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Select 
your salad

Select your 
cheese fondue

Coq au Vin
Flavors of fresh herbs, 

mushrooms, garlic, spices 
and burgundy wine.  

$6 per pot

How Your Melting Pot Experience Works...
At The Melting Pot, we make fondue fun and easy! The complete fondue experience is best served in four
courses. Enjoy our Big Night Out, which includes creations by our chef that are available for a limited time or
create your own four-course experience. Getting started is as easy as 1, 2, 3, 4!

Entrée Cooking Styles
For cooking your entrée, choose one style per cooktop.

Select your 
salad

Select your entrée and
cooking style

Select your
chocolate fondue

Select your 
cheese fondue

Court Bouillon  
Homemade, seasoned vegetable broth.

Bourguignonne
European-style fondue in 

cholesterol-free canola oil.

Mojo Style
Caribbean seasoned bouillon 

with distinctive flavors of 
fresh garlic with a citrus flair!

$5 per pot
(Complimentary with Big Night Out)

Coq au Vin
Flavors of fresh herbs, 

mushrooms, garlic, spices 
and burgundy wine.  

$5 per pot
(Complimentary with Big Night Out)

Big Night Out

Tropical Coconut Rum Chocolate Fondue
Our decadent milk chocolate swirled with coconut purée and flambéed tableside with spiced rum.

Feel free to substitute your favorite cheese fondue, salad or chocolate fondue for any of the above.

Featured Entrée Selections

Strawberry Almond Salad
Fresh strawberries, toasted almonds, feta cheese and chopped field greens 

tossed in a light basil-infused white balsamic vinaigrette.

Gran Queso Cheese Fondue
A delicious blend of Fontiago and Gran Queso cheeses with chorizo, chimichurri and a hint of chipotle.

Lobster Indulgence
Twin Lobster Tails, 

Teriyaki Sirloin, Black Tiger Shrimp, 
Citrus-Marinated Pork Tenderloin,

Breast of Chicken and 
Roasted Vegetable Ravioli

$78 per couple 

Fondue Feast
Two Filet Mignon Medallions, 

Teriyaki Sirloin, Black Tiger Shrimp, 
Citrus-Marinated Pork Tenderloin,

Breast of Chicken and 
Roasted Vegetable Ravioli

$78 per couple 
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White Wines
Sparkling, Gruet, Blanc de Noir, New Mexico 9
White Zinfandel, Beringer, CA 6
Piesporter, Schmitt-Söhne, Spätlese, Germany 8
Riesling, Jekel, CA 8
Riesling, Schmitt-Söhne, Relax, Germany 8
Gewürtztraminer, Chateau Ste. Michelle, WA 7
Pinot Grigio, MezzaCorona, Italy 8
Fumé Blanc, Barnard Griffin, WA 8
Chardonnay, Gruet, New Mexico 9
Chardonnay, Penfold’s, Rawson’s Retreat, AU 7
Chardonnay, Meridian, CA 7
Chardonnay, Kendall-Jackson,Vintner’s Reserve, CA 8
Chardonnay, Clos du Val, CA 9

Please ask your server about our feature wines 
and wine flights especially paired to complement
your Melting Pot fondue experience!

Red Wines
Beaujolais-Villages, Louis Jadot, France 8
Pinot Noir, Cambria, Julia’s Vineyard, CA 11
Pinot Noir, Gruet, New Mexico 12
Pinot Noir, Rodney Strong, CA 10
Chianti, Banfi, Classico Riserva, Italy 11
Shiraz, Goundrey, Offspring, AU 8
Shiraz, McWilliams, Hanwood Estate, AU 7
Syrah, Muirwood, CA 9
Petite Syrah, Bogle, CA 9
Zinfandel, Rancho Zabaco, Dancing Bull, CA 8
Merlot, Blackstone, Special Selection, CA 9
Merlot, Clos du Bois, CA 8
Merlot, Meridian, CA 7
Meritage, Ferrari-Carano, Sienna, CA 11
Cabernet Sauvignon, 
Columbia Crest, Grand Estate, WA 8
Cabernet Sauvignon, Trinchero, 
Family Selections, CA 8

Chocolate Martini
Stoli Vanil vodka and White Crème de Cacao
sealed with a Hershey's Kiss.  $9

Raspberry Martini
Stoli Razberi vodka and Chambord 
black raspberry liqueur.  $9

Big Apple Martini
Bite into the big city with Stoli vodka 
infused with the flavor of sour apple!  $9

Grand Margarita
Sauza Conmemorativo super-premium tequila
and Grand Marnier with limes and oranges. 
$8 Single  $22 Shared

Classic Mojito
One of Cuba's national treasures, refreshing 
with just the right amount of mint!  $9

Specialty Drinks

Wines By The Glass

Yin & Yang
Godiva White Chocolate Liqueur, 
Stoli Vanil vodka and vanilla ice cream 
topped with chocolate shavings. $10

Paradise Punch
Bacardi light rum and Myers’s dark rum,
Captain Morgan spiced rum and Malibu 
rum with orange and pineapple juices. 
A taste of the tropics! $8 Single  $22 Shared
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Salads

Cheddar Cheese Fondue
Aged, medium-sharp Cheddar and Emmenthaler Swiss cheeses, lager beer, garlic and seasonings.

Fiesta Cheese Fondue
Cheddar cheese with the flavor of Mexican herbs, spices, jalapeño peppers and salsa. 
Served with crisp tortilla chips... and made as spicy as you like.

Traditional Swiss Cheese Fondue
Grùyere and Emmenthaler Swiss cheeses, white wine, garlic, nutmeg, lemon and Kirschwasser.

Wisconsin Trio Cheese Fondue  
Fontina, Butterkäse and Buttermilk Bleu cheeses with white wine, fresh scallions and 
a hint of sherry.

Featured Cheese Fondue
Enjoy the seasonal cheese fondue showcased in our Big Night Out. Ask your server for pricing.

California Salad
Mixed baby salad greens, Roma tomatoes, walnuts and Gorgonzola cheese, 
with a fresh Raspberry Black Walnut Vinaigrette Dressing.

Mushroom Salad
Sliced mushrooms and crisp greens with a freshly prepared Parmesan Italian Dressing.

Chef’s Salad
Crisp greens with Roma tomatoes, cucumbers, sliced eggs, smoked ham 
and Emmenthaler Swiss cheese, served with our sweet and tangy House Dressing.

Featured Salad
Enjoy the seasonal salad showcased in our Big Night Out. Ask your server for pricing.

$14  (serves 1-2)   $7 per additional person

Cheese Fondue
Please choose one cheese fondue per cooktop at your table.

An 18% gratuity will be added to parties of 6 or more.

$5 per person
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The French Quarter  $22
Cajun-seasoned shrimp, tenderloin,
breast of chicken and Andouille sausage.

Teriyaki-Marinated Sirloin $20

Filet Mignon Medallions  6 oz.  $25
9 oz.  $30

Seafood Trio $23
Shrimp, scallops and fresh fish fillet.

Breast of Chicken $16

Shrimp & Sirloin $21
Shrimp paired with teriyaki-marinated sirloin. 

Twin Lobster Tails Market Price

The Vegetarian $18
Fresh vegetables, tofu, artichoke hearts, Portobello 
mushrooms and spinach and Gorgonzola ravioli.

Entrées for Two
Designed to be shared by two... your three-course fondue experience
includes: cheese fondue, salad and one of the following entrées.

Individual Entrées
Each entrée is accompanied by your choice of salad.

Chocolate Fondue Dessert
The perfect ending to this evening’s culinary journey... 
our chocolate fondue desserts are so famous, they need their own menu!

Your server will present our dessert menu to you.

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

Signature Selection $46
Tenderloin, shrimp, teriyaki-marinated sirloin, 

boneless breast of chicken 
and fresh fish fillet. 

Pacific Rim $48
Teriyaki-marinated sirloin, shrimp, 

peppered pork tenderloin, breast of duck, 
boneless breast of chicken and potstickers.

Surf & Turf  Market Price
Twin lobster tails, filet mignon medallions

and Portobello mushrooms.

Featured Entrée
Enjoy the seasonal entrée showcased in our Big Night Out. Ask your server for pricing.
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Champagnes and Sparkling Wines “Bubbly”
1931 Champagne, Dom Pérignon, Brut, Épernay, France, 1993.............................................. 178
1932 Champagne, Dom Pérignon, Brut, Épernay, France, 1998.............................................. 225
1978 Champagne, Krug, Brut, Reims, France, 1989 ................................................................ 228
1671 Champagne, Laurent-Perrier, Brut, France, NV ............................................Half Bottle 40
1677 Champagne, Perrier-Jouët, Grand Brut, Épernay, France, NV........................................ 65
1673 Champagne, Perrier-Jouët, Grand Brut, Épernay, France, NV ..............................Split 32
1875 Champagne, Perrier-Jouët, Brut, Fleur de Champagne, Épernay, France, 1995 .......... 148
1688 Champagne, Pommery, Brut Royal, Reims, France, NV.................................................. 60
1453 Champagne, Veuve Clicquot Ponsardin, Brut, Reims, France, NV ................................ 76
1250 Sparkling, Ballatore, Gran Spumante, California, NV .................................................... 25
1063 Sparkling, Banfi, Rosa Regale Brachetto d’Acqui, Italy, 2001 ....................Half Bottle 30
1420 Sparkling, Freixenet, Cordon, Negro, Spain, NV ............................................................ 26
1566 Sparkling, Gruet, Blanc de Blancs, New Mexico, 1999.................................................. 56
1348 Sparkling, Gruet, Blanc de Noirs, New Mexico, NV ...................................................... 34
1042 Sparkling, Gruet, Demi-Sec, New Mexico, NV .............................................................. 34
1200 Sparkling, Gruet, Rose, Brut, New Mexico, NV .............................................................. 34
1500 Sparkling, Korbel, Brut, California, NV ............................................................................ 32

Blush and Semi-dry White Wines “Sweet and Fruity”
2341 Gerwürtztraminer, Chateau Ste. Michelle, Columbia Valley, Washington, 2005 ........ 26 
2386 Gerwürtztraminer, Hugel, Alsace, France, 2004.............................................................. 45
3300 Meritage, Caymus, Conundrum, Napa Valley, California, 2003 .................................... 54
2131 Piesporter, Schmitt-Söhne, Michelsberg Spätlese, Germany, 2004.............................. 31
2262 Riesling, Chateau Ste. Michelle, Dr. Loosen, Eroica, Columbia Valley, WA, 2004 ...... 56
2400 Riesling, Jekel, Monterey, California, 2004 .................................................................... 28
2234 Riesling, Schmitt-Söhne, Relax, Mosel-Säar Ruwer, Germany, 2004 .......................... 30
2539 Vouvray, Pierre Chanier, Loire, France, 2004.................................................................... 32
2303 Viognier, Yalumba, Y Series, Australia ............................................................................ 36
2020 White Zinfandel, Beringer, California, 2005 .................................................................... 20

Wine List
Our Wine Spectator award-winning wine list our list features 

some of the best wines from around the world. 
For your convenience, the wines are listed in progressive format starting 
with sweet and light intensity wines through dry and full intensity wines.

Please ask your server to assist you to find your favorite, or to help you 
select a new favorite to compliment your Melting Pot experience.
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Light to Medium Bodied, Dry White Wines “Crisp and Lively”
4687 Fumé Blanc, Barnard Griffin, Columbia Valley, Washington, 2004 .............................. 28

4688 Fumé Blanc, Robert Mondavi, Napa Valley, California, 2003 ........................................ 41

4108 Gruner Veltliner, Josef Schmid, Kremstal, Austria, 2001 .............................................. 45

3101 Pinot Grigio, MezzaCorona, Italy, 2003 ............................................................................ 30

2873 Pinot Grigio, Tommasi, Le Rosse, Italy, 2004 .................................................................. 32

2740 Pinot Gris, La Rocca, Italy, 2004........................................................................................ 36

4369 Pouilly Fumé, Domaine Saint Laurent, Loire, France, 2002............................................ 43

3501 Sauvignon Blanc, Brancott, Reserve, Marlborough, New Zealand, 2004 .................... 36

4755 Sauvignon Blanc, Duckhorn, Napa Valley, California, 2004 .......................................... 59

4742 Sauvignon Blanc, Ehlers Estate, Napa Valley, California, 2004 .................................... 42

4067 Sauvignon Blanc, La Playa, Maipo Valley, Chile, 2005 .................................................. 30

4264 Semillion, Torbreck, Woodcutter’s White, Barossa Valley, Australia, 2004 ................ 35 

Medium to Full Bodied Dry White Wines “Full and Toasty”
5883 Chardonnay, Cakebread, Napa Valley, California, 2004 ................................................ 70

5278 Chardonnay, Chateau Souverain, Sonoma County, California, 2004 ............................ 32

5850 Chardonnay, Clos du Val, Napa Valley, California, 2001 ................................................ 36

5890 Chardonnay, Far Niente, Napa Valley, California, 2004 ................................................ 78

5012 Chardonnay, Gruet, New Mexico, 2004 .......................................................................... 34

4500 Chardonnay, Kendall Jackson, Vintner’s Reserve, Santa Rosa, California, 2004 ........ 30

5342 Chardonnay, Kim Crawford, Unoaked, Marlborough, New Zealand, 2005 .................. 33

4526 Chardonnay, Meridian, Santa Barbara, California, 2004................................................ 25

4273 Chardonnay, Penfold’s, Rawson’s Retreat, Australia, 2004............................................ 24

5882 Chardonnay, Shafer, Red Shoulder Ranch, Napa Valley, California, 2001.................... 66

4680 Chardonnay, Villa Mt. Eden, Grand Reserve, Santa Maria Valley, CA, 2000 .............. 27

5602 Clos de Mouches, Joseph Drouhin, Beaune, France, 1998 .......................................... 114

5792 Marsanne, Elyse, Sonoma, Napa Valley, California, 2003 ............................................ 48

5607 Puligny-Montrachet, Oliver LeFlaive, Cote d’Or, France, 1999 ...................................... 66

5315 Torrontes, La Yunta, La Rioja, Argentina, 2004 .............................................................. 29
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Light Bodied Red Wines “Soft and Silky”
6055 Beaujolais-Village, Louis Jadot, Beaune, France, 2004.................................................. 28

6245 Côtes d’Or, Bouchard, Clos de la Mousse, Beaune, France, 2000 ................................ 70

6133 Côte du Rhône, Perrin, Reserve, Orange, France, 2003.................................................. 32

6874 Nuits Saint George, Les Chaignots, Chevellon, France, 1994........................................ 100

6708 Pinot Noir, Cambria, Julia’s Vineyard, Central Coast, California, 2004 ........................ 39

6487 Pinot Noir, Elk Cove Vineyards, Willamette Valley, Oregon, 2003 ................................ 49

6342 Pinot Noir, Gruet, New Mexico, 2003.............................................................................. 45

6714 Pinot Noir, Pegasus Bay, Waipara, New Zealand, 2000 ................................................ 60

6486 Pinot Noir, Rex Hill, King’s Ridge, Oregon, 2004 ............................................................ 55

6738 Pinot Noir, Robert Sinsky, Carneros, California, 2003 .................................................... 70

6734 Pinot Noir, Rodney Strong, Sonoma, California, 2004.................................................... 35

6735 Pinot Noir, Saintsbury, Carneros, Napa Valley, California, 2003.................................... 57

6736 Pinot Noir, Saintsbury, Brown Ranch, Carneros, California, 2003 ................................ 128

6798 Pinotage, Golden Kaan, South Africa, 2003 .................................................................... 25

8008 Sangiovese, Caparzo, Italy, 2003...................................................................................... 30

8298 Tempranillo, Gundlach-Bundschu, Sonoma County, California, 2002 .......................... 63

Medium Bodied Red Wines “Rich and Velvety”
7113 Barbera d’Asti, Ca’Bianca, Italy, 2000.............................................................................. 30

7440 Cabernet Franc, Niebaum-Coppola, Napa Valley, California, 2001 .............................. 62

7180 Carignane, Cline Cellars, Ancient Vines, Sonoma Valley, California, 2004 .................. 40

7358 Carmenere, Araucano, Valle de Calchagua, Chile, 2003................................................ 26

7067 Chianti, Banfi, Classico Riserva, Toscana, Italy, 2002 .................................................... 42

6628 Crianza, La Legua, Cigales, Spain, 1999.......................................................................... 50

7380 Malbec, Broquel, Mendoza, Argentina, 2003 ................................................................ 30

7780 Merlot, Blackstone, California, 2003................................................................................ 28
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Medium Bodied Red Wines “Rich and Velvety” (continued)
8550 Merlot, BV, Signet Collection, Central Coast, California, 2002...................................... 32
7400 Merlot, Clos du Bois, Sonoma County, California, 2002 ................................................ 30
7120 Merlot, Columbia Crest, Grand Estates, Columbia Valley, Washington, 2002 ............ 30
8550 Merlot, Duckhorn, Napa Valley, California, 2003............................................................ 78
8551 Merlot, Duckhorn, Estate, Napa Valley, 2002 ................................................................ 110
8584 Merlot, Joseph Phelps, Napa Valley, California, 2001 .................................................. 74
7100 Merlot, Meridian, California, 2002 .................................................................................. 24
8576 Merlot, Northstar, Columbia Valley, Washington, 2002 ................................................ 80
8560 Merlot, Robert Sinsky, Napa Valley, California, 2002 .................................................... 63
7416 Merlot, Steele, Clear Lake, Lake County, California, 1999 ............................................ 42
7230 Mourvédre, Cline Cellars, Ancient Vines, Sonoma County, California, 2002 .............. 68
8306 Petite Syrah, Bogle, Clarksburg, California, 2003 .......................................................... 33
8320 Petite Syrah, Elyse, Rutherford, California, 2002 ............................................................ 72
8305 Petite Syrah, Guenoc, North Coast, California, 2002...................................................... 39

Full Bodied Red Wines “Bold and Classic”
8998 Amarone, Allegrini, Italy, 1999 ........................................................................................ 112
8994 Amarone, Villa Girardi, Classico, Veneto, Italy, 1998 .................................................... 70

8270 Barolo, Michelle Chiarlo, Italy, 2000 ................................................................................ 82

8758 Bordeaux, Château Ducru-Beaucalliou, Saint Julien, France, 1996.............................. 165

8753 Bordeaux, Château Duhart-Milon, Grand Cru, Pauillac, France, 1999 .......................... 70
8769 Bordeaux, Château Lafite Rothschild, Premier Grand Cru, Pauillac, France 1996 ...... 550 

8030 Brunello di Montalcino, Nardi, Montalcino, Italy, 2000 ................................................ 85

8812 Cabernet Sauvignon, Arrowood, Reserve, Napa Valley, California, 1998 .................... 128

7520 Cabernet Sauvignon, Beringer, Founder’s Estate, California, 2003 .............................. 30

8829 Cabernet Sauvignon, Beringer, Knight’s Valley, California, 2001 .................................. 56

8840 Cabernet Sauvignon, Beringer, Private Reserve, Napa Valley, California, 1997 .......... 142

7920 Cabernet Sauvignon, Columbia Crest, Grand Estates, Columbia Valley, WA, 2002.... 30

8874 Cabernet Sauvignon, Conn Creek, Napa Valley, California, 2000 ................................ 57
8900 Cabernet Sauvignon, Hess Collection, Napa Valley, California, 2002 .......................... 78
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Full Bodied Red Wines “Bold and Classic” (continued)
8912 Cabernet Sauvignon, J Lohr, Hilltop, Paso Robles, California, 2000 ............................ 59
7550 Cabernet Sauvignon, Kendall-Jackson, Vintner’s Reserve, California, 2002................ 33
8946 Cabernet Sauvignon, Mount Veeder, Napa Valley, California, 2000 ............................ 78
8831 Cabernet Sauvignon, Penfold’s, Bin 407, Australia, 2002 .............................................. 55
8875 Cabernet Sauvignon, Schug, Sonoma Valley, California, 2003...................................... 52
8949 Cabernet Sauvignon, Silver Oak, Alexander Valley, California, 2001 .......................... 85
8950 Cabernet Sauvignon, Silver Oak, Napa Valley, California, 2000.................................... 142
8862 Cabernet Sauvignon, Spottswood, Napa Valley, California, 2001 ................................ 127
8944 Cabernet Sauvignon, Stag’s Leap Wine Cellars, Artemis, California, 2003 ................ 70
8002 Cabernet Sauvignon, Trinchero, California, 2002............................................................ 30
7540 Cabernet Sauvignon, Wolf Blass, Yellow Label, Australia, 2003.................................. 32
8347 Châteauneuf-du-Pape, Château la Nerthe, France, 2002 .............................................. 68
7165 Châteauneuf-du-Pape, Domaine du Vieux Telegraphe, La Crau, France, 2003............ 67
7123 Châteauneuf-du-Pape, Domaine la Roquette, France, 2001.......................................... 54
8667 Meritage, Beringer, Allivum, Knight’s Valley, California, 2001 ...................................... 61
8664 Meritage, Col Solare, Washington, 2001 ........................................................................ 100
8640 Meritage, Ferrari-Carano, Sienna, Sonoma, California, 2003........................................ 39
8642 Meritage, Franciscan, Magnificat, Napa Valley, California, 2002 ................................ 70
8645 Meritage, Justin, Isosceles, Paso Robles, California, 2003 .......................................... 80
8646 Meritage, L’Ecole No.41, Perigee, Walla Walla, Washington, 2002 ............................ 70
8654 Meritage, Merryvale, Profiles, Napa Valley, California, 2001 ...................................... 138
8660 Meritage, Mount Veeder, Reserve, Napa Valley, California, 2000................................ 128
8668 Meritage, Niebaum-Coppola, Rubicon, Rutherford, Napa Valley, CA, 2000 ................ 148
8690 Meritage, Quintessa, Rutherford, Napa Valley, California, 2001 .................................. 144
8672 Meritage, Robert Mondavi, Opus One, Napa Valley, 2002............................................ 189
8546 Meritage, Robert Biale, Zappa, Napa Valley, California, 2002...................................... 66
8638 Meritage, Thomas Fogerty, Skyline, California, 2001 .................................................... 44
6799 Meritage, Torbreck, Juveniles, Barossa Valley, Australia, 2002.................................... 46
6743 Meritage, Torbreck, The Factor, Barossa, Valley, Austrailia, 2004 ................................ 126
8588 Pomerol, Château Domaine de L’Eglise, France, 2001 .................................................. 106
8586 Pomerol, Château La Fleur, Saint George, France, 2000 ................................................ 66
8591 Pomerol, Pensees de Lafeur, France, 1999...................................................................... 220
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Full Bodied Red Wines “Bold and Classic” (continued)
8259 Ornellaia, Le Volte, Toscana, Italy, 2001 .......................................................................... 58
8260 Primitivo, Cantele, Puglia, Italy, 2003 .............................................................................. 33
7691 Rioja, Montecillo, Gran Reserve, Spain, 1996 ................................................................ 61
8115 Shiraz, D’Arenberg, Laughing Magpie, McLaren Vale, Australia, 2003 ...................... 72
7620 Shiraz, Goundrey, Offspring, Australia, 2002 .................................................................. 30
8080 Shiraz, Greg Norman, Limestone Coast, Australia, 2003 .............................................. 33
8001 Shiraz, McWilliams, Hanwood Estate, Australia, 2004 ................................................ 24
8120 Shiraz, Penfold’s, Bin 128, Baby Grange, Coonawarra, Australia, 2003 ...................... 51
7350 Syrah, Hill Climber, Pilgrimage, Napa Valley, 2002 ........................................................ 75
7325 Syrah, L’Ecole No.41, Seven Hills Estate, 2003 .............................................................. 76
7275 Syrah, Muirwood, Arroyo Seco, California, 2003............................................................ 30
7248 Syrah, Qupé, Central Coast, California, 2004.................................................................. 37
8360 Zinfandel, Edmeades, Mendocino, California, 2003 ...................................................... 36
8482 Zinfandel, Frog’s Leap, Napa Valley, California, 2003 .................................................... 64
8390 Zinfandel, Markham, Napa Valley, California, 2001 ...................................................... 52
8370 Zinfandel, Rancho Zabaco, Dancing Bull, California, 2003 ............................................ 27
8490 Zinfandel, Robert Biale, Napa Ranches, Napa Valley, California, 2002 ...................... 75
8495 Zinfandel, Seghesio, Sonoma, California, 2004.............................................................. 47

Half Bottles
8838 Cabernet Sauvignon, J Lohr, Hilltop, Paso Robles, California, 2000 ............................ 30
8839 Cabernet Sauvignon, Dynamite, Sonoma, California, 2002 .......................................... 28
5863 Chardonnay, Merryvale, Starmont, Napa Valley, California, 2004, .............................. 29
5864 Chardonnay, Truchard, Carneros, California, 2003.......................................................... 39
5313 Chablis, Jean Dauvissat, Premier Cru, Montmains, France, 2000 ................................ 41
8688 Meritage, Quintessa, Rutherford, California, 2001 ........................................................ 72
7414 Merlot, Steele, Clear Lake, Lake County, California, 2001 ............................................ 30
6736 Pinot Noir, Elk Cove Vineyard, Willamette Valley, Oregon, 2003 .................................. 33
8128 Shiraz-Cabernet, Penfold’s, Koonunga Hill, Australia, 2003 .......................................... 16
4753 Sauvignon Blanc, Duckhorn, Napa Valley, California, 2002 .......................................... 33
7246 Syrah, Qupé, Central Coast, California, 2001.................................................................. 32
8450 Zinfandel, Steele, Pacini Vineyard, California, 2003 ...................................................... 29

Please ask your server about our selection of Magnum bottles.


