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RGO I
Sparkling
RAVENTOS | BLANC CAVA ‘09 L'HEREU RESERVA BRUT
Penedes, S}oain
Refresﬁing green tyoyfe with a hint of smoke on the ]mﬁzte, ojj(-r{?, easy going and Vgcresﬁing,

stoney. There'is a hint of floral aroma here. & good aperitif or for a hot afternoon.
GLASS 12 BOTTLE 48

APHROS SPARKLING VINHAO ‘SUPER RESERVA' NV
Vinho Verde, ‘Porruga[

Vinhao (or Sousao) is a dark-skinned grape variety with origins that go back to the
west of the Tberian Peninsula. It is used to make re%ztive[y (igﬁt red wine styles which
are nonetheless d’eey@ colored thanks to the rape's strong pigmentation. This gparﬁfing r
ed issometﬁing S}Jeciaf with a c{egp dark gzwy nose that fgufs to a super c(ry ﬂnisﬁ.
BOTTLE 62

R ose

VERA VINHO VERDE ROSE ’ 12 Vinho Verde, Tort:.ga[
Grapes are Sousao and Rabo de Anho. Both have dark pigments and give the wine it's deep color that
is characteristic for rosé in the region. Aromas # wil strawberries, ved currant, and
Meyer lemon zest. On the palate pink grapefruitand strawberry balanced
by a refreshing minerality witf a crisp elegant fini ?
GLASS 9 BOTTLE 36

WWhite Wine

BODEGAS PABLO PADIN “SEGREL" ALBARINO ‘05
Rias Baixas, S}Jain
It is vich and n’}:e, but with the characteristic acid'ity and exyressive f[avm’s and aromas of
tcy:—notcﬁ albariio. T rufy in its moment now, this wine issinging and would

be termﬁc with a ﬁeuymg y[ate qf varied sﬁefgcisﬁ.

GLASs 12 BOTTLE 48

ECHEVERRIA SAUVIGNON BLANC ‘11 Curico Valley, Chile
Thisisa fami(y estate with a French ﬁeritage, located just outside [r{)f the town of Molina.
The grapes for this vintage were }Jicﬁet{ a bitearlier than usual, and it shows with a more

crisy, bright, mineral d?amcter than most warm-climate Sauvignon Blanc out there.
This is rea!)lfyj well-made, with great citrus fruit, a touch qf grass and herb, and a (ong ﬁ'm’sﬁ.

GLAss 10 BOTTLE 40

EL CoTo BLANCO VIURA ‘11 Rioja, Spain

Aromas of white- uzp frm't such as }:leacﬁes, a}a}?(es and a little banana.
CD‘ryam{ ve esh on the }Ja(are, invitinf gou to continue d'rinking.

A fresh, fruityaftertaste with hints of melon
LiNeY b e L) L)

GLAsSs 10 BOTTLE 40
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a gin ery topnote. Lithe and }nfecise, witl
T

ORI I
Dos MINAS TORRONTES ‘11 Salta, ﬂrgentina “The 2 chicks “
A wonderfull arcmat};’ﬁ)od' “friendly wine that is the best of what argentina has to
fzﬁn’ the WOT['dj ﬁe eSﬁ aromas ‘an’ﬂu’vors Cifnect’m’ine, Wﬁ'l’teﬁe}? er,

and peach pit are in harmony with anaddictive acidity and a lively finish.
GLASS 10 BOTTLE 40

g{A COROA GODELLO ‘11 Valdeorras, Spain

Pale gold. High-pitched aromas and flavors of orange, green apple and fresh fig, with

g g ﬂf exce(fen)t( finis%ing cfum’t};}’am{ (iﬁﬂn‘;}d}ﬁjmf notes.
rﬂ, orall Ey itsegc

is suave, seamless wine would work with figﬁt as well as withricher foo
BOTTLE 55

TXAKOLINA, AMEZTOI ‘12 Basque Country, S}Jm’n
Drinking this Basque wine is a ot easier than saying the names of the grapes in it:
Hondarribi Zurri and Hondarribi Beltza. Dry and light-bodied with
mineral-driven fruit and aromas of grapefruit and lemon, it is a perfect wine for seafood.
BOTTLE 55

VINA MEIN FERM BARRICA BLANCO ‘11 Ribeiro Galicia , Spain

Fragrant, yet subtle, aromas qf acacia f[ower and white pear are oﬁ(set b

a cf?an and ﬁfrer{ }m[ate, with a lovely full texture. The oak is very subtle

and, ff anytﬁing, just adds to the classiness cf this gent(e Vet cfassy foocf wine.
BOTTTLE 65

CASA MARIN RIESLING MIRAMAR ‘09 Valle de San Antonio , Chile
The Ries(ing is bone d’ry with variem[fy-correct }Jetro[ aromas and
cn’S}J acid'ity‘ It has more }zowzgﬁf citrus f[avors than a furqpean
‘Ries[ing, with'a great texture and a (ong ﬂm’sﬁ. It pairs well with ﬁ'gﬁt f
oods that are seasoned with fresﬁ herbs, S0y sauce and otherdelicate but savory f[avors.
BOTTLE 48

PETILLANT VI D'AGULLA ‘11 MUSCAT Penedes , S}min
Its name means "wine with a prickle" . This sﬁ'gﬁt( izzante wine is ﬁigﬁfy aromatic
with a super smooth and u}:ﬁﬁing c(ry ﬂnisﬁ, ’Pevfect or oysters andj}e{fect fm’ the summer.
BOTTLE 40

VINEDO DE LOS VIENTOS 'ESTIVAL'

CHARDONNAY BLEND ‘07 Atlantida Urugua
A blend of Cﬁardbmmy, Gerwurztraminer and Moscato Bianco.

The 6eauty starts in the color - with a afee}a straw ye[[ow hue. 9t continues with the aroma of 0
range }Jee[ and touch of almond. On the Joa[ate is a round [ush touch of orange }:»ee[ again
a[ong with a hint of winter spices and nice Em’gﬁt fim’sﬁ.

BOTTLE 44
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4/518 TEA SMOKED (Bar Only)
6/$18 RAW Tosazu Jelle, Ginger Shollot Relish, Chipotle Mignonette
6/420 BAKED T arragon shallot compound butter

Aiche & Tiradito

CEVICHE DE LANGOSTA: (27)

Main lobster marinated in coconut milk,(ime & orange juice,
ginger & ja(epeno, ﬂccompaniec{ with a mango }Jico de gaffo
CEVICHE DE MANGO: (18)

Salmon marinated in a mango

&spicy aji amarillo puree, toy}oet{ witﬁg fresﬁ mango
CEVICHE DE SALMON: (20)
‘King Salmon with shaved almonds, Thai chili oil. orange slices,
& sweet potato brulee, atop a tamarind sauce

CEVICHE DE PICANTE ATUN: (20)
Tuna in spi{czy sesame mayo with red onions,
scallion & top})ec{ with nori

CEVICHE DE CAMARONES: (19)
‘J"iger Prawns marinated in [ime & orange juice,
with avocado, cucumber & toasted cumin

TIRADITO DE VIERAS: (19)
Sea Sca[[o})s seared in a soy citrus gfaze with avocado balls,
orange supremes, basil & sesame seeds

TIRADITO DE ATUN: (19)
Yellow Fin Tuna in a savory shishito -
yuzu truffle glaze,pickled jafayeno, red onion & potato crunch

Sipes $5:
Sweet Potato with Panca Aioli
Texmati Rice with Coconut and Mint

Bowl of T ruﬂ'Te ‘Pq)com
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Cocktails
(* INDICATES NOBSKA FARMS PEPPERS)

PRUFROCK & A HARD PLACE 11
Alto del Carmen Reserva Pisco, Rothman & Winter Peach Liqueur,
César Florido Moscatel fEspecia[, ‘Presﬁfy Squeezed’ Lemon Juice, Devil’s ‘Tbngue Chiles*

FRUIT MATTER 14
La Diablada Pisco, ﬂa[ﬁarg Akvavit, Canm(ou})e Sym}), Lime Juice, Yerba ‘Mate, Omnge ‘Bitters

THE MACHINE BREAKER 12
E[ Dorado 12-year Old Rum, Grant “La (jarrocﬁa” Amontillado, Kombu/Shallot Syrup

REPENT & DRINK 13
La Diablada Pisco, ﬂCinﬂa(upeﬁo Shrub, Lagunims 1PA

THE REFORMER 14
Avud Amburana Cacﬁaga, Elcano Fino, Cﬁerry Heering,
‘Peycﬁaud"s Bitters, Pasilla and Moruga Scor})ion* Chiles

A MICHELADA 11
Full Sail Session Lager, Fidencio Mezcal Classico, Valentina, Clam Juice,
Say Sauce, Lime Juice, S}n’cea[ Salt Rim

Bottled Beer & Cider

FULL SAIL SESSION LAGER 5
Hood River, Oregon
NEGRA MODELO 6
‘Mexico City, ‘Mexico
LAGUNITAS IPA 7
Petaluma, Caﬁfomia
CAPTAIN LAWRENCE LIQUID GOLD 7
fE[msforc[, New York
Doc’s DRAFT HARD CIDER 6

Warwick Vaffey, New York
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Red Wine

ALTOS LAS HORMIGAS MALBEC ‘11 Valle de Uco Argentina

e KX TRA

Spirits of South America and Mlexico

@eejg, ymja(e-rec{ hues hint at a classic, Mendoza Malbec. Rich yet m’ce(y Pisco TEQU“‘A
cut, with fresh acidity and fine tannins supporting tasty wild blérry and (CHILE) 123 Téq1“[a Blanco 13
currant notes that eX}mm{ with hints of underbrush and spice. Alto Del Carmen 9 123 ‘Téqm’(a ?{ﬁejo 16 N
GLASS 12 BOTTLE 48 Capel 9 Casa Noble ‘R{z_eposaz{o 13
(PERU) Fxcellia Blanco 13 o’
PAGO DEL VICARIO PENTA TEMPRANILLO ‘05 Castilla, Spain Barsol Quebranta 11 Excellia Reposado 15 (2
It takes its name from the five months it has spent in barrel and the five grape varieties that Barsol Selecto Ttalia 12 Excellia Afiejo 17
have been used to compose the wine(489% tempranillo, 30% Cabernet sauvignon, 10% Merlot, Syrah R (M Verde Ttali Mil. s [-]
and 10% 29%Petit verdbt) This easy c{n’nﬁing red is ’Ri})e and Delicious. arso osto Verde Jtalia 13 i agro tver 11 4‘
GLAsS 12 BOTTLE 48 Encanto 12 Ocho Blanco 15
La Diablada 12 Siete Leguas Blanco 12 2>,
JOSEP FORASTER COLLITA ‘11 CAB SAUV, TEMP ‘Magcﬁu ?1sco 10 Stiete Leguas ,RE}? osado 13 b’
Conca de Barbera Spain cucaje 10
Orgtmica[[y grown and harvested Ey fhand 2 or 3 £ys l;gcore the }Jm’nf qf optimum Porton 12
}Jﬁenofic matum’ty to maintain tﬁe‘fresﬁness (2[ the grapes with no oak aging. “This Yyoung wine “
qﬁ(ers fuicy ret{fruit that's balanced with Erig t acit{ity and coofing herbs that warm the }oafute. CACH A(’:A RUM
GLASS 9 BOTTLE 36 Avud Prata 12 Diplomatico Reserva f(specia( 12 )
Avud Amburana 14 E( Dorado 3-yr Silver 9 O’
KINGSTON FAMILY qu\lf\lOT NOIR ‘'TOBIANO' ‘09 Casablanca, Chile Leblon 11 El Dorado 12-yr 11
The 2009 Tobiano Pinot Noir was mostly native yeast fermented and was aged in / 5 ‘
15% new French oak. It qﬁ%rs up notes of cedar, c%er E(Ozsom,{innumon, black cﬁegry, and black Leﬁ(m;\/lﬂesj[wg fsyecmfls [-T[?; de Csana yr Silver J <
msyﬁen’y. This leads toa smooth-textured, quite ﬁt [~bodied wine with goot{ balance and ﬁzngtﬁ ae de Uuro 10 Flor de Cana 7 “yr Reserve 10
BOTTLE 52 Mae de Ouro 5 -yr 18 Ron Zacapa Centenario 23-yr 12 2>
TRES PALACIOS CARMENERE “FAMILY VINTAGE" ‘10 Maipo, Chile MEZCAL
Spicy on the nose, this has a strong blast of olive and herb. The body on this Del Maguey Cﬁicﬁica})a 17
wine is full and well balanced, while the ﬂgvors veer toward herbal, spic Efgcé ﬁ’uit, pepper Del f]\/[aguey fpecﬂuga 32 <
and cardamom. The ﬁ’m’sﬁ is short and S}Jicy, with a severe EaEedhpn roasted character. Fi, Lﬁm cio C[a ssico 12
BOTTLE 44
Fidencio Sin Humo 12 o’
legal Reposado 15 (2
legal Ariejo 19
*

Our bar is Jol’easerf to prepare a Pisco Sour, Caipim’nﬁa, Daiquiri, Margarim, )
or other classic cocktails with the spirits (isted above for an additional $2 9’
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