
CHAMPAGNE + SPARKLING

Korbel Brut (187 ml) (NV, California) (115 cal)	 13	

Moët & Chandon, Impérial (187 ml) (NV, Épernay) 
(120 cal)	 22	

Banfi Rosa Regale, Rosé (187 ml) (NV, Italy) 
(130 cal)	 18	

Lunetta Prosecco (187 ml) (NV, Italy) (160 cal)	 14	

Santa Margherita Prosecco (NV, Italy) (660 cal)		  75

Domaine Chandon, Blanc de Noirs  
(NV, Carneros)  (480 cal)		  65

Moët & Chandon, Dom Pérignon  
(’99, Épernay)  (480 cal)		 250

Moët & Chandon, Impérial  
(NV, Épernay)  (480 cal)		 120

Veuve Clicquot 'Yellow Label' Brut  
(NV, Reims)  (480 cal)		 130

Lucien Albrecht, Brut Rose (NV, Alsace) (540 cal)		  68

CHARDONNAY 
(gl 150 cal / bt 620 cal)

Bonterra Vineyards (’12, Mendocino County)	 14	 55

Trapiche 'Oak Cask' (’14, Argentina)	 12	 47

Lindeman's 'Bin 65' (’16, Australia)	 8	 31

'A' by Acacia (’14, California)		  44

Buena Vista Winery, Reserve (’14, Carneros)		  71

Cakebread Cellars (’14, Napa Valley)		 120

Chateau Ste. Michelle 'Indian Wells'  
(’15, Columbia Valley)� 64

Lapostolle (’08, Casablanca Valley)		  57

Far Niente (’15, Napa Valley)		 125

Ferrari-Carano (’14, Sonoma County)		  79

Franciscan Oakville Estate (’14, Napa Valley)		  68

Grgich Hills (’13, Napa Valley)		 115

Jordan (’13, Russian River Valley)		  85

Kendall-Jackson, Vintner’s Reserve (’15, California)		  49

Kunde Family Estate (’12, Sonoma Valley)		  64

Ménage à Trois (’14, California)		  48

Rodney Strong 'Chalk Hill' (’15, Chalk Hill)		  70

Stags' Leap Winery (’15, Napa Valley)		  89

Sonoma-Cutrer (’14, Russian River Valley)		  70

Louis Jadot, Pouilly-Fuisse (’15, Burgundy)		  76

Mer Soleil 'Silver' Unoaked (’14, Monterey)		  68

Joel Gott 'Unoaked' (’15, California)		  55

Chateau Montelena (’13, Napa Valley)		 129

GIFFT (’14, Monterey)		  51

SAUVIGNON BLANC 
(gl 150 cal / bt 610 cal)

Nautilus (’16, Marlborough)	 15	 59

Bogle Vineyards (’16, California)	 12	 47

Cakebread Cellars (’14, Napa Valley)		  85

Hanna Winery (’14, Russian River Valley)		  65

Rodney Strong 'Charlotte's Home'  
(’15, Sonoma County)� 54

Ferrari-Carano (’14, Sonoma County)		  61

Chateau de Sancerre (’15, Sancerre)		  84

PINOT GRIGIO + GRIS 
(gl 150 cal / bt 620 cal)

Estancia (’15, California)	 13	 51

Mezzacorona (’15, Dolomiti)	 11	 43

King Estate (’15, Oregon)		  65

Santa Margherita (’15, Alto Adige)		  69

Coppola, Diamond Collection (’15, California)		  56

Bollini (’15, Trentino)		  53

Kim Crawford (’15, Marlborough)		  59

Ruffino 'Lumina' (’16, Italy)		  38

CRISP + AROMATIC WHITES

Beringer, White Zinfandel (’13, California) 
(gl 135 cal / bt 540 cal)	 7.5	 29

Chateau Ste. Michelle, Riesling  
(’15, Columbia Valley)  (gl 145 cal / bt 610 cal)	 12	 47

Luccio, Moscato (NV, Piedmont) 
(gl 140 cal / bt 580 cal)	 10	 39

Conundrum, White Blend (’15, California) (610 cal)		  69

Fetzer, Gewürztraminer (’12, California) (615 cal)		  38

Pacific Rim, Riesling (’15, Columbia Valley) 
(610 cal)		  47

Chateau Ste. Michelle 'Eroica', Riesling  
(’12, Columbia Valley)  (610 cal)		  79

Jekel Vineyards, Riesling  
(’12, Monterey)  (610 cal)		  53

Martin Códax, Albariño (’14, Rias Baixas) (580 cal)		  52

Saint M, Riesling (’14, Germany) (610 cal)		  50

Wente Vineyards 'Riverbank', Riesling  
(’13, Arroyo Seco)  (610 cal)		  43

Pine Ridge Chenin Blanc-Viognier  
(’15, Napa Valley)  (610 cal)		  49

Schloss Vollrads, Spatlese (’13, Germany) 
(620 cal)		  89

Loimer 'Lois', Gruner-Veltliner (’15, Austria) 
(620 cal)		  53

Chateau D'Esclans Whispering Angel, Rosé  
(’10, Cote de Provence, France)  (590 cal)		  65

Trivento ‘White Orchid’ Reserve (’14, Torrontés) 
(620 cal)		  44

MERLOT (gl 150 cal / bt 620 cal)

BV Coastal (’14, California)	 10	 39

Josh Cellars (’14, California)	 14	 55

Tangley Oaks (’12, Napa Valley)		  56

Decoy by Duckhorn (’09, Sonoma County)		  76

Franciscan Estates (’13, Napa Valley)		  70

Wild Horse (’14, Paso Robles)		  63

Genesis by Hogue Cellars (’13, Columbia Valley)		  61

Raymond 'Reserve' (’13, Napa Valley)		  86

PINOT NOIR (gl 150 cal / bt 620 cal)

Edna Valley (’14, Central Coast)	 11	 43

Domaine Faiveley (’14, Burgundy)		  63

Kendall-Jackson, Vintner’s Reserve (’14, California)	 14	 55

Mirassou Winery (’14, California)		  46

Estancia (’15, Monterey County)		  61

MacMurray Ranch (’14, Russian River Valley)		  69

Carmel Road (’13, Monterey)		  69

Oyster Bay (’14, Marlborough)		  65

Goldeneye (’13, Anderson Valley)		 120

Willamette Valley Vineyards (’15, Willamette Valley)		  82

Cambria 'Benchbreak' (’14, Santa Maria Valley)		  72

CABERNET SAUVIGNON 
(gl 150 cal / bt 620 cal)

J. Lohr 'Seven Oaks' (’14, Paso Robles)	 14	 55

Red Diamond (’15, California)	 12	 47

Snap Dragon (’14, California)	 8.5	 33

R Collection by Raymond (’15, California)		  49

Hess Select (’13, California)		  59

Hogue Cellars (’13, Columbia Valley)		  48

Alexander Valley Vineyards (’14, Alexander Valley)		  66

Jordan (’13, Alexander Valley)		 139

J. Lohr 'Hilltop Vineyard' (’14, Paso Robles)		  90

Irony (’14, North Coast)		  53

Louis M. Martini (’14, Sonoma)		  70

Silver Oak (’08, Alexander Valley)		 160

William Hill Estate Winery (’13, Napa Valley)		 110

Nickel & Nickel 'State Ranch Vineyard'  
(’14, Napa Valley)� 199

Caymus Vineyards (’14, Napa Valley)		 185

Caymus Vineyards, Special Selection  
(’13, Napa Valley)� 299

RED BLENDS (gl 130 cal / bt 560 cal)

Cryptic (’12, California)	 13	 51

Alexander Valley Vineyards 'Cyrus'  
(’15, Alexander Valley)� 125

Estancia, Meritage (’13, Paso Robles)		  95

Girard Artistry (’14, Napa Valley)		 122

Gnarly Head, Authentic Red (’13, Lodi)		  47

Inglenook 'Rubicon' Red (’12, Rutherford)		 285

Newton 'The Puzzle' (’07, Napa Valley)		 189

Opus One (’12, Napa Valley)		 299

Paraduxx (’12, Napa Valley)		 118

OTHER RED VARIETALS

El Coto 'Crianza', Tempranillo (’13, Rioja) 
(gl 150 cal / bt 640 cal)	 13	 51

Valentin Bianchi 'Leisure Series', Malbec  
(’14, Argentina)  (gl 150 cal / bt 630 cal)	 12	 47

Lindeman's 'Bin 50', Shiraz (’15, Australia) 
(gl 150 cal / bt 645 cal)	 8	 35

Antinori, Chianti Classico, Reserva  
(’11, Tuscany)  (650 cal)		 109

Ravenswood Vintner’s Blend, Zinfandel  
(’14, California)  (670 cal)		  44

St. Francis 'Old Vine', Zinfandel  
(’13, Sonoma County)  (670 cal)		  66

Two Hands 'Angels' Share', Shiraz  
(’13, Barossa Valley)  (645 cal)		 105

Yalumba 'Y Series', Shiraz (’14, South Australia) 
(645 cal)		  49

Luigi Bosca Estate, Malbec (’14, Argentina) (630 cal)		  63

Layer Cake, Malbec (’15, Argentina) (630 cal)		  58

Ramon Bilbao 'Reserva', Spanish Red  
(’12, Spain)  (600 cal)		  68

Seghesio Family Vineyards, Zinfandel  
(’14, Sonoma County)  (670 cal)		  75

— WINE FEATURE —

REATA CHARDONNAY, SONOMA COAST 2016

The bright, straw color is inviting to the eye, while the nose shows fresh fruit aromatics of red apple, melon and lemon zest. 
Rich, savory flavors of hazelnut, Marcona almonds and vanilla on the palate, with a balanced acidity and crisp finish.

gl (150 cal)  14  bt (620 cal)  55

CHPH 6/21/2018

WINE FLIGHT  (220 cal)  16  (3 oz each)     
Trapiche ‘Oak Cask’ Chardonnay, Bogle Sauvignon Blanc, Oyster Bay Pinot Noir

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  
Additional nutrition information available upon request.

Wines contain sulfites


