
sparkling and champagne   

Les Athlètes du Vin (Loire, France) 
NV	 Brut Nature, “Gardien de Bulles”	 	 	 $85


Anna, André & Yann Durrman (Alsace, France) 
2022	 Pinot Gris Pét Nat, “Toqué” 🌹 $100


Cellier Saint Benoit - Benjamin Benoit (Jura, France) 
NV	 Crémant du Jura	 	 	 	 	 $125 

Frukstereo - Karl Sjöström & Mikael Nypelius (Malmö, Sweden) 
2021	 “Ciderday Night Fever”🍎 	 	 	 	 $79


Tarlant - Melanie Tarlant (Vallée de la Marne, Champagne) 
NV	 Brut Reserve	 	 	 	 	 	 $150


Georges Laval - Vincent Laval (Vallée de la Marne, Champagne) 
NV	 “Cumières Premier Cru”	 	 	 	 $400 



pink 

Bonnet Cotton - Marine Bonnet & Pierre Cotton (Loire, France) 
2024	 Gamay+, “Piscine Olympique”	 	 	 $95


Matassa - Tom Lubbe (Roussillon, France) 
2024	 Carignan/Mourvèdre, “Rollaball”	 	 	 $130


Les Frères Soulier - Charles & Guillaume Soulier (Rhône, France) 
2024	 Syrah, “Mildiou”	 	 	 	 	 $200


Pacina - Giovanna Tiezzi & Stefano Borsa (Tuscany, Italy) 
2021	 Sangiovese+, “Rosato”	 	 	 	 $120


Claus Preisinger (Burgenland, Austria)

NV	 St. Laurent/Pinot Noir, “Rosza Libré!”	 	 $84


Anna & Martin Arndorfer (Niederösterreich, Austria) 
2025	 Rotburger/Grüner-Veltliner	 	 	 	 $85


Christian Tschida (Burgenland, Austria)

2022	 Pinot Noir/Blaufränkisch, “Birdscape Pink”	 	 $125


Ori Marani - Bastien Warskotte & Nino Gvantseladze (Kakheti, Georgia)

2024	 Tsitska/Aladasturi+, “Revoir Un Printemps”		 $84


Katla - Jas Swan (Rheinhessen, Germany) 
2024	 Regent/Pinot Blanc/Riesling, “Heks"		 	 $100


Organic Anarchy - Aci Urbajs (Slovenia)

2021	 Pinot Gris, “Sivi"	 	 	 	 	 $176


Pearl Morissette - François Morissette (Niagara, Ontario) 
2024	 Pinot Noir+, “Roselana”	 	 	 	 $84 



white


Burgundy. 

Antoine Lienhardt (Côte de Nuits) 
2023	 VDF Chardonnay	 	 	 	 	 $120


Domaine Robert-Denogent - Nicolas & Antoine Robert (Mâconnais) 
2023	 Mâcon-Villages, “Les Sardines”	 	 	 $135

2023	 Pouilly-Fuissé, “La Croix Vieilles Vignes”	 	 $150


Jura.


Maison Maenad - Katie Worobeck (Orbagna) 
2022	 Chardonnay, “De L’Avant”	 	 	 	 $250

2022	 Savagnin, “Réveil Spectral”	 	 	 	 $250


Savoie. 

Domaine du Gringet - Vincent Ruiz (Ayze) 
2022	 “Le Feu”	 	 	 	 	 	 $280


Alsace. 

Anna, André & Yann Durrman (Andlau) 
2024	 Field Blend, “Ron Rond”	 	 	 	 $100 (1L)


Domaine Gérard Schueller - Bruno & Elena Schueller (Husseren-les-Châteaux) 
2023	 Pinot Gris, “Réserve”	 	 	 	 	 $120


Loire. 

Les Athlètes du Vin 
2024	 “Touraine Sauvignon”		 	 	 	 $85




South. 

Martin Texier (Ardèche, Rhône) 
2024	 Clairette/Roussanne, “La Rouvière”	 	 	 $89


Sylvain Bock (Ardèche, Rhône) 
2024	 Chard/Grenache Blanc, “Ne Fais Pas Sans”		 $95

NV	 Chard/Sauvignon Blanc, “Quatre-Quarts”🍊 	 $95


Balazu des Vaussières - Christian & Nadia Charmasson (Tavel, Rhône) 
2022	 “Cuvée Lune Qui Nous Sourit”🍊 	 	 	 $100


Matassa - Tom Lubbe (Calce, Roussillon) 
2024	 Macabeo, “Rufo”	 	 	 	 	 $120


Les Frères Soulier - Charles & Guillaume Soulier (Gard, Rhône) 
2023	 Grenache Blanc/Noir, “Blanc Noir”🍊 	 	 $145

	 

Dard et Ribo - René-Jean Dard & François Ribo (Tain-l’Hermitage, Rhône) 
2023	 “Les Karrières”	 	 	 	 	 $215

2023	 Saint Joseph	 	 	 	 	 	 $500 (1.5L Magnum)




Spain / Catalunya / Portugal.


Bodega Clandestina - Ferran Lacruz (Penedès, Catalunya) 
2025	 Xarel-lo+, “PNDS Guardians”	🍊 	 	 	 $85


Clos Lentiscus - Manel & Núria Aviñó (Penedès, Catalunya) 
2023	 Xarel-lo, “Perill Blanc Amphora”	 	 	 $115


Niepoort Vinhos - Dirk Niepoort (Duoro Valley, Portugal) 
2024	 Vinho Verde, “NATCool! Branco”	 	 	 $80 (1L)


Italy.


Corte Mainente - Marco & Davide Mainente (Veneto) 
2024	 Soave, “Vigna Cengelle”	 	 	 	 $72


La Biancara - Angiolino Maule (Veneto) 
2023	 Garganega, “Masieri Bianco”		 	 	 $89


Denavolo - Giulio Armani (Emilia Romagna)

2024	 Malvasia+, “Catavela”🍊 	 	 	 	 $95


Monastero Suore Cistercensi (Lazio) 
2024	 Trebbiano/Malvasia+, “Coenobium”	 	 	 $100


Cantina Giardino - Antonio & Daniela De Gruttola (Campania)

2019	 Coda di Volpe+, “Chianzano”🍊 	 	 	 $140

2023	 Fiano+, “Na Bianco”🍊 	 	 	 	 $190 (1.5L)


Radikon - Saša & Ivana Radikon (Friuli-Venezia Giulia)
NV	 Ribolla Gialla/Friulano+, “Pop Bianco”🍊 	 	 $115

2018	 Chardonnay/Sauvignon, “O….”🍊 	 	 	 $300 (1L) 



Eastern & Central Europe.


Claus Preisinger (Burgenland, Austria)

NV	 Pinot Blanc/Muscat, “Puszta Blanca!”	 	 $84


Anna & Martin Arndorfer (Niederösterreich, Austria) 
2025	 “Handcrafted Grüner”		 	 	 	 $84


Christian Tschida (Burgenland, Austria)

2023	 Grüner/Furmint, “Grande Cuvée”	 	 	 $125

2020	 Grüner-Veltliner, “Non-Tradition”	 	 	 $280


Oda Family Winery - Keto Ninidze (Samegrelo, Georgia)

2024	 Tsolikouri🍊 	 	 	 	 	 	 $100


Martin Vajčner (Moravia, Czechia) 
2023	 Sauvignon Blanc/Pinot Blanc, “Tethys”	 	 $100


l’Étrangère - Lainie Taillefer x Staffelter Hof 
2023	 Riesling, “Ausländerin”	 	 	 	 $100


Mira - Mirka Nestarcová (Moravia, Czechia)

2024	 Sauvignon Blanc	 	 	 	 	 $120


The Americas. 

Trail Estate - Mackenzie Brisbois (Prince Edward County) 
NV	 Frontenac Gris, “Solera”	 	 	 	 $70 (500ml)


Last House - André Gagne (Prince Edward County) 
2020	 Chardonnay, “Petit Hillier Blanc”	 	 	 $79


Maison Murri - Steven Karataglidis (Niagara) 
2024	 Sauvignon Rytos, “Joie de Vivre”	 	 	 $80


Therianthropy - David Eagle (Niagara) 
2022	 Riesling, “Clare de Lune”	 	 	 	 $82


Pearl Morissette - François Morissette (Niagara) 
2022	 Riesling/Chardonnay++, “Irrévérence”	 	 $85

2021	 Chardonnay, “Dix-Neuvième”		 	 	 $100


Pinard et Filles - Frédéric Simon & Catherine Belanger (Magog, Quebec) 
2024	 Frontenac Gris, “Nuance de Gris”🍊 		 	 $115


Viña Echeverria (Curicò Valley, Chile) 
2024	 Chardonnay, “No Es Pituko!”		 	 	 $79 



red 

Beaujolais & Burgundy. 

Elisa Guérin (Chénas) 
2024	 Beaujolais-Villages	 	 	 	 	 $90 

Ophélie Dutraive 
2023	 Moulin-à-Vent		 	 	 	 	 $100


Justin Dutraive 

2023	 Régnié, “Les Bulliats”		 	 	 	 $125


Phillipe Jambon (Chasselas)
NV	 “Rouge”	 	 	 	 	 	 $145


Antoine Lienhardt (Côte de Nuits) 
2024	 “Emphase”	 	 	 	 	 	 $200


Jura. 

Fumey-Chatelain - Marin Fumey (Montigny-lès-Arsures) 
2022	 Pinot Noir, “Aux Melinaux”	 	 	 	 $115


Loire.


Clos du Tue-Boeuf - Jean-Marie & Thierry Puzelat (Touraine) 
2023	 Pineau D’Aunis/Côt/Gamay, “Vin Rouge”	 	 $85

2023	 Gamay, “La Butte”	 	 	 	 	 $100


Jean-Christophe Garnier (Layon) 
2025	 Grolleau/Pineau D’Aunis, “Les Nouettes”	 	 $95

2022	 Cabernet Franc, “Les Tailles”		 	 	 $100


Calvez-Bobinet - Emeline Calvez & Sebastien Bobinet (Anjou-Saumur) 
2023	 Cabernet Franc, “Hanami”	 	 	 	 $100


Patrick Desplats (Anjou) 
2022	 Field Blend, “Épona”	 	 	 	 	 $250




South. 

Frédéric Brouca (Faugères, Languedoc-Roussillon)	 

2024	 “Clair des Champs”	 	 	 	 	 $80

2024	 “Champs Pentus”	 	 	 	 	 $85


Château le Puy - Jean-Pierre & Pascal Amoreau (Saint Emilion, Bordeaux) 
2021	 “Émilien”	 	 	 	 	 	 $100


Balazu des Vaussières - Christian & Nadia Charmasson (Tavel, Rhône) 
2017	 “Cuvée Hysope”	 	 	 	 	 $110


Matassa - Tom Lubbe (Calce, Roussillon) 
2024	 Grenache Gris/Macabeo, “El Carner”	 	 $125

2023	 Grenache Noir/Gris, “Planals”	 	 	 $135

2024	 Syrah/Muscat, “Tommy Ferriol”	 	 	 $135

2024	 Grenache(s)/Carignan, “Tattouine”	 	 	 $140


Dard et Ribo - René-Jean Dard & François Ribo (Tain-l’Hermitage, Rhône) 
2023	 Crozes-Hermitage	 	 	 	 	 $165

2023	 Saint Joseph	 	 	 	 	 	 $200

2023	 Hermitage	 	 	 	 	 	 $350 (Magnums Available)

2023	 Crozes-Hermitage, “Les Rouges des Baties”	 $475 (1.5L Magnum)




Italy.


Ampeleia - Elisabette Foradori & Marto Tait (Tuscany) 
2024	 Alicante Nero+, “Unlitro”	 	 	 	 $90 (1L)


Villa Picta - Paolo Pasini (Lombardy) 
2022	 Marzemino/Merlot, “St. Bart”		 	 	 $95


Cantina Giardino - Antonio & Daniela De Gruttola (Campania)

2022	 Aglianico, “Re”	 	 	 	 	 $100

2018	 Aglianico, “Clown Oenologue”	 	 	 $175


COS - Giusto Occhipinti (Sicily) 
2024	 Frappato	 	 	 	 	 	 $100


Radikon - Saša & Ivana Radikon (Friuli-Venezia Giulia)

NV	 “Pop Rosso”	 	 	 	 	 	 $115


Monastero Suore Cistercensi (Lazio) 
2024	 Sangiovese/Ciliegiolo, “Benedic Rosso”	 	 $115


Olek Bondonio (Piedmont) 
2021	 Langhe Nebbiolo	 	 	 	 	 $125


I Vigneri - Salvo Foti (Sicily) 
2024	 Nerello Mascalese+, “Rosso”		 	 	 $130


Fabio Gea (Piedmont) 
2023	 Dolcetto, “Pinotto”	 	 	 	 	 $135

2022	 Grignolino, “Back Grin”	 	 	 	 $140

2023	 Dolcetto/Nebbiolo, “Mushroom Panda”	 	 $150

2022	 Barbera, “Green Palma”	 	 	 	 $150

2023	 Nebbiolo, “Cul Otte”	 	 	 	 	 $170

2020	 Barbaresco, “Notu Gocce”	 	 	 	 $300


Giovanni Canonica (Piedmont) 
2022	 Barolo, “Paiagallo”	 	 	 	 	 $450




Catalunya & Spain. 

Clos Lentiscus - Manel & Núria Aviñó (Penedès) 
2015	 Sumoll, “Perill Negre”		 	 	 	 $120


La Perdida - Nacho Gonzalez (Galicia) 
2024	 Red & White Blend, “Meu”	 	 	 	 $140


Central and Eastern Europe. 

Markus Altenburger (Burgenland, Austria)

2024	 Blaufränkisch, “Vom Kalk”	 	 	 	 $90

2023	 Blaufränkisch, “Helden”	 	 	 	 $120

2023	 Blaufränkisch, “Gritschenberg”	 	 	 $160


WeinGoutte - Emily Campeau & Christoph Müller (Franconia, Germany)

2023	 Domina/Müller-Thurgau, “Newstalgia Rotling”	 $90


Milan Nestarec (Moravia, Czechia)

NV	 Blaufränkisch, “Postmoderna”	 	 	 $100


Christian Tschida (Burgenland, Austria)

2019	 Cabernet Franc/Blaufränkisch, “Kapitel I”	 	 $160


The Americas. 

Therianthropy - David Eagle (Niagara) 
2025	 Gamay+, “Cuvée Myla”	 	 	 	 $80


Trail Estate - Mackenzie Brisbois (Prince Edward County) 
2022	 Red & White Blend, “Jus Rouge”	 	 	 $80




reserve wine

(availability subject to change)


Domaine Didier Dagueneau (Loire) 
2016	 “Blanc Fumé de Pouilly”	 	 	 	 	 	 $350

2018	 “Pur Sang”	 	 	 	 	 	 	 	 $650 (1.5L)


Clos Rougeard (Loire) 
2014	 Brézé	 	 	 	 	 	 	 	 	 $700

2014	 Le Clos	 	 	 	 	 	 	 	 $600

2014	 Les Poyeux	 	 	 	 	 	 	 	 $900


Domaine Houillon - Aurélien & Charlotte Houillon (Rhône) 
2017 Côtes du Rhône	 	 	 	 	 	 	 $250


Domaine de Trévallon (Provence) 
2022	 IGP Alpilles	 	 	 	 	 	 	 	 $300


Cascina Degli Ulivi - Stefano Bellotti (Piedmont) 
2004	 Sauvignon Blanc/Traminer, “La Merla Bianca”	 	 	 $250


Pearl Morissette - François Morissette (Niagara) 
2014	 Cabernet Franc, “Cuvée Madeline”	 	 	 	 	 $250

2013	 Cabernet Franc, “Cuvée Madeline”	 	 	 	 	 $300	  



reserve beer

(availability subject to change)


Cantillon (Belgium) 

NV	 	 Gueuze	 	 	 	 	 	 	 	 $65 

	 	 	 	 	 	 	 	 	 

2024	 	 Vigneronne (Viognier)	 	 	 	 	 	 $80

2020	 	 Vigneronne (Viognier)	 	 	 	 	 	 $90


2024	 	 Racine (Cantillon x Radikon)	 	 	 	 	 $100


2024	 	 La Plaisir (Cantillon x Cascina Degli Ulivi)	 	 	 $100


2025	 	 Fou’ Foune (Apricot)	 	 	 	 	 	 $95	 	
	 	 	 	 	 

2025	 	 Nath (Rhubarb)	 	 	 	 	 	 	 $95


2022-2023	 Grand Cru Bruocsella	 	 	 	 	 	 $95

2019-2020	 Grand Cru Bruocsella	 	 	 	 	 	 $95

2017-2018	 Grand Cru Bruocsella	 	 	 	 	 	 $110

2016-2017	 Grand Cru Bruocsella	 	 	 	 	 	 $120


2024	 	 Saint Lamvinus (Merlot)	 	 	 	 	 	 $80

2019	 	 Saint Lamvinus (Merlot)	 	 	 	 	 	 $100

	 	 	 	 	 	 	 

2022	 	 Drogone (Cantillon x Cantina Giardino)	 	 	 	 $100

2021	 	 Drogone (Cantillon x Cantina Giardino)	 	 	 	 $110

2020	 	 Drogone (Cantillon x Cantina Giardino)	 	 	 	 $120


2025	 	 Sang Bleu (Haskapp)	 	 	 	 	 	 $80

2023	 	 Sang Bleu (Haskapp)	 	 	 	 	 	 $90


2019 	 	 Magic Lambic (Raspberry / Blueberry / Vanilla / Bourbon Cask)$150


2016	 	 50°N - 48°E  (Cognac Barrel)	 	 	 	 	 $100


2025	 	 Ashanti (Pepper / Ghanian Cacao Nibs)	 	 	 	 $100




bar

Brandy & Eau de Vie 
Plum, Domaine Durrmann “Mirabelle”	 	 	 $17

“Marc de l’Anglore”, Laurent Cazottes & Eric Pfifferling	 $18

Poire William, Laurent Cazottes	 	 	 	 $21


Poire William, Sab’s	 	 	 	 	 	 $16

Mezcal Cask Marc, Sab’s	 	 	 	 	 $18


Cherry, Capreolus Distillery	 	 	 	 	 $25

Plum, Capreolus Distillery	 	 	 	 	 $25

Gooseberry, Capreolus Distillery	 	 	 	 $25


Calvados Pays d’Auge, Boulard 	 	 	 	 $7

Fine Calvados, 30&40 “Bocage”	 	 	 	 $14

Calvados Pays d’Auge, Julien Frémont	 	 	 $25

Roger Groult 8yo

	 	 

Cognac VSOP, Hardy	 	 	 	 	 	 $13


Monastère de la Grande Chartreuse, Saint-Pierre-de-Chartreuse, France

Chartreuse Vert	 	 	 	 	 	 $12

Chartreuse Jaune	 	 	 	 	 	 $13

Chartreuse V.E.P.  (2023)	 	 	 	 	 $30


Agave

Tequila Blanco, Tapatio	 	 	 	 	 $11

Tequila Reposado, Tapatio	 	 	 	 	 $12

Tequila Anejo, Tapatio		 	 	 	 	 $14


Gin

Sipmith, UK	 	 	 	 	 	 	 $8

Four Pillars, Australia	 	 	 	 	 	 $9

Garden Swift, UK	 	 	 	 	 	 $12

Forthave "Blue", Brooklyn, NYC	 	 	 	 $14

Arabesque, “Iris”, France	 	 	 	 	 $21


Cane

Appleton 8yr, Jamaica	 	 	 	 	 $8

Smith & Cross, Jamaica	 	 	 	 	 $8

Rhum Agricole La Perle “A-1710”, Martinique	 	 $12




Whiskey 
Monkey Shoulder Blended, Highlands	 	 	 $8

Ardnamurchan “Sauternes Cask Peated”, Highlands	 $19

Brave New Spirits Voodoo “The High Priest”, Orkney	 $20

Elements of Islay Blended Malt Sherry Cask, Islay	 	 $18

Ardbeg 5yr “Wee Beastie”, Islay	 	 	 	 $10

Ardbeg 10yr, Islay	 	 	 	 	 	 $14


The Remnant “Fly By Night”, Tasmania, Australia	 	 $30


Equipo Navazos, “Bota No. 66 Single Cask”, Spain		 $30


Aperitif, Digestif & Amaro

Aperitivo, Scarlet, Kanagawa, Japan		 	 	 $13


Cynar, Veneto, Italy	 	 	 	 	 	 $7

Nonino Amaro Quintessentia, Friuli, Italy	 	 	 $7

Rabarbaro, Cappelletti “Sfumato”, Trento, Italy	 	 $9

Fernet Meletti, Marche, Italy	 	 	 	 	 $9

Amaro Sibilla, Varnelli, Marche, Italy	 	 	 	 $13

Amaro dell’Erborista, Varnelli, Marche, Italy 		 	 $16

Radice Amaro, Scarlet, Kanagawa, Japan	 	 	 $16



