WINES

SHERRY

la gitana ‘manzanilla’ palamino fino, sanldcar—the greatest aperitif on the planet. duh 8.
hidalgo clésica ‘amontillado’ palamino fino, jerez —caramel and nuts on the palate 7.
BUBBLES

barcino xarello/macabeo/parellada penédes, nv - creamy and complex with fresh herbs 7.135.
WHITE

y + b sauvignon blanc, c. valley, chile ‘09 — bright with gobs of lime, peach and minerals 7.
jade mountain chardonnay, sonoma, califorina 2008 — oak & butter &, blah, blah, blah 8./32.
trajarinho, alvarinho blend, vinho verde, portugal 2009 — bright, tropical & effervescent 8./32.

milbrandt riesling, columbia valley, washington ‘07 — fragrant & dry with stone fruits 7/128.

tomero torrontés salta, argentina 2009 — full bodied fresh grapefruit and tangerines 8/32.
curtis viognier, santa ynez valley 2007 — creamy peaches, lime, pineapple and minerals 10./40.
caliberico verdelho, lodi 2009 — dry, light and crisp with green apples and fennel 40.
monjardin ‘el cerezo’ chardonnay, navarra 2007 - no oak, no butter—simple & clean 30..
urki honndurrabi zurri, txacoli 2008 —effervescent and dry with bright green apples 42.
zaumau, garnatxa blanca blend, priorat 2007 — light, citrusy and refreshing 33.

odysseus garnatxa blanca, priorat 2008 — peach, tarragon and sea salt with great length 42..

benaza godello, monterrei 2008 — complex and dry with green melons, apples and slate 33.

ROSE
y+ b, garnacha, alicante, spain 2009 — lively with strawberries & melon 7.
avinyé ‘vi d’ agulla’ merlot, penédes, spain 2007 — bright pink fizzy yumminess 30.

tariquet, syrah, gascony, france 2009 — full bodied & spicy with tons of ripe summer fruit 32.



WINES

SUMMER TACO WINE
lone madrone ‘la mezcla roja’
grenache/cinsault/counoise/zinfandel/nebbiolo
paso robles, ‘09
juicy, round and fun—served chilled—perfect for spicy summer nights
11./44.

RED

urbanite ‘redart’ cabernet blend, california ‘08 — yummy wine by our buddy luis moya 7.128.
y + b malbec, san juan, argentina ‘08 — full bodied with hints of cocoa and dark cherries 8.

Clifford bay pinot noir, marlborough 09- black cherries, plum notes and light tannins 8/32.
sierra cantabria tempranillo, rioja, spain ‘07 — hints of smoke with ripe berries and plum 8/32.

san telmo cabernet sauvignon, mendoza, argentina ‘09 — dark cherry with nice soft tannins 7/28.

robledo ‘los braceros’ merlot blend, sonoma ‘05 — rich with ripe plum and tobacco 42,
zantho zweigelt, burgenland, austria 2007 — earth, spice and a raspberries 35.
crozes-hermitage chapoutier ‘petite ruche’ syrah, france ‘07 —licorice and spice 46.
curtis ‘heritage cuvée’ grenach/syrah/cinsault/mourvédre, santa barbara county ‘06 36.

castro ventosa ‘el castro de valtuille’, mencia, bierzo ‘06 — ripe with eucalyptus & pine 31.
torbreck ‘woodcutter’s shiraz’ barossa valley, south africa ‘08 — bright and lively 42.
mas malbec, mendoza 2008 — blackberry, black pepper and balsamic with gorgeous tannin 32.
el masroig ‘sola fred’ carignan/garnacha, montsant 2007 —crushed violets and earth 32.

pazo de arribi mencia, bierzo 2006 — smokey and meaty with minerals and lush fruit 38.

corkage is $100 per bottle free for the first bottle



