese,  creamy with an irresistible sharpness

that is undeniably blue.

*Smokey Blue, Rogue Creamery, OR
Cow’s milk cheese, cold smoked over hazelnut shells.
A sharp spiciness tempered by a sweet smokey finish.

*this cheese is made with raw milk

Charcuterie

Hand Crafted Cured Meats from Fra’Mani 

Selection of Three   10.5

served with shaved fennel & parmesan, 
caper berries & warm bruschetta

Salametto Piccante
        Spanish-influenced, spicy dry chorizo. Loop-shaped & brick-red in 

color, with a touch of heat & smokiness, seasoned with pimenton.

Salame Nostrano
Nostrano, meaning “our own.” Coarsely ground, 

finely bound, mild & sweet.  

 Salame Toscano
 Deep burgundy color, salty.  Produced in the Tuscan

      tradition of pairing foods with unsalted breads.

Salametto
Small, course ground & garlic scented. 

Rich in color & full flavored. 

Creminelli Wild Boar Salame
A mix of wild boar & pork, seasoned 

with a hint of clove & juniper for a robust yet sweet flavor.

to enjoy our free wireless internet 
connect to: williswifi

password: smallplates
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Desserts
           Warm Scharffen Berger Flourless Chocolate Cake 

Peanut Butter Caramel, Vanilla Bean Ice Cream & Sea Salt Peanuts

Warm Persimmon & Cream Cheese Bundt Cake

Meyer Lemon Pudding Cake
Huckleberries & Vanilla Creme Fraiche

Butterscotch Creme Brulee, Fleur de Sel

Chocolate Chunk & Banana Croissant Bread Pudding
All Desserts  8

“Liquid Dessert” 
For those that prefer to drink their Sweets
A selection of three fine dessert wines.  16.

Dr. Loosen Riesling Beerenauslese 2006
Donnafugata “Ben Ryé” Passito di Zibibbo 2008

Chambers “Rosewood Vnyds”  Muscat NV
or

Niepoort’s Colheita 1986
Cossart Gordon Bual Madeira 10 yr

                                     Quinta do Vesuvio Vintage Port 2001    

Taylor Maid Farms Organic French Press Coffee
Winter harvest Roast (fair trade & shade grown)                            4 sml / 8 lrg
Farmhouse Decaf  (fair trade & shade grown)   	 4 sml / 8 lrg

Espresso	 3
Cappuccino	 4	
Latte or Hot Chocolate	 4
Mocha	 5

                Premium Teas by The Republic of Tea                     4
Organic Breakfast (black)  	                     Ginger Peach (black )             
Acai Green Tea                                                      Good Hope Vanilla (herbal)
Lemon Chamomile (decaf )                               Organic Mint (decaf )

Tasty Alternatives
Bundaberg Ginger Beer                                                                                                    6
Hank’s Black Cherry Soda                                                                                                6
Willi’s Iced Tea or Arnold Palmer (Refills)                                                                 4 
Lemonade, Raspberry Lemonade or Raspberry Iced Tea                              4
Willi’s Elderflower or Raspberry Spritzer                                                             3.5
Llanlyr ‘Source’ Still or Sparkling Water - Wales                                                   6

Dessert Wines
All wines are 3 oz. pours 

Domaine Huet “Moelleux” ‘Le Mont’- Vouvray 2009, Val de Loire	 14
Intense mineral driven Chenin Blanc with notes of flint, hay and melon 
rind, develops with green fig, mango & a hint of green tea

Dr. Loosen − Riesling Beerenauslese 2006, Mosel-Saar-Ruwer	             22.5
Very pure in flavor with a delicate sweetness of nectarine & apple
that lasts through the long finish

Chambers - Muscat “Rosewood Vnyds”, Rutherglen, South Australia	 8
Hazelnut & orange peel with dried herbs, white flowers, cedar & cocoa

Donnafugata ‘Ben Ryé’- Zibibbo 2008, DOC Passito di Pantelleria	 16
Apricot & peach with dried fig, honey, herbs & mineral notes

Piazzano  - Vin Santo Bianco 2003, Chianti, Toscana	 13
Honeyed stonefruits, golden raisin, sandalwood, orange peel,
cinnamon & clove with a round, lush finish

Ferrari-Carano “Eldorado Noir”–  Black Muscat 2009, RRV	 11    
Very aromatic with rose petal, blueberry & strawberry,
rich but with cleansing acidity

Niepoort –  Tawny Port, Colheita 1984, Douro	 18  
Golden raisin, toasted almond, caramelized marmalade, sandalwood, 
orange peel & a fresh, lingering finish

Cossart Gordon  – Bual 10 year, Madeira	  10
Hazelnut, prune, almond & toffee with a smooth soft finish

Valdespino  – Oloroso Solera 1842 VOS Sherry, Jerez	  15
Notes of bitter chocolate, raisin, cream, caramel &  fresh walnut 

Quinta do Vesuvio – Vintage Port 2001, Douro   	 13.5	
Velvety with violet, pepper, jammy blackberry & firm tannins

Beer
Scrimshaw - Pilsner, North Coast Brewing Co., Fort Bragg                                5 
Poleeko Gold - Pale Ale, Anderson Valley Brewing Co ., Boonville                  5 
Alaskan  Amber - Amber, Alaskan Brewing Co., Juneau	                   5 
Stone IPA - India Pale Ale, Stone Brewing Co., Escondido                                  6
Paulaner n/a - Munich, Germany                               		                    5
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