Vino 3 Phaace (white)
2008 Rieoling Pierie Sparr Reserse. Slace: 9.00 PBile: 36
Dy Risoling, . Beawtiful asoma of apsing flosers. @ el nos, floal and
mineral, which becomes efegant and wobust in the mouth. .
2007 @lsace Kuents Bas. Slase: 9.00 Bfe:
36
Blond of Chasselas, Syboance, muscal, Quxerroi.
Bone duy buk very aromatic, combining hints of white fuuit and olightly musky
aromas, with o efrcohing and il smaoth funioh
2008 Pinot Guis Pievie Spar Reserte Glase: 9.00  Ptle: 36
M outhfilling flasor that finiohes with fruily notes.
Racy, complex and qraceful
2008 Senualraminer
42.00

Rich, Bol? flasors highlight this apicy wine.
Flavors of apricol and qrapefuit blend with the aromas of tropical funil.

2008 Lo Fanx Froq Chardonnay Fayo 3'Oc (France) G£:8.00  Bile: 28
2009 Chatear Ducasse White Bordeans G0:950 Pihe: 38
%,Wcma,mm:], W«WKM%W, cibus and wel slone.

J J

Veuse de Vernay (France) -sparkling wine- Sl:8.00  PBile: 28




Dusal-Lovoy, (ChampagneFrance) Ialf bile - 30 750mf Bitfe: 58

2008 Fausx Frog Meddot Fays &' Oc (France) S:8.00 Pile: 28
2007 Cotes 3u Rhone Village Cainanne Lo Goenil  Sl: 9.00  Btke: 36
Organic. 50% Srenache, 20% Dyrah, 80% Mowrvedze.

Malled Blackberwy funit supported by spice, qraphile.
Suoh but focused, fulll bodied, smooth, long driving finioh.

2008 Bourgueil (Loine) Domaine e fo Chantelewserie Bife: 39
2007 Chatean Pouacasse Mladivan Gf. 9.50 Ptle:39

65% Jannat, 25% Cabernel Samvignon, 10% Cabernet Franc.
Classwy vipe bovwy, fouil and fine Lannins. Bordeaus slyle wine (60km south of
Bordeansx) that can please 10d meal fovers.
2008 Pinot Voin “Rare bind” Languedoc France  Gl: 9.00  Bife: 36
Suotrous, tranabucent wby. Versy freoh with hinto of cranberties, earth, greeneny
and ofight flowery overtones. Wonderful light mouth with good but not otrong
Lannine. Oseeping and clean finich with fingering flavora.

Beers
1664 Hranenbourg  (@hsace) Blond. .. and oo French. .. 4.75
Frangiskaner Fefe- Weisse (Serm.)Refreohing taste with hint of close. 4.75
Lo Divine: France. Fuiity, woody and caramel aromas as well as a certain
persiofent upon the palate. Smooth and deficale Laste. 5.95
Lo Soudabe: France. Golden , dense, Lasty and long in the mouth. Lager beer

of top fermentation. 5.95




