PORT, MADEIRA, & DESSERT WINES

Moscato d’Asti, Chiarlo Nivole, Piemonte ‘07 glass 8

375ml 29
Moscato d’Asti, Elio Perrone Sourgal, Piemonte ‘08 375ml 30
Brachetto/Moscato, Elio Perrone Bigaro, Piedmonte 08 750ml 40

Ice Wine (Riesling), Wagner Vineyards, Finger Lakes ‘07 glass 9

Madiera Sercial, Barbeito Charleston, Portugal NV glass 9
Madeira Bual, Barbeito Boston, Portugal NV glass 9
Madiera Malmsey, Barbeito New York, Portugal NV glass 9
Port Ruby Reserve, Fonseca Bin 27, Portugal NV glass 7
Port Late Bottled, Taylor-Fladgate, Portugal ‘03 glass 8
Port Late Bottled, Warres Traditional, Portugal ‘99 glass 8
Port Ruby Reserve, Ferreira Dona Antonio NV glass 7
Port Tawny, Ramos Pinto, Portugal NV glass 7
Port Tawny 10 Year, Croft, Portugal glass 8
Port Tawny 20 Year, Taylor-Fladgate, Portugal glass 14

SOMMELIER SELECTION EXPLAINED

Montepelosa A Quo
Cabernet/Montepulciano/Sangiovese, Toscana ‘09
very modern styled Tuscan red that blends complex,
dark berry fruit into a smooth elegant wine
13 per glass 45 per bottle

Turnbull Old Bull Red
“Super-Napa” Blend, Napa "08
A modern blend of Cabernet Sauvignon, Merlot and a host of other
Napa varietals, juicy, dark and rich—perfect with meat dishes

13 per glass 48 per bottle

Serradenari
Barolo, Piemonte ‘06
Powerful, rich and elegant - a classic style from one of the best small es-
tates of the region
14 per glass 54 per bottle

A flight of all three (20z servings) - 14




