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F-N09

Before Dinner

Lunetta Prosecco (Veneto, Italy)   7.25 
  A crisp, dry, lightly sparkling wine

White & Blush Wines

Pinot Grigio, Santa Julia (Mendoza, Argentina)   6.95

Pinot Grigio, Torre di Luna (Trentino, Italy)  8.95

Sauvignon Blanc, Santa Ema (Maipo Valley, Chilé)  6.95

Sauvignon Blanc, Borgo Conventi (Friuli, Italy)  9.25

Chardonnay, La Terre (California)  5.75 

Chardonnay, BV Century Cellars (California)  6.25

Chardonnay, Grayson Cellars (California)  7.25

Chardonnay, Tormaresca (Puglia, Italy)  8.95

Riesling, Kiona (Washington State)  6.95

White Zinfandel, Mondavi Woodbridge (California)  5.75

Red Wines

Merlot, Parducci (Mendocino, California)   6.95

Merlot Reserve, Santa Ema (Maipo Valley, Chilé)  8.95

Pinot Noir, Trivento Select (Mendoza, Argentina)   7.25

Pinot Noir, Sketchbook (Mendocino, California)   10.25

Chianti DOCG, Straccali (Tuscany, Italy)  7.95

Chianti Superiore, Ruffino (Tuscany, Italy)  9.25

Fonte al Sole, Super Tuscan, Ruffino (Tuscany, Italy)  6.95

Cabernet Sauvignon, La Terre (California)  5.95

Cabernet Sauvignon, Grayson (Paso Robles, California)  7.95

Cabernet Sauvignon, Sketchbook (Mendocino, California)   9.95

Cabernet Sauvignon, Beringer Knight’s Valley (Sonoma)  10.95

Malbec, Xplorador (Mendoza, Argentina)  6.95

Zinfandel, Zig Zag Zin (Mendocino, California)   8.95

Shiraz, Hope Estate “The Ripper” (Western Australia)  9.95

White Wines

Pinot Grigio

Santa Julia (Mendoza, Argentina)   23.00

Torre di Luna (Trentino, Italy)  29.50

Santa Margherita (Valdadige, Italy)  49.00

Sauvignon Blanc

Santa Ema (Maipo Valley, Chilé)  27.00

Borgo Conventi (Friuli, Italy)  34.00

Simi (Sonoma, California)  38.00

Kim Crawford (Marlborough, New Zealand)  42.00

Chardonnay

La Terre (California)  18.00

Century Cellars, BV (California)  22.00

Grayson Cellars (California)  27.00

Tormaresca (Puglia, Italy)  29.00

Sonoma Cutrer (Russian River, California)  46.00

Select White & Blush Wines

Orvieto, Argillae (Umbria, Italy)  33.00

Chardonnay/Pinot Grigio Blend, Le Rime (Tuscany)   24.50

Riesling, Kiona (Washington State)  26.00

White Zinfandel, Mondavi Woodbridge (California)  17.50

Champagne & Sparkling Wines

Lunetta Prosecco (Veneto, Italy)   29.00

Domaine Chandon Brut (Napa Valley, California)  42.00

Moet & Chandon Imperial (Champagne, France)  72.00

Veuve Clicquot Brut (Champagne, France)  89.00

Red Wines

Chianti

Chianti DOCG, Straccali (Tuscany, Italy)  25.00

Chianti DOCG, San Fabiano (Tuscany, Italy)  31.00

Chianti Superiore, Ruffino (Tuscany, Italy)  36.50

Chianti Classico Riserva Ducale, Ruffino (Tuscany, Italy)  59.00

Regional Italian Wines

Fonte al Sole, Super Tuscan, Ruffino (Tuscany, Italy)  25.00

Toscano Rosso, Super Tuscan, Meleto (Tuscany, Italy)  32.00

Barbera d’Asti, Araldica “Albera” (Piedmont, Italy)  29.00

Centine, Super Tuscan, Banfi (Tuscany, Italy)   29.00

Argiano NC (Tuscany, Italy)  41.00

Modus, Super Tuscan, Ruffino (Tuscany, Italy)  55.00

Barolo Ravera, Elvio Cogno (Piedmont, Italy)  89.50

Merlot

Parducci (Mendocino, California)   26.00

Santa Ema Reserve (Maipo Valley, Chilé)  31.50

Rutherford Hill (Napa Valley, California)  45.00

Pinot Noir

Trivento Select (Mendoza, Argentina)   27.00

Sketchbook (Mendocino, California)   37.00

Estancia (Monterey, California)  39.00

Etude (Napa Valley, California)  69.00

Cabernet Sauvignon

La Terre (California)  18.00

Grayson (Paso Robles, California)  26.50

Sketchbook (Mendocino, California)   39.00

Kiona Estate (Red Mountain, Washington)  41.00

Beringer Knight’s Valley (Sonoma, California)  45.00

Robert Mondavi (Napa Valley, California)  49.00

Mount Veeder (Napa Valley, California)  75.00

Select Red Wines

Zinfandel, Zig Zag Zin (Mendocino, California)   29.50

Malbec, Xplorador (Mendoza, Argentina)  26.00

Shiraz, Hope Estate ‘The Ripper’ (Western Australia)  36.00

Franciscan Magnificat, Meritage (Napa Valley)  89.00

We Feature These Fine Beers and  
Other Regional Selections:

Domestic – Miller Lite, Sam Adams and Budweiser
Imported – Corona and Peroni

         BRAVO! is pleased to offer wines that are produced with Sustainable Winegrowing  
methods which are good for the earth and in turn the environment.


