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BREAKFAST

La Luna offers a selection of fresh fruits, tropical juices & smoothies, coffees, teas & morning- baked pastries to start your day. Please inquire for this morning’s fresh selection.

Breakfast is included in your room rate and is served from 7-11am.  Please contact your Concierge if you require earlier service.  Breakfast room-service requests will take approximately 30-45 minutes for delivery.  You may also place your breakfast room-service order until 10pm the evening before by calling Room Service (570).
Costa Rican Breakfast

A delicious “dome” of local, caramelized plantain strips, stuffed with steaming Costa Rican “Gallo Pinto” (black beans & rice in a blend of sautéed onions, sweet peppers & cilantro).  Includes 2 eggs any style served with sour cream & corn tortilla wedges

Eggs Benedict

Your choice of either smoked salmon or American smoked bacon accompanied with fresh poached eggs topped with chive and citrus hollandaise

Belgian Waffles

A stack of hot Belgian waffles, your choice of either vanilla or chocolate, served with a chantilly cream and blackberry syrup

Italian Egg – White Frittata

Sautéed sun-dried tomatoes, wild mushrooms, onions and asparagus baked and topped with fresh parmesan cheese

Croissant-Style French Toast

Fresh baked croissants dipped with cinnamon and eggs, covered with toasted almonds and walnuts then topped with maple syrup

Huevos Rancheros

This Latin classic done Gaia style, crisp tortilla basket filled with re-fried beans, topped with a poached egg and spicy tomato sauce

Vanilla and Mango Pancakes

A fresh stack of vanilla flavored pancakes topped with a maple and mango syrup

Breakfast Americano

Eggs prepared any style served with crisp bacon, ham, or sausage, wild mushroom and onion potato hash and home-made toast

“Lighter Fare”

Granola & Yogurt Parfait
Homemade Granola gently tossed with a special selection of local dried fruits & pecans, served with your choice of Natural, Peach, Strawberry or Mixed Fruit Yogurt.
Omelet Delight
Fluffy Egg-White Omelet with Local, Wilted Spinach & Parmesan Cheese served with a Fresh-Cut Corn & Pepper Custard & Whole Wheat Toast Points
Kellogg’s Komplete® Cereals
Your Choice of Raisin, Raisin & Apple or Honey
LUNCH

(Lunch is served from 11 am until 6 pm – Vegetarian Menu is also available for Lunch)
SOUPS, APPETIZERS -&SALADS
Gazpacho

A classic, our refreshing, chilled tomato-cucumber soup is served “chunky-style” with only fresh, local ingredients.  Accompanied with house croutons - $6

Costa Rican Vegetable Soup

Straight from the garden, a delicious blend of vegetables & pasta simmered slowly in a hearty tomato-chicken stock broth.  A recipe that has been passed down for generations - $6
Tico Style Ceviche

Sashimi-cut Mahi-Mahi  in a lemon, orange and cilantro marinade, served with a radish & cherry tomato salad and sautéed fresh red bell pepper and red onion  escabeche   $7

Mixed Green Salad

A delicious duo of red-leaf & frisee greens combined with sliced tomatoes, diced cucumber, shaved parmesan cheese & a “fan” of Costa Rican avocado

topped off with candied pecans & croutons.  Served with a balsamic vinaigrette - $7

Asian Chicken Salad

Panko & herb-crusted chicken served over fresh baby greens, cherry tomatoes, berros chinos, alfalfa, fresh Costa Rican Gooseberries and pistachio nuts.  Served with a sesame & ginger dressing   $12
SANDWICHES

La Luna offers side dishes with each sandwich, your choice of grilled, mixed vegetables, pommes frites or soup

Club Sandwich

Grilled chicken, fresh, local tomatoes, ham, cheese, crisp bacon, lettuce and avocado on your choice of white or whole wheat bread - $12
13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill (excluding complimentary breakfast).

B.B.Q Burger

Grilled 8 oz USDA Angus hamburger brushed with seasoned B.B.Q. sauce topped with lettuce, local tomatoes and your choice of condiments   $10 - Add Mozzarella or Bacon - $1

Mediterranean Wrap

Thin slices of grilled vegetables, proscuitto de Parma, buffalo mozzarella wrapped in a flour tortilla & served with a chilled, tzatziki yogurt sauce - $10

Spicy Tuna & Mango Wrap

Local tuna marinated in soy sauce, with Gaia-grown mangos, lettuce, local tomatoes & avocado, wrapped in a flour tortilla.  Served with a red-pepper aioli sauce - $8
Grilled Veggie Panini

Grilled eggplant, red roasted peppers, mushrooms, brie and zucchini - $8

Sea Bass Sándwich

Pan-seared local sea bass served on a bun with a caper-aioli sauce & caramelized red onions - $12

Smoked Salmon Sándwich

Served with arugula, sun-dried tomato cream cheese and grilled red onions on our house bread - $11

MAIN COURSES
Tequila-Lime Scallops & Shrimp

Jumbo “cashew” scallops & Pacific shrimp sautéed in a tequila-lime cream reduction, nestled on a bed of angel hair pasta - $21
Asparagus & Gorgonzola Tagliatelle

Fresh asparagus sautéed in garlic and onions, with sun dried tomatoes, tagliatelle pasta in a gorgonzola cream.  Your choice to substitute roasted tomato broth for the gorgonzola cream - $12

Penne Primavera

Penne pasta with grilled vegetables sautéed in olive oil and parmesan cheese - $10

Seafood & Tomato Risotto

Arborio rice cooked in a tomato & seafood broth with New Zealand mussels, fresh local shrimp, squid and octopus with a hint of basil - $12

Grilled Chicken Breast Quesadilla
Lightly grilled and served with a chipotle sour cream - $11
Tico Tenderloin Beef Quesadilla
Costa Rican beef tenderloin, cheddar cheese, BBQ sauce & red onions topped off with avocado and pico gallo salsa - $11
13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Asian Style Brochettes

Your choice of two brochettes, served over grilled, mixed vegetables:
Toasted sesame marinated beef and mushroom

Or

Sweet chili glazed Mahi-Mahi with caramelized red onions

Or

Grilled, juicy chunks of chicken & pineapple with sweet peanut sauce

$12
Beef Fajitas

Costa Rican beef tenderloin sautéed with white onions, bell peppers & cilantro.  Served with white rice, guacamole and grilled corn tortillas - $11

Grilled Grouper Filet

Fresh from the Pacific, served with white rice & sautéed vegetables with a Caribbean sauce on the side - $12

VEGETARIAN MENU

Gazpacho

A classic, our refreshing, chilled tomato-cucumber soup is served “chunky-style” with only fresh, local ingredients.  Accompanied with house croutons - $6

Roasted Squash and Papaya Soup

Made fresh daily with roasted squash, fresh papaya, scented with honey and almonds - $6
Gorgonzola & Sun-Dried Tomato Tart

Sautéed sun-dried tomatoes, caramelized onions and fresh gorgonzola cheese baked to perfection inside fresh, house pastry served with a roasted mushroom ragout - $7
Vegetable Sushi Rolls

Ginger- marinated Asian style vegetables, wrapped in nori paper, served with a red chili dipping sauce and toasted sesame vinaigrette - $9
13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Asparagus and Gorgonzola Tagliatelle

Fresh asparagus sautéed in garlic and onions, with sun dried tomatoes, tagliatelle pasta in a gorgonzola cream

Your choice to substitute roasted tomato broth for the gorgonzola cream - $12

Gaia Mushroom Risotto

Porcini & white mushrooms and Arborio rice, cooked with vegetable stock & truffle cream   $11

Gaia House Salad

Red-leaf & frisee greens showered with roasted, diced beets, crumbled feta cheese, diced local papaya, locally-grown cashews & plantain “croutons” surrounded by grilled hearts of palm.  Served with an herb vinaigrette - $7

Mixed Green Salad

A delicious duo of red-leaf & frisee greens combined with fresh tomatoes, diced cucumber, shaved parmesan cheese & a “fan” of Costa Rican avocado

topped off with candied pecans & croutons.  Served with a balsamic vinaigrette - $7
13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

DESSERT 

Martini of Mango Sorbet

House sorbet with local fresh mangos, lightly scented with Amaretto - $5
Poached Port Wine Pears

Accompanied with a toffee sauce & cinnamon bark sorbet - $7

Cinnamon Scented Churros

Served with dulce de leche & chocolate dipping sauces - $6
Chocolate Terrine

Smooth & silky, served with a wild berry coulis & Frangelico mousse - $6
Gaia’s  Secret  Sin

Fresh, local pineapple sliced paper thin & formed into delicate “raviolis.” & gently stuffed with a rich mixture of ricotta & dulce leche & drizzled with a wild berry coulis & fresh berries - $7
Chocolate Lava Flow
Served with homemade vanilla ice cream (20 minutes preparation time) - $10
Gaia Cheesecake

Our House recipe cheesecake with a Nutella topping - $7
Vanilla Bean Crème Brule

Costa Rican vanilla bean & Belgian white chocolate mousse scented with Grand Kahlua liqueur - $8
House Delights

Our homemade ice creams include Pecan Brittle and Rosemary Cream - $5
COFFEES &   HOT   BEVERAGES 

Afogato

Cappuccino – Baileys – Amaretto – Vanilla Ice Cream - $8
Caribbean Coffee

Espresso – Malibu – Kahlua – Whipped Cream - $8
Irish Coffee

Whiskey – Cappuccino - $7
Luna’s Coffee

Espresso – Sheridan’s Liqueur – Whipped Cream - $9
Gaia Café

Cappuccino – Amaretto – Cognac – Creme de Cacao - $18
Nutty Dream

Espresso – Amaretto – Whipped Cream - $8
13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

DINNER

(Dinner and Vegetarian choices available from Room Service from 6pm until 11pm daily)
SOUPS & SALADS

Roasted Squash and Papaya Soup

Made fresh daily with roasted squash, fresh papaya, scented with honey and almonds   $6
Gazpacho

A classic, our refreshing, chilled tomato-cucumber soup is served “chunky-style” with only fresh, local ingredients.  Accompanied with house croutons   $6
Mixed Green Salad

A delicious trio of red-leaf, frisee greens & arugula combined with fresh tomatoes, diced cucumber, shaved parmesan cheese & a “fan” of Costa Rican avocado

topped off with candied pecans.  Served with a balsamic vinaigrette   $7
Gaia House Salad

Red-leaf & frisee greens showered with roasted diced beets, crumbled feta cheese,  local papaya, locally-grown cashews & plantain “croutons” surrounded by  grilled hearts of palm.  Served with an herb vinaigrette   $7

APPETIZERS

Gorgonzola & Sun-Dried Tomato Tart

Sautéed sun dried tomatoes, & fresh gorgonzola cheese baked to perfection inside a house pastry topped off with caramelized red onios,  served  over a roasted mushroom ragout   $7
Sea Bass Ceviche

Local Sea Bass served Peruvian style marinated in “leche de tigre” (lemon juice, ginger, onion, garlic & celery), resting on a bed of yucca rosti, accompanied with an avocado fan, crisp tortillas and cayenne & Peruvian pepper aioli   $10
Costa Rican Jumbo Prawns

Sautéed Jumbo prawns served with a crispy plantain and fresh melon in a sweet anise emulsion   $17
Shrimp & Octopus Salpicón
Steamed jumbo shrimp and octopus marinated in our lemon vinaigrette with carrots, celery and fresh jalapenos   $10

13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.
Red Snapper  Tiradito

Sashimi-style red snapper slices, marinated in our three-citrus vinaigrette (lemon, mandarin segments and passion fruit) with a light splash of warm sesame oil, served with berros chinos greens  & crispy red onions   $8
Honey-Garlic Calamari & Octopus Salad

Served in a rice paper basket with a bed of field greens & chopped local tomatoes   $8
Tico Style Ceviche

Sashimi-cut Mahi-Mahi  in a lemon, orange and cilantro marinade, served with a radish & cherry tomato salad and sautéed fresh red bell pepper and red onion  escabeche   $7
Asian Chicken Salad

Panko & herb-crusted chicken served over fresh baby greens, cherry tomatoes, berros chinos, alfalfa, fresh Costa Rican Gooseberries and pistachio nuts.  Served with a sesame & ginger dressing   $12

MAIN COURSES

Tequila-Lime Scallops & Shrimp

Jumbo “cashew” scallops & Pacific shrimp sautéed in a tequila-lime cream reduction, nestled on a bed of angel hair pasta    $21
Latino Clam Sauce Linguini

Chilean white clams sautéed in olive oil with chipotle peppers and cilantro   $14

Jumbo Shrimp Tagliatelle

Jumbo Costa Rican shrimp sautéed in garlic with green onions, sun dried tomatoes, capers and tagliatelle pasta tossed  with  parmesan cheese.  Your choice to substitute a roasted tomato broth for the parmesan cream   $ 20

Costa Rican Fish Papillote

Local Grouper, baked with a light coating of olive oil, herbs, chopped tomatoes & mushrooms, wrapped in a banana leaf.  Served with a plantain puree and sautéed mixed baby vegetables, with Caribbean coconut milk   $16
Ginger and Panko Crusted Tuna

Fresh filet of Costa Rican Tuna, pan seared rare, crusted with fresh ginger & panko, with a vegetable & orange saffron - scented risotto & toasted sesame vinaigrette   $18
Baked Chicken Breast

Juicy, bone-in chicken breast served with a pineapple-tarragon-cayenne salsa accompanied with saffron-risotto & sautéed baby vegetables   $14

13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Costa Rican Tenderloin

Grilled Costa Rican tenderloin accompanied with yucca & red onion rosti, sautéed vegetables and a fresh Béarnaise sauce   $18
Gaia Signature  Tenderloin

Grilled Costa Rican tenderloin accompanied with 4 sautéed jumbo Pacific shrimp*, yucca & red onion rosti & fresh Béarnaise sauce   $27

*(Pacific lobster tail available for an additional $18)

USDA Angus Ribeye Steak

12 ounce Ribeye Grilled-to-taste, served with a yucca & red onion rosti, mixed vegetables and House demi-glace - $50
Pork Tenderloin

Slow, oven-roasted to tender perfection, served with a local vanilla-cabernet sauvignon reduction on a bed of mashed potatoes   $14
Pacific Lobster Tail

Grilled Pacific lobster tail cooked to perfection, served with mashed potatoes & steamed fresh asparagus & a mandarin burre blanc sauce   $45

Crispy  Skin Red Snapper

Tequila, lemon & cilantro-marinated local fresh red snapper, served over coconut and white wild rice & baked, herbed tomatoes with a Costa Rican Gooseberry chutney   $18
Plantain & Coconut Crusted Mahi-Mahi

Local Mahi-Mahi with a crispy fried plantain & coconut-crust over a yucca and ginger majado & stir-fried vegetables. Seved with an anise mango & curry sauce   $16
From the Sea To Our Grill

Lobster, jumbo shrimp, octopus, squid, Mahi-Mahi grilled to perfection with an herb and lemon vinaigrette. Served with white rice, tostones and green salad   $65

(Serves 2 Persons)

Peruvian Style Seafood Casserole

New Zealand Mussels, local prawns, scallops and squid cooked in a tomato sauce and fish stock. Served with garlic & pepper capellini pasta   $26
Rack of Lamb
New Zealand rack of lamb served au jus, with a papaya glaze, accompanied with grilled asparagus and rosemary potatoes   $28

13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

LATE NIGHT MENU

(The Late Night Menu is available from 11 pm until 7 am)
APPETIZERS - SALADS
Tico Style Ceviche

Sashimi-cut Mahi-Mahi  in a lemon, orange and cilantro marinade, served with a radish & cherry tomato salad and sautéed fresh red bell pepper and red onion  escabeche   $7
Shrimp Cocktail

Succulent jumbo Costa Rican shrimp, poached to perfection, served with classic cocktail sauce and our house “patacones” (fresh plantain fritters) - $15
Caprese de Parma

Parma proscuitto served with tender buffalo mozzarella, basil, local tomatoes & a drizzle of homemade pesto - $12
Mixed Green Salad

A delicious duo of red-leaf & frisee greens combined with sliced tomatoes, diced cucumber, shaved parmesan cheese & a “fan” of Costa Rican avocado

topped off with candied pecans & croutons.  Served with a balsamic vinaigrette - $7
Fruit & Cheese Platter

A variety of imported cheeses with fresh Costa Rican fruits   $15

SANDWICHES
(La Luna offers side dishes with each sandwich, your choice of either grilled, mixed vegetables, pommes frites or soup)
Club Sandwich

Grilled chicken, fresh, local tomatoes, ham, cheese, crisp bacon, lettuce and avocado on your choice of white or whole wheat bread - $12

13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

B.B.Q Burger

Grilled 8 oz hamburger brushed with seasoned B.B.Q. sauce topped with lettuce, local tomatoes and your choice of condiments  -  $10
Add Mozzarella or Bacon - $1

DESSERT 

Martini of Mango Sorbet

House sorbet with local fresh mangos, lightly scented with Amaretto - $4
Chocolate Terrine

Smooth & silky, served with a wild berry coulis & Frangelico mousse - $5
Gaia Cheesecake

Our House recipe cheesecake with a Nutella topping - $6
House Delights

Our homemade ice creams include Pecan Brittle and Rosemary Cream - $5

13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.
TROPICAL  COCKTAILS

Pura Vida
Guaro - Triple Sec - Cranberry Juice - $6
Guaro Sour
Guaro Cacique - Lemon Juice – Sugar - $6
Mojito
Ron Blanco – Mint - Lemon Juice - Club Soda – Sugar - $7
Caipirinha
Cachaça 51 - Lemon Juice – Sugar - $6
Luna’s Sea Breeze
Orange Vodka – Cranberry & Grapefruit Juice - $8
Bahama Mama
Rum - Tropical Fruit Punch - Coconut Cream - $6
Banana Bungee
Rum - Creme de Banano - Coconut Cream - Evaporated Milk - $8

Pacific Breeze
Vodka -Triple Sec – Limonada - Sprite - $8

Bird of Paradise
Vodka - Peach Liqueur – Pineapple - Cranberry Juice - $7
Mai Tai
Rum - Triple Sec – Amaretto – Tropical Fruit Blend - $9
Cosmopolitan
Vodka - Cranberry Juice - Triple Sec - Lime Juice - $5
Cosmopolitan Deluxe
Vodka – Cranberry Juice – Grand Marnier - $6
Luna’s Iced Tea
Absolut Vodka – Peach Liqueur – Iced Tea - $9
Gaia Sunset
Guaro - Banana Liqueur – Pineapple & Orange Juice – Grenadine - $8
The Palm
Guaro – Vodka – Midori – Pineapple Juice – Fresh Mint - $8
BBC
Bailey’s & Banana Liqueurs – Fresh Banana – Coconut Cream - $8
Mudslide
Bailey’s & Kahlua Liqueurs – Vodka – Vanilla Ice Cream - $8

Casa Club SANGRIA

By The Pitcher - Red or White - $25

FROZEN   DAIQUIRIS

Your Choice Of:

Lemon – Strawberry - Blackberry

Guanábana – Banana – Mango – Pineapple – Papaya – Passion Fruit

$6

13% Sales Tax ,10% Service Charge & $5 Delivery Charge will be added to your bill.

	MARGARITAS

Coconut Margarita  - Silver Tequila – Triple Sec – Coconut Cream - $8

Blackberry Margarita – Blackberry Puree – Cointreau – Silver Tequila – Triple Sec - $8

Gold Margarita - Gold Tequila - Triple Sec - Grand Marnier - $9

Frozen Mango Margarita - Tequila - Triple Sec – Grand Marnier - Fresh Mango Puree - $12

Vanilla-rita - Tequila – Vanilla Vodka - Triple Sec - Orange Juice - $11

Matador -  Gold Tequila – Triple Sec – Pineapple Juice – Lemon – Sugar  - $8

Perfect Gaia Margarita - Gold Tequila – Cointreau - Grand Marnier - Orange Juice - Sweet & Sour - $15


	MARTINIS

Passion Fruit Martini – Vodka – Malibu Coconut Rum – Passion Fruit & Pineapple Juice - $8

Rainforest Martini – Vodka – Grapefruit Juice – Fresh Basil - $8

Tropical Martini - Vodka - Passoa - PineappleJuice - $6

Green Martini - Gin - Dry Vermouth - Creme de Menthe – Triple Sec - $6

Apple Martini - Vodka - Apple Liqueur – Cointreau – Triple Sec - $6

Mango-tini – Orange Vodka - Mango Puree - Orange Juice - Triple Sec - $7

Banana Split Martini - Vodka - Banana Liqueur - Creme de Cacao - $6

Blue Moon - Vodka - Blue Curaçao - Sambuca - $6




13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Wines By The Glass

White
	Sartori Villa Mura Pinot Grigio Bianco, Italy
	$8

	Navarro Correas Chardonnay, Argentina
	$10

	Luigi Bosca Sauvignon Blanc Reserva,   Argentina
	$11

	Penfolds Koonunga Hill Semillon & Chardonnay, Australia
	$11

	Concha y Toro Amelia Chardonnay,  Chile
	$19

	Haras de Pirque Character Sauvignon Blanc, Chile
	$10

	Haras de Pirque Equus Chardonnay, Chile
	$7

	Kendall Jackson Vintners Reserve Chardonnay, California
	$16

	Banfi Le Rime Chardonnay & Pinot Grigio Blend, Italy
	$11


Red

	Del Fin Del Mundo Cabernet Sauvignon & Malbec Blend, Argentina
	$8

	Marqués de Casa Concha Merlot,  Chile
	$11

	Navarro  Correas Blend (Cabernet Sauvignon, Merlot & Malbec),  Argentina
	$10

	Luigi Bosca Cabernet Sauvignon Reserva,   Argentina
	$12

	Beringer Clear Lake Zinfandel, Napa Valley
	$16

	Pesquera Crianza Tinto,   Spain
	$24


Champagne and Sparkling
	Freixenet Brut Barroco
	$18

	Moet & Chandon Brut Imperial
	$40

	Laurent Perrier Brut
	$44


Dessert Wine
	Ferreira Oporto 
	$8

	Concha y Toro Late Harvest Sauvignon Blanc Private Reserve, Chile
	$10


White

France
	Louis Jadot Pouilly Fuissé,  Burgundy
	$79

	Louis Jadot  Chablis,   Burgundy     
	$65


Spain

	Enate Chardonnay ,  Somontano   
	$36

	Vionta Albariño,   Rías Baixas
	$48


13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Italy

	Masi Massianco Pinot Grigio & Verduzzo
	$44

	Sartori Villa Mura Pinot Grigio Bianco, Italy
	$26

	Batasiolo Granee Gavi di Gavi Bianco,  Piemonte
	$34

	Banfi Le Rime Chardonnay & Pinot Grigio Blend, Tuscany
	$36


Chile
	Santa Ema Sauvignon Blanc, Maipo Valley
	$25

	Concha y Toro  Amelia Chardonnay,  Casablanca Valley
	$68

	Concha y Toro Terrunyo Sauvignon Blanc,  Casablanca Valley
	$46

	Haras de Pirque Carácter Sauvignon Blanc, Maipo Valley
	$32

	Haras de Pirque Equus Chardonnay, Maipo Valley
	$24


Argentina

	Callia Alta Chardonnay, Tulum Valley
	$24

	Santa Irene Torrontes Riojano Vino Blanco (Made with Organic Grapes), Mendoza
	$25

	Luigi Bosca Sauvignon Blanc Reserva, Mendoza
	$39

	Navarro Correas Colección Privada Chardonnay, Mendoza
	$32


United States of America
	Robert Mondavi Private Selection Chardonnay,  Napa Valley
	$49

	Kendall Jackson Vintners Reserve, Sonoma
	$53


Australia

	Penfolds Koonunga Hill Semillon & Chardonnay,   SE Australia
	$36


New Zealand
	Babich Sauvignon Blanc,  Marlborough
	$37

	Babich Unoaked Chardonnay,  East Coast
	$29


Red

France

	Louis Jadot Beaujolais Villages,   Burgundy   
	$37

	Louis Jadot Bourgogne Pinot Noir,   Burgundy
	$47


Spain

	Marques de Cáceres Gran Reserva Tinto,   Rioja          
	$78

	Pesquera Crianza Tinto,   Ribera del Duero
	$78


Italy
	Antinori Marchese Chianti Classico Reserva
	$84

	Batasiolo Barolo,   Piemonte

	$107


13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Chile
	Marqués de Casa Concha Merlot, Peumo
	$35

	Marqués de Casa Concha Cabernet Sauvignon,  Puente Alto
	$35

	Escudo Rojo , Baron Philippe de Rothschild,  Maipo
	$38


Argentina
	Callia Alta Shiraz, Tulum Valley
	$24

	Del Fin Del Mundo Newen Merlot, Patagonia
	$34

	Del Fin Del Mundo Cabernet Sauvignon & Malbec Blend, Patagonia
	$25

	LaGarde Malbec, Mendoza

	$42

	Trivento Golden Reserve Malbec,  Mendoza
	$57

	Navarro Correas Blend (Cabernet Sauvignon, Merlot & Malbec), Mendoza
	$32

	Luigi Bosca Cabernet Sauvignon Reserva, Mendoza
	$39

	Catena Malbec, Mendoza  
	$39


United States of America
	Beringer Clear Lake Zinfandel
	$52

	Duck Pond Pinot Noir,   Oregon
	$67

	Robert Mondavi Winery Cabernet Sauvignon,   Napa Valley                  
	$97


Australia
	Penfolds Bin 128 Shiraz,  Coonawarra
	$91

	Lindemans Bin 40 Merlot,  Coonawarra
	$34


Champagne and Sparkling

	Moet & Chandon Brut Imperial
	$133

	Moet & Chandon Brut Imperial Rose
	$195

	Veuve Clicquot Ponsardin Brut
	$152

	Laurent Perrier Brut
	$144

	Freixenet Brut Barroco
	$ 58


Other Wines…..

White

France
	Louis Latour Chassagne Montrachet,  Burgundy
	$178


United States of America
	Beringer Private Reserve Chardonnay, Napa Valley
	$104


13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.

Red

France
	Chateau d’Armailhac 1996 Grand Cru Classe, Pauillac
	$181

	Chateau Palmer Margaux, 1999, Bordeaux
	$450


Italy
	Antinori Solaia, 2001, Toscana  
	$240


Champagne
	Cuvée Dom Perignon  
	$336

	Veuve Clicquot La Grande Dame  
	$345

	Veuve Clicquot La Grande Dame  Rosé
	$452


13% Sales Tax, 10% Service Charge and $5 Delivery Charge will be added to your bill.










