Wine by the Glass

White - Riesling Odinstal, Pfalz, Germany 2018 14 / 56
Amber - Tsolikouri Pheasant’s Tears, Imereti, Georgia 2015 12748
Amber - Rkatsiteli Tedo's Marani, Sagarejo, Georgia 2017 12748
Fizzy Pink - Zinfandel Nue Wilde, Mendocino, California 2023 10 / 40
Red - Negrette Blend Tessier, Central Coast, California 2022 14 / 56
Red - Aladasturi Martvilis, “Martha,” Samegrelo, Georgia 2021 12 / 48
Red - Saperavi Okro’s Wines, Budeshuri, Kakheti, Georgia 2019 12/ 48
Red - Zinfandel Nue Wilde, Mendocino, California 2023 10 / 40

Visit our wine shop for by-the-bottle and retdail selections

Beer on Tap
Bodega Head IPA, Sonoma 6. Cuver, Bell Road Pilsner, Sonoma 8.

Non-flcoholic

Tarragon Lemonade 6. Pomegranate Soda 6.
Kazbegi Chilled Tea 5. Baebo’s Black Tea (Georgia) 5.
House Herbal Blend 5. Espresso 3.

Happy Hour: 3:00 p.m.-5:00 p.m., 9:00 p.m. - 10:30 p.m.
30% Off All Wines by the Glass & Beer
Olives $4 Cheese Plate $10 Pkblovani $12
Chvistari & Lobio  $12 Grilled Shashlik ~ $4 / Skewer
Khinkali ~ Georgian Dumplings 3 for $10

Lavash Wrap ~ Choice of Chicken Shashlik or Mushroom, with Greens,
Feta Cheese, Marinated Onions & Spiced Walnut Spread  $14

Khanjali ~ Braised Pork Sandwich with Melted Mozzarella,
Cabbage-Herb Slaw & Marigold Yogurt Sauce $16

*a 20% service charge will be automatically added to all checks



