
Cabernet Sauvignon

Sycamore Lane

“California”       $6 / glass

Exhibits an enticing aroma of fresh red cherries and sweet oak vanillin with a hint
of varietal herbal tones.

14 Hands

“Paterson, Washington”       $7.50 / glass       $24 / bottle

Intense aromas of berries and spice, while a hint of bramble lingers in the
background, Refi ned, velvety tannins compliment bright, juicy, fruit fl avors.

Sagelands

“Walla Walla, Washington”       $28 / bottle

Elegant and ruby colored with a nose of Bing cherry and chocolate aromas, the 
supple palate shows juicy mixed berry fl avors with silky tannins and a smooth fi nish.

Silver Palm

“Santa Rosa, California”       $30 / bottle

Select grapes from the fi nest of coastal vineyards in Northern California, with
traditional and cutting edge artisan winemaking techniques.

Rodney Strong

“Sonoma, California”       $36 / bottle

Aromas of blackberry, cocoa, and cedar lead to a rich, layered mouth feel, replete 
with black cherry, vanilla and cassis and structured with lush, mature tannins.

Simi Landslide

“Napa Valley, California”       $65 / bottle

An intense aroma of black cherry, cassis, cigar box and pepper. Blackberry and plum 
fl avors accented with cocoa and spice giving layers to its depth.



Merlot

Sycamore Lane

“California”       $6 / glass

Displays fresh, cherry-like varietal aromas, with hints of tobacco and herbal spice. 
Medium-bodied, with a smooth texture and soft tannins. Flavors of cherries and plums.

Red Diamond

“Paterson, Washington”       $7 / glass    $20 / bottle

A shining example of carefully tended fruit gently made into a polished wine with 
softly spiced black cherry, berry and plum tones.

Red Rock

“Healsburg, California”       $24 / bottle

Lush concentrations of black cherry, plum and boysenberry are complimented by 
soft rounded tannins. Body and fl avor are perfectly matched achieving a delicate 
harmony found only in the fi nest wines.

Rodney Strong

“Sonoma, California”       $36 / bottle

Plum and blueberry fl avors predominate in this soft, rich, mouth fi lling Merlot, and 
are enhanced by aging in small oak barrels for a toasty, spicy, vanilla character and 
a lingering berry-cream fi nish.

Canoe Ridge

“Walla Walla, Washington”       $42 / bottle

An elegant, supple wine with the fi nesse of a Pinot noir and the lush fruit character-
istics of Canby raspberry, Bing cherry and shaved Belgian chocolate.



Pinot Noir

Mirassou

“Healdsburg, California”       $8.50 / glass       $24 / bottle

Displays intense fl avors of strawberries, pomegranates and cherries that are enhanced 
by secondary fl avors of spice and fl oral notes while retaining a fruit forward style.

MacMurray Ranch

“Healdsburg, California”       $26 / bottle

Grapes from premier Sonoma Coast vineyards contribute to a wine with elegant 
varietal character expressing rich aromas and fl avors of red fruits and fresh earthy 
notes.

Creekside Label

“Rickreall, Oregon”       $30 / bottle

The nose holds cola, cherries, black pepper spice, maybe even a hint of rhubarb and 
pistachios. It’s a fruity Pinot with just enough spice on the fi nish.

Firesteed

“Rickreall, Oregon”       $26 / bottle

A richly aromatic wine that is lively in the mouth, each sip is brimming with black 
cherry and raspberry fl avors that continue through to the long fi nish.

Argyle Willamette Valley

“Dundee, Oregon”       $50 / bottle

This wine strives to achieve a mouth feel of ripe fruit, silky texture, integrated oak 
nuances and a long, structured fi nish.



Other Reds

McWilliams Shiraz

“Australia”       $8 / glass       $23 / bottle

A vibrant crimson color with layers of plum and raspberry fruit fl avors.

Gnarley Head Zinfandel

“Lodi, California”       $28 / bottle

Robust fruit fl avors and exotic spice notes are balanced by American and Hungarian 
oak creating heady layers of vanilla and chocolate with a lingering fi nish.

Barnard Griffin Cabernet/Merlot

“Columbia Valley, Washington”       $24 / bottle

With straightforward plum, cherry and orange fruit on the palate, this wine is round 
and approachable with supple texture.

Trivento Malbec

“Argentina”       $28 / bottle

Offers lively red color with purple hues, smooth tannins and red fruit fl avors.

Maryhill Red

“Columbia Valley, Washington”       $28 / bottle

Notes of cherry infused with caramel and boysenberry introduce a wine with lush 
fruit, silky tannins and a smooth fi nish.

Waterbrook Melange

“Walla Walla, Washington”       $40 / bottle

Aromas of cedar, spice and dark stone fruit entice you into a wine with black cherry 
and plum notes with delicious fl avors of chocolate and toasted oak.



Chardonnay

Sycamore Lane

“California”       $6 / glass

Displays fresh apple, pear and peach aromas enriched by toasty, buttery tones 
imparted by impartial malolactic fermentation and wood.

Toasted Head

“Esparto, California”       $9 / glass       $27 / bottle

Aromas of ripe peach and vanilla are followed by tropical fruit fl avors, a slight
spininess and toasty oak notes.

Edna Valley

“San Luis Obispo, California”       $32 / bottle

Bright tropical fruit, fresh peach and green pear transition into hints of vanilla,
coconut and pineapple as the wine lingers on your palate.

Creekside Label

“Rickreall, Oregon”       $22 / bottle

Tropical fruit and pear fl avors of the Chardonnay coupled with a crisp fi nish make 
this a surprisingly diverse wine.

Kendall-Jackson

“Santa Rosa, California”       $32 / bottle

Bursting with tropical fl avors: pineapple, mango and papaya. Citrus notes explode in 
your mouth from Monterey fruit as Gala apple fl avors defi ne Sonoma Coast.



Pinot Gris & Riesling

Sycamore Lane Pinot Gris

“California”       $6 / glass

Sweet aromas of pears, melon and tropical fruits are accented with a pleasant
fl oral note

Chateau Ste. Michelle Riesling,

“Columbia Valley, Washington”       $6 / glass       $17 / bottle

The classic expression of this varietal, with peach, ripe apricot and citrus fl avors.

Firesteed Pinot Gris

“Rickreall, Oregon”       $30 / bottle

Lively honeydew melon, citrus and apricot fl avors, From a local winery, this
Pinot Gris is a wonderful pairing with salads and appetizers.

Eola Hills Pinot Gris

“Rickreall, Oregon”       $27 / bottle

This Pinot Gris is slightly off-dry with pear, mineral and cinnamon spice aromas that 
linger appealingly., It’s rich texture interplays deliciously with salmon and other fi sh, 
grilled poultry and sauteed pork loin.

Willamette Valley Riesling

“Turner, Oregon”       $24 / bottle

Vibrant aromas of peach, pineapple, citrus and honeysuckle fl owers. The explosive 
mouth-fi lling fl avors mirror the aromas with star fruit as steely apple malic acidity 
gives a sweet-tart balance.



Other Whites & Blush

Sycamore Lane, White Zinfandel

“California”       $6 / glass

Attractive aromas of strawberries and watermelon. On the palate, this wine is light 
and delicately fruity with a slight creamy tone and a refreshingly crisp fi nish.

Geyser Peak Sauvignon Blanc,

“Alexander Valley, California”       $26 / bottle

A middle of the road white with an exceptional fl oral aroma of orange blossom, aca-
cia, violet and honey.

Loredonna Viognier

“Manteca, California”    $28 / bottle

A refreshing alternative to Chardonnay. This wine is full bodied with fl oral notes of 
sweet oranges, tangerines and a touch of honeysuckle

Willamette Valley Oregon Blossom

“Turner, Oregon”       $24 / bottle

A light and sweet wine with fl avors of raspberry and Marion berry

Columbia Winery Gewürztraminer

“Woodenville, Washington”       $22 / bottle

Pale straw yellow in color, with hints of allspice and pink grapefruit accent the sweet 
fruit palate.



Sparkling Wines & Champagne

Segura Viudas Reserva

“Spain”       $7.00 / split       $24 / bottle

Pale straw yellow in color, elegant and harmonious on the nose, fresh and well bal-
anced on the palate. This sparkler accompanies any meal from start to fi nish.

Domaine Chandon Brut

“Napa, California”       $35 / bottle

Classic balance typifi es this refreshingly soft, yet dry wine. Look for apple and pear as 
well as nutty notes and hints of brioche.

Domaine Chandon Brut Rose

“Napa, California”       $35 / bottle

A dramatic deep pink with a blush of sunset, this wine encompasses fl avors of ripe 
strawberry, juicy watermelon and fresh red cherry.

Veuve Clicquot

“France”       $90 / bottle

Dominated by Pinot Nor, this wine has a fi rm structure rounded by a touch of Pinot 
Meunier. A third of Chardonnay gives it fi nesse and elegance needed for perfect bal-
ance.

Möet & Chandon Cuvée Dom Perignon

“France”       $175 / bottle

A balanced assembly of elegant and harmonious sensations. Fresh maturity, supple 
and refi ned lines, inspiring well-being intensity and roundness.


