
Glossario
aGlio-olio —garlic & oil

aGra Dolce —sweet and sour

al Fuoco —baked under the fire

amatriciana —pasta sauce made of guanciale, onions, chile peppers 

and cheese 

araGosta —lobster

arancini —rice balls, little oranges

arosto —roasted

asiaGo —sharp cows milk cheese from Veneto

assaGino —sample, small bite or taste

Biscotti —twice baked almond cookie

BoloGnese —hearty, long simmered meat and Vegetable sauce, ragu

Bronzini —mediterranean seabass

BruscHetta —toasted bread rubbed with garlic, driZZled with oliVe oil 

–with Various toppings

BuFala —buffalo

Burrata —made from moZZarella cream

calaBrese style —pan fried peppers, tomato, touch of ricotta

caPPellini D’anGelo —angel hair pasta

carPaccio —paper thin slices of raw meat or fish

carrozza —in a carriage

ceci —chickpeas

cHitarra —spaghetti with square edge

contorni —side dishes

coPPa —cooked & pressed cured pork, air dried 6 months or more

costole —rib or chop

crostata —tart, open face

crostini —thin slices of toast coVered with Various ingredients

cruDo —raw

della nonna —from the grandmother

Delmonico —rich cut of beef from the rib

Farro —spelt, whole grain wheat

FeDelini —thin spaghetti

FeGato grasso —foie gras, duck liVer

Fontina —ancient cheese from the Valle d’aosta

Fra Diavolo —dish made with hot chile peppers

Frico —italian cheese crisp

Fritto misto —mixed fry, fried food assortment

FruGula sarDa - toasted wheat pasta

Frutti Di mare —fruit of the sea, seafood

Gremolata —mixture of chopped garlic, lemon peel and parsley

Guanciale - jowl, pigs cheek

Guazetto —seafood cooked in a light sauce of wine, garlic and parsley

in Bianco —dish serVed without tomato

in BroDo —in broth

insalata mista —boston, frisee, arugula, iceberg, romaine, radicchio

expect 4 or more of these lettuce greens mentioned

kuroButa Pork —birkshire, purebred

lanGostino —deep sea scampi

maccHeroni —tubular  pasta, often ridged

maccHiato —stain of sauce

mantecato —adding butter and parmigiano to a dish at the end of the 

cooking process

marinara —tomatoes, basil, garlic, salt & pepper, eVoo

mortaDella —larded sausage made of finely ground pork meat and 

spices (bologna)

mozzarella —soft cheese made from cows milk

nDuja —calabrian salami spread

osso Bucco —pierced bone, braised shank from lombardy

Pancetta —cured pork similar to bacon

Panna cotta —eggless custard 

Panzanella —salad containing tomatoes, cucumber, bread, basil, 

Vinegar and oliVe oil

Pecorino PePato —a sharp hard cheese from fresh ewe’s milk 

containing peppercorns

PePeronata —stew of sweet peppers, tomatoes, oliVe oil and garlic

Perciatelli —pierced through hollow spaghetti

Pesce —fish

Piccoline —Very small

PiGnoli —pine nuts, from the italian stone tree

PomoDorini —small round, sweet cherry tomatoes

PomoDoro —golden apple, sauce made from plum tomatoes

ProFiterole —cream puff pastry shells

Prosciutto —cured ham in the region of parma

rocca - creamy cheese, goat, cow, sheep milk 

salmoriGlio —lemon parsley sauce, contemporary Versions sometimes 

include garlic & pomodorini tomatoes

saltimBoca —leap in the mouth, layered with sage leaf and prosciutto

san marzano —tomato from the campania region 

scHiacciata —broken pieces

scottaDita - burn your fingers

soPPressata —salami made from pork meat and fat, flaVored with 

lemon peel and Various spices

taGliolini- flat noodle, egg

tortiGlione —large tube shaped pasta with spiraled edges

vonGole —true clams, carpet shell clam

zaBiGlione —dessert of whipped egg yolks, marsala wine and sugar

assaGGini
Sicilian, White Anchovies                                                  9

sicilian anchovies / taggiasca olives / celery leaves 
tutto calabria peppers / crostini

Roman Style Artichokes                                                 10
roasted garlic / lemon / fresh rosemary / parmesan

Josephine’s Bread Basket                                                7
this was a snack my mother made on saturday 
afternoon for the kids in the neighborhood.  
red & white pizza bread / foccacia and whipped 
ricotta cheese for smearing

Fried Mozzarella                                                            10
bocconcini & cellincini… with fried sage leaves 
asiago pomodoro sauce & grated parmesan cheese

Arancini                                                                          7 
saffron rice balls / sweet peas / fontina cheese

Olives & Reggiano Parmigiano                                         8
marinated olives in colivita olive oil / aged parmesan

Hot Italian Stuffed Peppers                                              9
“spicy-hot” grandpa patsy’s favorite recipe

Portobello Mushrooms Calabrese , “Grilled”                   10
spinach aglio e olio / marsala sauce / asiago cheese

aPPetizers
Italian Pork Fennel Sausage                                          10	

grilled sausages / peppers / onions 

Eggplant Pancakes                                                        10
“signature dish since 1985” 
feta / asiago / parmesan / fresh mozzarella 
san marzano asiago tomato syrup

Meatballs with Fried Peppers                                           11
(3) meatballs / scoop of “polly-o” old fashion ricotta

Baked Clams Oreganata                                                13
fried pepper bruschetta / eight small tender clams

Mussels Arosta, “Sardinia Style”                                     12
oven roasted mussels in cast iron skillet with butter  
fresh thyme / garlic / sea salt 

Calamari – 3 Ways
• Fra	Diavolo – “fried crispy”  pan tossed with
     hot peppers & san marzano sauce                             12
• Crispy	Fried	– fresh lemons / marinara sauce              12
• Simply	Grilled – lemon / s & p / fresh parsley / eVoo      13

Shrimp Scampi Bruschetta                                              18
jumbo shrimp / scampi sauce / sweet peas / bruschetta

Antipasto                                                  Family Style   24
artichokes / mozzarella cellincini / olives / reggiano 
parmigiano / sweet cherry tomatoes / red onion  
fried eggplant / bruschetta / prosciutto /coppa  
salami / soppressata  
“and always something extra”! 
“Share	with	Friends”

Octopus, Calabrese Style                                               15
grilled octopus from portugal - roasted pomodorini 
fingerling potato / hericot Verts

Beef Carpaccio                                                              14
tenderloin of beef, truffle oil, arugula, slivered radish, shaved 
reggiano cheese, cracked black pepper, grey salt

Toasted Cheese Fondue Ravioli                                      12
with marinara dipping sauce

Zucchini Fritte                                                                   9
fried crispy Zucchini / lemons / parmesan cheese

Prosciutto Di Parma & Reggiano Parmigiano                   17
thin sliced imported prosciutto /18 month aged 
reggiano / imported olives 

Chicken Sausage & Rappini                                            13
grilled chicken sausages / rappini

salaDs
Arugula Salad                                                                  9

radishes / parmigiano reggiano / radicchio / ceci 
balsamic Vinaigrette

Caprese Salad                                                              10
eVoo / olives / basil / ripe tomatoes / mozzarella

Mario’s Famous Gorgonzola House Salad                      10
“signature salad since 1985” 
hearts of romaine / gorgonzola / olives / sweet cherry 
tomatoes / belgian endive / eVoo  
Add	Grilled	Chicken	or	Steak		.		.		.		.		6	/	8	
Add	Grilled	Salmon	or	Shrimp		.		.		.		10

Italian Salad                                                                    9
hearts of romaine / iceberg / hard-boiled egg   
cucumbers / pomodorini / celery / ceci  
olives / red onions / eVoo / pepperoncini  
parmesan / oregano Vinaigrette

Luigi Salad                                                                     13
arugula / sweet cherry tomatoes / red onion / shaved 
reggiano parmesan cheese / fried eggplant milanese 
cow’s milk cellincini mozzarella / garlic chips 
fried red peppers

Antipasto Chopped Salad                                               14
insalata mista - “mixed greens” / sweet cherry tomatoes 
aged provolone / sopressatta / genoa salami / olives 
pepperoncini / ceci beans / artichokes / red onion 
parmesan / cherry peppers / oregano Vinaigrette

Roasted Beets & Goat Cheese                                        11
pistachios / currants / arugula / taggiasca olives   
crostini / colavita extra Virgin olive oil 

BLT Salad                                                                       10
baby iceberg / crispy applewood smoked bacon   
pomodorini / blue cheese dressing / gorgonzola

Caesar Salad                                                                   9
hearts of romaine / caesar dressing  
parmesan / croutons 
*anchovies on request 
Add	Grilled	Chicken	or	Steak		.		.		.		.		6	/	8	
Add	Grilled	Salmon	or	Shrimp		.		.		.		10

Mario’s Insalata Mista, Side Salad                                    5
mixed greens / ceci / cucumber / celery / carrots 
olives / sweet cherry tomatoes

MArio’S	oSteriA	@	UniverSity	CoMMonS
1400	GlADeS	roAD	 BoCA	rAton,	FloriDA	33431	 P:	561	239	7000	 www.MArioSoSteriA.CoM

59199 Marios Menus 22912.indd   1 2/29/12   3:12 PM



12” siGnature Pizza
Mario’s Special                                                                       15 25

sausage / pepperoni / sweet peppers / onions / olives 
mushrooms / mario’s sauce / grande mozzarella

Pizza Verde                                                               15 25
melted asiago & fontina on a pizza crust 
with a cool salad of arugula / radicchio / pignoli / sweet 
cherry tomatoes / sweet & sour poppy seed dressing

Polpettine                                                                 15 25
meatballs / fried peppers / grande mozzarella 
old fashion ricotta cheese / mario’s sauce

Pepperoni Americana                                               15 25
molinari premium pepperoni / grande mozzarella  
mario’s sauce / grated parmesan

Prosciutto & Arugula                                                  15 25
pesto sauce / bocconcini mozzarella / colavita extra Virgin 
olive oil / pecorino / arugula / prosciutto 

Barese                                                                      15 25
calabrese italian sausage / broccoli rabe / garlic infused oil 
grande mozzarella / mario’s sauce

Margarita - “Mario’s Signature Pie”                            15 25
d.o.p. san marzano tomato / fiori di latte / fresh genovese 
basil / sea salt / colavita extra Virgin olive oil

Tomato Pie                                                               15 25
pecorino / d.o.p. san marzano tomato / fresh garlic 
colavita extra Virgin olive oil / sea salt

Pizza Bianca                                                             15 25
alfredo sauce / asiago / ricotta / gorgonzola 
fiori di latte / fontina

Ligurian                                                                    15 25
arugula / fiori di latte / fontina / pesto / pignoli / parmesan

Ham & Eggs                                                              15 25
fontina & grande mozzarella cheese / peppers / onions 
“we serve this pie with cholula hot sauce on the side”

Chicken Parmigiana                                                  15 25
chicken cutlets / grande mozzarella / mario’s sauce 
grated parmesan cheese

Florentine                                                                 15 25
baby spinach / fontina cheese / broken kalamata olives 
feta / crimini mushrooms

Melanzane -”Eggplant”                                              15 25 
fried eggplant cutlets / grande mozzarella / fiori di latte 
grated parmesan cheese / mario’s sauce

Bacon & Eggs                                                           15 25
nueske applewood smoked bacon / fried organic eggs 
home fries / grande mozzarella 
“we serve this pie with cholula hot sauce on the side”

Chicken Sausage & Red Peppers                               15 25
fontina cheese / sharp provolone / fried red peppers 
crushed san marzano tomatoes

Fungi                                                                        15 25
shitake / crimini / portobello mushrooms 
grated parmesan / taleggio / fontina cheese / arugula

Black-N-White   “dessert pizza”                                  15 25
pistachios / nutella / sea salt / whipped mascarpone 
baby marshmellows

Large Cheese Pizza - 16”                                           14 95
start with mario’s sauce and grande mozzarella cheese

Medium Cheese Pizza - 12”                                      12 00
start with mario’s sauce and grande mozzarella cheese

Each Item  12”              $1 50  16”                $2 25
Three Items  12”              $3 25  16”              $5 75

Cheeses
asiago
bocconcini mozzarella
feta
fiori di latte
fontina
gorgonzola
grande mozzarella
provolone
ricotta
taleggio 

Sauces
alfredo
bolognese
mario’s sauce
pesto

Other
anchovies
boiled ham
grilled chicken
meatballs
nueske bacon 
chicken sausage

organic eggs
pepperoni
prosciutto
salami
sausage

Veggies
artichokes
broccoli
broccoli rabe
california black olives
cherry peppers
eggplant

escarole
fresh sliced tomatoes
fried peppers
garlic
hot peppers, long italian
kalamata olives
mushrooms
onions
roasted peppers
spinach
Zucchini

Panini - “italian sanDWicH”
Pollo Milano                                                                   12

gilled chicken / fried onions / wilted spinach / fontina 
“round rustic roll”

Meatball or Sausage Parmigiana                                    12
“italian tina bread”

Chicken or Veal Parmigiana                                            12
grande mozzarella / pomodoro sauce / grated parmesan 
“italian tina bread”

Grilled Chicken Breast                                                    12
arugula / roasted peppers / Vine ripe tomato 
“italian tina bread”

Veal Cutlet Milanese                                                      12
fried pepper & arugula / “italian tina bread”

Sicilian Tuna                                                                  13
tuna imported from sicily / sliced hardboiled egg 
red onion / arugula / olive tapenade / capers 
“round rustic roll”

Fish Sandwich - “Always Fresh”                                      14
lettuce / tomato / onions / pickle chips 
served on “briosche roll” or “rustic labrea roll” 
Grilled	/	Blackened	/	Pan	Fried,	Milanese	Style	

Italian Deli                                                                      14
aurrichio provolone / prosciutto / coppa / salame / eVoo 
soppresetta / imported ham / fried peppers / arugula 
balsamic / basil / fresh mozzarella / “crusty battard”

Grilled Italian Pork Sausage                                            12
peppers / onions / smear of sauce 
“crusty battard”

Grilled Eggplant                                                              13
roasted peppers / fresh mozzarella / basil / arugula 
“multi grain ciabatta”

Turkey Club BLT                                                              14
turkey breast / applewood bacon / provolone cheese 
hellman’s mayo / baby iceberg / cranberry sauce 
“multi grain ciabatta bread”

Chicken Cutlet - “Tailgate Style”                                      14
fried chicken cutlets / broccoli rabe / auricchio  
provolone cheese / fried peppers hot or sweet 
“crusty battard”

Chicken Sausage & Rappini                                            14
grilled italian chicken sausages with rappini aglio e olio 
arosto with sharp provolone / “crusty battard”

Chicken Meatball Sliders                                                12
trio of our famous house made chicken meatballs 
grated parmesan cheese / “mini ciabattini rolls”

Beef Short Rib Sliders                                                     14
forever braised short ribs / gorgonzola cheese sauce 
onions 2 ways - fried rings & grilled balsamic  
“mini ciabattini rolls”

Filet Mignon Sliders                                                        14
melted provolone cheese / onion rings / arugula 
kumato tomato slice / “mini ciabattini rolls”

Italian Prime Burger - “Brioche Roll”                                14
8	oz.	Beef	Blend	-	Short	rib,	Brisket	and	Chuck
parmesan frico / crisp grilled portabella mushroom 
provolone cheese / roasted red peppers 
lettuce / tomato / pickle chips 
Add	Applewood	Smoked	Bacon			.		.		.		.		3	
Add	Fried	egg			.		.		.		.		.		.		.		.		.		.		.		.		.		.		.			1

Burger Americana - “Brioche Roll”                                  12
lettuce / tomato / pickle chips / sliced red onion

Mario’s	prepared	its	first	pizza	

and	house	made	garlic	rolls	

in	Boca	raton,	Florida	on	

november	15,	1985.

we	prepare	our	Pizza	dough	

fresh	daily	for	our	neopolitan	

style	thin	crust	pizza	and	world	

famous	garlic	rolls.	emphasis

is	on	quality	&	fresh	ingredients.	

Mario’s	“A	South	Florida	

institution”,	we	treat	your	

family	like	our	family.

souP
Pasta Fagioli                                                         7

“the original, since 1985”

Chicken Vegetable                                               7
“the original, since 1985”

Soup of the Day                                                     7

Pizza toPPinGsServed with Choice of Cup of Soup, Fries or Side Salad

59199 Marios Menus 22912.indd   2 2/29/12   3:12 PM



Pasta
Spaghetti                                                                       12

“Josephine’s	75	year	old	recipe”
mario’s homemade red gravy made from imported 
italian tomatoes  
Add	Meatballs	or	Sausage		.		.		.		.	4

Big Cheese Ravioli                                                          14
marinara, alfredo or bolognese sauce 
ricotta / parmesan / pecorino / mozzarella

Rigatoni Vodka                                                              14
pink Vodka sauce / sweet mild sausage / basil / asiago

Penne & Broccoli                                                            14
california broccoli / asiago cheese / aglio e olio 
Add	Grilled	Chicken			.		.		.		.	4

Butternut Squash Ravioli                                                15
biscotti dust / Vanilla bean brown butter / fresh 
sage / squash confit / parmesan

Rigatoni & Short Ribs “Costole Corte”                            19
‘forever braised’ short ribs of beef / broccoli rabe  
fresh ricotta / parmesan

Spinach Gnocchi                                                           15
brussels sprouts / sweet peas / butter / parmesan

Fettuccine Rachael                                                        15
tenders of chicken marinated in balsamic Vinegar and 
white wine / peas / sundried tomatoes / asparagus 
light cream / gorgonzola sauce / fettuccine pasta

Fedelini & Clams                                                            18
pasta clams / italian parsley /chilies / aglio e olio

Orecchiette & Broccoli Rabe                                           15
sausage / broccoli rabe / garlic / olive oil

Big Rigatoni & Sunday Gravy                                          21
slow roasted pork short rib / meatballs / sausage  
fried peppers / savory pork gravy / ricotta

Cavatelli & Chicken Meatballs                                        14
san marzano sugo / reggiano parmesan / ricotta 
cavatelli is from the region of pulia italy

Garganelli “Penne” Bologonese                                      14
authentic meat sauce recipe from the bologna region

Fettuccini Alfredo, Paglia E Fieno                                    18
straw and hay pasta with house made alfredo sauce 
reggiano parmesan cheese 
Add	Asparagus			.		.		.		.		3

Veal Osso Bucco Ravioli                                                 19
truffle mushroom crema / reggiano parmesan cheese

“Penne” Escarole & Beans                                                        15
escarole / beans / garlic / colavita extra Virgin olive oil

Mezza Rigatoni & Cauliflower Sicilian                              14
cauliflower sauted in colivita olive oil / garlic 
red chilies / toasted bread crumbs

meat entrees
Veal Chop – 2 Ways “On The Bone” 

• milanese style / arugula insalata mista                          29
• parmigina style / side macaroni                                    32

Veal Parmigiana                                                            19
side macaroni

Veal Scaloppine – 4 Ways                                              19
• marsala 
• francese 
• picatta & artichokes 
• cutlets milanese, fried hot & sweet peppers 
     includes side macaroni

Chicken Parmigiana                                                       17
side macaroni

Char Grilled Chicken Breast                                           16
side steamed broccoli / lemon

Chicken Scaloppini – 3 Ways                                          17
• marsala  
• francese 
• picatta & artichokes  
     includes side macaroni

Roasted Lemon Chicken, “Frascati Style”                       19
artichokes / lemon / rosemary / white wine  
roasted Vesuvio potatoes

Chicken Cutlets Milanese – 3 Ways                                18
pan fried / olive oil / garlic / rosemary 
• with fried hot & sweet peppers 
• with italian salad 
• with broccoli rabe

Chicken Scarpiello                                                         21
“Signature	dish	since	1985”
your choice: on the bone or boneless breast 
white wine sauce / pepperoncini / broken cherry peppers  
roasted peppers / calamata olives / sicilian olives 
artichokes / pasta scarpiello sauce 
Add	Sausage		.		.		.		.	3

Short Ribs of Beef                                                          23
forever braised short ribs / creamy parmesan mashed 
potatoes / broccoli rabe

Pork Chop “Guido”                                                        24
berkshire kurobuta pork – “the Very best quality” 
“guido style” – pan seared, hot & sweet italian Vinegar 
peppers / onions / potatoes Vesuvio

Lamb Chops – Scottadita                                               29
grilled double cut lamb chops / broccoli rabe 
roasted potatoes

Skirt Steak, “Tagliata”                                                    25
grilled - sliced balsamic marinated skirt steak 
gorgonzola steak house salad / house cut italian  
parmesan fries / salsa Verde, served on the side

FresH FisH & seaFooD
Shrimp Scampi                                                              24

garlic butter / white wine lemon sauce 
jumbo shrimp & broken shrimp / sweet peas 
fedelini pasta

Shrimp Parmigiana                                                        23
shrimp milanese / fresh mozzarella / fedelini pasta

Flounder Vesuvio                                                           29
“signature dish since 1985” 
red roasted peppers / capers / artichokes / white wine 
lemon sauce / side spinach aglio e olio

Snapper Francese                                                          28
sauteed in white wine lemon sauce 
side spinach aglio e olio

Snapper Oreganatta                                                       28
nestled on spinach aglio e olio

Salmon “Grilled”                                                            26
blistered cherry tomatoes / capers / sweet peppers 
black beluga lentils

Lobster Fra Diavolo or Francese                                      32
twin african lobster tail / homemade tagliolini pasta

Cioppino                                                                       32
San Francisco’s “American Italian Seafood Stew”
lobster/ dungeness crab / shrimp / mussles / clams / 
calamari / frugula sarda

Zuppa Di Clams or Mussels                                             17
d.o.p. san marzano seafood tomato in brodo  
“crusty bruschetta” 
Add	Fedelini	Pasta			.		.		.		.	3

Pesce Spada Barbaresco, “Grilled Swordfish”                 29
Pan Roasted Barbaresco Vegetali…
shitake mushrooms / carrots / hericoverts / leeks 
broccoli / Zucchini / sweet peas / brussels sprouts 
“Always	Something	extra”

Pasta al Forno (BakeD)
Baked Ziti Mario                                                      12

parmesan / ricotta / mozzarella / san marzano sauce

Baked Spaghetti Bolognese                                    13
bolognese sauce / mozzarella / fresh ricotta 
reggiano parmesan

Eggplant Parmigiana                                              15
side of macaroni

Potato Gnocchi Alla Vodka                                      15
sausage bolognese / Vodka sauce 
fresh mozzarella / grated parmesan cheese

Lasagna                                                                  17
“Signature	Dish	Sinice	1985”
ricotta / mozzarella / asiago / Veal bolognese 
mascarpone / thin sheet of fresh pasta

Italian Feast                                                           21
lasagna / eggplant / baked Ziti / ravioli / meatball 
sausage

mario’s offers Gluten Free, 
organic and Whole Wheat Pasta

*supplemental charges apply

½ Doz. Free… “Garlic rolls”
Just	for	visiting	our	takeout	
and	catering	department.	
it’s	simple	to	qualify.	Just	
show	your	Mario’s	receipt	

from	lunch	or	dinner	purchase
and	request	a	takeout	menu

Broccoli, Aglio E Olio                                                        6

Broccoli Rabe, Aglio E Olio                                                9

Chicken Meatballs (2)                                                      7

Cup of “Mario’s Marinara”, Great for Roll Dipping              2

Escarole & Beans, Aglio E Olio                                          7

Grilled Chicken Breast                                                      7

Hot Cherry Peppers, Fried Aglio e Olio                              7

Hot Long Italian Peppers, Fried Aglio E Olio                       7

House Cut, Mini Tower Fries                                              4

Meatballs or Sausage (2)                                                 7

Red Peppers Sweet, Fried Aglio E Olio                              7

Roasted Asparagus                                                          7

Roasted Red Peppers                                                      7

Rosemary Roasted Potatoes                                            4

Side Pasta Marinara                                                         7

Smashed Potatoes                                                           4

Soft Polenta, Parmesan & Mascarpone                             7

Spinach, Aglio E Olio                                                        5

siDes

*consumption of raw or undercooked beef, eggs, seafood, pork or poultry may 
increase your risk of foodborne illness, especially if you have decreased immunities 
and/or certain medical conditions.

Bistecche “Arrabiata” – “Guido Style”                           29
“It just doesn’t get any better”
certified angus ribeye - “spinalis, cap steak” 
hot & sweet peppers / crispy Vesuvio potatoes 
scallions / onions / grilled to perfection and sliced
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Sprite	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
Ginger	Ale 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
Club	Soda	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
tonic	water 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
Arnold	Palmer	.	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
orange	Juice 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		3.50
Pineapple	Juice . 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	3.50
tomato	Juice 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		3.50
Cranberry	Juice . 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	3.50

lemonade	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.95
red	Bull. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	5.00
red	Bull	Sugar	Free 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		5.00
American	Coffee	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.50
Decaffeinated	Coffee 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		2.50
Hot	tea	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		3.50
iced	tea. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	2.95
Bottled	water	Small,	Still 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		5.00
Bottled	water	Small,	Sparkling. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	5.00
Bottled	water	large,	Still 	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .	 .		8.00
Bottled	water	large,	Sparkling. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	. 	8.00

Half Bottles
001 champagne, duval leroy brut, Vertus, france, nV . . . . . . . . . . . . . . . . . . . . . . . . . 60
002 chardonnay, alexander Valley Vineyards, alexander Valley, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  30
003 chardonnay, rombauer, carneros, 2009 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45
004 pinot gris, king estate, eugene, oregon, 2009 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
005 pinot noir, la crema, sonoma coast, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
006 merlot, kendall-jackson “Vintner’s reserve”, california, 2008 . . . . . . . . . . . . . . . . . . 24 
007 cabernet sauvignon, silverado, napa Valley, 2006.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  50 

sparkling Wine/champagne
100 prosecco, biagio, Veneto, nV  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  split 10
101 champagne, piper heidsieck, champagne, france, nV . . . . . . . . . . . . . . . . . . .   split 18
102 prosecco, la marca, Veneto, nV.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  38 
103 champagne, brut, tattinger “la francese”, reims, france, nV .  .  .  .  .  .  .  .  .  .  .   half bottle 58 
104 california champagne, korbel “natural”, russian river, russian river Valley, nV . . . . . . 36 
105 california champagne, mirabelle brut rose, north coast, nV . . . . . . . . . . . . . . . . . . 60 
106 california champagne, schramsberg, blanc de blancs, north coast, 2008 . . . . . . . . . 75 

chardonnay
201 chardonnay, st francis, sonoma, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27 
910 chardonnay, sonoma cutrer, “russian river ranches”, sonoma, 2010 . . . . . . . . . . . . 50 
911 chardonnay, sebastiani, sonoma county, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . 38 
912 chardonnay, kendall-jackson “Vintner’s reserve”, california, 2010 . . . . . . . . . . . . . . 46 
205 chardonnay, sonoma cutrer “russian river ranches”, sonoma coast, 2010 . . . . . . . . 50 
206 chardonnay, cambria “katherine’s Vineyard”, santa maria Valley, 2009 . . . . . . . . . . . 55 
207 chardonnay, silverado, napa Valley, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 64 
208 chardonnay, chalk hill, sonoma, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 79 
209 chardonnay, rombauer, carneros, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 84 
210 chardonnay, cakebread cellars, napa Valley, 2010 . . . . . . . . . . . . . . . . . . . . . . . . 95 

more Whites
908 sauvignon blanc, cupcake, marlborough, new Zealand, 2010.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  30 
909 sauvignon blanc, whitehaven, marlborough, new Zealand, 2010.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  38
302 sauvignon blanc, st. supery, napa Valley, 2009  . . . . . . . . . . . . . . . . . . . . . . . . . . 34 
303 sauvignon blanc, kendall-jackson “Vintner’s reserve”, california, 2009 . . . . . . . . . . . 38 
304 sauvignon blanc, groth, napa Valley, 2010.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  46 
305 sauvignon blanc, cakebread cellars, napa Valley, 2010 . . . . . . . . . . . . . . . . . . . . . 68 
306 moscato, ecco domani, Veneto, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26 
913 riesling, bex, germany, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34
905 pinot grigio, caposaldo, Veneto, 2009  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34 
906 pinot grigio, Zonin, Veneto, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38 
310 pinot grigio, masi masianco, friuli-Venezia, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28 
907 pinot grigio, maso canali, trentino, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 42 
312 pinot gris, king estate, eugene, oregon, 2009 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  39 
313 pinot grigio, san giuseppe “gold label” reserve, piave, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45 

Pinot noir
914 pinot noir, lincourt, santa rita hills, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46 
915 pinot noir, mark west, california, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32 
402 pinot noir, kenwood, russian river, 2009  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35 
403 pinot noir, david bruce, sonoma, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 52 
404 pinot noir, la crema, monterey, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 59 
405 pinot noir, ponzi “tavola”, willamette Valley, oregon, 2010 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  69 
406 pinot noir, patz & hall, sonoma coast, 2010 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  95 

merlot 
916 merlot, kenwood “yulupa”, sonoma, 2007 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 
502 merlot, burgess cellars, napa Valley, 2007.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42 
503 merlot, matanzas creek, sonoma Valley, 2006 . . . . . . . . . . . . . . . . . . . . . . . . . . . 50 
504 merlot, pine ridge “crimson creek”, napa Valley, 2008 . . . . . . . . . . . . . . . . . . . . . . 88 

cabernet sauvignon & cabernet Blends
917 cabernet sauvignon, hess collection, “allomi Vineyard”, napa Valley, 2009 . . . . . . . . . 54 
601 cabernet sauvignon, liberty school, paso robles, 2008 . . . . . . . . . . . . . . . . . . . . . 32 
602 cabernet sauvignon, silver palm, north coast, 2009  . . . . . . . . . . . . . . . . . . . . . . . 35 
918 cabernet sauvignon, j lohr “7 oaks”, paso robles, 2009 . . . . . . . . . . . . . . . . . . . . 38
604 cabernet sauvignon, darcie kent, livermore Valley, ca, 2008 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  40 
605 cabernet sauvignon, kenwood “jack london”, sonoma, 2007 . . . . . . . . . . . . . . . . . 44 
606 cabernet sauvignon, louis martini, napa Valley, 2009 . . . . . . . . . . . . . . . . . . . . . . 48 
919 cabernet sauvignon, alexander Valley Vineyards, alexander Valley, 2009  . . . . . . . . . . 46 
608 cabernet sauvignon, benziger, sonoma, 2007 . . . . . . . . . . . . . . . . . . . . . . . . . . . 55 
609 cabernet sauvignon, kendall-jackson “grand reserve”, sonoma county, 2008 . . . . . . 68 
610 cabernet sauvignon, bennett family reserve, napa Valley, 2006.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  72 
611 cabernet blend, hess “19 block cuvee” mt Veeder, napa Valley, 2007.  .  .  .  .  .  .  .  .  .  .  .  .  75 
612 cabernet sauvignon, freemark abbey, napa Valley, 2007 . . . . . . . . . . . . . . . . . . . . 80 
613 cabernet sauvignon, honig, napa Valley, 2009 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  90 
614 cabernet sauvignon, groth, oakville, napa, 2008  . . . . . . . . . . . . . . . . . . . . . . . . .100 

more reds
701 malbec, alamos, mendoza, mendoza, argentina, 2011  . . . . . . . . . . . . . . . . . . . . . . 30 
921 malbec, paul hobbs, “el felino”, mendoza, 2010  . . . . . . . . . . . . . . . . . . . . . . . . . . 46
922 malbec, bodega norton reserve, mendoza, argentina, 2010.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  40 
703 shiraz, peter lehmann, barossa, australia, 2008 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  38 
704 Zinfandel, seghesio, sonoma county, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50 

italian reds
801 chianti, placido, toscana, 2010 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
920 chianti, banfi “superiore”, toscana, 2010.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  34 
803 chianti, da Vinci, toscana, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32 
804 chianti classico, cecchi, toscana, 2008 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36 
805 chianti classico, castello d’albola, toscana, 2007.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  40 
806 chianti classico riserva, ricasoli “rocca guicciardo”, toscana, 2007  . . . . . . . . . . . . 50 
807 chianti classico riserva, Villa cerna, toscana, 2007  . . . . . . . . . . . . . . . . . . . . . . . 56 
808 chianti rufina riserva, frescobaldi “nippozano”, toscana, 2007 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  58 
809 rosso di montalcino, caparzo, toscana, 2008 . . . . . . . . . . . . . . . . . . . . . . . . . . . 60 
810 brunello di montalcino, l’oca ciuca, montalcino, 2004 . . . . . . . . . . . . . . . . . . . . . . 80 
811 brunello di montalcino, la selvaccia, montalcino, 2004 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .100 
812 tuscan red, frescobaldi “remole”, toscana, 2010 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26 
813 tuscan red, Verrazano “mini toscano”, toscana, 2008 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  33 
814 tuscan red, brancaia “tre”, toscana, 2008 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49 
815 super tuscan, luce “lucente”, toscana, 2008.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  60 
816 super tuscan, tenuta dell ornellaia “le Volte”, bolgheri, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .74 
817 super tuscan, banfi “belnero”, montalcino, 2008.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  92 
818 montelpulciano d”abruzzo, quattro mani, abruzzo, 2010 . . . . . . . . . . . . . . . . . . . . . 26 
819 nero d’avola, corvo, sicilia, 2009.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
820 barbera, quattro mani, piedmonte, 2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32 
821 barbera d’alba, massolino, piedmonte, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . 63 
822 barbaresco, poggio le coste, piedmonte, 2004  . . . . . . . . . . . . . . . . . . . . . . . . . . 99 
823 barolo, mirafiore, piedmonte, 2007.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  90 
824 barolo, ceretto “Zonchera”, piedmonte, 2006 . . . . . . . . . . . . . . . . . . . . . . . . . . . .100 
825 Valpolicella, tommasi “rafael”, Veneto, 2009 . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39 
826 Valpolicella ripasso, masi “campofiorin”, Veneto, 2006  . . . . . . . . . . . . . . . . . . . . . 45 
827 amarone, sartori, Veneto, 2008 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  85
828 amarone, masi “costasera”, Veneto, 2006 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .135

soFt BeveraGes

Wines By tHe Glass
White Wines

pinot grigio, caposaldo, Veneto, 2009   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .     9
pinot grigio, Zonin, Veneto, 2010    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10
pinot grigio, maso canali, trentino, 2010   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   11
sauvignon blanc, st. supery, napa Valley, 2010 .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .      9
sauvignon blanc, whitehaven, marlborough, new Zealand, 2010  .   .   .   .   .   .   .   .   .   .   .   .   10
sauvignon blanc, groth, napa Valley, 2010.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12
chardonnay, sonoma cutrer, “russian river ranches”, sonoma, 2010  .   .   .   .   .   .   .   .   .   .   13
chardonnay, sebastiani, sonoma county, 2009 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10
chardonnay, kendall jackson “Vintner’s reserve”, california, 2010   .   .   .   .   .   .   .   .   .   .   .   12
riesling, bex, germany, 2009.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .     9
prosecco, la marca, Veneto, nV .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   10

red Wines
pinot noir, lincourt, santa rita hills, 2009  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12
pinot noir, mark west, central coast, 2009.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10
merlot, kenwood “yulupa”, sonoma, 2007 .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .      9
cabernet sauvignon, hess collection, “allomi Vineyard”, napa Valley, 2009   .   .   .   .   .   .   .   .   14
cabernet sauvignon, j lohr “7 oaks”, paso robles, 2009  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   10
cabernet sauvignon, alexander Valley Vineyards, alexander Valley, 2009  .   .   .   .   .   .   .   .   .   12
chianti, banfi ‘superiore’, toscana, 2010    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .     9
tuscan red, brancaia ‘tre’, toscana, 2008.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10
malbec, bodega norton reserve, mendoza, argentina, 2010  .   .   .   .   .   .   .   .   .   .   .   .   .   .   10
malbec, paul hobbs, “el felino”, mendoza, 2010 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12
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