
AMERICAN BEER FLIGHT

Lagaria Pinot Grigio				    8/25	  
Veneto, Italy

Vento Vermentino				    8/28                                         
Toscana, Italy

Stonestreet Chardonnay			   8/24
Sonoma, California

Luigi Bosca Chardonnay			   11/39
Mendoza, Argentina

Dr. Loosen Riesling		  		  8/22
Mosel-Saar-Ruwer, Germany
                                                                  
Barefoot White Zinfandel			   6/19
California

Coalhouse House White			   6/18
Rotating

Montevina Barbera				    23
Plymouth, California

Straccali Chianti				    24
Tuscany, Italy

Frescobaldi Remole				    23
Tuscany, Italy

Matane Primitivo 			   	 24
Puglia, Italy

PrimaVoce Super Tuscan			   27
Tuscany, Italy

CUNE Crianza                                                32
Rioja, Spain

Perrin Cotes du Rhone Villages		  26
Southern Rhone, France

Michael Pozzan Merlot			   33
Napa Valley, California

Project Paso Zinfandel			   28
Paso Robles, California

Filus Malbec					     24
Mendoza, Argentina

Castle Rock Cabernet Sauvignon		  28	
Napa Valley, California

Aquinas Cabernet Sauvignon		  35
Napa Valley, California

B-Side Cabernet Sauvignon			   40
Napa Valley, California

Turnbull Old Bull Red			   46
Napa Valley, California

Wall Cellars Cabernet Sauvignon		  30
Napa Valley, California

WHITE			   		  glass / bottle		 WHITES		          			   bottle

WINE
RED					            	  bottle

PrimaTerra Prosecco				    24
Veneto, Italy

Caposaldo Pinot Grigio			   20
Veneto, Italy

Tenuta Monticello Pinot Grigio Rose	 22
Veneto, Italy

Cune Monopole Blanco			   32
Rioja, Spain

Dashwood Sauvignon Blanc			   22
Marlborough, New Zealand

Babich Black Label Sauvignon Blanc	 28
Marlborough, New Zealand

Turnbull Oakville Sauvignon Blanc		 36
Oakville, CA (Napa Valley)

Kim Crawford Unoaked Chardonnay           36
Marlborough, New Zealand

Montes Alpha Chardonnay    		  46
Colchaqua Valley, Chile

Rock Hollow Chardonnay			   27
Santa Barbara County, California

Domaine Olivier Bourgogne Blanc		  23
Bourgogne, France

Filus Torrontes				    20
Mendoza, Argentina

RED						      glass / bottle

Farnese Montepulciano			   8/24
Ortona, Italy

Red Rock Merlot 				    8/25
Sonoma, California

Crios Malbec					     9/28
Mendoza, Argentina

McWilliams Shiraz				    8/25
South Eastern Australia

BR Cohn Silver Cabernet Sauvignon	 11/36
North Coast, California

Coalhouse House Red			   6/18
Rotating

RED					            	  bottle

Castle Rock Pinot Noir 			   23
California

Kenwood Pinot Noir				    30
Sonoma, California

Byron Pinot Noir				    42	
Santa Maria, California

Dave Persaud, Wine Director
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WINE & FOOD GUIDE

Wine Varietal Suggested Foods Wine Varietal Suggested Foods

A very popular light white wine, Pinot Gris are typically crisp, dry, and slightly acidic 
with floral and lemon flavors.  Suggested Food Pairings: ‘Round Midnight, Strong 
Persuader, Bumpin’ On Sunset

Typically crisp and dry with grassy, lemony and herbal aromas. A great alternative 
to Pinot Grigio.  Suggested Food Pairings: ‘Round Midnight, Chopped Salad, Chicken 
Scarpariello

A sparkling wine made in a variety of styles. Typically exhibits toasty aromas with tart 
apple and citrus flavors.  Suggested Food Pairings: Chicken Wings ~ Chipotle BBQ, Mojo 
Hot Sauce, Honey BBQ

A light to medium-bodied dry white wine with grassy, citrus-like aromas and flavors. 
Sometimes exhibits bell pepper and melon flavors as well.  Suggested Food Pairings: 
Shake Your Moneymaker, Sittin’ On Top of the World, Little Queen of Spades 

The King of White Wines. A medium to full-bodied white wine with bold, rich fruit 
flavors. Depending on style, flavors can range from apples, pears and melons to butter, 
honey and nuttyflavors.  Suggested Food Pairings: Wild Salmon, Hoochie Coochie Man, 
Favorite Things, Vibrations, Boom Boom, Chicken Wings – Mild, Medium, & Mojo

A versatile white wine grape that features melon, peach and citrus flavors.  Suggested 
Food Pairings: Queen Bee, Kicker, Kind of Blue

A medium-bodied white wine with exotic, spicy, and floral aromas and flavors. 
Suggested Food Pairings: Key to the Highway, Crossroads, Shoo Shoo Baby, Love Supreme, 
Body and Soul

An often pink-hued, slightly sweet white wine with strawberry, cherry and dried fruit 
flavors.  Suggested Food Pairings: Kind of Blue, Chopped Salad, Wang Dang Doodle

A dry to slightly sweet white wine which features intense floral, citrus and apple flavors.  
Suggested Food Pairings: Birth of Cool, Easy Rider, Wasabi Shrimp 

One of the lightest red grapes, this fickle wine typically exhibits cola, dark cherry and 
raspberry flavors while offering aromas of rose petals and savory herbs on the nose.  
Suggested Food Pairings: Lucille, Walk on the Wild Side, Key to the Highway, Bumpin’ on 
Sunset, Mac and Cheese, Wild Salmon
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Sangiovese This medium to full-bodied wine was meant to be paired with food. Features racy acidity 
coupled with aromatic spices and cherry flavors.  Suggested Food Pairings: Blue Skies, Little 
Red Rooster, Freight Train, Time Out, Spaghetti & Meatballs, Spaghetti Bolognese, Spaghetti 
Posillipo

Zinfandel’s Italian cousin, this medium to full-bodied red features dark cherry flavors 
coupled with chocolate and espresso notes.  Suggested Food Pairings: Sidewinder, Un-
forgettable, Penne Vodka, Oven Roasted Sausages, Chicken Scarpariello

A full-bodied red wine with dense, spicy fruit flavors coupled with smoky, earthy aromas.  
Suggested Food Pairings: Shoo Shoo Baby, Sidewinder, Smokestack Lightnin’ Ribs, Pork 
Sandwich

A full-bodied red wine known for its spicy characteristics. Flavors often include black 
pepper, blackberry, blueberry and black tea.  Suggested Food Pairings: Walk on the Wild 
Side, Bumpin’ On Sunset, Smokestack Lightnin’ Ribs, Mac and Cheese

A medium-bodied red wine featuring raspberry, dark chocolate and tobacco flavors. Often 
shows a peppery finish.  Suggested Food Pairings: Vibrations, Chopped Salad, Chicken Wings 
– Hickory Smoked, Honey Mustard, Korean Sweet

A full-bodied red wine which can exhibit dark, inky flavors including blackberry, espresso 
and truffles.  Suggested Food Pairings: Smokestack Lightnin’ Ribs, Coalhouse Burger, Chicken 
Tenders

A dark, full-bodied red wine that has found new life in Argentina. Intense and concen-
trated flavors of cherries and blackberries leap from the glass making this a great Cabernet 
alternative.  Suggested Food Pairings: Lucille, Coalhouse Burger, Oven Roasted Meatballs

A medium to full-bodied red hailing from Spain. Wild cherry, plum and leathery flavors 
dominate this wine with savory spice notes on the finish.  Suggested Food Pairings: Freddy 
Freeloader, Minnie the Moocher, Crossroads, Pork Sandwich

The King of Red Wines.  Cabernet possesses bold, intense fruit flavors including plum, 
black cherry as well as notes of tobacco, cedar and licorice.  Suggested Food Pairings: 
Coalhouse Burger, Oven Roasted Meatballs, Oven Roasted Sausages

A medium-bodied red wine with ripe berry flavors as well hints of chocolate. Merlots are 
typically softer on the palette making them easy drinking wines.  Suggested Food Pairings: 
Lucille, Birth of Cool, Smokestack Lightnin’ Ribs, Mac and Cheese 


