Accenting the main wine menu is our sommelier’s list of featured wines. Our sommelier’s list is a
well-curated, changing selection of specially featured wines which offers something unique for
our discerning guests. - Kat Zdeb, Tuscany Gardens Sommelier

NV Sparkling Rose, Gruet, New Mexico ...36
Aged 24 months, with a bright floral bouquet hinting of strawberry, raspberry, and cherry. Rich, fruity and
dry, this spot-on rose is perfect with just about any food in true Champagne-like fashion.

88 points, Wine Spectator

2013 Sauvignon Blanc, Astrolabe, Marlborough, New Zealand ed2
Smooth & succulent with white peach, green tea, melon and lime zest notes, all in harmony with a juicy,
defined finish.

2013 Chardonnay, Jordan, Russian River, Sonoma, CA .56

Not a typical California Chardonnay, Jordan is crafted to honor the finest white Burgundy with its crisp fruit
flavors, vibrant acidity, and lingering finish. 91 points, Wine Enthusiast

2013 Chardonnay, Frank Family, Napa Valley, CA .52
Classic Cali Chard style, rich with tropical fruit character, toasty oak, and a butter-cream mouth-feel.
Apricots, honey, wild flowers, sweet spices and butter balanced in a rich, inviting wine loaded with
personality. 88 points, Wine Spectator

2011 Barolo, Brandini, Piedmonte, Italy .62
The nose on this Barolo is an absolute knockout, with aromas of rose and black currant. The palate impression
is all enveloping, harmonic, silky smooth and redolent with red berry fruit.

2015 Chianti Classico, Coltibuono, Tuscany, Italy ed2
A pretty red, boasting ﬂoral, strawberry, raspberry and rhubarb ﬂavors. Tobacco and mineral accents add
depth as this glides to a lingering finish. 9o points, Wine Spectator

2013 Malbec, Catena, Mendoza, Argentina vee49
Deep aromas of ripe red & dark fruits are joined by delicate violet & lavender notes with traces of vanilla &
mocha. Excellent wine with great concentration, balance and freshness. 88 points, Wine Enthusiast

2012 Cabernet Sauvignon, Sebastiani, Alexander Valley, CA +:50
A gorgeous cab with enticing notes of cherry and cranberry. On the palate, balanced red and black fruit with
characteristic notes of Alexander Valley terroir— tea, herbs, and spice. Seamless texture and a lingering

finish. A knockout.

2012 Troublemaker Blend 8, Central Coast, CA 45
46% Syrah, 25% Zinfandel, 149 Grenache, 10% Mourvedre, 5% Petite Syrah
Troublemaker combines elegance and power. Dark ruby in color, robust aromas of ripe black cherry, vanilla,
nutmeg, and tobacco. Vibrant Flavors of red berries and strawberry are layered with pepper, cocoa, and anise.

Join us every Sunday evening and enjoy a 25% discount on all sommelier’s featured bottles!
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HUGO $10

PROSECCO, ELDERFLOWER, LIME, MINT
Light, fizzy & refreshing

POPPY CULTURE $9
SKYY VODKA, POMEGRANATE, PASSIONFRUIT, LIME, GRAND POPPY LIQUEUR, GINGER, MOSCATO
The Cosmopolitan, Reimagined

TUSCAN MULE $9
TITO’S VODKA, LIMONCELLO, GINGER, FRESH LEMON
Our Signature House Cocktail

EL DIABLO $10
CAZADORES BLANCO TEQUILA, GINGER BEER, LIME, CASSIS FLOAT
A Tequila-Based Spin on the Moscow Mule

LA STELLA ROSSA $9
STARR AFRICAN RUM, PINEAPPLE, LIME, MARASCHINO LIQUEUR, POMEGRANATE
Tropical, Tiki, Citrusy

SANGRIA $10
RED WINE, VSOP BRANDY, FRESH CITRUS
Our House Recipe

SHINJUKU PARK $12
SUNTORY TOKI JAPANESE WHISKY, LIMONCELLO, SODA
Our Lighter, Citrusy Version of the Classic Scotch & Soda

BARREL-AGED “MANHATTAN” $9
SMITH & CROSS RUM, ITALIAN VERMOUTH
A Complex Spin on the Classic, Barrel-Aged in House
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BUDWEISER PERONI (Italy) JOSEPH JAMES LAGER ss
BUD LIGHT MORETTI (Italy) FOUR PEAKS KILT LIFTER ss
COORS LIGHT CORONA (Mexico) STELLA ARTOIS $6
MILLER LITE HEINEKEN (Netherlands) FIRESTONE UNION JACK IPA $6
MICHELOB ULTRA SAM ADAMS
O’DOULS (non-alcoholic) BLUE MOON
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PYRAMID APRICOT ALE, SEATTLE, WA (3 time Gold Medal winner, Great American Brewfest) $6
Pyramid Apricot Ale perfectly combines the taste and aroma of fresh apricot with the smooth finish of a traditional

wheat beer. 5.500 ABV

SAMUEL SMITH’S ORGANIC CIDER, TADCASTER, ENGLAND $6

Samuel Smith’s uses a wine yeast strain to ferment their organic cider, providing a clean finish and allowing pure

apple flavor to shine through. Gluten Free. 5.000 ABV

SIERRA NEVADA KELLERWEIS HEFEWEIZEN, CHICO, CA $6

This hazy-golden hefeweizen is made in the traditional Bavarian style. Deeply flavorful, refreshing and perfect for a
sunny day. 4.800ABV

ST. FEUILLIEN BELGIAN SAISON, LE ROEULX, BELGIUM (93 points, Rate Beer) $6

A traditional farmhouse ale celebrating the terroir of the fertile land of southern Belgium. This golden blonde ale has
earthy, herbal aromas, crisp carbonation, and slight hints of spice. 6.500 ABV

BALLAST POINT SCULPIN IPA, SAN DIEGO, CA (100 Points, Rate Beer) $7
Sculpin IPA is a bright, balanced IPA hopped at five separate stages in the brewing process. The inspired use of hops

creates hints of apricot, peach, mango and lemon. 7.006 ABV

DUVEL, BREENDONK, BELGIUM (98 Points, Rate Beer) $9

A “devil” of beer, Duvel is what put the Belgian Strong Ale style on the map. It is the benchmark by which all others are
based. Slightly fruity, dry aroma, well-hopped beer and with a slightly bitter aftertaste. Intense carbonation. 8.500 ABV

CHIMAY PREMIERE “RED CAP”, SCOURMONT, BELGIUM (g5 Points, Rate Beer) $12

Belgian ale with notes of clove, toffee, sweet dark fruit, and hints of pepper. This Trappist Dubbel pours a beautiful dark,
coppery color and pairs well with grilled & braised meats. 7.000ABV

KASTEEL ROUGE, INGELMUNSTER, BELGIUM $10

Kasteel Rouge is made from six month-old brown ale and packed with tart, fleshy dark cherries. The fruit is sumptuous
and powers on into the sweet, but drying, finish. This beer will make beer drinkers out of many who would claim that

they “don’t like beer.” 8.000 ABV

GARAGE PROJECT HOPS ON POINTE, 22 OZ, WELLINGTON, NEW ZEALAND $19

Brewed with champagne yeast, the result is a pale gold lager with a crisp, clean palate, rich tropical fruit aromas and tight bubbles
forming a dense white head of foam. 6.700 ABV

2015 GARAGE PRO_]ECT/ STONE/ COEDO TSUYU SAISON (95 points, Rate Beer) $38

21 OZ, SAITAMA PREFECTURE, JAPAN
Stone Brewing from the US West Coast, Tokyo’s Coedo Brewery and New Zealand’s Garage Project - bring their combined

experience, creativity and inspirations to this utterly unique collaborative brew. Tsuyu is infused with Ume plum and red perilla
leaf and aged in freshly emptied New Zealand Chardonnay barrels. The result is a complex and fascinating fusion of East, West and
South. 9.000 ABV

UINTA LABYRINTH BLACK ALE, 25 OZ, SALT LAKE CITY, UT (100 points, Rate Beer) $19

A multi-dimensional, rich black ale with complex intermingling of black licorice, toasted oak and hints of
bittersweet chocolate. 13.200 ABV 56 IBU’s



