
reserve bottle list 
 

sparkling 
 

champagne: krug  
‘grande cuvée’ 170ème edition | brut | nv 

preserved lemon | quince | gingerbread  
mineral undertones | creamy texture 

322 
 

champagne: louis roederer, 
‘cristal’ | brut | 2014 

nectarine | grapefruit | anise | cardamom  
toasted hazelnut | chalky minerals | vivid acidity 

396 
 

 rosé champagne: j. lassalle  
brut rosé | premier cru | nv 

strawberry | red fruit | cherry blossoms  
licorice | saline minerality | vibrant & expressive 

76 | 375mL 132 | 750mL   

 
white 

 

bourgogne blanc premier cru:  
joseph colin | chassagne-montrachet  

‘en cailleret’ | 2022 
lemon zest | yellow peach | white flowers  

stony minerals | long & balanced finish  
rich & complex 

252 
 

bourgogne blanc premier cru:  
maison roche de bellene  

meursault perrières | 2022 
spiced green apple | lemon zest | white flowers 
vanilla pod | crystalline minerality | persistent  

290 
 

chablis premier cru:  
domaine françois raveneau 
montée de tonnerre | 2022 

orchard fruit | lemon | crushed limestone 
white flowers | crisp & balanced acidity  

long, refreshing finish 
576 

red 
 

cabernet sauvignon: mending wall 
thomas rivers brown  
tournahu vineyard, napa | 2018 
black cherries | cassis | chocolate | spices 
full bodied | firm yet silky tannins  
290 
 

cabernet sauvignon: laurel glen 
sonoma mountain estate | 2018 
black cherry | dark fruit | lavender | dried herbs  
crushed gravel | vibrant acidity | lingering finish 
146 
 

bordeaux style red blend: opus one 
napa | 2021 
crushed cassis | blackberry | violet | vanilla 
baking spices | black tea | dark chocolate  
plush & creamy texture | fine-grained tannins 
422 
 

syrah blend: sine qua non | ‘distenta iv’ 
central coast | 2022 
blue fruit | anise | white pepper | velvety tannins 
layered & opulent | lengthy finish 
326 
 

chambolle-musigny premier cru: 
domaine taupenot-merme 
‘la combe d’orveau’ | 2022 
cassis | black raspberry | coffee bean | wet earth 
fine tannins | focused & complex | persistent 
296 
 

super tuscan (sangiovese blend): 
marchesi antinori | 'tignanello' | 2021 
ripe plum | blackberry | toasted orange peel 
dark chocolate | licorice | tobacco | spices  
 vibrant tannins | rich & persistent 
242 
 

brunello di montalcino: casanova di neri 
‘white label’ | 40th anniversary | 2018 
crisp red berries | nutmeg | earth & minerals 
balanced, textured tannins | elegant & expressive 
152 


