
BY THE GLASS (5 OZ) 

Jeio Cuveé, Brut Prosecco, Veneto, IT   220 
Weingut Leitz, Riesling Trocken 2017, Rheingau, DE   230 

Château de St-Cosme, Syrah 2016, Cotes du Rhône-Gigondas, FR   240 

WHITE 

Pieropan, Soave Classico DOC 2015 MAG, Veneto, IT   2000 

Attis, ¨Xión¨ Albariño 2017, Rias Baixas-Galicia, ES   850  
Cherrier Pere et Fils “Les Fleuins” Sancerre 2017, Loire, FR   1450 

Bruno Colin, Bourgogne Blanc AOC 2014, Burgundy, FR   1500 
Domaine Zind Humbrecht, Gewurztraminer Herrenweg 2016, Alsacia, FR   2390 

Weingut Leitz, Riesling Trocken 2017, Rheingau, DE   920 

ROSÉ & ORANGE 

Henri Lurton, Orange Chardonnay 2018, Valle de San Vicente, MX   1000 

Château Pigoudet Classic Rosé, Palette AOC 2016, Provence, FR   800 
Girolamo Russo, Etna Rosato DOC 2016, San Lorenzo-Sicily, IT   1400 

RED 

Vietti, Perbacco-Langhe Nebbiolo DOC 2015, Piedmont, IT   1350 
Elio Altare, Langhe Nebbiolo DOC 2017, La Morra-Piedmont, IT   1400 

Amado Garza, “2km” Tempranillo-Grenache 2017,  Valle de Guadalupe, MX   1000 
Château des Jacques, Morgon Gamay 2015, Beaujolais, FR   900 

Azelia, Punta-Barbera D´Alba DOC 2009, Castiglione Falletto-Piedmont, IT   1420 
Girolamo Russo, “A Rina” Etna Rosso DOC 2015, San Lorenzo-Sicily, IT   1700 

Girolamo Russo, “Feudo di Mezzo” Etna Rosso DOC 2015, Randazzo-Sicily, IT   3400 
Château de St-Cosme, Châteauneuf Du Pape AOP 2010, Cotes du Rhône, FR   2800 

Château de St-Cosme, Syrah 2016, Cotes du Rhône-Gigondas, FR   1000 
Bruno Colin, Chassagne Montrachet-Vieilles Vignes 2014, Burgundy, FR   2130 

Zenato, Amarone della Valpolicella Classico DOCG 2011 375ml, Veneto, IT   1450 
Amado Garza, “Caldo Gordo” Tempranillo 2010, Valle de Guadalupe, MX   2500 

Cogno Cascina Nuova, Barolo DOCG 2013, Piedmont, IT   3500 

SPARKLING & CHAMPAGNE 

Jeio Cuveé, Brut Prosecco, Veneto, IT   850 

Deutz, Champagne Demi-Sec Millésime 2007, Aÿ, FR   2550 
Deutz, Champagne Brut NV 375ml, Aÿ, FR   980 

Casa de Piedra, “Espuma de Piedra” Brut Blanc de Blancs NV, San Antonio de las Minas, MX   1200 

VAT tax included, split bills available ONLY in equal parts. 18% gratuity added to parties of 6 or more guests. 
No aceptamos American Express. Please let us know any dietary restriction or food allergy.


