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International Wine List

— A special collection of eclectic wines 
brought into service on January 28, 2010 —

Maryland’s cork and carry law entitles you to take home any 
remaining wine in your bottle at the end of your meal

Further, our unique license allows us to sell bottles for 
enjoyment at home or on our premises
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Champagne & Sparklings

Champagne and its sparkling progeny have always meant 
celebration! No libation has ever expressed joy, love and 
friendship in quite as good and appropriate a manner.

!e selections we present you come from several parts of the 
world.  Italy, with its effervescent and fruity bottlings of bubbles 
of both classic and creative expressions.  !e United States 
brings innovation & a nod to tradition in its world-class 
expressions.  Of course, France offers us the original and only 
true Champagne.  Enjoy a grower vinified champagne to capture 
the passion & terroir that has made champagne one of the truly 
great regions of the world!

For the most elegant and important expressions, we have chosen 
our favorite Têtes de Cuvées — the very best expressions of 
Champagne’s classic houses!

Gratien & Meyer Brut    25
Saumur

Antech Blanquette de Limoux Reserve  19
Limoux

Laurent-Perrier, LP     65
Tours-Sur-Marne    glass 16

Aubry Brut 1er Cru     49
Jouy-Les-Reims

Segura Viudas Aria Brut, NV    19
Catalonia

Pierre Gimonnet & Fils Brut 1er Cru  68
Montagne de Reims

Pierre Peters Brut, NV     65
Le Mesnil-sur-Oger
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Salon Brut Blanc de Blancs ‘95   320
“Les Mesnils”

Chartogne-Taillet Sainte-Anne Brut     57
Merfy

Vilmart & Cie Cuvee Rubis 1er     90
Rully la-Montagne

Champagne Henriot Rosé, NV     97
Reims

A. Margaine Brut Rosé, NV      52
Villers-Marmery

Canard-Duchêne Brut Rosé     48
Ludes

Moët & Chandon Dom Perignon ‘99  235
Epernay

For something with a delicate dose of sweetness …

Moet & Chandon White Star, NV  375mL 32
Epernay

Elio Peronne Bigaro Rose    22
Piemonte
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Delicate Whites
!is exciting selection of refreshing wines has been carefully 
chosen to harmonize with the brightest flavors of our menu.  
!ey show common traits.  Super-crisp acidity with ripe and 
spicy flavors of honeydew, pear and peach and delicate scents of 
honeysuckle and apple blossoms.  !ese wines are at their best 
when paired with our lighter seafood and poultry dishes.

Domaine Pichot Le Peu de la Moriette ‘08  18
Vouvray

Chateau de la Ragotiere Vieilles Vignes ‘05  19
Muscadet Sevre et Maine

Ulacia Cosecha ’06     18
Getariako Txakolina

Domaine des Dorices Sur Lie ‘07   19
Muscadet Sevre et Maine

Le Fils des Gras Moutons Sur Lie ’07  19
Muscadet Sevre et Maine

Domaine Vincent Delaporte ’07   29
Sancerre

Domaine Bourillon Dorleáns 
La Coulée d’Argent ’07    24
Vouvray
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Medium weight whites
!ese wines display a fabulous array of styles and versatility 
making them perhaps the best “food wines” in our collection.

Pinot Gris/Pinot Grigio resound with crispy apple and lemon 
notes while the Sauvignon Blancs are full of pear, citrus and 
passion fruit.  !e finish is robust with grassy crispness that 
lingers delicately on the finish.  Gewürztraminer is filled with the 
delicately sweet flavor of lychee nut with a crispness and body 
that makes it ideal with spicy foods.

!e Rhône and Rhône-style whites — blends of traditional white 
varietals native to the south of France — are highly floral and 
unctuous.  !eir tropical fruits flavors of pineapple, mango, 
papaya and kiwi balance nicely with their fresh acidity and 
wonderful mineral structure.  Other world-wide expressions – 
Grüner Veltliner from Austria and Albariño from Spain – 
demonstrate their personality with tropical aromas of nuts and 
ripe stone fruit and fresh green herbs – making these unusual 
choices perfect with food!

San Pietro Pinot Grigio ’08    19
Alto Adige     glass 7

Bollini Pinot Grigio ’06    18
Trentino

Frog’s Leap Sauvignon Blanc ‘08   26
Rutherford/Napa Valley

Domaine Chatelain Les chailloux ’07  24
Pouilly Fumé

Tomero Wines Torrontes ’08   19
Mendoza

Adelsheim Pinot Gris ‘07    21
Willamette Valley
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Fire Road Sauvignon Blanc ’08   17
Marlborough

Barnard & Griffin Sauvignon Blanc ’08  24
Columbia Valley    glass   8

Craggy Range Te Muna Road Vineyard 
Sauvignon Blanc ‘08    29
Martinborough

Weingut Bründlmayer 
Grüner Veltliner Trocken ‘04   28
Kamptal/Austria

Gundlach Bundschu Rhinefarm 
Gewürtztraminer ‘06    29
Sonoma Valley

Nelin Blanco ’06     65
Priorat

Chehalem Pinot Gris ‘07    26
Willamette Valley

Lagar de Cervera 
Albariño ’07     29
Rias Baixas 

Johann Geil Scheurebe Kabinett ‘06  19
Rheinhessen

Whitehall Lane Winery Sauvignon Blanc ’07 24
Napa Valley

August Kesseler “R” Riesling ’07   21
Rheingau     glass 8

Beaumont Winery Hope Marguerite ‘05  24
Walker Bay
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Hermann J. Wiemer Dry Riesling ’07  26
Finger Lakes

Marc Kreydenweiss Andlau Riesling ’06  36
Alsace

Cline Cellars Viognier ’07    18
California

Fitz Ritter Gewürztraminer Spätlese ‘07  23
Pfalz

Hermann J. Wiemer Dry 
Gewürztraminer ’06    33
Finger Lakes                
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Big Whites
!ese fabulous cuvées are some of the best in the world!  Intense 
varietal character at times allowed to express on its own and at 
others integrated with a balanced use of oak makes these wines 
blockbusters.  Great wine-making, the best vineyard sites and 
vinicultural vision all come together on this page.

!e wines consistently show intense flavors of bruised pineapple, 
crisp apple and juicy pear.  !ough they come from the world 
over — !e United States, South America, Australia and Europe 
— they all share the common trait of full-bodied elegance.

William Fevre Champs Royaux ’05   34
Chablis

Domaine de Bernier Chardonnay ‘08  21
Loire       glass   7

Louis Michel Grand Cru Chablis ’05  110
Grenouilles

Sequoia Grove Chardonnay ‘07   30
Carneros

Bouchard Aine &Fils Aux Dessus Des Vermots 38
 Chardonnay ’05
Savigny-Les-Beaune

Vincent Dancer Les Grands Charrons ‘06  57
Meursault

Mulderbosch Chardonnay ’04   27
Stellenbosch

Clos Pegase Chardonnay ‘06   29
Mitsuko’s Vineyard

Carneros
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Kumeu River Chardonnay ‘06   38
Auckland  

Cono Sur Chardonnay ’08    21
Valle Central    glass   7

Adelsheim Vineyards
Caitlin’s Reserve Chardonnay ’06
Willamette Valley      48

Luca Winery Chardonnay ’07   38
Altos de Mendoza

Domaine Serene Chardonnay ’05   66
Côte Sud Vineyard

Willamette Valley     
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Blush Wines • Rosé
White Zinfandel and Rosé wines possess a touch of pepperiness 
and subtle flavors of strawberry and melon with a smooth and 
delicately sweet finish.  You will find these selections quite 
refreshing.  

Cherry and berry fruit give way to gentle notes of white pepper 
while remaining absolutely dry.  !ese rosés have added body 
and depth while remaining true to their delicate style.

Tisdale White Zinfandel    15
California     glass   6

Adelsheim Rose of Pinot Noir ’08   23
Willamette Valley
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Spicy Reds

!ese wines vary greatly in their “varietal makeup” though  they 
differ only slightly in their choice of growing environments.

!ese wines come from sun-baked vineyards whose terrain is 
typically comprised of stony or boulder-strewn hillsides. !ese 
wines exhibit great character and intense spiciness! Clove, 
cinnamon, nutmeg and black pepper proclaim these wines while 
feeling heavy and rich in fruit on the palate. !e finish feels 
endless!  Try these wines with our heartier red meat dishes.

Bodega Catena Malbec ‘07    25
Mendoza

Sausal Winery Zinfandel ’06   29
Alexander Valley

Qupé Bien Nacido Vineyard Syrah ’07  38
Santa Maria Valley

Ben Glaetzer AMON Ra Shiraz ’06   75
Barossa Valley

Gabriel Meffre Laurus ‘01    65
Côte Rotie

Clos Figueres Font de la Figuera ’05   48
Priorat
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Ridge Geyserville Zinfandel ’01   60
California

Frog’s Leap Winery Petite Sirah ’06   46
Rutherford/Napa Valley

Frog’s Leap Winery Zinfandel ’07   42
Rutherford/Napa Valley

Seghesio Family Vineyards Zinfandel ’06  49
Sonoma County
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Rich, Ripe Reds

!e fruit flavors of these wines cover the spectrum from the 
Pinot Noirs with their raspberry and cherry traits to the 
Zinfandel and Rhône varietals exhibiting their characteristic 
blackberry and ripe plum flavors.

!e Merlots will show their glorious softness and will 
demonstrate the full potential of this marvelous grape.

Cavallotto Bricco Boschis Vigna Scott ’07  24
Dolcetto d’Alba

Annabella Wines Pinot Noir ’07   22
Carneros     glass    9

Grayson Cellars Merlot ’07    19
Paso Robles     glass   7

Sattler Zweigelt ’07     19
Burgenland

White Hall Lane Winery Merlot ’06  36
Napa Valley

Whetstone Pinot Noir ’06    57
Jon Boat
Sonoma Coast

Pride Mountain Vineyards Merlot’06  70
Napa Valley/Sonoma County

Lane Tanner Pinot Noir ’06    33
Santa Barbara County

 



RIC H, RIPE REDS

Bruno Clair “Les Veroilles” ’05   67
Chambolle Musigny Marsannay

Pine Ridge Crimson Creek Merlot ’05  39
Napa Valley

Parcel 41 Merlot ’06    24
Napa Valley

PlumpJack Winery Merlot ’06   75
Napa Valley

Domaine Gerovassiliou Avaton ‘02   39
Epanomi

Palmina Mattia ’05     33
Santa Barbara

M



X
X

big reds
!is selection is based almost exclusively on the classic grape 
varietals of Bordeaux and international grapes that come 
together to create a memorable expression of terroir.  Richness 
and elegance are the key words here!  We have chosen our 
favorites from the world’s premier growing regions.

While these wines are as different as two unique individuals, 
they do possess certain common traits.  Elegant ripeness, intense 
flavors of coffee, cocoa, vanilla and the aromatic spices of the 
souk.

DeAngelis Vesuvio Rosso Lacrima Christi ‘06 22
Sorrento

Doña Paula Cabernet Sauvignon ’08  26
Mendoza       glass   8

Chateau Cauronneau Rouge ’06   21
Bordeaux Supérieur 

Jim Barry Wines Cover Drive Cabernet ’06  23
South Australia

Justin Vineyards Cabernet Sauvignon ’06  36
Paso Robles

Hermann J. Wiemer Cabernet Franc ’06  29
Finger Lakes

Rock & Vine Three Ranches Cabernet Sauvignon ‘06
North Coast     19

Laurona Red    ’99  50
Montsant    ’04  39

Elizabeth Spencer Cabernet Sauvignon ’07  62
Napa Valley
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Turnbull Wine Cellars Bull Red ’07  35
Oakville
  
Summers Cabernet Sauvignon ’06   28
Napa Valley

Abadia Retuerta Rivola ’06    18
Sardon de Duero

Robert Craig Affinity Cabernet Sauvignon ’06 68
Napa Valley

Bodegas Mauro ’05     75
Castilla y Leon

Bodegas y Viñedos Alion ’03   90
Ribera del Duero

Montes Cabernet Carmenere Red ’07  22
Apalta Vineyards

Colchagua Valley

Giacomo Conterno Cascino Francia ’03  150
Barolo

Catena Zapata Nicolas Catena ’03   165
Mendoza

Shafer Vineyards Cabernet Sauvignon Vertical 
Hillside Select
2003      285
2004      250
2005      210
Napa Valley
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Dessert Selection
Sweetness and balance!  !ese “sweeties” are the only way to 
finish your dining adventure.  Super concentrations of the late-
harvest fruit flavors bring you notes of bruised peaches, pears 
and over-ripe bananas and tangerine.

!e framboise is the ultimate in raspberry extravagance while 
the Muscat boasts a full component of pear.

Torbreck !e Bothie ‘03   375mL 19
Barossa Valley

Royal Tokaji Wine Company ’03   500mL 500ml   60
5 Puttonyos    glass   9
Tokay     

St. Urbans-hof Ockfener Bockstein  375mL 90
Riesling Eiswein ’99
Mosel-Saar-Ruwer

E. Guigal Luminescence ‘99  375mL 42
Condrieu

Robert Mondavi Moscato d’Oro ’99 500mL 19
Napa Valley

Beaumont Winery Goutte d’Or ‘03  375mL 24
Walker Bay

Barberani Calcaia ’03   500mL 57
Orvieto Superiore

Mendelson Pinot Gris ‘98   375mL 32
Napa Valley

Le Calvane Vin Santo Riserva ‘93  500mL 36
Chianti Colli Fiorentini

Bonny Doon Framboise    375mL 17
Santa Cruz
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Ports
!e perfect way to end a great meal and start a warm 
conversation.  Mature port is the libation of choice to accent 
lingering conversation with friends or a truly fine cigar in the 
Pub.

Graham’s Six Grapes Port   glass 6.25
Oporto

Graham’s Fine Tawny   
Oporto     glass  5.95

Warre’s Otima 10-year Tawny  bottle 50
Oporto     glass 8

Warre’s Late Bottle Vintage ‘99   bottle 60
Oporto     glass 12

Churchill’s Vintage Port ’00   
Oporto     glass 18

Niepoort Vintage Port 2003  bottle  90
Oporto     glass 28
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Cognac, armagnac & sherry
— served by the glass —

Martel Cordon Bleu    9.95

Hennessy VS     6.25

Hennessy VSOP     6.95

Courvoisier VS     6.95

Gabriel & Andreu Cognac Fins Bois  18

Kelt XO      20

Camus Borderies XO    35

Dartigalongue Armagnac XO   18

Lustau Papirusa Light Manzanilla   4.95

Lustau Almacenista
 Amontillado del Puerto   4.95

Lustau Don Nuño Dry Oloroso   6.25

Lustau East India Solera    7.50

Lustau Moscatel Emilin    9
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Wine flight

Vincent Dancer Meursault
Marc Kreydenweiss Grand Cru Pinot Gris

Voillot Les Fremiets Volnay
Adelsheim Elizabeth Reserve Pinot Noir

$18.00 per flight


