
Red Wines

Norton Reserva Malbec - Argentina $9/$34
A deep red color with hints of purple, this Malbec is 
expressive on the nose with notes of ripe black fruits, violets 
and tobacco.

Picket Fence Pinot Noir - Russian River $8/$30   
This wine has an elegant, pure fruit forward style with the 
brilliant intensity of rich mouth watering bing cherry, 
blackberry and spice.

Predator Zinfandel - Lodi $8/$30
Aromas of chocolate espresso bean, smoked bacon, and 
baked berries with a silky, fruity-yet-dry medium-to-full body.

Artesa Elements Cabernet - California $8/$30       
Sweet oak chimes in to create a beautiful harmony and fine 
tannins lengthen the supple texture of this well-balanced, 
full bodied wine.

Simi Merlot - Alexander Valley $7.5/$28    
Spicy and a bit dark and brooding as it opens with aromas 
of exotic sandalwood, sweet dark spices, cloves and cinnamon 
along with hints of black pepper.  
97% Merlot, 2% Cabernet Sauvignon, 1% Malbec

Renzo Chianti Riserva - Italy $7.5/$27
Ripe cherry and blueberry flavors, nicely balanced with 
spice and fruit on the palate. Tannins are soft and the wine I
s very approachable.  Wine Buyer, 90 Points

Sensual Malbec - Argentina $7/$26
Aromas of ripe plum and violets with hints of vanilla fill 
the nose.  The opulent, ripe palate offers good balance 
and structure and leads to a long finish.

Piccini Memoro Red - Italy $6/$22
40% Primitivo, 30% Montepulciano, 20% Nero d'Avola, 
10% Merlot.  Piccini “Memoro” offers aromas of ripe 
damsons, dark cherries and prune on the nose.  Hints of 
clove and cedar are suggestive of the time that parts of this 
Piccini “Memoro” spent in oak maturing.

White Wines

Ferrari-Carano Chardonnay - Sonoma $38
This full-bodied wine boasts aromas of apple, citrus, pear 

and marshmallow perfectly balanced by flavors of quince, 

peach, lemon and hazelnut with lingering, creamy toasted 

oak notes.

Franciscan Equilibrium - Napa $35
Equilibrium is an ensemble of Sauvignon Blanc, Chardonnay, 

and Muscat. With a Crisp mouthfeel showing bright floral 

notes along with refreshing pear and white peach flavors, 

Sebastiani Chardonnay - Sonoma  $8/$28
The nose is a luscious blend of lemon curd, yellow apple, 

vanilla and caramel.

St. Urbans-Hof Riesling - Germany $8/$30
A firmly structured, racy style, featuring fresh lime, peach 

and savory, slate-infused flavors that permeate this sleek 

white from start to finish.

Fleur du Cap Sauvignon Blanc - South Africa  $7/$25   
From beautiful South Africa this wine displays perfect acidity 

with passion fruit, melon and other tropical fruit flavors on 

the palate blend well.

Torre di Luna Pinot Grigio - Italy $6/$22
Straw yellow with green highlights, Dry and full-bodied.  

Delicate aromas of pear with discrete aromatic persistence.

Piccini Memoro White - Italy $6/$22
Composed of 40% Viognier, 30% Chardonnay, 20% Vermentino 

and 10% Pecorino. The general structure and versatility of 

Chardonnay is complemented by Viognier's floral aromas, the 

two grapes can produce a weighty wine that shows lavender 

and apricot accents.

Umberto Fiore Moscato d'Asti - Italy $6/$22
Pale straw with perfume of fresh vine flower, peach and tropical 

fruits.  Perfect for before dinner or with dessert.

  



       JP’s Reserve Wines

Dry Creek Meritage - Dry Creek $45
The palate is very refined with a nice silky lushness that does not 
overwhelm the senses. The tannins seem to glide along the mid-palate 
making the wine structured and focused, but not too fussy. It’s 
delicious yet easy drinking – two things that are of supreme 
importance with a Meritage wine. The finish is seamless and well 
integrated. Certainly this is a wine that will age beautifully and 
develop in the bottle for years to come.

Mt. Veeder Cabernet Sauvignon - Napa  $56
Scents of black currant and rhubarb lend a bit of sweet relief to this 
lean, narrowly focused mountain wine. Overall, it’s more savory than 
sweet, with firm black tannins that carry notes of peppercorns and 
beefstock.

Saintsbury Pinot Noir - Carneros  $59
Aromas of plum with notes of baking spice and bing cherry. Flavors of 
wild strawberries and raspberry with a juicy mid-palate. This wine 
possesses a long, rich finish with good acid structure and fine tannins.

Hall Merlot - Napa $60
this wine teems with pronounced aromas of raspberry, black cherry, 
and cocoa with hints of violet, black spice, and cola. The palate 
possesses a laser focus of black raspberry jam melded with rose petal 
and mocha. While the flavors are rich and persistent, this wine is in 
no way heavy or clumsy. It is well-defined and well-balanced straight 
through its eloquent finish.

Sonoma Cutrer Chardonnay - Sonoma  $45
Fruit aromas of Golden Delicious apple, Bosc pear and white peach 
are accented with toasted nuts, oak spice, a hint of vanilla and a 
touch of butter. This wine has the signature Sonoma-Cutrer balance 
between elegance and richness for a medium-bodied, mouth-filling 
wine. The creamy richness is balanced with a bright acidity and 
highlighted with flavors of apple, pear and lemon zest.

Illumination Sauvignon Blanc - Napa  $56
aromatic with white peach, Meyer lemon and floral, jasmine notes. 
Soft tropical fruit flavors lead to a lush mouth-feel with a clean finish 
enhanced by mineral notes.

Member Favorites

Santa Fe Snapper
Boneless red snapper fillet lightly blackened and pan 

fried, topped with a roasted corn and black-bean relish 
with cilantro and lime aloli.

Franciscan Equilibrium  $30
Equilibrium is an ensemble of Sauvignon Blanc, 

Chardonnay, and Muscat. It has a crisp mouthfeel 
showing bright floral notes along with refreshing pear 

and white peach flavors.

Signature Steaks
Certified Angus Beef Steaks cooked to your preferred  

temperature available with additional Sautéed Onions 
and Mushrooms $2, Baked and Stuffed Shrimp $4 

and Crab Cake $8

Norton Reserve Malbec  $30
A deep red color with hints of purple, this Malbec is 
expressive on the nose with notes of ripe black fruits, 

violets, and tobacco.

Veal Thomas
Tender veal cutlets stuffed with mixed peppers, 

goat cheese, spinach and capers, served on a bed 
of pasta with sun-dried tomato alfredo sauce.

Renzo Chianti Riserva  $26
“Ripe cherry and blueberry flavors, nicely balanced with 

spice and fruit on the palate. Tannins are soft and the 
wine is very approachable.” Wine Buyer, 90 Points
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