
RECOMMENDED LIBATIONS
White Wine Sangria, NIBBLERS‘ signature beverage, as featured in Diablo Magazine     7 glass      19 carafe

Red Wine Sangria, the traditional Andalusian classic, fortified with port wine     8 glass      21 carafe

Housemade eggnog Daniel’s recipe using organic egg yolks, Madagascar bourbon vanilla & freshly grated nutmeg   5     with cinnamon infused soju  9

Elbrewery’s “EB” lager (Poland) Poland’s most popular beer, EB has a strong, rich flavor with deep  honey & stone fruit notes    4

Villa Wolf ‘06 sylvaner (Pfalz)  made by Ernst Loosen, this lovely sylvaner has clean grapefruit & citrus flavors with hints of apricot  35

Moris Farms 2003 Monteregio di Massa Marattima (Toscano) A huge, powerful Super-Tuscan blend of sangiovese grosso & cabernet   81

Reserve Selection: Viña Tondonia 1987 Gran Reserva “Vinos Finos”(La Rioja)
Complex, layered flavors, dark plum fruit, rich tobacco & cocoa, lingering clove & licorice notes. What every Rioja aims to be!

Beautiful library release from one of the most remarkable Spanish wineries    Only a couple bottles available, at a fantastic price.      160

PORT APPRECIATION!
Portugal, and it’s offshore paradise Madeira, produce some of the world’s most outstanding wines, beyond the famous port houses.

Portuguese Aperetivo flight-  Dows white port(Oporto), Leacock’s 5yr sercial(Madeira), Blandy’s 5yr verdelho(Madeira)  10

All Albariño flight-  Quinta do Ameal(Vinho Verde), Martin Codax(Galicia), Bokisch(Clements Hills)  12

Dry Madeira flight-  Leacock’s 5yr Sercial, Henriques & Henriques 10yr Sercial, Blandy’s 5yr Verdelho  11

Pretty Portuguese flight-  Quinta do Ameal(Vinho Verde), York Creek Touriga rosé(Sonoma), Prats & Symington Post Scriptum(Douro)  14

Super Portuguese- Dows white port(Oporto), Ameal(Vinho Verde), York Creek Touriga(Sonoma),  C.Gordon’95 Bual(Madeira), Post Scriptum(Douro)  28

Dow’s white porto(Oporto) spicy & bright, white port is the classic Portuguese aperetif, this shows lovely white peach & clove notes  5

Leacock’s 5yr Sercial(Madeira) Tart & bone dry, with almond & orange peel notes, very light smoke  6

Henriques & Henriques 10yr Sercial(Madeira) deep & rich, full of the classic Madeira smokiness, rich toasted nut finish  11

Blandy’s 5yr Verdelho(Madeira) soft, medium-dry Madeira with smoky caramel & vanilla notes and a rich stone fruit finish  7

Espiral Vinho Verde (Ponte de Lima) lightly sparkling & aromatic, “green wine” in Portugal refers to bright food-friendly wines to drink young.   24

Quinta do Ameal ’06 Vinho Verde “Loureiro”(Ponte de Lima) bright, crisp Portugeuse albariño based white, lovely stone fruit on the nose  8/29

York Creek ’06 Touriga Nacional Rosé (Sonoma) rich complex rosé made from the most famous & flavorful port varietal  9/35

Herdade do Esporão ’02 Reguengos Reserva (Alentejo)  elegant southern Portuguese red with dusky fruit & a long, complex finish   41

Sogrape ’05 Callabriga (Dão) Blended from Touriga N. & Tinta Roriz(Tempranillo), this central Protuguese red delivers powerful red fruit flavors  35

Post Scriptum de Chryseia ’05 (Douro) the baby Chryseia, luscious red plum & cassis notes over a rich, port-like structure & minerality   13/51

York Creek ’06 Cuvee SC (Sonoma) a blend of 3 Portuguese varietals, this is an elegant Duoro-style red with a wonderfully complex nose  42

Quinta de Roriz ’03 Reserva (Douro) Powerful Touriga based red, with structured tannins, big red & purple fruit, and a long, full finish.   62

and of course, the sweet stuff!
See the Perfect endings page for more ports & the reverse of the sweets menu for more port flights!

Portuguese Sweets flight- Bacalhôa Moscatel(Setúbal), Blandy’s 10yr Malmsey(Madeira), Smith-Woodhouse ‘03 Vintage porto(Oporto)  18

Magnificient Madeira flight- 1oz tastes of Cossart Gordon 1995 Colheita Bual, Blandy’s “Alvada” 5yr blend, Blandy’s 10yr Malmsey  14

Century Super flight- 1oz tastes of Graham’s 10yr, 20yr, 30yr & 40yr tawny ports  25

Vintage porto flight- 1oz tastes of Dow’s 1983, Smith-Woodhouse 2003 & Quinta do Vesuvio 2001 vintage ports  24

Bacalhôa Moscatel “J.P. Moscatel”(Setúbal) rare, silky, elegant dessert wine with hints of almond & bitter orange, aged in oak for 3 years    9

Cossart Gordon ‘95 Colheita Bual(Madeira) exceptional vintage dated madeira, Bual’s are typically medium sweet, with molasses & walnut notes  14

Blandy’s “Alvada” (Madeira) a very unusual blend of 5yr Bual & 5yr Malmsey, soft smoky caramel & dried fruit flavors  9

Blandy’s 10yr Malmsey(Madeira) the richest & most caramelized tastingmadeiras, Malmseys are made from the grape known elsewhere as Malvasia  11

Niepoort 1963 Colheita Tawny porto only vintage dated tawnies of exceptional character are aged after bottling, smooth & lush, very limited  19

Graham’s 30yr Tawny porto gorgeously mellowed, soft notes of toffee & dried cherry, rich apricot & honey on the finish  22

Smith-Woodhouse “Lodge Reserve” Vintage Character porto concentrated rich fruit & moderate tannins, excellent with aged cheese  8

Warre’s 1981 Late Bottled Vintage porto bottle matured single harvest port, shows big, ripe fruit flavors with dusky vanilla & oak  16

Dow’s 1983 Vintage porto  beautifully cellared vintage port, dark fruit & earth with subtle tannins & cocoa  24

Rockpile by Mauritson “Independence Red”(Rockpile) tiny production, made from four of the Big 5 port varietals, big & not too sweet  12

Quinta do Vesuvio 2001 Vintage porto  simply outstanding, rich & complex single quinta vintage port  22 
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