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Welcome to The Blue Pig Tavern at Congress Hall. 

We are pleased and excited to have you join us in historic Cape May. 

In the pages to follow, you will find a vast selection of wines from around the world  

in addition to an expertly-crafted cocktail selection. 

Our  “by the glass”  selection changes in concert with Chef John Zaitoun’s seasonal 

fare so that together we can highlight ingredients both from our Beach Plum Farm 

and the bountiful coastal waters that surround us in beautiful Cape May.   

The following selections showcase the premiere vineyards from around the world.   

As you’ll see, we have a strong passion for the wines of California and western 

Europe. However, every so often wines from outside of those regions captivate us so 

much that we feel compelled to showcase them on our list.  We hope that you’ll find 

them as exciting as we do.

On behalf of the Congress Hall team we hope you have a memorable evening.  

If we can do anything to make your stay more enjoyable, please feel free to let us 

know. Wine, food, and gracious hospitality are our passion, and we look forward to  

sharing that with you.

Best Regards,

Billy Scott & The Congress Hall Team

We are also excited to serve and present any special bottles of wine that you bring in to enjoy with your meal. We ask 
that you limit corkage to one bottle per couple dining. Please note a $35 Corkage fee per 750mL bottle.
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WINES BY THE GL ASS
SPARKLING

ROSÉ

Rosé, CHATEAU D’ESCLANS,  “Whispering Angel,” Côtes de Provence, France	 2024	 18

Rosé, HAMPTON WATER, Languedoc, France	 2024	 13

WHITE

Albariño, PAZO TORRE PENELAS, “Pazo Das Bruxas,” Rías Biaxas, Spain	 2024	  15

Chardonnay, JORDAN, Russian River Valley, Sonoma County, California	 2022	  19

Chardonnay, ICONOCLAST, Russian River Valley, Sonoma County, California	 2022	 13

Pinot Grigio, ALVERDI, Veneto,Italy 	 2024	 12

Sancerre, JEAN-MARC & MATHIEU CROCHET, Bué, France	 2024	 18

Sauvignon Blanc, FRENZY, Marlborough, New Zealand	 2025	  13

RED

Cabernet Sauvignon, THE FEDERALIST, Lodi, California	 2021	 12

Cabernet Sauvignon, ROBERT MONDAVI, Napa Valley, California	 2022	  21  

Merlot Blend, CHATEAU MILON,  “Caprice,”  Saint Èmilion, Bordeaux, France 	 2023	  15 

Pinot Noir, BENTON LANE,  “Estate,” Willamette Valley, Oregon	 2022	 19

Pinot Noir, LAPIS LUNA, North Coast, California	 2024	 12

Sangiovese, ARNALDO CAPRAI, Montefalco Rosso, Umbria, Italy	 2021	 15 

DESSERT WINE

Madeira, BROADBENT, “Rainwater,” Madeira, Portugal 	 N.V.	  13

Founder’s Reserve Port, SANDEMAN, Douro, Portugal 	 5yr 	  13

Tawny Port, GRAHAM’S, Douro, Portugal  	 10yr 	 14      

Tawny Port, GRAHAM’S, Douro, Portugal  	 20yr 	 17         

Traditional LBV Port, SMITH WOODHOUSE, Douro, Portugal  	 2009 	 14

Crémant Rosé, PIERRE SPARR, Brut Rosé, Crémant d’Alsace, France 	 NV	  15

Prosecco,  MOLETTO, Extra Dry Prosecco, Treviso, Italy	 NV	 12

Brut Champagne, MOËT & CHANDON, “Imperial,” Épernay, France, (187ml)	 NV	    26
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BEER
FEATURED DRAFT

BOTTLES & CANS

American Pale Ale, CAPE MAY BREWING CO., “Blue Pig Tavern Ale,” Cape May, NJ 	 5.0%	 8

Hazy IPA, FAITH AMERICAN BREWING, “Blue Hazy IPA,” Margretville, NY (16 oz)	 6.0%	 10

Light American Lager, MILLER LITE, Milwaukee, Wisconsin	 4.2%	 7

Mexican Pale Lager, CORONA, Mexico	 4.6%	  8

Non-Alcoholic, STELLA ARTOIS 0.0, “Lager,” Belgium	 0.0%	  8

Stout, GUINNESS, Ireland	 4.2%	  8

Vodka, SURFSIDE, “Lemonade,” Pennsylvania	 4.5%	  9

Vodka, SURFSIDE, “Half & Half,” Pennsylvania	 4.5%	  9

Vodka, SURFSIDE, “Iced Tea,” Pennsylvania	 4.5%	  9

Belgian-Style Wheat Ale, ALLAGASH BREWING, “White,” Por tland, Maine	 5.2%	 8

Blonde Ale, SLACKTIDE BREWING, “Rusty Nail Ale,” Cape May C H, NJ 	 5.0%	          8  

Hazy IPA, SLACKTIDE BREWING, “Congress Hall Four Presidents IPA,” Cape May CH, NJ	 6.0%	 8

IPA, CAPE MAY BREWING CO., “Cape May IPA,” Cape May, New Jersey	 6.3%	  8

Light Lager, MICHELOB ULTRA, St. Louis, Missouri	 4.2%	  7      

Pilsner, STELLA ARTOIS, Belgium	 5.0%	  8
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SEASONAL COCKTAILS

BRIXXON NO. 7 -  17
skyy vodka, fresh wa t e r melo n, bas il , l ime, c lub

BEACH PLUM FARM MARGARITA -  17
cazad o res  bla nco t eq uila, l ime,cucumber, b ea ch plum fa r m min t

SEASIDE BLISS -  17
gray whale  g in, campa r i, spa rkl ing g rapefrui t , o ra ng e

GIANT BET MOJITO -  15
ba ca rdi  super io r  rum, s t ra wberry, b ea ch plum fa r m min t, l ime

SEASONAL SANGRIA -  15
whi t e  w ine, o ra ng e l iq ueu r, fresh s easo nal  frui t

TAVERN CL ASSICS

THE BLUE PIG TAVERN MARTINI -  17
skyy vodka, hypno t iq, blue cu ra çao, p ineapple

ESPRESSO MARTINI -  17
absolu t  va nil ia vodka, caffe  bo rghe t t i , fresh-brewe d espresso

CHERRY BOURBON SOUR -  17
re demp t io n bo u rbo n, l emo n, luxa rd o

PERFECT PEAR MARTINI -  17
absolu t  pea r vodka, o ra ng e l iq ueu r, l ime, whi t e  cra nberry
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NON-ALCOHOLIC

WILLIAM’S ARRIVAL -  12
dhos z e ro proof  g in, b ea ch plum fa r m min t, l emo n, t o ni c

THE SPICY WRENY -  12
dhos z e ro proof  t eq uila, ja lapeño, l ime, o ra ng e

BEACH PLUM FARM GINGER-MINT MULE -  12
bea ch plum fa r m min t, g ing er  b ee r, l ime

THE WAVERLY -  12
dhos z e ro proof  g in, spa rkl ing p ink grapefrui t

TÖST SPARKLING ROSÉ WHITE TEA -  12
infuse d w i t h whi t e  cra nberry, g ing er, e lderberry
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HALF BOTTLES 
-al l  bottles are 375ml unless otherwise noted-

1009 Brut,  GOSSET, “Grand Réserve,” Epernay, France N.V. 65

1020 Brut, MOËT & CHANDON, “Imperial,” Épernay, France, (187ml) N.V.    26

1036 Brut, ROEDERER ESTATE,  Anderson Valley, California N.V. 36

1035  Brut Rosé, CHANDON, “Brut Classic,” California (187ml) N.V.   26

1034 Prosecco Superiore, JEIO, Valdobbiadene, Italy (187ml) N.V.  30

6046 Chardonnay, DOMAINE VOCORET, Chablis, Burgundy, France 2020 40

6122 Chardonnay, DUCKHORN VINEYARDS, Napa Valley, California 2023 39

6057 Sauvignon Blanc, HONIG, Napa Valley, California 2024 38

8107 Cabernet Sauvignon, GROTH, Oakville, Napa Valley, California 2020 60   

8067 Pinot Noir, CRISTOM, “Mt. Jefferson Cuvée,” Willamette Valley, Oregon 2023 50 

8043 Sangiovese, SALCHETO, “Biskero,” Chianti, Toscana, Italy 2022 35   

CHAMPAGNE/SPARKLING

WHITE

RED

6040 Ice Wine, INNISKILLIN, “Vidal,” Niagara Peninsula, Canada 2017 68 

DESSERT
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SPARKLING WINE

1021 DOM PERIGNON, Brut, Épernay 2013 440

1022 GOSSET, “Celebris Blanc de Blancs,” Brut, Épernay 2012    550 

1007 GOSSET, “Grande Réserve” Brut, Épernay N.V.    115

1027 KRUG, “Grande Cuvée,” Reims N.V. 468

 1024 LOUIS ROEDERER, “Cristal,” Reims 2012    480

1025 MOËT & CHANDON, “Imperial,” Épernay N.V.    125

1011 TELMONT, “Réserve Héritage,” Damery 2021 88

1028  VEUVE CLICQUOT, “Yellow Label,” Brut, Reims  N.V.  145 

1029  VEUVE CLICQUOT, “Rose,” Brut, Reims  N.V.  152

1032 BISOL, “Crede,”  Valdobbiadene, Italy NV 65

1006 MOLETTO, Extra Dry, Treviso, Italy NV 58

1039 SELECTA, Rosé, Penedès, Spain NV 60

SPARKLING UNITED STATES

PROSECCO

CAVA

1001 GRUET, “Blanc de Blancs,” Brut, Albuquerque, New Mexico NV 48

1008 ROEDERER ESTATE, “Special Cuvée,” Brut, Anderson Valley, California NV 80

1002 SCHARFFENBERGER, Brut, Mendocino, California NV 68

1005 SCHRAMSBERG, Brut Rosé, North Coast, California 2021 95

CRÉMANT

1030  DOUDET-NAUDIN, Brut, Crémant de Bourgogne NV  52  

1038  PIERRE SPARR, Brut Rosé, Crémant d’Alsace  NV  72

CHAMPAGNE
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UNITED STATES WHITE
CHARDONNAY NAPA VALLEY, CALIFORNIA

CHARDONNAY SONOMA COUNTY, CALIFORNIA

OTHER UNITED STATES CHARDONNAY

OTHER UNITED STATES WHITE

6093 Albariño, KONGSGAARD, Napa Valley, California 2023  175

6082 Chenin Blanc + Viognier, PINE RIDGE VINEYARDS, Napa Valley, CA 2023 45

6083  Pinot Gris, ELK COVE, Willamette Valley, Oregon 2023  50

6064  Sauvignon Blanc, ROUTESTOCK, Napa Valley, California 2023  60 

6056  Sauvignon Blanc, STAG’S LEAP WINE CELLARS, “Aveta,” Napa Valley, CA  2023 85

6060 AUBERT, Carneros 2023  165

6031 CAKEBREAD CELLARS 2023  120

6003 CHATEAU MONTELENA 2023  150

6021 FAR NIENTE 2022 158

6042 KONGSGAARD 2022  300

6030 SHAFER, “Red Shoulder Ranch,” Carneros 2022  145

6001 STAG’S LEAP WINE CELLARS, “Hands of Time”  2021 75

6052  AUBERT, “Powder House,” Sonoma Coast 2023  210

6058  AUBERT, “UV-SL,” Sonoma Coast 2023  295

6032  CROSSBARN BY PAUL HOBBS, Sonoma Coast 2023  60

6022 HANZELL, “Sebella,” Moon Mountain District 2022 88   

6029 ICONOLAST, Russian River Valley 2022 63

6007  JORDAN, Russian River Valley 2023 90

6053  KISTLER, “Les Noisetiers,” Sonoma Coast  2022 140

6061  KOSTA BROWNE, “One-Sixteen,” Russian River Valley 2022 150

6023 RAMEY CELLARS “Fort Ross-Seaview,” Sonoma Coast 2023 105

6020 ROUTESTOCK, Sonoma Coast 2023 65

6116 ALTA MARIA VINEYARDS, Santa Maria Valley, California 2021 65 

6002  CHEHELEM, “Inox Unoaked,” Chehalem Mountains, Oregon 2022 50

6041  ELOUAN, Willamette Valley, Oregon 2021  55

6004  GOOSE RIDGE, “G3,”  Willamette Valley, Oregon 2021  45

6043  KELLEY FOX WINES, “Durant Vineyard,” Dundee Hills, Oregon 2023  100 

6125  RESONANCE, Willamette Valley, Oregon 2022  115
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FRANCE WHITE

CHABLIS

OTHER FRANCE WHITE

6101  Chenin Blanc, DOMAINE HUET, “Clos du Bourg,” Sec, Loire Valley 2023  95

6096  Chenin Blanc, FAMILLE JOLY, “Les Vieux Clos,” Savennieres 2022  140 

6094  Muscat, ALBERT BOXLER, Alsace 2019  128

6080  Sauvignon Blanc, GÉRARD BOULAY, “Comtesse,” Chavignol, Sancerre 2023 150

6073 Sauvignon Blanc, GÉRARD BOULAY, “Les Monts Damnes,” Chavignol, Sancerre 2023 125

3105 Sauvignon Blanc, JEAN-MARC & MATHIEU CROCHET, Bué, Sancerre 2023 87

6081 Sauvignon Blanc, JEAN-MAX ROGER, “Marnes et Caillottes,” Bué, Sancerre 2023  80

BURGUNDY

6115 BILLAUD-SIMON, “Les Clos,” Grand Cru 2023 275

6045 DOMAINE LAROCHE, “Les Vaudevey,” 1er Cru 2022 130

6044 LOUIS MICHEL & FILS, “Butteaux,” 1er Cru 2022  95

6054  RENÉ ET VINCENT DAUVISSAT  2022  212

6006  RENÉ ET VINCENT DAUVISSAT, “Petit Chablis” 2022  160

6005  DOMAINE BOUCHARD PÈRE & FILS, “Beaune Du Château,” 1er Cru  2021  120

6108 DOMAINE D’ EUGENIE, “Les Perclos,” Chassagne-Montrachet 2022  225

6107 DOMAINE DES QUATRE SAISONS, “Tonnerre,” Bourgogne Blanc 2022 60

6033  DOMAINE DOUDET-NAUDIN, Bourgogne Aligoté 2021  55

6055 DOMAINE FAIVELEY, “Le Vallon Blanc,” Mercurey  Blanc 2023 100

6097 DOMAINE LEFLAIVE, Bourgogne Blanc 2022  195

6104 DOMAINE MATROT, “Les Chevaliéres,” Meursault  2022  180 

6034  DOMAINE SYLVAIN PATAILLE, Bourgogne Aligoté 2022  80  

6051 DOMAINES LEFLAIVE, Macon-Verzé 2022  150 

6000 DOMAINE RAMONET, “Les Chaumées,” Chassagne-Montrachet, 1er Cru 2020  360
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SOUTH AFRICA/NEW ZEALAND

AUSTRIA/GERMANY WHITE

SPAIN WHITE

UNITED STATES ROSÉ

6106 Albariño, GRANBAZAN, “Etiqueta Verde,” Rias Biaxas 2024 65    

6124 Albariño, PAZO TORRE PENELAS, “Pazo das Bruxas,” Rias Biaxas 2024 70

6066 Albariño, ZARATE, Rias Biaxas 2024 75

3215 Getariako Txakolina, TXOMIN ETXANIZ, País Vasco  2024  70

6100  Grüner Veltliner, WEINGUT BRUNDLMAYER,  “L & T,” Kamptal, Austria  2024  68

6074 Riesling Kabinett, MÖNCHHOF, “Estate,” Mosel, Germany 2024 65

6092 Riesling Spätlese, JJ PRÜM, “Zeltinger Sonnenuhr,” Mosel, Germany 2020 125 

6075 Riesling Trocken, DÖNNHOFF, Nahe, Germany 2024 70

3111  Sauvignon Blanc, FRENZY, Marlborough, New Zealand 2025  58

6071 Sauvignon Blanc, SOUTHERN RIGHT, Walker Bay, South Africa 2024 60

6112  ARNOT-ROBERTS, California 2024  68

6050  MACARI, Long Island, New York 2022  55

2001 CHATEAU D’ESCLANS, “Whispering Angel,” Côtes de Provence 2024 88

2002 HAMPTON WATER, Languedoc 2024 64

6114  PEYRASSOL, “Cuvée Des Commandeurs,” Côtes de Provence 2023 60   

6121  PEYRASSOL, “La Croix,” IGP Méditerranée, Côtes de Provence 2023 50

FRANCE ROSÉ

ITALY WHITE
6095 Arneis, CERETTO,  “Blange,” Langhe, Piedmont 2023 80

6120 Carricante, GAJA-IDDA, “Sicilia Bianco,” Sicily  2023 115

6084 Greco Di Tufo, COLI DI LAPIO,  “Alexandros,” Campania 2022 68

3202 Pinot Grigio, ALVERDI, Veneto 2023 58

6123 Pinot Grigio, ELENA WALCH, “Selezione,” Veneto 2024 70

6119 Vermentino, CASTELLO DI VOLPAIA, “Prelius,” Maremma, Tuscany 2023 55
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UNITED STATES RED

PINOT NOIR SONOMA COUNTY

PINOT NOIR OTHER CALIFORNIA

PINOT NOIR OREGON/WASHINGTON

8083 BLOODROOT 2022  52

8094  FLOWERS, Sonoma Coast 2022  125

6506  GARY FARRELL, Russian River Valley 2022  105

8066 JUGGERNAUT, Russian River Valley 2021 70

7047 KISTLER, Russian River Valley 2023 155

7082 LITTORAI, Sonoma Coast 2022 145 

7110  MARTINELLI, “Bondi Home Ranch Vineyard,” Russian River Valley 2021  175

7083 MIGRATION, Sonoma Coast 2021 115

7100  RAEN, “Royal St. Robert Cuvée,” Sonoma Coast 2023  160

7073 ROUTESTOCK, Sonoma Coast 2022 65

8090  SUMMER DREAMS BY HUNDRED ACRE, “Stargazing,” Sonoma Coast 2022  135

8100 BELLE GLOS, “Balade,” Santa Maria Valley 2023  100

8072  KOSTA BROWNE, Sta. Rita Hills 2022  170 

6514 LAPIS LUNA, North Coast 2024 58

7093  MELVILLE,  “Estate,”  Sta. Rita Hills 2022  98

8086 NATIVE 9,  “Rancho Ontiveros Vineyard,” Santa Maria Valley 2012  110

8096  BENTON LANE, “Estate,” Willamette Valley, Oregon  2022  80

8105 BERGSTRÖM, “Silice,” Chehalem Mountains, Oregon  2018 180 

7092  BIG TABLE FARM, Willamette Valley, Oregon  2022  100

7095 KELLEY FOX WINES, “Mirabai,” Dundee Hills, Oregon 2023 105

6502 KEN WRIGHT CELLARS, Willamette Valley, Oregon 2024 90

7003  RESONANCE, Willamette Valley, Oregon  2022  98

8110  SUBSTANCE, Columbia Valley, Washington  2021  47
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CABERNET SAUVIGNON NAPA VALLEY

OTHER UNITED STATES CABERNET SAUVIGNON

8002 ALH BY PAUL HOBBS, Coombsville 2022 120

7000 CAYMUS 2021 260

7041  DARMS LANE, “Fortune 1621”  2022  70

8069  DUCKHORN VINEYARDS 2021  145

7042  DUNN VINEYARDS, Howell Mountain 2021  350

7020 FAUST 2022  150

7002  HARDIN 2022  75  

7064 HEITZ CELLAR 2019 158     

8152 HUNDRED ACRE “Wraith” 2023 850

7033 LARKMEAD 2019 225

7025 MAYACAMAS, Mt. Veeder 2020 295

8060 PAUL HOBBS, Coombsville 2018 175

7075 ROBERT MONDAVI 2022  96

7043 ROBERT MONDAVI, “The Estates,” Oakville   2021  158

7001 ROUTESTOCK 2022 80

8070  SCATTERED PEAKS 2021 90

7034 SHAFER, “One Point Five”  2021 210

7053  SHAFER, “TD-9”  2022  165

8071  SILVER GHOST, Calistoga 2023  85        

8150 STAG’S LEAP WINE CELLARS, “Artemis”  2022 185

7040 STAG’S LEAP WINE CELLARS, “Cask 23”  2020 415

7031 CHARLES & CHARLES, “Bolt,” Colombia Valley, Washington  2020 42

7030 DAOU, “Special Select,” Paso Robles, California 2023 68

6508 FEDERALIST, Lodi, California 2021 59

7024 FREELANDER, “District One,” California 2022 50

7022  GOLDSCHMIDT, “Stonemason Hill,” Alexander Valley, California 2023 60

7021  JORDAN, Alexander Valley, Sonoma County, California  2019  125

8089 KLIPSUN, “Klipsun Vineyard,” Red Mountain, Washington 2022 130

7032 MARTIN RAY, California  2020 60

7023 MCMANIS FAMILY VINEYARDS, California  2022 45

8099  SILVER OAK, Alexander Valley, California 2021  140        

MERLOT/MALBEC CALIFORNIA

8020 Malbec, FREY VINEYARDS, Mendocino, California 2022 45

7004 Merlot, CHAPPELLET, Napa Valley, California 2021 120

7094  Merlot, MARKHAM VINEYARDS, Napa Valley, California 2021  80

6500 Merlot, PARCEL 41, North Coast, California  2021  62



THE BLUE PIG TAVERN	 14

PROPRIETARY RED BLENDS NAPA VALLEY

PROPRIETARY RED BLENDS CALIFORNIA

ZINFANDEL CALIFORNIA

OTHER UNITED STATES RED

7063  ARIETTA, “Quartet”  2021  140

8063  CHAPPELLET, “Mountain Cuvée”  2023  98  

7081  CLIFF LEDE, “High Fidelity”   2023  195

8051  DOMINUS  2019  535      

8087  FORTUNATE SON BY HUNDRED ACRE, “The Diplomat”   2022  300 

7044  OPUS ONE, Oakville  2017  525

7050 OPUS ONE, Oakville  2018  545

7051 OVERTURE BY OPUS ONE 2021 375       

8035 WHITEHALL LANE, “Tre Leoni”  2023 82

7071  Barbera Blend, IDLEWILD, “Flora and Fauna,” North Coast 2022  55

7070  Cabernet Blend, ARNOT-ROBERTS  2022  98

7061  Cabernet Blend, GHOST PINES, Napa/Sonoma/Lake County 2021  60

7062  Cabernet Blend, LEVIATHAN  2021  105

7052  Cabernet Blend, PETER MICHAEL, “Les Pavots,” Knights Valley 2019  325

8095  Grenache Blend, BOOKER VINEYARD, “Oublié,” Paso Robles 2019  150

8054 Syrah Blend, TABLAS CREEK, “Patelin de Tablas,” Paso Robles 2021 70

7060 Syrah Blend, VINA ROBLES, “The Arborist,” Paso Robles 2021 65

8080  Zinfandel Blend, SANDLANDS, Lodi  2022  75

8000  ARNOT-ROBERTS, “Kirschenmann Vineyard,”  Mokelumne River  2023  90

7102 METTLER, “Epicenter Old Vine,” Lodi 2021 55

8030  ROMBAUER,  “Old Vines,” Napa Valley 2022  105

8101  TURLEY,  “Old Vines,” Napa Valley 2022  70

7101  Cabernet Franc, WÖLFFER ESTATE , Long Island, New York 2021  45

8065  Petite Sirah, STAGS’ LEAP WINERY, Napa Valley, California 2020  85

8052 Syrah, BEDROCK, California 2022 70

8084  Syrah, BOOKER, “Fracture,” Paso Robles , California 2019  175 

8106 Syrah, K VINTNERS, “Royal City,” Walla Walla Valley, Washington 2020 190
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FRANCE RED
BURGUNDY

BORDEAUX

OTHER FRANCE RED

8074 ALBERT BICHOT, Santenay 1er Cru, “Clos Rousseau” 2020  138

8097 DOMAINE DE LA ROMANÉE-CONTI, Échezeaux Grand Cru 2022 2295

7045 DOMAINE DE LA ROMANÉE-CONTI, Vosne-Romanée 1er Cru, “Cuvee Duvault Blochet” 2022 1495

8075 DOMAINE DES LAMBRAYS, Morey St. Denis, “Villages” 2021  210

8088 DOMAINE DU PAVILLON, Pommard 1er Cru, “Les Rugiens” 2020  260

8031 DOMAINE FAIVELEY, Mercurey 1er Cru, “Clos du Roy”  2022 145

7084 GRIVOT-GOIST, Bourgogne, Côtes d’Auxerre  2023  65

7026 MAXIME CROTET, Bourgogne, “Opulence,” Côtes de Beaune 2023  99

8076 SYLVAIN PATAILLE, Marsannay 2022  125

8062 THIBAULT LIGER-BELAIR, Côtes de Nuits-Villages, “Au Leurey”  2022  135

8093 VINCENT GIRARDIN, Gevrey-Chambertin, “Vieilles Vignes” 2021  196

7048  CHÂTEAU DUHART-MILON ROTHSCHILD, Pauillac, Grand Cru Classé   2021  250

8021  CHÂTEAU GLORIA, Saint-Julien  2017  120

8022  CHÂTEAU LASSEGUE, Saint Émilion, Grand Cru Classé  2013  155

6512  CHÂTEAU MILON, “Caprice,” Saint Émilion  2023  70

8055  CHÂTEAU PAVIE, Saint Émilion, 1er Grand Cru Classé “A”  2015  850

7049  CHÂTEAU POUGET MARGAUX, Margaux, Grand Cru Classé  2019  150

8081  CHÂTEAU TROPLONG MONDOT, Saint Émilion, 1er Grand Cru Classé “B” 2012  250

8102 Gamay, DOMAINE LES CHARMES, Moulin-à-vent, Beaujolais 2023 50 

8034 Gamay, DOMAINE MARCEL LAPIERRE, “Morgan,” Beaujolais  2022 90

8050 Grenache Blend, CHÂTEAU DE BEAUCASTEL, Châteauneuf-du-Pape 2021 165

8064  Grenache Blend, FRANCK BALTHAZAR, Côtes-du-Rhône 2021  60 

8053 Grenache Blend, LES CLEFS DU CALADAS, Châteauneuf-du-Pape 2021 75

7090  Pinot Noir, LULUMI, Pays d’Oc  2023  45  

7072 Syrah Blend, DOMAINE ROSTAING, Côte Rôtie 2022  155
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ITALY RED
BAROLO

BARBARESCO

OTHER ITALIAN RED

6520 BARTOLO MASCARELLO , Langhe, Piedmont  2020 499 

8040 CASTELLO DI VERDUNO, “Massara,” Piedmont  2019 175

8033 ELVIO COGNO, “Cascina Nouva,” Piedmont  2020 135

8019 GIACOMO CONTERNO, “Francia,” Serralunga d’Alba, Piedmont  2018 565

8032 MARGHERITA OTTO, Langhe, Piedmont  2019 225

8041  CASCINA BARICCHI, “Riserva Rose Delle Casasse,” Piedmont   2017  150

6503  GAJA, “Sito Moresco,” Langhe, Piedmont  2022  170

8104  MASSOLINO, Piedmont  2020  135

7097 Barbera d’Alba, GIACOMO CONTERNO, “Vigna Francia,” Barbera d’Alba  2022 180 

8042 Barbera d’Asti, CA’ DI PIAN, “Superiore,” Asti , Piedmont  2023 58

8103  Corvina Blend, BUSSOLA, “Classico,” Amarone Della Valpolicella, Veneto  2019  170

8044  Corvina Blend, BUSSOLA,  “Ca’ del Laito,” Valpolicella Superiore Ripasso, Veneto  2019  75

7096 Nebbiolo, GIUSEPPE MASCARELLO, Langhe, Piedmont  2022 140

8045 Nebbiolo, ODDERO, Langhe, Piedmont  2022 70   

6511 Sangiovese,CASTELLO DI VOLPAIA, Chianti Classico, Tuscany 2021 75

8085 Sangiovese, CASTELLO DI VOLPAIA, “Riserva,” Chianti Classico, Tuscany 2020 84

8078  Sangiovese, ARNALDO CAPRAI, Montefalco Rosso, Umbria 2021  72

8091  Sangiovese, DEI, Nobile di Montepulciano, Tuscany 2021  80

BRUNELLO DI MONTALCINO

7035  BIONDI-SANTI, Tuscany 2017  450

6507  IL POGGIONE, Tuscany  2015  200

8073  VAL DI SUGA, Tuscany  2015  125

SUPER TUSCAN

6505 Cabernet Franc Blend, GAJA CA’MARCANDA, “Magari,” Bolgheri, Tuscany 2022 185 

7098 Cabernet Franc Blend, MARCHESI ANTINORI, “Tignanello,”  Chianti, Tuscany 2022 350

6504 Cabernet Franc Blend, TENUTA DI ARCENO, “Arcanum,” Chianti, Tuscany 2013 140

6510 Cabernet Sauvignon Blend, TENUTA SETTE CIELI, “Yantra,” Bolgheri, Tuscany 2022 72

8077 Malbec Blend, TENUTA SETTE CIELI,  “Indaco,”  Bolgheri, Tuscany 2018 150
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SPAIN RED

8092  Rioja, C.V.N.E, “Gran Reserva,” Haro, Rioja Alta, Spain  2017 89

7059  Rioja, LA CARBONERA, “Malpastor Reserva,” Rioja Alavesa, Spain  2019 60

8061  Tempranillo, PAGO DEL CIELO, “Celeste Crianza,” Ribera Del Duero, Spain  2021  67

7054  Cinsault, LEONARDO ERAZO, “El Tunel”, Itata Valley 2021  58 

7046  Syrah blend, ANTIYAL KUYEN, Maipo Valley 2020  72    

6521  Cabernet Sauvignon, HICKINBOTHAM, “Trueman,” McLaren Vale, Australia 2020  96 

7036  Cabernet-Shiraz Blend, PENFOLDS, “Bin 389,” South Australia, Australia 2022  150    

CHILE RED

AUSTRALIA RED

7103  Malbec, CATENA PADRILLOS, Mendoza, Argentina 2022  48    

7074  Malbec, CATENA ZAPATA, “Argentino Vineyard”, Mendoza, Argentina 2022  195

ARGENTINA RED
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SPIRITS

COGNAC

Hennessy  Vs  ( F i n e  C h a m p a g n e ) .  .  .  .  .  .  .  .  .  1 5

Remy  Mar t i n  V S O P  ( F i n e  C h a m p a g n e )   .  .  .  .  1 7

Remy  Mar t i n  Xo   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 50

RUM
Baca r d i   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

Cap ta i n  Morgan   .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

Gos l i ngs  B l ack  Sea l   .  .  .  .  .  .  .  .  .  .  .  1 2

Baca r d i  Coconut .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

B r ug a l  Ex t ra  V ie jo   .  .  .  .  .  .  .  .  .  .  .  .  1 3

GIN
B l uecoa t   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

Tanq uer ay   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Bombay  Sapph i re .  .  .  .  .  .  .  .  .  .  .  .  .  1 4

H endr i ck ’ s   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5

TEQUILA & MEZCAL
Cazad or es  B l anco .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

M ezca l  Un ion   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Pa t r on  S i l ve r   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 5

Casami g os  B l anco   .  .  .  .  .  .  .  .  .  .  .  .  . 1 5

Don  Ju l i o  Reposado .  .  .  .  .  .  .  .  .  .  .  . 1 7

Pa t r on  Añe jo   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 8

So l en to  R eposado   .  .  .  .  .  .  .  .  .  .  .  .  . 1 6

C l ase  Azu l  Reposado   .  .  .  .  .  .  .  .  .  .  42

Don  Ju l i o  1942 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42

WHISKEY

Sunto ry  Tok i   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Seagrams  7   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Jack  Dan ie l s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Southe rn  Comfor t .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Jameson .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

Crown  Roya l .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

BOURBON & RYE

Redempt ion  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

Redempt ion  Rye .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

Bu l l e i t   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

Bu f fa lo  T race .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Maker ’ s  Mark   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Bas i l  Hayden   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 5

Woodfo rd  Rese rve  .  .  .  .  .  .  .  .  .  .  .  .  . 1 5

Ange l ’ s  Envy   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 6

Wh i s t l e  P ig  S t ra igh t  Rye  ( 1 0  Ye a r )   .  .  . 2 2

B lan ton ’ s  S ing le  Ba r re l .  .  .  .  .  .  .  .  .  35

Je f fe r son ’ s  Ocean .  .  .  .  .  .  .  .  .  .  .  .  .  2 2

BLENDED SCOTCH WHISKEY

Dewars  Wh i te  Labe l .  .  .  .  .  .  .  .  .  .  .  . 1 2

Johnn ie  Wa lke r  B l ack  Labe l   .  .  .  .  .  . 1 4

Johnn ie  Wa lke r  B lue  Labe l .  .  .  . 35/65

SINGLE MALT SCOTCH

Glen l i ve t  ( 1 2  Ye a r ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8

Laphroa ig  ( 1 0  Ye a r ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6

G len ro thes  ( 2 5  Ye a r )   .  .  .  .  .  .  .  .  .  .  60/ 1 1 0

G len ro thes  ( 1 2  Ye a r )  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0

Maca l l an  Ra re  Cask .  .  .  .  .  .  .  .  .  . 42 /74

Maca l l an  ( 1 8  Ye a r )   .  .  .  .  .  .  .  .  .  .  .  .  . 44/78

VODKA

Ab so l u t   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

T i to ’ s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Ke te l  One .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Gr ey  Goose  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4

Abso l u t  Mandar in .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Tan teo  Ja l apeño .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4

Pa t r on  R eposado   .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 7

Pa t r on  C r i s ta l l i no .  .  .  .  .  .  .  .  .  .  .  .  .  20

Espo l òn  B lanco   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

Teq u i l a  Ocho  P l a ta .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Maca l l an  ( 1 2  Ye a r )   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 2

G len l i ve t  ( 1 8  Ye a r ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 8

G lengran t  ( 1 5  Ye a r )   .  .  .  .  .  .  .  .  .  .  .  .  35/65

Abso l u t  Pea r   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Abso l u t  C i t ron .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Abso l u t  Van i l l a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3

Grey Goose Essences Watermelon Basil   14

Skyy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

Be l v eder e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5

Gr ay  W ha le   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4

J im  Beam .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

A l i b i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5

B l uecoa t  Ba r re l  F i n i shed   .  .  .  .  .  .  .  1 4

Casami g os  Añe jo   .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 8

Casami g os  C r i s ta l l i no .  .  .  .  .  .  .  .  .  .  . 1 9

Casami g os  Reposado   .  .  .  .  .  .  .  .  .  .  . 1 7

Redbreas t  ( 1 2  Ye a r ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 9
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LIQUEURS & CORDIALS

Car pano  C las s i co   .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Bo r g he t t i  Ca fe .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Pama  Pomegrana te .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

D i sa r onno  Amare t to .  .  .  .  .  .  .  .  .  .  .  . 1 3

Aper o l .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Camp ar i  Aper i t i vo   .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

P imms   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Ca r pano  Ant i ca   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

L i l l e t  B l anc   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

F range l i co   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Chamb or d   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Ba i l ey ’ s  I r i sh  C ream .  .  .  .  .  .  .  .  .  .  .  . 1 2

Kah lua .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Dr amb u i e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Sambuca  Wh i te   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

G rand  Marn ie r   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Fe rne t  B ranca   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Av e r na  Amaro   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 3

D i  Amor e  L imonce l l o   .  .  .  .  .  .  .  .  .  .  . 1 2

Co i n t r eau .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Hpnot iq   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

L iqueur  43 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Dom Bened ic t i ne  B&B .  .  .  .  .  .  .  .  .  .  . 1 4

Green  Cha r t reuse .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Non ino  Amaro   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 4

Car pano  Dry .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

Ca r pano  B ianco   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 2

Luxa rdo  Marac ino .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

M idor i   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1

S t .  Ge rma in   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 1


