
E X P L O R E
	 2oz Tasting Fl ights

B u b b l i c i o u s  2 4

BUBBLES MAKE MOUTHS HAPPY

Albert Boxler | Cremant d’Alsace | Alsace, FR ‘16

Raventos i Blanc | Blanc de Blancs | Conca del Roy Anoia | Spain ‘18

Domaine du Petit Coteau Brut | Chenin Blanc | Vouvray, FR NV

G r a p e s  W e        2 1

TEMPRANILLO!

La Rioja Alta ‘Viña Ardanza’ | Reserva | Rioja, SP ‘15

Remelluri | Reserva | Rioja, SP ‘14

Urbina | Selección | Rioja, SP ‘06

T h e  F o o t  o f  t h e  M o u n t a i n  – 

a  P i e m o n t e s e  T o u R  1 9

Borgogno | Era Ora | Riesling | Langhe, IT ‘19

Villa Sparina | Barbera | Barbera del Monferrato, IT ‘19

Cordero di Montezemolo | Monfalletto | Nebbiolo | Barolo, IT ‘17

I R O N  S O M M E L I E R  2 0 1 9  
F E A T U R I N G  A N D R E S  B L A N C O  3 2

UNDISCOVERED TREASURES OF THE  
GARDEN OF FRANCE

Domaine Papin | Chenin Blanc | La Reine de la Loire | Savennières ‘18

J. de Villebois | Pinot Noir Rosé | Sancerre ‘20

Domaine de Pallus | Cabernet Franc | Les Pensées de Pallus | Chinon ‘16

R o d e o  U n c o r k e d !  C h a m p i o n s  4 4

ENJOY THE BEST IN SHOW WITHOUT LONG LINES AND 
HAVING TO FETCH YOUR BOOTS AND HAT

Le Chemin du Roi | Champagne, FR NV

Three Sticks | Pinot Noir | Sonoma Coast, CA ‘20

Alexander Valley Vineyards | Cyrus | Cabernet Sauvignon 
Alexander Valley, CA 2015

H a v e  t h e  H ö t s  f o r  t h e  
D o u b l e  D ö t s  2 4

Bründlmayer | L&T | Grüner Veltliner | Kamptal, AUS ‘20

Kettmeir | Müller Thurgau |  Südtirol, IT ‘18

Wallner | Blaufränkisch | Eisenberg, AUS ‘16

S o  Y o u  wa n t  t o  B e  a  S o m m ?  2 0

TRY YOUR HAND AT BLIND TASTING.

P e t r o s s i a n  C a v i a r
Royal Ossetra  170/oz

Tsar Imperial Siberian  220/oz

Kaluga Huso Hybrid  310/oz

SERVED WITH TRADITIONAL ACCOMPANIMENTS 
AND BUCKWHEAT BLINIS

C h e e s e
Redneck Cheddar
Cow | 2-3 months | Hard | Texas
Green Hill
Cow | 2 weeks | Soft | Georgia
Beechwood Smoked Gouda
Cow | Hard | Holland
Lamb Chopper
Sheep | 3-6 months | Hard | Holland
Drunken Goat
Goat | 75 days | Hard | Spain
Meredith Australian Goat
Goat | 2 Weeks | Soft | Australia
Truffle Gouda Artikaas
Cow | 60 days | Hard | Holland
Mountain Maple Brie
Cow | 60 Days | Soft | Texas
Roquefort
Sheep | 3-5 months | Soft | France
Manchego
Sheep | 3-6 months | Hard | Spain

M e a t

S l i d e r s
Beef & Bacon Jam 8
Caramelized Onions | Stilton Blue Cheese
Fried Chicken 8
Shredded Lettuce | Pickles | Spicy Mayonnaise
Crab Cake 10
Celery-Apple Slaw | Lemon Aioli
Trio of Sliders 24

L i t t l e  B i t e s
Marcona Almonds 11
Sea Salt
Marinated Mediterranean Olives 10
Kalamata | Nicoise | Picholine
Hummus and Pita 12
Traditional or Fire Roasted Red Pepper
Pretzel Bites 14
Chipotle Cheese Sauce
Italian Meatballs 16
Pork & Beef Blend | Basil Marinara | Mozzarella Cheese
Truffle Parmesan Fries 11
Parmesan | Truffle Oil | Parsley

F l a t b r e a d s
Prosciutto, Fig & Gorgonzola 19
Goat Cheese Spread | Cheese Blend | Arugula 
Giusti’s Balsamic Cream
White Margherita 17
Roasted Roma Tomatoes | Fresh Mozzarella 
Caramelized Red Onions | Ricotta | White Cheese Blend | Basil
Funghi 18
Foraged Mushrooms | White Cheese Blend 
Truffle Oil | Wilted Spinach | Arugula | Lemon Oil | Pecorino

INDIVIDUAL ITEM 10

SMALL (CHOOSE 4) 25

MEDIUM (CHOOSE 6) 35

LARGE (CHOOSE 8) 45

SERVED WITH  
CHEF-PROCURED  
ACCOUTREMENTS  
AND FRESH BREAD

Bresaola
Beef | Salted and Cured | Italy
Prosciutto San Daniele
Pig | Italy
Spanish Chorizo
Pig | Spain
Rosette de Lyon
Pig | France
Capocollo
Pig | Italy
House Made Duck Rillette
Duck Confit | Cornichons
Sopressata
Pig | Italy
Zesty Salami
Pig | Canada
*Pata Negra ($19 Supplement)
Black Pig | Spain



F U L L  L I S T  O F  O V E R  4 , 0 0 0 
S E L E C T I O N S  A L S O  AVA I L A B L E

R e d 	 6oz	 BTL

Morgan | Pinot Noir | Santa Lucia Highlands, CA ‘18

A Pig Named Stella | Pinot Noir 
Santa Barbara County, CA '20

Three Sticks | Pinot Noir | Sonoma Coast, CA ‘20

Calera | Pinot Noir | Central Coast, CA '17

Mongeard-Mugneret | ‘Plateaux’ | Pinot Noir 
Nuits St Georges, FR ‘18

Villa Sparina | Barbera | Piedmont, IT ’19

J-C Regnaudot | Pinot Noir | Maranges | Burgundy, FR '18

Dominio de Atauta | Tempranillo | Ribera del Duero, SP ’17

Tablas Creek | Patelin de Tablas | Grenache blend 
Paso Robles, CA ’19

Cordero di Montezemolo | Monfalletto | Nebbiolo 
Barolo, IT '17

Mazzei | Fonterutoli | Chianti Classico | Sangiovese 
Tuscany, IT '15

Siro Pacenti | Pelagrilli | Brunello di Montalcino | Sangiovese 
Tuscany, IT 2016

Nicolas Badel | Syrah | Saint-Joseph, FR '18

Piedrasassi | ‘Harrison Clarke’ | Mourvèdre 
Ballard Canyon, CA '17

DeMartino | Malbec 
‘Las Cruces’ | Cachapoal Valley, CHL ’18

Domaine de Pallus | Cabernet Franc 
Les Pensées de Pallus | Chinon ’16

Sanglier Family Cellars | Beau Cochon | Cabernet Franc 
Sierra Foothills, CA ‘18

Cotarella | Sodale | Merlot | Lazio, IT '18

Château de Valois | Merlot blend 
Pomerol | Bordeaux, FR ’16

DeLILLE Cellars | D2 | Merlot blend 
Columbia Valley, WA ‘17

Laurel Glen | Counterpoint | Cabernet Sauvignon 
Sonoma Mountain, CA ‘18

Alexander Valley Vineyards | Cyrus | Cabernet Sauvignon blend 
Alexander Valley | Sonoma, CA ‘16

Raymond | Our Table | Cabernet Sauvignon blend 
North Coast, CA ‘17

Shafer | TD-9 | Cabernet blend | Napa Valley, CA '17

Schrader Cellars | ‘Beckstoffer Las Piedras’ 
Cabernet Sauvignon | Napa Valley, CA ‘16

Vale do Bomfim | Touriga blend | Douro, PGL ‘19

Domaine Cabirau | Grenache blend | Maury, FR ’17

D e s s e r t 	 3oz	 BTL

Royal Tokaji | Queens Nectar 
6 Puttonyos | Tokay, HUN 2016 (500 ml)

Graham’s | Six Grapes | Ruby Port 
Oporto, PGL

All Displayed Madeira is sold by the ounce.  Pricing upon request.

3 0 %  o f f  m o s t  w i n e s  p u r c h a s e d  t o  g o
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S p a r k l i n g 	 6oz	 BTL

Bisol | Jeio Brut | Prosecco | Veneto, Italy | 187ml bottle

Albert Boxler | Cremant d’Alsace | Alsace, FR '16

Raventos i Blanc | Blanc de Blancs 
Conca del Roy Anoia, Spain '18

Domaine du Petit Coteau Brut | Chenin Blanc 
Vouvray, FR NV

Madame Zéro | 1er Cru 
Blanc de Blancs | Champagne, FR NV

Pol Roger | Réserve | Champagne, FR NV

Le Chemin du Roi | Brut | Champagne, FR NV

Delamotte | Brut Rosé | Champagne, FR NV

La Dentelle Rosé Demi-Sec | Gamay blend 
Bugey-Cerdon, FR NV

W h i t e
Bernard Fleuriet et Fils | Sauvignon Blanc 

Sancerre, FR ’20

Palacio del Fefiñanes | Albarino | Rias Baixas, SP ‘20

Sassoregale | Vermentino | Maremma, IT '19

Borgogno | Era Ora | Riesling | Piedmont, IT

Grosset | Alea | Riesling | Clare Valley, AUS ’15

Ostler | Riesling 
Lakeside | Waitaki Valley North Otago, NZ ‘12

Spreitzer | Riesling | ‘Lenchen’ | Kabinett | Rheingau, GER ‘18

Louis Michel | Chardonnay | Petit Chablis, FR ‘20

Diatom | ‘Bar-M’ | Chardonnay (unoaked) 
Santa Barbara County, CA ‘18

Albert Boxler | Pinot Blanc | Alsace, FR '18

Panther Creek | Pinot Gris | Willamette Valley, OR ’16

Muga | Viura blend | Rioja, SP ’20

Alain Chavy | ‘Les Charmes’ | Chardonnay 
Puligny-Montrachet, FR '17

Bréseyme | Viognier blend | Côtes du Rhône, FR ‘17

Hamilton-Russell | Chardonnay | Hemel-en-Aarde, SA ‘20

Rombauer | Chardonnay | Carneros, CA ‘20

Crossroads by Rudd | Sauvignon Blanc 
Mt. Veeder | Napa Valley, CA ‘18

R o s é
Matthiasson | Grenache blend | California ’21

Hampton Water | Grenache Blend 
Languedoc, FR '20
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W I N E T A I L S
Americano Spritzer 16
Vermouth | Bubbles | Soda

P & T 15
Dow’s White Port | Fever Tree Indian Tonic

B&B Signature Rosé Sangria 16
St. Germain | Aperol | White Cranberry | Fresh Berries | Sparkling 
Rosé

C + C 15
Chinato | Coke

C o c k ta i l s  Ava i l a b l e  U p o n  R e q u e s t

S w e e t s
Tiramisu 8
White Chocolate Espresso | Mascarpone Mousse
Macarons Flight 19
6 Macarons | See server for daily flavors
Ice Cream or Sorbet 11

B e e r s

Karbach Clutch City  8
Lager | Houston | 4% ABV | 12oz

Karbach Hopadillo  8
American IPA | Houston | 6.6% ABV | 12oz

Duchesse de Bourgogne  14
Flander Red Ale | Belgium | 6.2% ABV | 750ml

Guinness Draught  8
Irish Dry Stout | Ireland | 4.2% ABV | 15oz

Stella Artois Cidre  8
European Cider | Belgium | 4.5% ABV | 12oz

Miller High Life  7
Lager | Wisconsin | The Champagne of Beer | 4.6% ABV | 12oz
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