
 
 white by the glass 

                                                                                           glass 
Bianco della casa   6. 
  

    glass bottle 
Albariño, Salneval, 2009, Rias Baixas, Spain   8. 32. 
Medium/Dry. Nose of green apple and grapefruit. Crisp with flavors of citrus and melon.  
 

Chardonnay, Columbia Crest, 2009, Columbia, Washington   8. 32. 
Medium/Dry. Nose of tropical fruit. Smooth with flavors of cinnamon. 
 

Falanghina, Vinosia, 2008, IGT, Campania, Italy   8. 32. 
Light/Semi.  Crisp with lemon/lime citrus flavors. 
 

Pinot Grigio, Cara Mia, 2008, IGT, Veneto, Italy   8. 32. 
Light/Dry. Bright and refreshing with citrus nose and mouthwatering finish. 
 

Pinot Gris, Willow Crest, 2009, Yakima, Washington   8. 32. 
Light/Dry. Fresh and crisp with notes of apples and pears. 
Riesling, Hinman Vineyards, 2007, Washington/Oregon   8. 28. 
Light/Semi. Crisp and slightly sweet with flavors of lime, apple, and peach. 
 

Sauv. Blanc, Fire Road, 2009, Marlborough, New Zealand   8. 32. 
Medium/Dry.  Mineral nose, citrus flavor, clean and lingering finish. 
 

Verdejo, Pasos de la Capula, 2008, Castilla, Spain   8. 32. 
Light/Dry. Nose of gooseberry, apples with fine balance on the palate. 

 
rosé by the glass 

     glass  bottle 
Rosé, Viña Monclús, 2008, Somontano, Spain   8. 32. 
Light/Semi. Crisp, round and full on the palate with balanced acidity and long finish. 
 

 
 

Sangria 
Tempranillo Wine, Triple sec, Muddled Oranges, Lime, and Lemon 8. 

 

White Sangria 
White Wine, Triple sec, Muddled Oranges, Lime, and Lemon  8. 

 
beer 

Ale, Rogue Dead Guy, Oregon     4. 
Ale, Deschutes Mirror Pond Pale, Oregon     4. 
Amber, Fat Tire, USA     4. 
Dunkelweizen Doppelbock, Aventinus, Germany     8. 
Hefeweizen, Franziskaner, Germany     5. 
Lager, Estrella Damm, Spain     4. 
Lager, Birra Moretti, Italy     4. 
Lager, Peroni Nastro Azzurro, Italy     4. 
Pilsner, Bitburger, Germany     5. 
Pilsner, Urquell, Czech Republic     5. 
Porter, Deschutes Black Butte, Oregon     4. 

 
red by the glass 

                                                                                   glass  
Rosso della casa   6. 
  
       glass bottle 
Barbera d’Asti, Mignanego, 2007, DOC, Piedmont, Italy   8. 32. 
Light/Dry. Aroma of plums and red currant with tones of cinnamon. 
 

Cabernet Sauvignon, Castle Rock,2008,Columbia,Washington 8. 32. 
Medium/Dry. Aromas of cherry, tobacco with hints of pepper and soft tannins.  
 

Malbec, High Note, 2009, Mendoza, Argentina   8. 32. 
Light/Dry. Spicy on the palate with notes of plums, blackberries with soft tannins. 
 

Montepulciano, Vestini, 2008, DOC, Abruzzo, Italy   8. 32. 
Light/Dry. Aroma of plums and red currant with tones of cinnamon. 
 

Pinot Noir, Mark West, 2007, Sonoma, California   8. 32. 
Light/Dry. Taste of strawberry with a hint of vanilla. 
 

Sangiovese, Ali, 2007, IGT, Tuscany, Italy   8. 32. 
Medium/Dry. Notes of violet with balanced tannins and blackberry oak finish. 
 

Syrah, Castle Rock, 2007, Columbia, Washington   8. 32. 
Full/Dry. Fresh plum, berry, and mocha flavors. 
 

Tempranillo, Obra, 2007, Ribera del Duero, Spain   8. 32. 
Medium/Dry. Aromas and flavors of berries, plum, tobacco, vanilla, leather and herb. 

 
sparkling by the glass 

       glass bottle 
Prosecco, Enrico, DOC, Piedmont, Italy   8. 32. 
Light/Dry. Aromas of fresh hay with notes of lemon and lime on the palate. 

 
 

 
half bottles  

Côtes-du-Rhône, E Guigal, 2006, AC, Cote du Rhône, France   18. 
Full/Dry. A deep red with tones of dark plum, raspberry and licorice. 
 

Pinot Gris, Adelsheim, 2009, Willamette, Oregon     22. 
Medium/Dry. A crisp white with tones of pear, peach, and apple, with a touch of spice. 

 

Pinot Gris, King Estate, 2008, Willamette, Oregon     22. 
Medium/Dry. A white with aromas and flavors of pineapple, honey and citrus. 

 

Pinot Noir, King Estate, 2008, Willamette, Oregon     26. 
Medium/Dry. A red with aromas of cherry, tobacco, spice and currant; firm tannins. 
 

 

 
sparkling 

Cava, Poema, Brut, Penedès, Spain     32. 
Medium/Dry. Aromas of ripe peaches, pears and toasted bread and orange rind flavor.  
Cremant du Limoux, J. Laurens, AC, Languedoc, France     32. 
Medium/Dry. Crisp, perfect as an aperitif, with a fresh effervescence. 
Prosecco, Dry, Alvise Lancieri, Veneto, Italy     37. 
Medium/Extra Dry. Crisp with a delicate aroma of fresh fruit. 

 



 
northwest wines 

white  
Chardonnay, Goose Ridge, 2008, Columbia, Washington    39. 
Medium/Dry. Aromas and flavors of citrus, pineapple, pear, vanilla; cream finish. 

 

Pinot Gris, A to Z, 2009, Willamette, Oregon     34. 
Medium/Dry.  Crisp with aromas of ripe citrus fruits, kiwi, minerals; long finish. 

 
red  

 
Malbec, Abacela, 2007, Southern Oregon     45. 
Medium/Dry. Purple fruits mingle with earthy components. 

 

Pinot Noir, A to Z, 2008, Willamette, Oregon     45. 
Medium/Dry. Aromas of minerals, red and black cherries; opens with light tannins. 
 
Pinot Noir, King Estate, 2008, Willamette, Oregon     54. 
Medium/Dry. Notes of cherry, tobacco, spice and currant; caramel on the finish. 

 

Red Blend, Desert Wind, Ruah, 2008, Columbia, Washington   45. 
Medium/Dry. Tones of cherry, toasted walnuts, blackberry; refined tannins, long finish. 

 

Red Blend, Pendulum, 2006, Columbia, Washington     55. 
Full/Dry. Intense tones of berry, chocolate, black currant; balanced tannins; long finish. 

 

Sangiovese, Kyra, 2006, Moses Lake, Washington     30. 
Medium/Dry.  Hint of plum, cherry, and clove. 

 

Syrah, Bergevin Lane, 2006, Columbia, Washington     54. 
Medium/Dry. Notes of black cherries and blackberries with hints of leather and minerals. 

 
 

white wines 
 
Albariño (organic), Burgans, 2009, DO,Rias Baixas, Spain    35. 
Medium/Semi. Fruity aroma with a slight nuance of apple and lemon zest. 

 

Chardonnay, Fat Bastard, 2008, Languedoc, France     30. 
Medium/Dry. Round in the mouth with white flower aromas and a long, toasty finish. 

 

Pinot Bianco, Alois Lageder, 2008, IGT, Alto Adige, Italy    32. 
Medium/Dry. Bright aroma with a hint of mineral, citrus flaor and a lingering taste. 

 

Rueda, Con Class, 2009, DO, Rueda, Spain     32. 
Medium/Dry. Grapefruit and gooseberry aromas, tart lemon and peach flavors. 

 

TUESDAYS HALF PRICE ON EVERY 
FULL BOTTLE OF WINE 

 
BAROLO CHINATO  $12 

 

 

red wines 
 
 

Aglianico, Vinosia, 2008, DOC, Campania, Italy     32. 
Medium/Dry. Deep ruby in color with black fruit and earthy aromas. 
 

Barbaresco, Giribaldi, 2005, DOCG, Piedmont, Italy     98. 
Full/Dry. Aromas of dark cherry and black pepper with a hint of tobacco and of oak. 
 

Barbera, Seghesio, 2008, Sonoma, California     52. 
Medium/Dry. Hints of silky dark red fruit, long finish 
 

Chianti Classico, Viottolo, 2007, DOCG, Tuscany, Italy     34. 
Medium/Dry. Harmonious aroma; soft with a note of berries and vanilla, light tannin. 
 

Côtes-du-Rhône, Heritage, 2006, AC, Rhone ,France     36. 
Medium/Dry. Rich, spicy with a delightful texture and fruity taste. 
 

Grenache-Syrah, Celler de Capçanes, 2007, Montsant, Spain   32. 
Medium/Dry. Nose of mineral, licorice, black cherry, and plums; long and complex. 
 

Malbec-Syrah, Tilia, 2008, Mendoza, Argentina     32. 
Black fruit aromas with a touch of coffee, chocolate, and oak; light tannins, long finish 
 

Montepulciano d’Abruzzo, Cornacchia, 2008, DOC, Abruzzo,Italy  32. 
Medium/Dry. Red currant aromas with an earthy and plumy notes 
 

Pinot Noir, La Vis, 2008, DOC, Alto Adige, Italy     32. 
Light//Dry. Cherry and raspberry aromas, smooth tannins and a touch of spice on the finish. 
 

Sangiovese Barriques, Viottolo, 2004, IGT, Tuscany, Italy      42. 
Medium/Dry. Notes of violet with balanced tannins and blackberry oak finish. 
 

Tempranillo, Aventino, 2007, DO, Burgos, Spain     32. 
Medium/Dry. Juicy acidity with notes of raspberry, dry herbs and cherries 

 

digestive and liquor 
Amaro Averna       7. 
Amaro Nonino       9. 
Clear Creek Apple Brandy       9. 
Fernet Branca       7. 
Limoncello Caravella       7. 
Limoncello Finamore       7. 
Nocello Toschi       7. 
Raspicello Pallini       7. 
Sambuca Romana       7. 
Strega Alberti       7. 

 
GRAPPA FLIGHT  $15 

  Three grappas. Ask for our updated selection  
 

’CELLO FLIGHT  $15 
 Nocello, Limoncello, Raspicello, 

 and Crema di Limoncello 
 

’BUCA FLIGHT  $15 
Sambuca Bianca, Nera, and Crema di Sambuca 


