
Over 50 more thoughtfully selected wines by the bottle on the last 2 pages

Mimosa
choice of fresh squeezed orange 
juice, pog, pineapple or grapefruit 

Bloody Mary
pau vodka, house-made spicy tomato 
juice, kim chee, alae salt

Clutch
tahitian vanilla infused vodka, fresh 
squeezed orange juice

Handcrafted brunch cocktails - 12

*contains egg whites     ^contains nuts

Monkeypod Mai Tai
old lahaina light and dark rums, lime, house-made macadamia 
nut orgeat^, orange curacao, honey-lilikoi foam*

Dawn Patrol
tahitian vanilla infused vodka, house-made strawberry puree, 
fresh orange juice, house-made cayenne-ginger beer

'Ai 'Ono
monkeypod single-barrel woodford reserve, lustau east india 
solera sherry, pineapple, lime, cinnamon syrup

Makawao Ave
rittenhouse rye whiskey, lemon, angostura bitters, honey, 
house-made cayenne-ginger beer

Tee Thyme
jack daniels single barrel, giffard creme de peche,passion 
thyme infused tea, lemon, lemongrass-cardamom syrup

Maui Mule
pau vodka, house-made cayenne-ginger beer, honey, lime

Bump and Run
koloa coffee rum, chai tea infused syrup, cold brew coffee, 
crème of coconut, manoa chocolate and ginger bitters

Ali’i Margarita 
maestro dobel tequila, clement creole shrubb, fresh lime juice, 
simple syrup

No Ka Oi
ocean vodka, thai basil, lime, simple syrup, honey lilikoi puree*

First Impressions
damrak gin, luxardo maraschino, lime, ginger, strawberry 
tumeric shrub, black pepper*

Ho’opono Potion
maestro dobel tequila, aperol, lime, simple syrup, cucumber

White Walker
damrak gin, crème of coconut, lime, kaffir lime leaves, 
lemongrass-cardamom syrup

Handcrafted culinary cocktails - 14
culinary cocktails

wine
Sommelier selected wines by the glass

Bubbles
Prosecco, Gondolino, Veneto Italy ................................................... 12
Pinot Noir, Avinyo, Brut Rose Cava, Spain ...................................... 13
Moscato, d’Asti, Saracco, Piedmonte, Italy ....................................... 12

Whites
Chardonnay, Patz & Hall, Sonoma Coast, California .................... 17
Chardonnay, Rickshaw, California..................................................... 12
Chenin Blanc, Domaine Huet, Vouvray, France ............................. 15
Kerner, Abbazia Di Novacella, Alto Adige, Italy ............................. 10
Pinot Grigio, Giocato, Grošika Brda, Slovenia .............................. 9
Riesling, CF Wines, Rheinhessen, Germany ................................... 10
Sauvignon Blanc, Loveblock, New Zealand ................................... 14

Rose
Grenache/Syrah, Mathilde Chapoutier, France ............................ 12
Pinot Noir, Red Car Rose, Sonoma County, California ................. 13

Reds
Cabernet Sauvignon, Obsidian Ridge, California ......................... 16
Gamay, Domaine Dupeuble, Beaujolais, France ............................. 10
Merlot, Peju, California ........................................................................ 15
Montepulciano d’Abruzzo, La Quercia, Italy ................................. 9
Pinot Noir, Acrobat, Oregon .............................................................. 12
Pinot Noir, La Voix Satisfaction, California ....................................... 15
Syrah, Lacuna, California ..................................................................... 14



craf t beers
29 Degrees On Tap

All beers are available in flights of 4-
Choose your own or ask for recommendations

* served in a 10 oz. snifter

LAGERS & BLONDES
Honolulu Beerworks, Kewalos Cream Ale, Cream Ale, Honolulu, HI (ABV 5% IBU 20) 7.5
Maui Brewing, Bikini Blonde, Munich Helles Lager, Kihei, HI (ABV 5.2% IBU 18) 7.5
Aloha Beer Company, Blonde, American Blonde Ale, Honolulu, HI (ABV 4.8% IBU 20)  8
Maui Brewing, Pau Hana Pilsner, Czech Pilsner, Kihei, HI (ABV 5.5% IBU 32)  8
North Coast, Scrimshaw Pilsner, German-Style Pilsner, Fort Bragg, CA (ABV 4.4% IBU 22)  9
Warsteiner, Dunkel, Munich Dunkel Lager, Warstein, Germany (ABV 4.9% IBU 26)  9

WHEAT ALES
Kona Brewing, Wailua Wheat, Lilikoi American Wheat Ale, Kona, HI (ABV 5.4% IBU 15)  7.5
Honolulu Beerworks, Cocoweizen, Toasted-Coconut Hefeweizen, Honolulu, HI (ABV 5.5% IBU 14) 9
Lost Coast, Great White, Witbier, Eureka, CA (ABV 4.8% IBU 15) 8 
Weihenstephaner, Hefeweisbier, Hefeweizen, Germany (ABV 5.4% IBU 14) 10

FARMHOUSE
Honolulu Beerworks, Pia Mahi'ai Saison, Honey-Citrus Saison, Honolulu, HI (ABV 5.6% IBU 24) 9
Aloha Beer Company, Waimanalo Farmhouse, Saison, Honolulu, HI (5.4% IBU 25)  10

PALE ALES
Maui Brewing, Pueo Pale Ale, Lahaina, HI (ABV 5.6% IBU 58) 9
Deschutes, Mirror Pond, American Pale Ale, Bend, OR (ABV 5% IBU 40) 8
Breakside, Tea Time Pale Ale, Lemon-Earl Gray English Ale, Portland, OR (ABV 5.1% IBU 20) 10
 
INDIA PALE ALES
Maui Brewing, Big Swell, India Pale Ale, Kihei, HI (ABV 6.8% IBU 82) 8
Honolulu Beerworks, Sheltered Bay IPA, India Pale Ale Honolulu, HI (ABV 6.7% IBU 70) 9
Aloha Beer Company, Hop Lei IPA, India Pale Ale, Honolulu, HI (ABV 6.5% IBU 70) 10
Ballast Point, Aloha Sculpin IPA, Hazy IPA, San Diego, CA (ABV 6.4% IBU 60) 10
Knee Deep, Simtra Triple IPA, Imperial IPA, Auburn, CA (ABV 11.25% IBU 131) 10*

AMBER & BROWN ALES
Honolulu Beerworks, Makakilo Brown Ale, American Brown Ale, Honolulu, HI (ABV 7% IBU 70) 9
New Belgium, Fat Tire, American Amber, Fort Collins, CO (ABV 5.2% IBU 22) 9
Rogue, Dead Guy Ale, Maibock, Newport, OR (ABV 6.6% IBU 40) 9.5

STRONG ALES
Big Island Brewhaus, Golden Sabbath, Belgian Strong Ale, Waimea, HI (ABV 8% IBU 30) 10*
Brouwerij Van Steenberge, Gulden Draak, Belgium Strong Dark Ale, Belgium (ABV 10.5% IBU 18) 12*

PORTERS & STOUTS
Big Island Brewhaus, White Mountain Porter, Coffee-Coconut Porter, Waimea, HI (ABV 5.8% IBU 30) 10
Deschutes, Black Butte Porter, American Porter, Bend, OR (ABV 5.2% IBU 30) 7.5
North Coast, Old Rasputin, Imperial Stout, Imperial Stout, CA (NITRO) (ABV 9% IBU 75) 10*
Firestone Walker, Nitro Merlin, Milk Stout, Milk Stout, CA (NITRO) (ABV 5.5% IBU 27) 10
Heretic Brewing, Chocolate Hazelnut Porter, Chocolate-Hazelnut Porter, Fairfield CA (ABV 7% IBU 33) 11

SOUR ALES & RADLERS
Stiegl, Grapefruit Radler, Grapefruit Beer, Austria (ABV 2.5% IBU 00)  9
Rogue, Paradise Pucker Sour Ale, P.O.G. Sour Ale, Newport, OR (ABV 6% IBU 5) 10
Lindeman’s, Framboise Raspberry Lambic, Raspberry Lambic, Belgium (ABV 2.5% IBU 00) 12*

CIDERS
Paradise Ciders, Pineapple Cruzer, Pineaple Cider, Honolulu, HI (ABV 6% IBU 0) 10
Paradise Ciders, Guava Lava, Guava Cider, Honolulu, HI (ABV 5.2% IBU 0) 12



Monkeypodders like to party! And we like to do it in style...
All of us here are dedicated to handcrafted food, drink, and Merrimaking.
We believe simple can be great, and the passion that goes into our handcrafted food and drinks is 
the most important ingredient! - Peter Merriman

let’s start

APPETIZERS
...to share and taste

WOOD FIRED PIZZAS
...hand-tossed with our awesome 

scratch made crust 
imported Italian Tipo 00 flour only

Kauai Shrimp & Hamakua Mushroom Potstickers - 14.95
ginger, garlic, green onions, citrus shoyu

Wood-Roasted Free Range Chicken Wings - 16.95
kiawe-roasted free range chicken, garlic, local rosemary, tzatziki sauce

Poke Tacos - 21.95
raw ahi*, ginger, shoyu, cabbage, avocado cream, crisp wonton shells

Raw Bar Mixed Plate - 22.95
sesame ahi poke* and organic waiehu macadamia nuts, coconut ceviche*, tako poke*

Lobster Deviled Eggs - 17.95
big island lobster, maili moa farms free range eggs

Pumpkin Patch Ravioli - 14.95
kiawe-roasted squash, chèvre, organic spinach, toasted walnut sage pesto

House Cut Fries - 7.95
whole grain mustard aioli, monkeypod ketchup

Garlic Truffle Oil Fries - 9.95
parmesan, whole grain mustard aioli, monkeypod ketchup

Corn Chowder - 9.95
local coconut milk, yukon gold potato, celery, ma’o farm organic kale, 
hau’ula farm tomato, local lemongrass

Hamakua Wild Mushroom & Truffle Oil - 18.95
white sauce, garlic, parmesan, fresh thyme

Margherita - 16.95
hau‘ula  farm tomatoes, fresh mozzarella, organic local basil

Proletariat - 18.95
pepperoni, organic sausage, onions, green peppers, olives, fresh mozzarella

Bourgeois - 26.95
big island lobster, hamakua wild mushroom, parmesan, organic local thyme, garlic white 
sauce

Daily Pizza Special - MKT



*Raw or cooked to order; consuming raw or undercooked fish, beef, or eggs could increase your risk of food-borne illness.

SALADS

UPCOUNTRY
From the farms, fields, and ranches

Waipoli Farm Organic Baby Romaine - 11.95
shaved parmesan, pete’s caesar dressing*

Waipoli Farm Organic Mixed Greens - 12.95
local beets, applewood smoked bacon, big island chèvre, maui onion,
orange ginger vinaigrette

MA’O Farm Organic Kale - 12.95
maui onion, golden raisins, mandarin oranges, organic waiehu macadamia nuts, 
miso sesame vinaigrette

Arugula & Organic Quinoa Salad - 13.95
fennel, fresh basil, vine-ripened tomatoes, mint, cilantro, radish, sesame miso vinaigrette

Avocado & Cucumber - 13.95
tomato, maui onion, jalapeño, cilantro, organic greens, chili lime vinaigrette

Big Island Cheese Burger - 14.95
big island beef*, dijon aioli, sautéed onions, fontina, vine-ripened tomatoes, 
waipoli farm butter lettuce, house-made quick pickle

Pulled Pork Sandwich - 14.95
house-made barbecue sauce, crispy fried onions, butter lettuce, mpk slaw

let’s eat

MAKAI
Day boat, troll-line caught fish

Fresh Island Fish Sandwich - 20.95
day boat, troll-line caught mahi mahi, thai chili aioli, mpk slaw, vine-ripened tomatoes, 
house-made quick pickle

Pete’s Fresh Fish & Chips - 23.95
day boat, troll-line caught mahi mahi tempura style, malt vinegar aioli

Fresh Caught Fish Tacos - 23.95
tomatillo salsa, fresh avocado, vine-ripened tomato, jalapeño, locally made corn tortilla

Organic Macadamia Nut Crusted Mahi Mahi - 27.95
waiehu macadamia nut and panko crust, maui pineapple relish, organic brown rice, lemon 
beurre blanc

King Kong Cheese Burger - 8.95
big island beef*, cheddar, hand cut fries

Monkey Around Cheese Quesadilla - 8.95
flour tortillas, cheddar

Monkey Business Saimin - 8.95
saimin noodles, green beans, broccoli, chicken broth

Easy Cheesy Pizza - 9.95
three cheese blend, house-made red sauce

Keiki Eggs - 8.95
scrambled eggs, bacon

Each morning our bakers and gnocchi makers hand craft fresh buns, 
breads, and doughs from scratch! 

KEIKI
For the craft young ones

Noodles & Cheese free
for keiki under 3



18% Gratuity may be added to parties of 6 or more

let’s brunch
Strawberry Cream Pie French Toast - 14.95
deep-fried panko-battered french roll

The Classic - 15.95
maili moa farms free range eggs, house-made french roll toast
with choice of       

O house-made hash browns or white rice
O applewood smoked bacon or kurobuta ham or avocado

Brunch Pizza - 16.95
applewood smoked bacon, scrambled egg, aged white cheddar, 
broccoli, jalapeño, potato, white sauce

Breakfast Sandwich - 15.95
house-made whole wheat english muffin, local egg, applewood 
smoked bacon,  smashed avocado, hau'ula tomato,
aged white cheddar, kale, sauteéd onions, garlic

Saimin - 15.95
kalua pork, broccoli, green beans, bean sprouts, red onion, 
peanuts, organic local cilantro, organic local mint

Grass Fed Loco Moco - 16.95
sunny side up local egg, big island beef*, hamakua wild 
mushrooms, ma’o farm organic chard, ali'i mushroom gravy

The Claw Benedict - 24.95
big island lobster, jalapeño hollandaise, house-made whole wheat 
english muffin, poached local egg 

Pete’s Classic Benedict - 15.95
kurobuta farm ham, jalapeño hollandaise, house-made whole 
wheat english muffin, poached local egg

Florentine Benedict - 15.95
sautéed organic spinach, vine-ripened tomato, jalapeño 
hollandaise, house-made whole wheat english muffin, 
poached local egg

Oven Charred Brussels Sprouts - 9.95
peppers, onions, parmesan

Broccoli - 6.95
balsamic reduction, chili flakes

Chili Green Beans - 6.95

House Made Hash Brown - 5.95

Applewood Smoked Bacon - 5.95

House-made French Roll Toast - 2.95

Grilled Upcountry Cornbread - 5.95

Maili Moa farms free range eggs

Monkeypod Kitchen supports local produce, organic and sustainable farming , 
ranching , and fish practices. Grass fed beef, renewable fish species and 
sustainable hormone free poultry are good for the environment and good to eat!

SIDES



thirst quenchers

DESSERT 

Strawberry - Chocolate - Banana - Coconut

La Gelateria Gelato & Sorbet - 6.95
big island vanilla, dark chocolate, kona coffee, and our featured flavor sorbets

let’s stay awhile
Save your fork for pie - 9.95

These high-end and small-batch craft liquors are carefully selected by our staff as 
standard pours in the drink of your choosing made by Monkeypod’s mixologists

PAU MAUI VODKA
hali'imaile distilling company -  hali'imaile, hawaii
  
OLD LAHAINA SILVER RUM
maui distillers -  paia, hawaii 

BUFFALO TRACE KENTUCKY STRAIGHT BOURBON
buffalo trace distillery -  franklin co., kentucky

DAMRAK GIN
bols distillery - amsterdam

PUEBLO VIEJO TEQUILA
tequila herradura - amatitán, jalisco 

DEWAR’S 12 YEAR OLD SCOTCH
dewar's distillery -  aberfeldy, scotland 

JUICE
To ease the pressure on our landfills 

we do not sell bottled water

SMOOTHIES
Organic greek yogurt

COFFEE & TEA

HANDCRAFTED WELL

Fresh Juice - 6
lemonade, coconut water, house-made ginger beer, pineapple, orange, grapefruit, pog

The Righteous Path - 8
kale, spinach, flat leaf parsley, ginger, lime, pineapple, cucumber, lemongrass

SKY Seasonal Kombucha - 6

Hawaiian Cane Sugar Soda - 3.95
cola, diet, lemon lime, ginger ale

Strawberry Smoothie - 8
fresh strawberries, fresh pineapple juice, local apple banana

House-made Cold Brew Coffee - 6

Bounce Back - 8
house-made cold brew, chai tea infused syrup, crème of coconut

French Press Waialua Coffee - 10  (32 oz)

Selection of Organic Hot Teas - 5

Artfully crafted cocktails made to order - 8



O These wines employ sustainable, organic, or biodynamic viticulture practices

wine room
 BUBBLES bot glass

 Champagne, Charles Heidsieck, Brut Reserve, France NV............................................................................................88
 Champagne, Collet, Brut Rose, France, NV. .........................................................................................................................120 
 Champagne, Billecart-Salmon Brut Rose, Ay, France  NV ...............................................................................................180 
 Champagne, Jacquesson, Cuvee 740, Extra-Brut, 1 er Cru, France NV ...................................................................140 
O Gamay/Poulsard, Patrick Bottex, La Cueille Bugey Cerdon, France NV .....................................................................48
 Gamay, Thierry Tissot Bugey Rosé Extra-Dry, France NV ..............................................................................................60 
 Prosecco di Treviso, Gondolino, Veneto, Italy NV ................................................................................................................48 12
 Pinot Noir, Avinyo, Brut Rose Cave, Spain NV ......................................................................................................................52 13
 Moscato, d’Asti, Saracco, Piedmonte, Italy ’16 .......................................................................................................................48 12

  Join us every Sunday for 50% off ALL bottles of sparkling wine!!!

 WHITES

 Carricante/Minnella/Grecanico, I Custodi, ‘ANTE’ Etna Bianco, Sicily, Italy ’14 ...........................................................44 
 Chardonnay, Rickshaw, California '16 .....................................................................................................................................48 12
O Chardonnay, Jean-Marc Brocard, Saint Claire, Burgundy, France ’15 ............................................................................52 
 Chardonnay, Patz & Hall, Sonoma Coast, Russian River Valley, California ’15 ................................................................68 17
 Chardonnay, Flowers, Sonoma Coast, California '15 ...........................................................................................................72 
 Chardonnay, Uliz Bourgogne Blanc, Cote de Beaune, Burgundy, France ’13 ...............................................................80 
 Chardonnay, Liquid Farm, La Hermana, Santa Maria, California ’13 ...............................................................................88  
 Chardonnay, Kistler, Les Noisitiers, Sonoma Coast, California ’13 ..................................................................................100
O Chenin Blanc, Domaine Huet Le Haut Lieu, Demi-Sec, Vouvray, Loire, France ’16 ...................................................60 15 
O Garganega, Monte Tondo, Soave Classico, Veneto, Italy ’15 ...........................................................................................36 
 Grenache Blanc, Groundwork, Paso Robles, California ’14 ...............................................................................................40 
O Hondarribi/Mune, Gorrondona, Bakio, Txakolina, Spain ’15 ..............................................................................................48
 Kerner, Abbazia Di Novacella, Kerner Valle Isarco, Alto Adige, Italy ’16 .........................................................................40 10 
O Pinot Grigio, Giocato, Goriška Brda, Slovenia ’16................................................................................................................36 9
O Pinot Gris, King Estate, Willamette Valley, Oregon ’16 .......................................................................................................48 
O Riesling, NXNW, Columbia Valley, Washington ’14 ............................................................................................................36 
 Riesling, CF Wines, Euro-Asian, Rheinhessen, Germany ’15 .............................................................................................40 10
O Riesling, Fritz Haag, Brauneberger, Kabinett, Mosel, Germany ’13 ...................................................................................52
 Riesling, Marc Tempe, Alsace, Germany ’13 .........................................................................................................................56 
O Riesling, F. Weins Prum Wehlener Sonnenuhr Kabinett, Mosel, Germany ’14 ............................................................64
 Riesling, Selbach-Oster, Riesling Spatlese, Mosel, Germany, ’15 ......................................................................................72
O Sauvignon Blanc, Loveblock, Marlborough, New Zealand ’16 ..........................................................................................56 14 
O Sauvignon Blanc, Chateau La Rabotine, Sancerre, France ’15 ..........................................................................................60 
O Sauvignon Blanc, Domaine du Salvard, Cheverny, Loire, France '16 ...............................................................................48  
O Viognier, Domaine de Triennes St. Fleur, Provence, France ’15 .......................................................................................36
 Viognier, Domaine Yves Cuilleron, Les Vignes D’a Cote, Rhone, France ’16 ................................................................72 

 ROSE

 Grenache, Syrah, Cinsault, Rollel, Domaine Des Muretins, Tavel '14 ...............................................................................48
 Grenache/Cinsault/Syrah/Picpoul, Mathilde Chapoutier, Grand Ferrage, Cotes de Provence, France '16  .........48 12 
O Grenache, Stolpman, California '16 .........................................................................................................................................48 
O Hondarribi Beltza/ Zuri, Ameztoi Rubentis, Txakolina, Getariako, Spain '16 ..................................................................52 
O Pinot Noir, Red Car Rose, Sonoma County, California ‘16 .................................................................................................52 13
O Pinot Noir/Syrah, Domaine Serene, ‘R’ Rose, Willamete, Oregon ‘NV .........................................................................60 
 Tibouren/Grenache, Clos Cibonne, Cuvee Tradition, Provence, France ’15 ................................................................56 
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O These wines employ sustainable, organic, or biodynamic viticulture practices

wine room
 REDS bot  glass

O Cabernet Franc, Domaine de Pallus Les Pensees, Chinon, Loire, France ’13 ................................................................48 
 Cabernet Sauvignon, Smith & Hook, Central Coast, California ’16 ..................................................................................48 
 Cabernet Sauvignon, Obsidian Ridge, Mayacamas Ridge, California ’15 .......................................................................64 16
 Cabernet Sauvignon, Two Hands, McLaren Vale, Australia ’16 ..........................................................................................76
 Cabernet Sauvignon, Miner, Napa Valley, California ’14 .....................................................................................................84 
 Cabernet Sauvignon, Matthiasson, Napa, California '14 ....................................................................................................100 
O Cabernet Sauvignon, Neyers, Neyers Ranch, Conn Valley, Napa, California ’15.........................................................100 
O Cabernet Sauvignon, Cade, Howell Mountain, Napa, California ’14 ..............................................................................140 
O Cabernet Sauvignon, Spottswoode, Napa, California ‘14 ...................................................................................................180
O Cabernet Sauvignon/Merlot/Syrah, NXNW, Oregon '14 ..................................................................................................48 
 Cabernet Sauvignon/Petit Verdot/Cab Franc, Brancaia ‘Illatraia’, Tuscany, Italy ’11 .....................................................88 
O Grenache/Syrah, Domaine La Manarine, Cotes du Rhone, France ’14 ..........................................................................36 
O Grenache/Carignan, Alvaro Palacios, Camins del Priorat, Spain ’15 ............................................................................76 
 Gamay, Domaine Dupeuble, Beaujolais, France ’15 ...........................................................................................................40 10 
O Gamay, Marcel Lapierre, Julienas, Beaujolais, Villie-Morgon, France '16 .....................................................................64 
O Malbec, Finca Decero, Mendoza, Argentina ’15...................................................................................................................52 
 Merlot, Peju, Napa, California ’14 .............................................................................................................................................60 15
 Merlot /Cab Sauv/Cab Franc, Chateau le Puy, Barthelemy, Bordeaux, France ’15 ....................................................100
 Montepulciano d’Abruzzo, La Quercia, Abruzzo, Italy ’15..................................................................................................36 9
O Nebbiolo, Bovio Rocchetevino Barolo, Piedmont, Italy ’11 .................................................................................................88
 Nerello Mascalese/Nerello Cappuccio, I Custodi, “Pistus” Etna Rosso, Sicilia, Italy ’14 ..............................................64 
 Petit Verdo, Snowden, Napa Valley, California '14 ................................................................................................................76 
 Pinot Noir, Acrobat, Willamette Valley, Oregon ’15 .............................................................................................................48 12
 Pinot Noir, La Voix Satisfaction, Kessler-Haak Vineyard, California '13 ..........................................................................60 15
O Pinot Noir, Emeritus, Hallberg Ranch, Russian River Valley, California ’14 .......................................................................64 
 Pinot Noir, Anthill Farms, Sonoma Coast, California ’14 .....................................................................................................76 
O Pinot Noir, Grosjean, Vigne Tzeriat, Valle d'Aosta, Italy '13 .................................................................................................76 
 Pinot Noir, Lutum, Durell Vineyard, Sonoma Coast, California ’13 ..................................................................................100 
 Pinot Noir, Beaux Freres, The Beaux Freres Vineyard, Willamette Valley, Oregon ’14 ..............................................144 
O Pinot Noir, Kosta Browne, Sonoma Coast, California ’14 ...................................................................................................160 
O Ruche, Montalbera, L'Aceento DOCG, Piedmont, Italy '15 .............................................................................................60 
O Sangiovese, Piaggia, Pietranera IGT Toscana, Tuscany, Italy ’15 .......................................................................................56 
 Sangiovese, Poggio Scalette, Il Carbonaione, Alta Valle Della Greve IGT, Tuscany, Italy ’15 ......................................120 
O Sangiovese/Merlot/Syrah, Antonio Sanguineti, Nessun Dorma IGT, Tuscany, Italy '14 ..............................................48 
O Syrah, Stolpman, Estate, Ballard Canyon, Santa Ynez, California ’14 ...............................................................................48 
O Syrah,Grenache, Mourvedre, Bonny Doon, Le Cigare Volant, Central Coast, California '12 ......................................48  
O Syrah, Lacuna, California ’13 .....................................................................................................................................................56 14
O Tempranillo, Luberi Orlegi, Rioja, Spain '16 ...........................................................................................................................48 
O Tempranillo, Remelluri Reserva, Rioja, Spain ’10 .................................................................................................................88
O Zinfandel, Dashe, California '14 ................................................................................................................................................64
 Zinfandel, Scherrer Vineyard, Old and Mature Vines, Alexander Valley, California ’13 ............................................64 

 DESSERT

 Taylor Fladgate, 20 Year Tawny Port, Portugal NV ............................................................................................................. 12


