Wines by the Glass

« Produit de Srance «

Lirac

APPELLATION LIRAC CONTROLEE
————

levé & mis en bouteille
par Antoine Ogier
@ 5.84700 Daucluse Srance

80006

OGIER

Whites by the Glass

N.V. Charles Roux, Blanc de Blanc, Brut
Chardonnay/Aligote,

France split 6
N.V. Le Contesse Prosecchino Glera, Brut,
Processo DOC split 7.5

N.V. Laurent-Perrier, Brut,
Chardonnay/Pinot Noir/Pinot Meunier,
Champagne split 15
N.V. Suzuki Shuzouten “La Chamte”

Carbonated Sake, Akitakomachi (rice), Sweet,
Akita (280 ml) 16.5

2016 Weingut Dr. Fischer, Riesling, Estate
Mosel 10

2015 Pierre Sparr Pinot Gris, Grand Réserve
Alsace 10

2011 Castel San Michele Bianco /ncrocio Manzoni,
Vigenti delle Dolomiti 11

2014 Tenuta San Leonardo “Vette di San Leonardo”
Sauvignon Blanc,
Vigneti delle Dolomiti 9.5

2016 Contesa Pecorino,
Abruzzo DOC 9.5

2016 Maison Louis Latour, Macon-Lugny
“Les Genievres” Chardonnay, 10.5

2016 Brewer-Clifton Chardonnay,
Sta. Rita Hills 13.5

Today’s Special White by the Glass
Ask your Server

& organic/biodynamic/sustainably farmed  Enjoy your wine? These wines are available here for retail purchase, at a lower price!

Featured wine

“Remain close to the source in order to better understand the
constraints, but also harness its potential.” This maxim guides
Ogier’s principles in producing some of the most awarded wines
from the Chateauneuf-du-Pape appellation. The estate’s vineyards
are spread throughout several small valleys, covered in its

hallmark round pebbles and stones. By reflecting the sun’s heat,
this stony soil enables grapes to retain exceptional levels of
ripeness to produce large-bodied and complex wines that

make Ogier one of the foremost houses in the Rhone Valley.
Sheltered in a very quiet place, the Lirac grows away from the beaten
track, also called “caminé” in Provencal language. That is why this cru,
which was born during the Middle Age, makes high quality wines.

Its red fruits and garrigue aromas bring a typical roundness.

2017 Ogier “Lou Caminé”
Grenache/Syrah/Mourvédre, Lirac
glass 10.5 bottle $30

Reds by the Glass

2015 Domaine Pierre Guillemot Bourgogne Pinot Noir,
Bourgogne 12

2016 Tatomer Pinot Noir,
Santa Barbara County 13.5

2015 Andrew Murray Vinevards “Tous les Jours” Syrah,
Santa Ynez Valley 9.5

2012 Chaman Red Blend Petit Verdot
Cabernet Franc/Cabernet Sauvignon/Malbec,
Mendoza 9.5

2014 Vivanco Tempranillo, Crianza,
Rioja DO 11

2014 Peter Franus Zinfandel,
Napa Valley 12

2013 Fattoria La Salita Sangiovese,
Toscana Rosso IGT 10

2015 Loscano Malbec, Grand Reserve,
Lujan de Cuyo 11

2013 Alcance “Vigno” Carignan, Old Vines Dry-Farmed,
Valle del Maule 10

2011 Chateau Lalande-Borie
Cabernet Sauvignon/Merlot/Cabernet Franc,

Saint-Julien 12.5

2016 Requiem Cabernet Sauvignon,
Columbia Valley 10.5

Today’s Special Red by the Glass
Ask your Server

11/30/2018



Lighter Beers and Ciders

Amstel XLight

Bell's Brewery “Oberon” Wheat Ale
Clausthaler Nonalcoholic

Crispin “Browns Lane”

Beer, Ale, and Cider

Classic English Dry, Hard Cider (apple,) 160z §§

Martens Witte, Belgian Wheat Beer, 160z

Schilling & Company, Grapefruit Cider, 160z §§

Wyder’s Dry Pear Cider §§

Heartier Beers

Firestone “Luponic Distortion” IPA
Left Hand Brewing Co. Milk Stout “Nitro”
Negra Modelo

Draft Beer (one pint)
ask your server for current selections

More Beer, Ale, and Cider

Brasserie de la Pigonnelle “La Loirette”
Farmhouse Ale, France, 330ml
Karlovacko, Pivo Beer, Croatia, 500ml
Primator Maibock, Czech lager, 500ml
Radeberger Pilsner, Germany 16.9 oz

Zywiec, Porter, Poland, 500ml
2016 Etienne Dupont Cidre Bouche (apple),

Brut de Normandie, 375ml §§
(unfiltered, unpasturized)

6.0
6.5
6.5
6.5

6.5

Elgood's “Coolship”

Sour Mango English Ale 11.20z
Gulden Draak, Strong Dark Ale, 11.20z
Iron John's Brewing Company “Julio”

Rye IPA 16.90z
Orval Trappist Ale, 11.2 oz

VanderGhinste Oud Bruin
Sour Belgian Ale, 11.20z

Non-alcoholic Beverages

Soda

Fever-Tree Bitter Lemon
each 3

RC Cola

Diet RC Cola each 3

Dr. Pepper

7up

Abita Root Beer

Blenheim Red Hot Ginger Ale
Henry Weinhard's Vanilla Cream
Moxie

Mr. Q Cumber

o Meye

each 3.25
Imports

Fentimans Dandelion and Burdock
Fentimans Ginger Beer

each 4

§§ gluten free

& organic/biodynamic/sustainably farmed

GuS (Grown-up Soda)
o Cranberry Lime
o Dry Ginger Ale

r Lemon

o Pink Grapefruit

Not Soda

Feast House Blend Coffee

Swiss Water Decaffeinated Coffee
China Chill Black Iced Tea

Lemon Honeychill Iced Tea

each 3

Freshly Brewed Numi Hot Tea

San Pellegrino Sparkling Water (half liter)

Acqua Panna Still Water (half liter)
House-made Lavender Lemonade

each 3

San Pellegrino Sparkling Water (one liter)

Acqua Panna Still Water (one liter)

each 6

Enjoy your wine? These wines are available here for retail purchase, at a lower price!
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