
Available Monday & tuesday 
SPARKLING 
PERSISTENT AROMA, FRESH & CRISP

MIONETTO ‘PRESTIGE’ rosé, it		                   66  33 
mission hill ‘reserve’ brut, okanagan, bc	                  88  44 
bruno paillard ‘premiere Cuvée’ champagne, fr         290  145

ROSÉ
SKIN-CONTACT, FRUITY CHARACTERISTICS

mission hill ‘reserve’ rosé, okanagan, bc		  80  40 
‘THE BEACH’ by whispering angel rosé, fr	               96  48 
ultimate provence rosé, fr		               112  56

WHITE
AROMATIC, BALANCED ACIDITY & FRUIT FORWARD

Castello di Gabbiano pinot grigio, venezia, it  	 64  32 
GUNDERLOCH FRITZ riesling, rheinhessen, ger                       72  36
50th parallel estate riesling, okanagan, bc                80  40
TREANA BLANC viognier, marsanne, ca	 112  56

LIGHT TO MEDIUM BODY, ELEGANT, MINERALITY

MISSION HILL pinot gris, okanagan, bc	 66  33
DaoU chardonnay, paso robles          	 80  40
penfolds ‘bin 311’ chardonnay, south aus  	 158  79

R E D S
RIPE FRUITS, HERBACEOUS, SEMI-DRY

HERON BAY cabernet sauvignon, ca	 64  32
villa maria pinot noir, nz	 80  40
RODNEY STRONG cabernet sauvignon, ca	  88  44
DECOY BY DUCKHORN VINEYARDS  cabernet sauvignon, ca	 124  62
etude pinot noir, carneros	 170  85

FULL BODIED, WELL STRUCTURED TANNINS

BRUNEL DE LA GARDINE côtes du rhône                                72  36
campogiovanni rosso di montalcino sangiovese, it      112  56
FROG’S LEAP zinfandel, ca                                                  164  82
clos des fous tocao, chile                                        310  155
long shadows ‘pedestal’ merlot, columbia valley         	320  160
penfolds ‘st. henri’ shiraz, south aus                          340  170

Offering deep discounts on some of our 
most popular bottles of red, white, and bubbly.

50% 
OFF



Monday & tuesday all day 

SUMMER BURRATA SALAD (V)(GF)  20 
grilled peaches, heirloom & charred                        

gem tomatoes, basil vinaigrette

Charcuterie & cheese Board  $31

genoa salami, coppa, soppressata, aged 

cheddar, blue cheese, manchego, grapes, 

stone ground mustard, grilled sourdough

Cheese Board $28  

island brie, blue benedictine, aged cheddar, 

manchego, cranberry compote, 

grilled sourdough


