
H o u s e  S e l e c t i o n  
150 mL glass $6.5 500 mL carafe $20 750 mL bottle $30 

Château des Charmes Reserve 44 White V.Q.A. ‘06 
Niagara Peninsula, Ontario 

medium french oak  well balanced  vanilla  hazelnut   
 

W h i t e  W i n e  b y  t h e  S t e m  
Bodegas Esmeralda Argento Pinot Grigio ‘08  

Mendoza, Argentina                   $7  $22  $33 

extra dry  medium body  crisp  peach & tropical fruit  
 

Cave Spring Riesling V.Q.A. ‘07   

Niagara Peninsula, Ontario                                   $7  $22  $33 

off dry  medium body  long finish  balanced   
citrus & peach 
 

Harbour Estates Chardonnay V.Q.A. ‘07 

Niagara Peninsula, Ontario              $7.5  $24  $34 

apple, pear, butter scotch & caramel orange blossom hints of 
flint and herbs 
 

Whitecliff Sauvignon Blanc ‘08 

Hawke’s Bay, New Zealand                                    $8  $25  $35 

fresh  crisp  herbaceous  gooseberry - apples  vibrant 
 

Vineland Estates Rosé V.Q.A. ‘06 

Vineland, Ontario                                $6.5  $20  $30 

clean & refreshing  off dry  strawberry – quince  smokey 
 

W h i t e  W i n e  b y  t h e  B o t t l e  
 

Fitz-Ritter Estate Riesling ‘06 
Pfalz, Germany      $43 

tangy acidity  food friendly  tropical and citrus fruit 
 

Riff Pinot Grigio ‘08 
Alto Adige, Italy                       $42 

light to medium bodied apples & peaches elegant 
 

Château des Charmes St. David’s Bench Sauvignon Blanc V.Q.A. 
‘06 
Niagara Peninsula, Ontario    $37 

dry  refreshing lime acidity  intense citrus and gooseberry 

aromas  herbaceous 
 

Pelee Island Gewurztraminer V.Q.A. ‘07 
Niagara Peninsula, Ontario      $32 

off dry  spicy  ripe peach and honey 
 

Canyon Oaks Chardonnay ‘07 
San Martin, California    $34 

crisp  heavy oak  delicate fragrant nose  caramel 
 

Errazuriz Ovalle Panul Sauvignon Blanc Reserve ‘06  Colchagua, 
Chile     $39 

dry  grassy grapefruit  medium-short finish 
 

Graham Beck Chardonnay-Viognier ‘09 
West Cape, South Africa     $35 

ripe citrus, tropical flavors lingering  finish 
 

Rosewood Estates Mead Royale ’07 (5) 
Beamsville, Ontario     $50 

mandarin orange pear ginger mint 
 

Chablis Vielles Vignes La Chablisienne ‘05 
Chablis      $60 

aromas of apple, pear, peach, and citrus gentle 

spice fullness complex mineral character 
 

C h a m p a g n e  &  S p a r k l i n g  
 

Banrock Station Sparkling Chardonnay   

Australia               $7  $30 

dry & crisp medium body apple - pear butterscotch finish  
 

Freixenet Cordon Negro Brut   
Spain           $8  

crisp & clean  medium body  well balanced  citrus 
 

Lanson Black Label Brut  
Champagne , France      $63 
 

Veuve Clicquot, Ponsardin Brut  

Champagne, France                   $63/375ml  $99/750ml                        

golden yellow  raisins and vanilla  perfect balance 

H o u s e  S e l e c t i o n  
150 mL glass $6.5 500 mL carafe $20 750 mL bottle $30 

Château des Charmes Reserve 44 Red V.Q.A. ’06  
Niagara Peninsula, Ontario                        

french oak  cassis overtones  blackberry  raspberry   
 

R e d  W i n e  b y  t h e  S t e m  
Cave Springs Pinot Noir ’07 

Niagara Peninsula, Ontario                $8  $25  $35 

medium bodied berry fruit earthy nuances silken tannins 
 

Jose Maria Da Fonseca Periquita ‘05  

Setubal, Portugal                                   $6.5  $20  $30 

dry medium bodied well balanced plum & spice leathery   
 

Rocca Delle Macie Vernaiolo Chianti ‘07  

Tuscany, Italy                  $7.5  $24  $34 

medium bodied dry finish  tart cherry flavours anise 
 

Harbour Estates Merlot V.Q.A. ‘07 

Niagara Peninsula, Ontario                                $9  $26  $36 

medium bodied oak and earthy aromas hints of mineral, fresh 
black cherries and under-ripe black raspberries  
 

Tyrrell’s Vineyard Long Flat Shiraz ‘07 

New South Wales, Australia                                   $8  $25  $35 

dry medium soft tannins jammy berry fruit pepper & spice 
 

Château des Charmes Cabernet - Merlot V.Q.A. ’05  

Niagara Peninsula, Ontario                            $8  $25  $35 

very dry medium body raspberry – cassis spicy bell pepper 
 

Trapiche Malbec ‘07 

Mendoza, Argentina                  $7 $22 $32 

medium bodied cherry, mint, and leather flavours 
 

Bleasdale Langhorne Crossing Cabernet - Shiraz ‘05 

Yarra Valley, Australia                   $9  $26  $36 

smooth  complex  dry  spicy fresh fruit  oak 
 

R e d  W i n e  b y  t h e  B o t t l e  
 

Graham Beck Railroad Red Shiraz Cab-Sauv ‘07 
Western Cape, South Africa    $39 

earthy  spice  berry flavours 
 

Cline Zinfandel ‘07 
California, U.S.A.          $39 

dark berry fruit spice vanilla supple tannins 
 

Toro de Piedra Reserve Cabernet Sauvignon ‘06 
Curicó Valley, Chile     $48 

thick strawberry, black liquorice, leather ripe, round tannins 
 

Wolf Blass Yellow Label Cabernet Sauvignon ‘07  
South Australia, Australia       $39 

meduim bodied  dry  mulberry and cassis 
 

McManis Family Vineyards Cabernet Sauvignon ‘07  
San Joaquin Valley, California    $50 

Blueberry and blackberry Mocha, milk chocolate, toffee 
 

Bodega Enrique Foster Ique Malbec ‘07 
Mendoza, Argentina    $40 

medium bodied  spice, tobacco  blueberry, blackberry  
 

E. Guigal Côte du Rhone ‘04 
AC Cotes du Rhone       $45 

full bodied warm berry, spice, plum long finish 
 

Hunter Pinot Noir ‘07 
Marlborough, New Zealand    $57 

Ripe plum, black cherry and red fruits  earthy 
 

Cave Spring Gamay V.Q.A. ’05    
Niagara Peninsula, Ontario      $39 

very light  touch of spice  vivacious red fruit  earthy 
 

Muga Reserva ‘05 
Rioja, Spain                                         $59 

medium vanilla, coffee & toasted wood red berry & spice  
 

McManis Family Vineyards Syrah ‘06 
San Joaquin Valley, California                    $49 

Full bodied  black cherry and blueberry  spicy notes 

 


