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champagne and Sparkling wines
Brut, Domaine Chandon Brut, Napa	 1/4 btl 	9.50

Blanc de Blancs, Domaine Ste. Michelle, Columbia Valley   		  26

Brut, Moet & Chandon Imperial ‘White Star,’ Epernay, France   		  79 

Brut, Dom Perignon, Epernay, France   		  199 

chardonnay
Kendall-Jackson Vintner’s Reserve, California	 7.75	 31

La Crema, Monterey		  33 

Steele Cuvee, California	  	 34

Mer Soleil ‘Silver’ (Unoaked), Santa Lucia Highlands	 8.75	 35 

Arrowood, Sonoma		  38		

Sonoma Cutrer, Russian River	 10.50	 42

additional wHITE varietals
and blends

Pinot Grigio, Benvolio, Grave del Friul i	 5.95 	 23

Pinot Grigio, Zenato, Veneto	 7.00	 28

Riesling, Shelton Vineyards, Yadkin Valley		  24

Riesling, Hogue , Columbia Valley	 6.50	 26

Sauvignon Blanc, Chasing Venus, New Zealand	 7.50	 30

Sauvignon Blanc, Chateau Ste. Michelle Horse Heaven Vineyard,

	 Columbia Valley	 8.25 	 33

Sauvignon Blanc, Groom, Adelaide Hil ls	 9.75	 39

White Zinfandel, Beringer, California	 5.95

White Blend, Childress ‘Trio’ (Chardonnay/Pinot Gris/Viognier), NC		  22

White Blend, Conundrum, California	 11.00	 44

chop house White wine selections

House Wines by

 

• 5.95 glass •
Chardonnay	 5.95
This l ighter-styled Chardonnay offers fruit-forward apple and melon	
aromas with hints of lemon zest and vanil la. Lush fruit flavors are joined 
by creaminess on the palate and followed by a lingering, yet crisp finish.	

Shiraz	 5.95
Features New World-style ripe and jammy fruit aromas. Flavors of black 
cherry and white pepper are pronounced on the palate with hints of	
boysenberry and raspberry.

Merlot	 5.95
This fruit-forward wine is defined by aromas and flavors of black cherry 
and raspberry. Expressions of cocoa and coffee frame the mid-palate, 
and flavors of spice round out the soft-velvety finish.

Cabernet Sauvignon 	 5.95
This fruit-forward, minimally oaked Cabernet Sauvignon offers aromas 
and flavors of slight blueberry and cherry throughout the palate. The	
balance of fruit and soft oak provides a lingering finish with hints of coca.	
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chop house Red wine selections

cabernet sauvignon
Liberty School, Paso Robles	 7.75	 31

Conn Creek (Limited Release), Napa	 9.75	 39

Robert Mondavi,Napa	 11.75	 47 

J. Lohr ‘Hil ltop Vineyard,’ Paso Robles		  57 

Trinchero Chicken Ranch Vineyard, Rutherford		  65

Stag’s Leap Wine Cellars “Artemis,’ Napa		  89 

Silver Oak, Alexander Valley		  95 

Jordan, Alexander Valley		  95 

Caymus, Napa		  99 

Caymus Special Selection, Napa		  145 

Far Niente, Oakvil le		  175

Bordeaux and cabernet blends
Proprietary Blend, Childress ‘Pinnacle’ Meritage, North Carolina		  27

Proprietary Blend, Raylen ‘Category 5,’ Yadkin Valley		  34

Proprietary Blend, Trefethen “Double T,’ Napa	 9.75 	 39

Proprietary Blend, Orin Swift ‘The Prisoner,’ Napa Valley	  	 50

Proprietary Blend, St. Supery ‘Élu,’ Napa Valley		  60

Proprietary Blend, Joseph Phelps ‘Le Mistral,’ Monterey		  79 

Proprietary Blend, Duckhorn ‘Paraduxx,’ Napa		  90

Proprietary Blend, Chateau St. Jean Cinq Cepages, Sonoma		  95

Proprietary Blend, Opus One, Napa		  219 		

pinot noir
Wild Rock, Central Otago, New Zealand		  41 

La Crema, Monterey	 9.75	 39 

Meiomi by Belle Glos, Sonoma/Monterey/Santa Barbara Co.	 8.50	 34 

merlot
14 Hands, Columbia Valley	 6.75	 27 

Rodney Strong, Sonoma	 8.75 	 35 

Sterl ing, Napa	 11.75 	 47

Stags’ Leap Winery, Napa		  59 

Duckhorn, Napa		  85 

 additional red varietals
Sangiovese, Antinori Santa Cristina Chianti Superiore, Tuscany		  29 

Shiraz, Yangarra Estate, McLaren Vale, Australia	 8.75 	 35

Petite Sirah, Earthquake, Lodi	 11.50	 46 

Syrah, Efeste ‘Ceidleigh’ (Kay-Lee) Estate Vineyard
    Red Mountain, Washington State		  53 

Malbec, Navarro Correas, Mendoza	 6.00	 24

Zinfandel, Fritz, Estate Vineyard, Dry Creek Valley	 6.75	 27




