
to Start & to Share 
hh = our happy hour pricing, Tuesday-Saturday 4pm-6pm!

Warm Noble Demi Baguette & today’s compound butter [v, vgP] - $6 (hh $4)

Olives - Kalamata, Castelvetrano, Nicoise, citrus, garlic, chili flake, rosemary, bay leaf [vg, gf, df] - $7 (hh $5)

The Dates - deglet noor dates, chorizo Iberico, bacon, tomato-fennel jam [gf, df] - $12 (hh $9)

Honeyed Nut & Fruit Crostini - fresh Spanish goat cheese, nuts, dried fruits, honey, lemon, caper  [v, nt, gfP] - $9 (hh $7)

Brandied Chicken Liver Paté - raspberry jam, pickled red onion, demi-baguette [gfP] - $12 (hh $9)

Duck Rillettes - chilled duck confit, preserved in seasoned duck fat, cornichons, cocktail onion, crostini [gfP, df] - $12 (hh $10)

Rosemary Baked Camembert - passionfruit honey, demi-baguette [gfP] - $16
Charcuterie Duo - Prosciutto di Parma & Tuscan Finocchiona Salami, mustard, pickles, nuts, crostini [gfP, nt] - $12 (hh $10)

Soup & Salads 
Today’s Soup - Ask your server 

Simple Greens - spring mix, garlic roasted tomatoes, lemon-basil vinaigrette [vg, gf, df] - $6
Bitter & Blue - arugula, radicchio, fennel, shallot, blue cheese, pecans, orange marmalade vinaigrette [v, vgP, gf, nt] - $12

Sides to Share, or not...
Duck Fat Fingerlings - crisped in our confit duck fat, with Morroccan spiced aioli [gf, vgP] - $10 (hh $7)

Foutine - duck fat fingerlings bathed in Farish House gravy, duck confit, Danish blue cheese [gf, dfP] - $14 (hh $11)

Brussels & Bacon Relish - roasted with caramelized onion, golden raisin, cranberry and bacon  [gf, df, VgP] - $12
Le Mac - Gouda and Tillamook cheddar béchamel, lemon zest, parmesan crumble [v] - sm $7 / lg $13

 (add pancetta +$4, add duck confit +$8, add shortrib +$10, add 4 shrimp +$15)

*** for the kitchen’s time, there’s a split plate charge of $2 ***

Supper
Chianti braised Short Ribs $35

Two tender 6oz boneless ribs, house gravy, balsamic reduction, fresh herb risotto, roasted brussels and tricolor carrots [gf] 

*Filet Mignon [8oz] $50
Pan seared Tenderloin in butter, served with peppercorn demi-glace, potato gratin & sautéed kale [gf] 

Farish House Cassoulet $32
Rancho Gordo Tarbais beans slow baked, with pancetta, pork roast, sausage, a touch of tomato, herbs and duck leg confit   

Beef Paprikash $24
borrowed from a friend from the old country, rich and smokey paprika and peppers stew, slow cooked, over yukon mash [gf] 

Shrimp Vol au Vent $30
Wild Sea of Cortez Shrimp, brandied mushroom cream sauce, puff pastry shell, asparagus.                                                                 

Bouillabaisse $35
Crimson Snapper, Monkfish, PEI Mussels, Sea of Cortez Shrimp in rich saffron- pernod tomato broth, spiced aioli toasts [gfP]

Mushroom Wellington (vegan) $25
Portobello, caramelized onion, mushroom duxelles, almond cheese in pastry, tomato jam, balsamic redux, asparagus  [vg, nt] 

Desserts
Tiramisu - our secret “Best of Phoenix” recipe, more than a little liqueur inside - $10  

Caramel Pecan Brioche Bread Pudding - spiced custard bake, buttery caramel sauce (takes 15+ minutes!) [nt] - $10
Italian Ricotta Cake - light and fluffy, studded with fig and lemon zest, drizzle of black pepper caramel  [gf]- $10
Tarte au Chocolat - rich dark chocolate poured into an almond crust, raspberry jam and fresh whip [gf, nt] | $10

v = vegetarian  |  vg = vegan  |  gf = gluten free  |  +P = possible  |  df = dairy free  |  nt  = contains nuts  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
+Please inform your server if you have allergies or dietary restrictions prior to ordering.  

Although our kitchen will be happy to accommodate, please know that this is not a gluten-free, vegan, nut-free kitchen. 
We appreciate your candidness regarding true allergies versus preferences as extra protocols are required for the former. 

We are proud to be able to cater to your needs, however, such accommodations are subject to chef’s discretion.
***Parties of 5 or more will include an 20% gratuity***



~ BLACK TEAS ~

Irish Breakfast Tea 
India, Sri Lanka - robust, full-bodied, balanced blend  
of Ceylon and Assam black teas.a strong, astringent, 

malty, aromatic cup. Holds up well to the  
addition of milk and sugar.

Darjeeling Tea  
Darjeeling, India - from the mountainous Mirik region of 
Darjeeling, which lies in the foothills of the Himalayas. 

This is a broken leaf Darjeeling, which infuses color 
quickly when steeped. Its flavor is crisply sharp, 

astringent, and has a berry-like character.

Oolong Tea
O mei, Hsin Chu Hsien, Taiwan - half oxidized Formosa 

Oolong. smooth, mellow, fairly dark cup with light  
notes of earth, barley. 

Lapsang Souchong Tea 
China - known as “Smoke Tea”. Black tea from the Fujina 
province of China, this tea is processed over wood fires 

(pine or cypress) giving it a robust,  
rich smoky flavor. 

Earl Grey Tea 
Blended in Germany - Chinese black tea and Italian 
bergamot oil. It brews a medium bodied cup with  

fruity, dry citrus aromatics.

Rose Congou Tea 
China - Whole leaf black tea scented with rose petals, 

which imparts a subtle rose flavor and aroma to the cup. 
Pairs well with milk and sugar.

~ WHITE TEA ~

Silver Needle White Tea
China - from the younger leaves and leaf buds of the tea 

plant. a single-bud tea from Yunnan province. It brews 
a unique, light cup that has sweet notes of melon and 

honey and a floral aroma.

~ GREEN TEAS ~

Longjing Dragon Well Green Tea
Hangzhou, China - hand processed and pan fired  

to create its signature flat shape.mellow,  
classic green flavor.

Yun Wu Organic Green Tea
China - Yun Wu (Cloud Mist) green tea is grown with 
steady shade from fog and clouds. It is a long curly  

leaf that brews a grassy and vegetal cup.

Moroccan Mint Tea 
Blended in the USA - gunpowder green tea and  

spearmint leaves, which brews a pleasant,  
refreshing cup. Steep longer.

Jasmine Pearl Tea
China - Tea leaves are hand-rolled from two leaves and  
a bud after scenting with jasmine flowers 6 to 8 times. 

The result is a delicate, sweet cup that is light  
and lingering.

~ HERBAL TISANES ~

Chamomile Flowers
Egypt - a traditional soothing, sleep-aiding herbal tea. 

Hibiscus Herb Flowers 
Egypt - Also called roselle. Sourced from North Africa, 

these hibiscus dried flowers are a full-flavored  
herb with a rosy, tart flavor.

Rooibos Red Tea
South Africa - called red tea or bush tea, and is naturally 

caffeine-free. A mellow cup with a high concentration  
of antioxidants, vitamins and minerals. Pairs well  

with milk and sugar.

Turmeric Golden Chai
w/half hot water/half hot milk or oat milk. 

USA - spiced turmeric, cinnamon, ginger and pepper 
blend, also known as golden milk. Opens up with  

addition of sweetener.

SANDWICH COURSE
Tarragon Chicken Salad - green onion, celery, apple, cranberry, golden raisin, almond on brioche bread

Petit Apple Pancetta Wellingtons- savory apple chutney, pancetta and brie in pastry (vP)
Tuscan Finocchiona Salami and Olive Tapenade on brioche bread (vP)

Deviled Egg Salad on brown bread
Lemon roasted Asparagus and Cream Cheese (v)

SCONE COURSE

Cream Scones of the day 
Jam

Cream Whip

DESSERT COURSE
Tea Cookies

French Chocolate Cupcakes
Berry Tartelettes
Figgy Pecan Cups

Saturday Afternoon Tea
11am-2pm ~ $55/person

ADD A BOTTOMLESS COUPE OF LES ALLIES BRUT FOR $15/PERSON
See our Champagne cocktails on the wine list



Kir Royale Cocktail - Champagne, Giffard creme de cassis, blackberry - $12 
French 75 Cocktail - Bristow Gin, lemon, simple, Brut bubbly - $12 
Spritz Cocktail - Aperol, Brut bubbly, splash soda, citrus and mint garnish - $12

Farish House Cup - Benham’s Sonoma Gin, Pasubio Amaro, Lemon, Fevertree Ginger Beer, Mint - $14

The Lavender Bees Knees - Sipsmith London dry Gin, lemon and lavender infused honey syrup - $13

Our Cuba Libre - Don Q Oak Barrel Spiced Rum, Fentiman’s Curiosity Cola, Tiki Bitters, Lime wheel - $12

Island Daquiri - Filipino Kasama Rum, simple syrup, lime juice- $12

The Purser’s Tot - All natural original Pusser’s Dark Rum was served as daily rations to British Navy men 
from 1655-1970. 2oz, chilled poured into a short rocks glass - $13

3rd Street Manhattan - Elijah Craig small batch Bourbon, Cocchi di Torino Vermouth, Bigalet China 
China French Amer - $14

A Whiskey Smash - Four Roses Bourbon, Blackberry, Lemon, Mint - $12

Old House Old Fashioned - Hochstadter’s Rye, orange bitters, orange peel, cherry-$14

Side Car - Larresingle Armagnac, Combier Liqueur d’Orange, lemon, twist, sugared rim - $16

Basil Gimlet - Grey Goose Vodka, muddled basil infused simple syrup, lime juice- $12

Rosemary Lemon Drop - Prairie organic Vodka, Rosemary infused simple, Lucano Limoncello - $14

Spicy Paloma - El Tequileno Blanco Tequila, Serrano simple syrup, Grapefruit & Lime, Tajin rim - $12

Tequila Old Fashioned - Casa Noble organic Anejo Tequila, agave, orange and angostura bitters,  
orange peel, amarena cherry - $18

Espresso Martini - St. George Nola Coffee Liqueur, Prairie organic Vodka, Licor 43, Press Espresso - $12

Peach Cobbler - Frangelico, Merlet Creme de Peche, cream, cinnamon - $12

Port/Fortified Wine Selection - Fonseca Bin 27 Ruby, Taylor Fladgate 20 year Tawny, Domaine du Mas 
Blanc Banyuls (also Late Harvest Tokaji and Sauternes on wine list)

Sherry Selection - Lusteau Manzanilla, Amontillado or Pedro Ximenez San Emilio

Cognac/Brandy Selection - Torres 10yr, Merlet VSOP, Remy 1738, d’Usse, Poire Williams, Calvados Droin, 
Armagnac Larressingle

Blackberry Smash - Blackberry, lemon, Fevertree ginger beer - $9

An Old Fashioned Virgin - non alcoholic Old Fashioned, made w/Kentucky 74, orange bitters - $11

VG&T - Clean Co. Gin ‘alternative’ and tonic - $10

Bravus Golden Light NA, 12oz - $6

Coors Golden Banquet Beer, 12 oz Stubby Bottle (for Dad), Colorado, est 1873 5% - $5

Throne Gateway Blonde, local, AZ,  16oz, 5.8% - $7

Veltins Grevensteiner, Germany, est 1824 , 16oz, 5.1% - $8

St Bernardus Wit, unfiltered Wheat Beer, Belgium 5.5% - $7

Def Tones Phantom Bride IPA, California, 12 oz,  7.1% - $7

Prairie Christmas Imperial Stout, 12oz, 12% - $12	
Galipette Cider, Brittany, France, organic, 4%,12 oz -$9

Vodka: Prairie organic, Grey Goose | Gin: Benham’s Sonoma, Bristow botanical, Sipsmith London Dry, 
Bombay Sapphire, Cleanco non-alcoholic | Rum: Bacardi, Don Q oak barrel spiced, Kasama, Pusser’s 
Dark | Rye: Old Overholt, Hochstadter, Templeton | Bourbon: Four Roses, Elijah Craig, Four Roses single 
barrel, Del Bac AZ mesquite smoked, 3 Chord Pinot Noir barreled, Weller 12 yr wheated, Basil Hayden, 
Kentucky 74 non-alcoholic | Irish/Scotch Whisky: Tullamore Dew, Macallan 12yr, Laphroig 10yr.   |  
Tequila/Mezcal: El Tequileno Blanco, Casa Noble organic Reposado & Anejo, Classe Azul Reposado, 
Del Maguey Vida Mezcal | Aperativi & Amari: Campari, Aperol, Italicus Rosolio di Bergamotto, Pasubio, 
Bigalet China China, Fernet Branca, Nonnino, Ramazzotti, Alessio Chinato | Vermouths: Cocchi di Torino, 
Carpano Antica, Cinzano Rosso & Bianco, Mancino Kopi.
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Cocktails & Spirits
The 1899-built Farish House celebrates turn of the century America with a cocktail list 

reflecting the taste of the times, from the Gay ’90’s through the Roaring 20’s when 
 Gin, Rum, and Whiskey ruled the bar. Happy Hours 4-6pm, $2 off our cocktails!! And Wine!

HAPPY HOUR 4PM-6PM!  •  $2 OFF ALL COCKTAILS  •  $2 OFF ALL WINES BY THE GLASS, $8 OFF BOTTLES OF WINE



Sparkling Wines
	 coupe	 glass	 bottle

Les Alliés Brut -  Cote d’Or, Burgundy, France ~ nv (crisp pleasant light fruit) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  $4. . . . . . .      $8. . . . .     $32 
Raventos Brut Rosé (Est. 1497) - Conca del Riu Anoia, Spain ~ 2018, biodynamic (refined berries n cream) . . . . . .     $8. . . . . .     $16. . . .      $64
Argyle Brut - Willamette Valley, Oregon~ nv, organic (lively summer fruit acidity, long finish ). . . . . . . . . . . . . . . . . . . . . .                     . . . . . . . . . . . . . .$75
Coquillette ‘Inflourescence’ Brut - Champagne, France ~ nv, organic (delicate, mineral freshness). . . . . . . . . . . . . . . . .                . . . . . . . . . . . . . $85
Taittinger Brut La Francaise - Champagne, France ~ nv (balance, lemon, toast, finesse). . . . . . . . . . . . . . . . . . . . . . . . . . .                          . . . . . . . . . . . . . $95
Famille Moutard Brut- Cuvée 6 Cepages (all 6 varietals), Champagne, France ~ nv (aged, toasty brioche, creamy). . . . . . . . . . . . . . .$120
Moncuit-Delos Grand Cru Blanc de Blancs Brut- Les Mesnil sur Oger, Champagne, France ~ nv (steely). . . . . . . . . . . . . . . . . . . . . . . . . $110
Pierre Paillard Grand Cru Blanc de Noirs Extra Brut ‘les Maillerettes’ - Bouzy, Champagne, France ~ nv (powerful, bright). . .  . . . .$160
Vincent Couche Brut Nature ‘Chloe’ - Champagne, France ~ nv, organic, vegan (light, brioche, floral, stone fruit). . .  . . . . . . . . . . . . .$150

White & Rosé
Pinot Grigio - Ca’ del Sarto,  Friuli, Italy  ~ 2022 (fresh apples and citrus). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          . . . . . . $8. . . . .     $32 
Pinot Gris - Jolie Laide, Alsace, France  ~ 2021 (clean peach). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     . . . . . . . . . . . . . $50
Pinot Blanc - Wolfberger (Est. 1902), Alsace, France  ~ 2020 (clean peach). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       . . . . . . . . . . . . . $48 
Sauvignon Blanc - Lionel Gosseaume,  Loire Valley, France ~ 2022 (racy stone fruits). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              . . . . . $10. . . . .    $40
Sancerre (Sauvignon Blanc) - Domaine Laporte “Le Rochoy,” Loire, France ~ 2021 (rich, smooth, flinty). . . . . . . . . . . . .            . . . . . . . . . . . . . .$75
Chardonnay - Maison Joseph Drouhin, Macon Villages, Burgundy, France ~ 2020 (fresh lemony grape). . . . . . . . . . . . . .             . . . . . $11. . . . .    $44
Chardonnay - Mount Eden, Wolff Vineyard, Edna Valley, California ~ 2019 (fleshy citrus, toasty). . . . . . . . . . . . . . . . . . . . .                    . . . . . . . . . . . . . $65
Bordeaux Blanc (Muscadelle-Sauv Blanc) - Chateau Laubarit,  Entre Deux Mers, France ~ 2020 organic, vegan. . . . .    . . . . . . . . . . . . . $40
Muscadet - Landron Chartier “Melon B,”  Coteaux de la Loire, France ~ 2021 (honeydew & Atlantic breeze). . . . . . . . . .         . . . . . . . . . . . . . $60
Marsanne-Roussanne-Viognier - Inglenook Blancanaux, Napa Valley, California ~ 2019 (a game changer). . . . . . . . . .         . . . . . . . . . . . . . $85
Chasselas - Serge Dagueneau & Fils “La Centenaire,”  Pouilly-sur-Loire, France ~ 2020 (pretty, delicate fruit, long finish). . . . .    . . . . .$62
Orange Wine (Gros Manseng, Ugni Blanc, Muscat) - Pur Jus, Cahors, France ~ 2022 (stone fruit, herbs)org/vegan.  .. . . . . . . . . .         . . . . $48
Erbaluce - Le Piane “Bianko,” Boca, Piemonte, Italy ~ 2020 (awakening flowers, pears, honey). . . . . . . . . . . . . . . . . . . . . .                     . . . . . . . . . . . . . $68
Silvaner - Hans Wirsching, Franconia, Germany ~ 2021 (steely, mineral tree fruits, thyme). . . . . . . . . . . . . . . . . . . . . . . . . .                         . . . . . . . . . . . . . $60
Riesling Auslese - Karthauserhof (Monopole) Mosel-Saar-Ruwer, Germany ~ 2019 (cristalline sweetness, intensely lush). . . . .    . . . . $110
Moscato (sweet)- Beni di Batasiolo, Piedmont, Italy ~ 2020 (happy fizzy stone fruit). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              . . . . . $12. . . . .    $48 
Late Harvest Tokaji - Disznoko, Hungary ~ 2018,  500ml (dripping honey sunset in a glass). . . . . . . . . . . . . . . . . . . . . . . . . .                         . . . . . $15. . . . .    $60
Sauternes - Chateau Gillette “les Justices,” Bordeaux, France ~ 2018,  375ml (sweet, salty, savoury & racy). . . . . . . . . .         . . . . . . . . . . . . . .$55
Rosé - Les Hauts Plateaux - Alpes de Haute Provence, France ~ 2021 (soft berry, elegant and vivacious). . . . . . . . . . . .           . . . . . $10. . . . .    $40 
Rosé - The Ned Pinot Noir Rosé- Marlborough, New Zealand ~ 2021 (tangy berry, crisp acidity) . . . . . . . . . . . . . . . . . . . . .                    . . . . . . . . . . . . . .$28

Red Wine
Pinot Noir – Parducci, Mendocino, California ~ 2021, vegan (tea, black cherries, hint of spice). . . . . . . . . . . . . . . . . . . . . . . . . . .                          $11. . . . .    $44
Pinot Noir – Argyle Bloomhouse (3 vyd blend), Willamette Valley, Oregon ~ 2021 (earth, red fruit, spice, character) . . . . . . . . . .         . . . . .$52
Pinot Noir – Schug, Carneros, California ~ 2021 (black fruits, spicy, cedary accents, notable tannins). . . . . . . . . . . . . . . . . . . . . . . .                       . . . . $60
Pinot Noir – Pisoni Lucia, Soberanes Vyd, Santa Lucia Highlands, CA ~ 2021 (plum, sandalwood, dark berry, tea). . . . . . . . . . . . . .             . . . . $85
Pinot Noir – Monthelie Clos du Meix Garnier (Monopole), Cote d’Or, Burgundy, France ~ 2020 organic (fleshy fruit, mineral). . . . . . $99
Pinot Noir – Les Colombieres, Haut Cote de Nuits, Burgundy, France~ 2020 (ripe forest fruit, bright elegance). . . . . . . . . . . . . . .              . . . . $88
Cru Beaujolais  (Gamay) – Domaine de la Beche Regnie, Regnie, Beaujolais, France ~ 2020 (violets, berry spice) . . . . . . . . . . . .           . . . . .$52
Corsican Red (Nielluccio, Syrah, Grenache) – Domaine Petroni, Corsica ~ 2016 (supple, rustic red fruit). . . . . . . . . . . . . . . . . . . . . .                     . . . . $44
Cotes du Roussillon (Syrah, Grenache, Carignan) – Chapoutier, Languedoc, France ~ 2021 (black cherry, garrigue). . . . . . . . . . . . . . .$55
Cotes du Rhone (Syrah) – Saint Cosme, Rhone, France ~ 2021 (hearty red and black fruit) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             $11. . . . .    $44
Gigondas (Grenache, Syrah) – Domaine des Pasquiers, Rhone, France ~ 2020 organic (mineral, complex). . . . . . . . . . . . . . . . . . . .                   . . . . $80
Vacqueyras (GSM) – Mas des Restanques, Rhone, France ~ 2019 organic (lively, beauful black fruit). . . . . . . . . . . . . . . . . . . . . . . . .                        . . . . $80
Bekaa Valley Historic Blend (Cabernet, Carignane, Cinsault) – Chateau Musar, Bekaa Valley, Lebanon ~ 1998 (IYKYK). . . . . . . .       . . . .$185
Carignan – JC Bravo, Valle de Guadalupe, Mexico ~ 2016 (voluptuous velvet). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               . . . . $99
Cabernet Franc – Manoir Tete Rouge ‘Bagatelle,’ Saumur, Loire, France ~ 2021 biodynamic (crunchy red berry, earthy herb). . . . . . .$69
Cabernet Sauvignon – Vasse Felix “Filius,” Margaret River, Australia ~ 2020 (savoury fruit, medium tannins) . . . . . . . . . . . . .            $14. . . . .    $56
Cabernet Sauvignon – Round Pond “Kith & Kin”, Napa Valley, California ~ 2021 (Rutherford dust, rich fruit) . . . . . . . . . . . . . . . . . .                 . . . . .$75
Cabernet Sauvignon – Freemark Abbey, Napa Valley, California ~ 2019 (dark berry, cocoa tannins) . . . . . . . . . . . . . . . . . . . . . . . . . .                         . . . . $110 
Red Blend (Syrah, Grenache, Pt Sirah, Viognier) – “Christo” by Marietta Cellars, Sonoma, California ~ 2019 (rich, big). . . . .    $15. . . . .    $60 
Bordeaux Superieur (Cabernet Sauvignon, Cab Franc, Merlot) – Ch. Montcabrier,  Bordeaux, France ~ 2018 . . . . . . . . . . . . .            $12. . . . .    $48
Bordeaux Superieur (Merlot, Cab, Cab Franc, Pt Verdot) – Masserau “Cuvée K”, Bordeaux, France ~ 2013 (old school style). . .  . . . . $88 
Bordeaux St George-St Emilion (Merlot, Cabernet Franc) – Chateau St Andre Corbin, Bordeaux, France ~ 2020 (red silk). . . . .    . . . . $80 
Bordeaux Margaux (Cabernet Sauvignon, Merlot) – Segla, Bordeaux, France ~ 2015  *limited stock (sexy, ripe, full bodied). . .  . . . .$165
Grignolino – Francesco Rinaldi, Asti DOC, Piedmont, Italy ~ 2020 (light red fruit, baking spice). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              . . . . $44
Barbera d’Alba– Albino Rocco’, Piedmont, Italy ~ 2021  vegan (lush ruby red fruit & flower, all around food pair). . . . . . . . . . . . .            . . . . $58
Barbaresco (Nebbiolo) – Sottimano ‘Basarin’, Piedmont, Italy ~ 2019 (beautiful depth). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     . . . .$140
Barolo (Nebbiolo) – Marco Marengo Piedmont, Italy ~ 2018 (rose, cassis, fine firm tannins) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                . . . . $110
Tuscan Rosso (Merlot, Cab Franc, Cabernet) – “Lagone”  Aia Vecchia, Toscana, Italy ~ 2019 (savory herb & fruit, bone dry). . .  . . . . .$55 
Etna Rosso (Nerello Mascalese) – Graci, Sicily, Italy ~ 2019 (power & grace, granite, ash, black currant). . . . . . . . . . . . . . . . . . . . . .                     . . . . $80
Priorat (Garnacha, Carinena, Cab, Syrah)–Nita, DO Priorat, Spain ~ 2020 (pretty flowers & juicy raspberry fruit). . . . . . . . . . . . . .             . . . . $60
Malbec – Piatelli- Mendoza, Argentina ~ 2021 (ripe plum, vanilla and oak) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             $10. . . . .    $40 
                                  

Happy Hour 4pm-6pm Tues-Sat- $2 off every glass! $8 off bottles!Happy Hour 4pm-6pm Tues-Sat- $2 off every glass! $8 off bottles!


