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Tiny Bubbles

Dibon Cava Brut Reserve 24.

A pen{ect accompaniment to any meal,

sweet apricot balanced by tart grapefruit

MtDome, Champagne WA 20.
Sparkling wine made in the true French
Method of ‘Growers Champagne i

Montelliana Prosecco Brut, Italy 29.
This is a winner with wonderfully soft,

feminine bubbles. (Extra c[n])

Vouvray Brut, France 46.
100% Chenin Blanc. Great acidi ty with
wondertul soft bubbles.

French Clxampagne ‘

Champagne Brut, Jean Vesselle “Bouzg " 80,
Champagne Brut, Moutard 2002 $98 “Ricardos Choice”
Champagne Brut “Rose” Joel Falmet 93.
Champagne Brut, Nathalie Falmet 93.
Champagne Lallier, Blanc di Blanc 80.
Champagne Lallier, Grand Cru 97.
Champagne Pierre Gimonnet & Fils “Grand Cru Brut” 103.
Henriot Sourvain, Champagne Brut Blanc, 89.

White Wines

Grgich Hills, Fume Blanc 1/ 2btl 35.

N.V. Certitied organic and Biodynamic 3

100% Sa uvignon "Goat Cheese”

Macon Villages France Chardonnau 3D.

Domaiue c]es Gerbea ux

Clean &~ Cz’isp "Award 14/;'11111'118‘ )

Sorelle per Sempre Chardonnay 29.
Bright, light G retreshing. ‘No Oak”

lemon, a pp]e G spice wi th livel y acidi ty

William Fevre Chablis 4D.
Chamyps Royaux 2010
100% Chardonna y per{ect] y balanced

Elk Cove Pinot Noir ‘Rose” 35.
Forward Hloral aroma, touch of anise,

light and fresh. A Summer guafte!

Olsen Estates Chardonnay 39.

Lemon G~ orange zest accented by

pineapple G~ a note of butterscotch

Riesling Markus Molitor, Germany 39.
( Orgam'c) This is beautitull y balan cec],
refreshing and long on the palate.

Claude Lafond Sauvignon Blanc 3D.
L V. Reuill y ”ng]n‘, crisp G dry
Great with seatood!

Elk Cove Pinot Gris 3D.
Willamette Valley. Crispness on the
Palate, with pear, peach and apple flavors

La Corte Moscato d'Asti 1/2btl 19.
Peaches and flowers and a palate that is

lightly sweet, with a natural effervescence.

ITowse Wines
Class $7 BPBottle $Q5

Whites by the Glass

Chardonna y, Fora 50118’, WA

Ries]ﬁzg, Ra venna, WA

Pinot Grigio, Rocca Ventosa
Spar]c]ing Brut, Seasonal

Reds by the Glass

Cabernet—Merlot Blend WA
Montepulciano DAbruzzo
Malbec, SGCrez‘o, Chile

Chianti ‘Ttalian Sangiovese "



ChefRicardo.com

Domestic Red Wines

Waters Interlude, Merlot~Cab 59.
A Bordeaux-style blend, focused and ripe

with spice covered red fruits

Alexandria Nicole, Cabernet 69.
The palate is juicy and round with plush

strawberry backed by a touch of vanilla

Kyra, Dolcetto 59.
P urp]e Sage V}'neyarc]s
Lighter bodied, dry & fruity

Annabella, Cabernet NIV, 29.
A delicious, full-bodied cab: Easy to
drink. Enjoy the mouth feel G~ soft tannins.

Medicine Creek Merolot 43.
Dr. Myers Does it again.. 2000
Beautitul Full Bodied Fruity Merlot/

Long Shadows Saggi Cab~Syrah 8.
Loaded with black fruit, spice and a hint of

vanilla across a supple frame

Owen Roe Abbot's Table 43.

Velvety, lush, round flavors glide over
your taste buds “WA Super Tuscan”

McCrea Cellers Grenache 33.
Medinm bodied with a rare beauty,
delicacy and elegant style

Dundee Hills WM. Pinot Noir 98.
David Lett was the first to Plant Pinot Noir
in Willamette Vally in 190.. Y ummy/!

Feather Cabernet 99.
Dark p] um, cherry, clove & licorice

refined, creamy G oak
Mark Ryan‘Water Witch” Cabernet 79.

Remarkable structure and is wrapped in

rich oak tlavors of vanilla and mocha

Chatter Creek, Cab~Franc 39.
Classic "Elegant "Balanced
g?pz‘s, Woodinville WA

Sleight of Hand, Cab Blend, WA 39.
A blend of cab, merlot and sangiovese
smooth, silky and delicious

Long Shadows, Nine Hats, Blend DD.
Cd]), 5y1’a]1, Mer]oz‘, Petit Verdot and
Cab Franc. “Top Rated WA”

Owen Roe Ex Umbris Syrah 3D.
Velvety texture with bushels of
blackberry, peppercorn & licorice

Basel Cellers Syrah 42.

Juicy red and black frui ts, sour C]J@I’l’i(—?s,

earthy tobacco, a hint of citrus

Viano Vineyards Zinfandel 57.
Loaded with raspberry flavors:

soft tannins and black pepper

A~Z Pinot Noir 38.
W.V. Medium body packed with
red fruit &~ mineral flavors

Cbte Bonneville “Carriage House” DuBrul Vineyard 98.

02% Cabernet Sau vignon, 24 % Merlot, 14 % Cabernet Franc
Grand Award of Excellence DOUBLE GOLD

Imported Red Wines

Eugino Bocclino, Nel:l)iol; 44.
Great Value! Sophisticated like Barolo

great with any meat dish

Isole e Olena Chianti Classico 48.
Medium body with a long, spicy finish
and well balanced acidity

Fattoria Paradiso, Chianti Coli Senesi 34.
Beautitul Bright Cherry Fruit
with Floral highlights

Iuli, Barbera “Umberta” 209.
Lively Acidic with big berry flavors
easy to drink &~ great with pasta

Fratelli Brovia “Garblet Sue” Barolo 109.

powertul with strong tannins in the middle

palate and with a very long finish.

Chateauneuf du Pape La Crau” 13D.
Vieux I¢ e]egra p]ze “The P opes new Castle”
Rhone B]enc], Grenache Noir

De Forville Barbaresco 9.
Dense, c]1ewy, old st y] e Barbaresco

with notable purity of fruit & long finish

Poggio Stellg, 38.
Vino Nobile Monticina Riserva

Elegant Sangiovese.. 2004

San Rustico, Amarone 79.
This was meant for Dry Aged Beef..
Chef Ricardo’s Pick

“Brunello di Montalcino 06" $115
Poggio Nardone, Smooth, rich and aromas
of blackberry, cottee & tobacco




