
Chef T’s Garden Grill
Wine Selections

Wines by the Glass
Riesling, Chateau Ste. Michelle Dry Riesling (Washington State).........................7
Notes of white peach, and mandarin oranges with a clean finish.

Pinot Grigio, Montevina (California)...........................................................................7
Light and refreshing, crisp notes of citrus.

Sauvignon Blanc, Brancott (Marlborough, New Zealand).................................. 8.5
Earthy, mineral textures with bright flavors of grapefruit.

Chardonnay, Clos Du Bois (Sonoma County, California)..................................... 8.5
Rich tropical flavors, buttery with a hint of oak.

Shiraz, Columbia Crest “Two Vines” (Washington State).........................................7
New world style, ripe, jammy fruit.

Merlot, Columbia Crest “Grand Estates” (Washington State)............................. 7.5
A merlot lover’s Merlot, true Washington style.

Pinot Noir, Trinchero (California).................................................................................9
Soft, velvety, smooth tannins, bold cherry flavors.

Cabernet Sauvignon,Robert Mondavi “Private Selection” (California)........................7
Rich, silky tannins, with a smooth, cocoa finish.

7 Deadly Zins (California)....................................................................................................10
Big and rich with blueberry and raspberry fruit flavors.

Anything But Chardonnay
Montevina Pinot Grigio (California)......................................................................... 22
Light and refreshing, with notes of citrus

Osborne Solaz Bianco (Spain)................................................................................... 21
Viura Grape, intense yet refined aromas of tropical fruit

Chateau Ste. Michelle Gewürztraminer (Washington State).............................. 20
Refreshing, medium dry wine, inviting lychee nuts, nectarine, jasmine and clove spice

Chateau Ste. Michelle Dry Riesling (Washington State)...................................... 24
Dry and crisp with beautiful fruit forward flavors

T Schmidt Riesling (Germany)................................................................................... 30
Medium-bodied with aromas of peach and apple, firm fruity and crisp on the palate

Seven Daughters White (California)......................................................................... 24
An interesting blend of seven different varietals, clean and refreshing

Folie à Deux “Ménage à Trois “ White (California).................................................. 29
Moscato, Chardonnay, and Chenin Blanc, exotic and silky

Chateau Ste. Michelle Sauvignon Blanc (Washington State).............................. 29
Stainless steel fermentation produces fresh aromas and flavors of lemongrass 
apple and melon

Dry Creek Fumé Blanc (California)............................................................................ 28
Intense aromas of lemon, lime, ruby grapefruit and fresh cut grass

Brancott Sauvignon Blanc (Marlborough, New Zealand).................................... 24
A true expression of New Zealand Sauvignon Blanc, ripe and earthy

Simi Winery Roseto (Sonoma)................................................................................... 26
A smooth and refreshing rosé, fresh hints of strawberry and peach

Georges Duboeuf Pouilly-Fuissé (France)............................................................... 34
Old world style Chardonnay, with lots of mineral notes

San Angelo Pinot Grigio (Italy)................................................................................. 38
An elegant wine of pale straw yellow color, intense fruity aroma, with a rich, clean taste

Antinori “Santa Cristina” Pinot Grigio (Italy).......................................................... 46
Straw yellow in color, tangy on the palate with crisp acidity

          Santa Margherita Pinot Grigio (Italy).....................................................45
                    Second to none, Italy’s finest pinot grigio

drink responsibly and in moderation
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Sparkling Wines & Champagne
Chandon Brut Classic.................................................................................... 38
Refreshingly soft, yet dry wine, with complex apple and pear characteristics

Veuve Clicquot Brut “Yellow Label “ (France)........................................... 75
A symphony of fruit flavors, complex and true

Chardonnay
Columbia Crest “Grand Estates” (Washington State)............................................ 32
Sweet oak, caramelized sugar and fruit, with a buttery finish.

Kendall-Jackson (California)...................................................................................... 35
Light and fruity, notes of pear, honey and vanilla.

Trinchero Family Selection (California)................................................................... 30 
A slight spice, silky smooth finish of tropical fruit.

Tormaresca (Puglia, Italy)........................................................................................... 29
Old world style, earthy and crisp.

Clos Du Bois (Sonoma)............................................................................................... 32
Rich and tropical, sweet vanilla and honey.

Estancia (Monterey County,)..................................................................................... 28
Soft touches of oak and cream, honeydew and stone fruit.

Simi Winery (Sonoma County).................................................................................. 30
Notes of creamy oak, hazelnut and apple pie spice.

Chateau Ste. Michelle “Indian Wells” (Washington State).................................... 32
Pineapple, butterscotch, vanilla, and notes of brown sugar.

Wente Vineyards “Morning Fog”  (Livermore Valley, San Francisco Bay).......... 32
Mouth filling, medium-bodied flavors of tart red apple and toasty graham.

Cambria “Katherine’s Vineyard” (Santa Maria Valley, California)........................ 42
Lush and tropical, medium-bodied, with a smooth finish.

Ferrari-Carano (Alexander Valley)............................................................................ 52
Big, full-bodied, French oak aged, creamy and buttery with a lingering finish.

Stag’s Leap Wine Cellars “Karia” (Napa Valley)....................................................... 60
“Karia” is a Greek word meaning graceful; rich, full-bodied with layers of velvety 
tropical flavors, cream of the crop.

BR Cohn Chardonnay (California)............................................................................. 34
Packed with pear, apple and citrus aromas. Toasty French oak with a clean finish.
The best Chardonnay vineyards in Sonoma’s cool growing region.

Sonoma-Cutrer Russian River Chardonnay (Russian River)................................ 45
Tropical fruits like pineapple, mango and pear, medium-bodied, with hints of 
hazelnut, almond butter and a hint of lime and lychee.

Chateau St. Jean Robert Young Chardonnay (Alexander Valley)....................... 50
Fresh aromas of yellow fruit, citrus zest, honeysuckle and smoke.

drink responsibly and in moderation
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Cabernet Sauvignon
Columbia Crest “ Grand Estates” (Washington State)..................................36
Intense cherry, cassis aromas lead to fruit forward flavors 
of chocolate berry on the palate.

Robert Mondavi “Private Selection” (California)...........................................22
Rich, silky tannins, with a smooth cocoa finish.

Chateau St. Jean (Sonoma)...............................................................................28
Aromas of black fruits, and dried herbs, flavors of mocha and raspberry. 

Francis Ford Coppola “Black Label” Claret (California)................................35
Dark, inky magenta, mocha and crème brûlée aromas, flavors of crushed 
red berries and exotic spices.

Rodney Strong (Alexander Valley)..................................................................39
Flavors of red plum and boysenberry, ripe, peppery and jammy. 

Clos Du Bois Reserve (Alexander Valley)........................................................46
Lush, velvety blackberry and vanilla.

Franciscan (Rutherford, Napa).........................................................................48
Rich, elegant, toasty oak, lots of spice and sweet tobacco.

Charles Krug (Yountville, Napa).......................................................................51
Nestled between the Vaca and Mayacamus mountain ranges, the Yountville 
appellation offers this robust, full-bodied and chewy cab. 

Stag’s Leap Wine Cellars “Artemis” (Napa).....................................................90
“Artemis” named after the Greek goddess of the hunt; estate grown Napa fruit, 
an elegant, complex cab with layers of flavor.

“Chimney Rock” (Stags Leap, Napa)................................................................78
A luxurious, bold, full-bodied, complex wine, with layers of toffee, cedar 
and huckleberry.

Alexander Valley Cabernet (Alexander Valley).............................................36
Dark ruby red with aromas of black cherries, cassis, plum and cedar and a hint 
of clove. Medium to full-bodied with velvety fruit flavors of cherry and currant. 
Firm tannins on the finish.

Conn Creek Cabernet (Napa)............................................................................60
Plums, coffee and wood spice aroma, matched with mocha chocolate flavors, 
and lively dried cranberry mid palate lead to a bright cherry, lingering finish.

Pinot Noir
Estancia (Monterey )..........................................................................................37 
Ripe blueberry, black cherry, plum, balanced with rich, creamy vanilla.

Erath (Oregon).....................................................................................................37 
Silky sweet, bright red currant, raspberry and orange peel.

Trinchero “Family Selection” (Napa)................................................................29 
100% Pinot Noir, rich flavors of sandalwood, cola, and earth.

Crossings (Marlborough, New Zealand)........................................................26 
Bright ruby in color, complex flavors of plum and ripe berries.

Acacia Pinot Noir (Carneros).............................................................................50 
Oak aged, vanilla notes and roasted coffee bean, silky flavors and 
smooth tannins.

Mark West Pinot Noir (California)....................................................................24
Scent of strawberries, raspberry and a faint campfire aroma. Juicy flavors of 
watermelon and cherries. Fine texture and smoothness.

Clos Pegase Pinot Noir (California)..................................................................58
Deep red cherry, with smoky and earthy aromas, rich and structured 
on the palate.

drink responsibly and in moderation
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Merlot
Columbia Crest  “Grand Estates” (Washington State)..................................23
Fruit forward with raspberry and blackberry.

Estancia (Central Coast).....................................................................................37
Vibrant red, ripe fruit, typical of this cool Monterey climate.

Clos Du Bois (North Coast, California)............................................................36
Classic Sonoma County merlot, soft and supple.

Chateau Ste. Michelle “Indian Wells” (Washington State)...........................36
This wine will warm your soul and make any food taste better. A full-bodied 
mouthful of jammy fruit.

Kunde (Sonoma Valley).....................................................................................45
Family estate, sustainable wine growing, balanced tannins and a rich, 
chocolaty finish.

Chateau St. Jean (Sonoma)...............................................................................52
Structured and complex, a juicy merlot with boysenberry and coconut nuances.

Santa Ema Reserve Merlot (Chile)...................................................................26
Ruby red, tastes of plum and blackberry, mixed with chocolate and toasted 
coffee. Well-balanced on the palate, rounded and structured.

Other Reds
Columbia Crest “Two Vines” Shiraz (Washington State)..............................21 
New world style, ripe, jammy fruit.

Folie à Deux “Ménage à Trois” (California).....................................................29 
An intriguing blend of Cabernet, Merlot, and Red Zinfandel.

Snoqualmie Syrah (Columbia Valley, Washington)......................................27 
Rich fruit, subtle oak, luscious, soft tannins.

Montecillo Rioja (Spain)....................................................................................22 
Medium-bodied, old world style, concentrated flavors of cherry.

Renwood Zinfandel Sierra Red Label (California)........................................29 
A bit spicy, with aromas of cherry, plums and nutmeg. 

Tormaresca Neprica (Italy)................................................................................28
A blend of three grapes: Negroamaro, Primitivo and Cabernet.

Septima Malbec (Mendoza, Argentina).........................................................28
Malbec grape, smooth and elegant, sweet tannins, hints of raspberry. 

Antinori Santa Cristina, Chianti (Italy)............................................................33
Fruity and lean, well-structured and harmonious flavors of berry.

Veramonte “Primus” (Chile)..............................................................................35
Multi-layered flavors of Cabernet, Merlot and Carmenere.

Santa Margherita Chianti (Italy)......................................................................48
Elegant, deep ruby red, complex and true to the old world style of Chianti.

Dry Creek Meritage (California).......................................................................45
Classic Bordeaux varietals, deep and complex with layers of flavor.

Ferrari-Carano Siena (California).....................................................................50 
Primarily Sangiovese, blended with Malbec , hints of oak, caramel and spice.

Clos Du Bois Marlstone (Sonoma)...................................................................75
One of Sonoma’s premier Bordeaux style wines, Clos Du Bois’ Benchmark.

Michel Picard Beaujolais-Villages (France)....................................................25
Crimson red color with tints of purple. Intense and complex on the nose. 
Warm and pleasant with a mouthful of strawberry.

7 Deadly Zins (California)..................................................................................40
       Big and rich with blueberry and raspberry fruit flavors.

drink responsibly and in moderation


