
[ E X T R A S ]

[  A P P E T I Z E R S  ]

Titanic Appetizer Platter
chilled jumbo shrimp cocktail,  
four small jumbo lump crabcakes, 
four prosciutto wrapped  
mozzarella & fried calamari    69

Oysters Rockefeller 
oysters topped with spinach, pernod, 
parmesan & cheddar cheese    16

Bookbinder’s Silver  
Dollar Mushrooms GF  
stuffed with country ham,  
goat cheese & fine herbs    11

Fried Calamari
served with roasted red 
pepper mayonnaise     11

Burgundy Escargot GF  
sautéed with mushrooms, red 
wine & garlic butter    14

Prosciutto Wrapped 
Mozzarella 
with fresh grape tomatoes, 
baby arugula & balsamic  
drizzle    12

Seared Cajun Tuna* 
seared rare, served with a ginger 
soy dressing & wasabi    15

Clams Casino GF   
half-dozen top neck clams  
topped with peppers, onions 
& smoked bacon    12

Crabcakes GF

two small jumbo lump  
crabcakes with rémoulade & 
chinese pepper sauce    17

[  R AW  B A R  ]

Half-Dozen Top  
Neck Clams on the 
Half Shell* GF

served with Bookbinder’s 
cocktail sauce    10

Jumbo Shrimp Cocktail GF

served with Bookbinder’s 
cocktail sauce    22

Half-Dozen Oysters 
on the Half Shell*  GF

served with Bookbinder’s  
cocktail sauce & mignonette    13

Jumbo Lump  
Crabmeat Cocktail  GF

served with Bookbinder’s 
cocktail sauce    20

Cold Seafood Sampler* GF

jumbo shrimp, jumbo  
lump crabmeat & nine oysters 
on the half shell    46

Caesar Salad
fresh romaine lettuce,  
parmesan cheese, garlic 
croutons with caesar  
dressing    11

Simple Arugula Salad  GF  
baby arugula, tomato, lemon,  
extra virgin olive oil & shaved 
parmesan    11

Tobacco Row Salad 
greens, bleu cheese, tomatoes, 
onions & black olives, with  
balsamic dressing    11

Wedge Salad  GF

wedge of iceberg lettuce 
topped with diced tomatoes, 
bleu cheese & bacon finished 
with a gorgonzola dressing    11

Wedge “Louie-Style” GF

wedge of iceberg lettuce topped 
with our signature Louie 
dressing, hard-boiled egg, 
tomato, scallion & jumbo lump 
crabmeat    17

Bookbinder’s World  
Famous Snapper Soup 
rich, dark stew of snapping turtle 
cooked with mirepoix & veal  
bone, finished with sherry    8

Shrimp Bisque
shrimp stock enhanced 
with cream & tomato purée    8

New England  
Clam Chowder
a creamy classic with  
celery, onion, potato & loads 
of chopped clam    8

Soup of the Day    8

[  S O U P S  ] [  S A L A D S  ]

*	Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have a medical condition. – Virginia Department of Health

For parties that book for five or more guests, a 20% gratuity will be added to the check.

GF GLUTEN-FREE   

V  VEGAN

[ E N T R É E  E N H A N C E M E N T S ]



[  E X T R A S  ]

Lobster Macaroni  
and Cheese 
maine lobster with  
white cheddar, gruyere  
& goat cheese     19 

Asparagus GF

steamed with classic 
hollandaise     12

Portobello 
Mushrooms GF  V

marinated, grilled  
& finished with  
chimichurri    11 

Johnnie's Potatoes
idaho potato bites, deep  
fried to a golden brown    10

Creamed Spinach
with béchamel,  
pernod & applewood 
smoked bacon    11 

Creamed Corn  
au Gratin
baked with béchamel & 
white cheddar    10 

Red Bliss Mashed 
Potatoes GF

whipped with cream, 
butter, roasted garlic  
& chives    10 

Jumbo Baked Potato GF

loaded with butter, sour 
cream, chives, bacon &  
white cheddar    10 

[  E N T R É E S  ]

[  E N T R É E  E N H A N C E M E N T S  ]

Béarnaise GF

classic hollandaise with 
tarragon essence    3

Fromage GF

broiled with bleu  
cheese  6 

Diane Sauce GF  
cream sauce with  

mushrooms, shallots,  
mustard & cognac    6

Fried Shrimp 
jumbo shrimp fried  

to a golden-brown    16

Shrimp Scampi GF  
jumbo shrimp with  
white wine & garlic 

 butter    16

Scallop Scampi GF  
four ounces sautéed  
with white wine &  
garlic butter    18 

Oscar Style GF

grilled asparagus,  
jumbo lump crabmeat, 

hollandaise, broiled  
to finish     19

Add any of the following to any entrée

Pan Seared  
Chicken Breast
served over wilted spinach 
with our artichoke & caper 
piccata sauce    27 

Cider Glazed Double  
Cut Pork Chop* GF

fourteen ounces, with 
caramelized apples and 
cider glaze    32 

Petite Filet Mignon* GF  

eight ounces, grilled    42 

Large Filet Mignon* GF

twelve ounces, grilled    54 

Grilled Cowboy 
Ribeye* GF

eighteen ounces, bone-in, 
creamy horseradish on  
the side    49 

Prime New York  
Strip Steak* GF

sixteen ounces, grilled    57 

Spicy Ancho- 
Rubbed Cowboy  
Cut Ribeye* GF

eighteen ounces, bone-in, 
topped with chimichurri  50 

Kona Coffee-Crusted  
Filet Mignon* GF

eight ounces, grilled  
with a garlic-fennel 
compound butter    44 

Bookbinder's  
Steak* & Crab GF

grilled eight-ounce petit 
filet, five-ounce jumbo 
lump crabcake     57 

Meats

Herb-Grilled 
Swordfish GF

Tuscan white beans,  
baby arugula & bacon- 
tomato jam    33 

Sesame Crusted  
Yellowfin Tuna*

seared rare, with a spicy 
shrimp & cucumber salad, 
samurai sauce    38 

Pan-Seared  
Scallops GF  
lemon & asparagus  
risotto   36 

Broiled Stuffed 
Salmon
Scottish salmon stuffed 
with our signature crabcake, 
beurre blanc to finish    34 

Fried Jumbo Shrimp
jumbo shrimp butterflied, 
breaded & fried with 
shoestring potatoes    29 

Bookbinder's Jumbo  
Lump Crabcake GF

served with remoulade  
& chinese red  
pepper sauce    35

Seafood Salad
chilled jumbo lump 
crabmeat & jumbo shrimp, 
mixed greens & vegetables, 
crumbled bleu cheese, 
balsamic vinaigrette    31

Seafood Specialties

Grilled Portobello Mushrooms  
& Tuscan White Beans GF  V

served over arugula & topped with  
chimichurri    26

Zucchini Linguine Puttanesca GF  V  
zucchini noodles cooked in extra-virgin olive  

oil with tomato, olives & capers   25 

Vegan

Simply Seafood
all of our fresh seasonal fish 
selections may be prepared 

grilled or broiled, enhanced 
with fine herbs, white wine, 

lemon juice & sea salt      

MARKET PRICE

Bookbinder's Signature 
Stuffed Lobster

broiled and stuffed with a jumbo 
lump crabcake, served with a 

beurre blanc sauce, sizes ranging  
from 2 to 5 pounds   

MARKET PRICE

Live Lobsters
steamed & served with 

drawn butter, sizes ranging 
from 2 to 5 pounds, ask 
your server for current 

availabilities       

MARKET PRICE

CAN BE REQUESTED GLUTEN-FREE



Bouchard Pere et Fils,  
Pinot Noir, La Vignée  

BURGUNDY, FRANCE 
Elegant red fruit flavors, pleasantly  
balanced fruit and terroir.    14 / 56

Barboursville Vineyards Barberra 
MONTICELLO, VIRGINIA 

Elegantly earthy, with raspberry and  
vivid cherry notes.    16 / 64

Chateau Blaignan, Medoc 
BORDEAUX, FRANCE 

Juicy blackberry flavors, blackcurrant, black 
cherries and a hint of spice.   15 / 60

The Prisoner Wine Company,
“Unshackled” Red Blend  

CALIFORNIA 
Aromas of dark berries and crushed violets. Flavors of 
spiced dried cherries, florals and a hint of white pepper 

supported with a generous mouthfeel.   16 / 64

Borne Of Fire Cabernet Sauvignon, “The Burn”
COLUMBIA VALLEY, WASHINGTON 

Featuring sweet red and blue fruits, hints of spring 
flowers, and a medium body with a great texture.   16 / 64

Zuccardi Q Malbec
UCO VALLEY, ARGENTINA  

Intense aromas of red and black fruit and cases, raisins, 
dried figs and blueberry jam. Aged in French oak.   15 / 60

Diora, La petit Grace, Pinot Noir,  
Russian River Valley  CALIFORNIA 

Aromas of black berries and roasted almonds with hints 
of toasted marshmallow and brown sugar.    13 / 52

Four Graces, Pinot Noir   
WILLAMETTE, OREGON 

Aromas of raspberry, bing cherry and cranberry fruit  
w/ black pepper & light roasted coffee beans.    15 / 60

Torres, Ibericos Tempranillo RIOJA, SPAIN 
Floral and fruit aromas with spicy and smoky  

notes from oak aging.  Velvety and smooth with  
fine, juicy tannins.    12 / 48

Fowels Wine, Farm To Table Shiraz 
VICTORIA, AUSTRALIA 

Pepper and nutmeg with notes of red fruits,  
blueberry and subtle oak spice.    12 / 48

Borgo Conventi, Pinot Grigio 
COLLI ORIENTALI DEL FRIULI,  
FRIULI-VENEZIA GIULIA, ITALY 

Aromas of spring blossoms. Bright and savory. 
Bartlett Pear, lemon drop candy and an inviting hint 

of bread dough alongside tangy acidity.   14 /56

Routestock 29 Cabernet Sauvignon  
NAPA VALLEY, CALIFORNIA 

Exudes aromas of mint, cedar, and ripe blackberry.  
The nose mimics the palate, which sees the addition  

of a dusting of chocolate as well as violets and  
savory Italian herbs.    15 / 60

Daou Vineyards Cabernet Sauvignon 
PASO ROBLES, CALIFORNIA 

Crème de cassis, spicy oak, chocolate, and graphite  
all flow to a full-bodied Cabernet that has  sweet  

tannins and beautiful balance.    19 / 76

[  R E D  W I N E S  ]

[  W H I T E  W I N E S  ]

CasaSmith, Vino Moscato  
COLUMBIA VALLEY, WASHINGTON 

Elderberry blossom and wisteria rises from the glass 
leading to a mouthful of apricot, orange blossom, 

honeysuckle, and ripe peach.   10 / 40

Echo Bay, Sauvignon Blanc  
MARLBOROUGH, NEW ZEALAND 
Bursting with passion fruit, melon, and 

gooseberry. Bright and crisp acidity and subtle 
floral note.    12 / 48

Horton Vineyards Viognier 
GORDONSVILLE, VIRGINIA 

Exotic honey and tropical fruit aromas leap from the 
glass.  Nice mouthfeel with a lingering finish.    15/60

Davis Bynum Winery, River West Vineyard 
CHARDONNAY, RUSSIAN RIVER VALLEY, CA 

Baked Fuji apples, lemon custard & white  
flowers. On the palate, toasty brioche, hazelnut &  

baking spices.    16 / 64

Sokol Blosser Evolution Riesling 
COLUMBIA VALLEY, WASHINGTON 

Aromas of fresh peaches and stone fruits with a delicate 
sweetness on the mid-palate.  Finishes with a mix of 

sweet apple and elderflower   12 / 48

Imagery Sauvignon Blanc 
CALIFORNIA 

Notes of honeysuckle, green tea, and jasmine.  
Lime chiffon sidles up to balanced acidity that remains 

fresh to the end.    12 / 48

Rodney Strong Vineyards, Rosé of Pinot 
Noir, Russian River Valley 

SONOMA, CALIFORNIA 
Flavors of strawberry, white peach and jasmine.  

Brilliant and bright with fresh acidity and a lasting  
juicy finish.   13 / 52

Jadot Bourgogne Blanc  
BURGUNDY, FRANCE 

Fresh floral aromas and fresh fruit on the palate.   
One of the purest expressions of chardonnay  

in Burgundy.    12 / 48

Daou Vineyards Chardonnay 
PASO ROBLES, CALIFORNIA 

Full aromas of pear, white peach and lemon  
blossom. Flavors of apple and red pear are clean  

and very expressive.    14 / 56

[  B U B B LY  ]
Moet & Chandon Brut Imperial 

Champagne
CHAMPAGNE, FRANCE NV 187ML

Minerally undertow imparts a subtle, smoky note  
that blends with flavors of dried pineapple, biscuit,  

salted almond & white peach   20

Jeio Prosecco Superiore 
Brut,Valdobbiadene

VENETO, ITALY
Green apple and fragrant spring-blossom  
aromas with creamy white peach, citrus & 

pear on the palate.   13 / 52

Banfi Rosa Regale 
PIEDMONT, ITALY

Sweet red sparkling wine made with 100%  
Brachetto grape from Piedmont Italy.   

Hint of raspberries, strawberries  
& rose petals   13 / 52

[  B E E R  ]
Legend Brown

Hardywood Singel
DB Vienna Lager
Richmond Lager

Starhill Front Row
Not My Job

 

Great Return
DB Gold Leaf German 

Lager
DB 8 Point Ipa

Becks
Budlight

[  C O C K T A I L S  ]
Main Street Mule

Tito's vodka, lime, 
pineapple &  

ginger beer    15

Shockoe Sangria
White wine, Belle Isle 
blood orange, citrus & 

strawberries    15

​

Old Fashioned
Maker’s Mark, simple 
syrup, orange, bitters, 

w/ a splash of club 
soda    15



cordials & digestifs

FONSECA BIN NO. 27  
porto, vintage character   9

WARRE'S WARRIOR  
porto, special reserve   9

TERRA D'ORO ZINFANDEL 
PORT california   10

CROFT classic vintage porto, 
douro, spain, 2016   25

WISDOM & WARTER 
amontillado sherry, jerez- 
xeres-sherry, spain   11

SANDEMAN armada rich  
cream oloroso sherry   12

TIP PEPE palomino fino   10

TAYLOR FLADGATE 10-year-old 
tawny porto, douro, portugal   15

TAYLOR FLADGATE 20-year-old 
tawny porto, douro, portugal   20

TAYLOR FLADGATE 30-year-old 
tawny porto, douro, portugal   28

TAYLOR FLADGATE 40-year-old 
tawny porto, douro, portugal   65

TAYLOR FLADGATE  
TAWNY PORT FLIGHT  
1 oz. pours of the  
10-, 20-, 30- & 40-year  
varieties    60

port & sherry

ARDBEG  
1o-year    16

BALVENIE 
DOUBLEWOOD 
12-year    18

CHIVAS  
BLENDED     14

DALWHINNIE 
15-year    20

DEWARS 
BLENDED     12

GLENFIDDICH 
12-year    16

GLENKINCHIE 
12-year    18

GLENLIVET 
12-year    16

GLENMORANGIE 
10-year    14

GLENMORANGIE 
LASANTA 
12-year    16

GLENMORANGIE 
NECAT D'OR  
12-year    19

GLENMORANGIE 
18-year    25

 
GLENMORANGIE 
FLIGHT  
includes a 1 oz.  
pour of the 10-year, 
the Lasanta, and  
the 18-year     25

J & B BLENDED    12

JOHNNIE 
WALKER RED   12

JOHNNIE 
WALKER BLACK   14

JOHNNIE 
WALKER BLUE   50

LAPHROAIG 
10-year    15

MACALLAN 
12-year    18

TALISKER 
10-year    18

scotch

virginia bourbon/whiskey    

VIRGINIA WHISKEY FLIGHT  
includes a 1 oz. pour of three of Virginia's finest whiskeys   20

BOWMAN 
BROTHERS   10

RESERVOIR 
DISTILLERY   20

VIRGINIA HIGHLAND 
WHISKEY   14

DEVILS BACKBONE 8 POINT 
IPA  Roseland, VA   6.5

DEVILS BACKBONE VIENNA 
STYLE LAGER  Roseland, VA  6.5

HARDYWOOD THE GREAT 
RETURN  Richmond, VA   6.5

HARDYWOOD RICHMOND 
LAGER  Richmond, VA   6.5

HARDYWOOD SINGEL   
Richmond, VA   6.5

LEGEND BROWN ALE   
Richmond, VA   6.5

MIDNIGHT BREWERY NOT 
MY JOB ALE  Rockville, VA   6.5

STARR HILL BREWERY 
GOLDEN ALE  Crozet, VA   6.5

craft beer 

MEDITERRANEAN MARTINI
GIMLET
FRENCH MARTINI

NEGRONI
MOSCOW MULE
COSMOPOLITAN MARTINI

classic cocktails 

[  A F T E R  D I N N E R  ]

MICHELE CHIARLO  
nivole moscato d’asti,  
piedmont, italy, 2017   14

HOGUE CELLARS  
late harvest riesling, columbia  
valley, washington, 2017   12

JACKSON- TRIGGS  
proprietor’s reserve vidal  
icewine, ontario, canada, 2015   16

MARCHESI ANTINORI  
muffato della sala vin santo, 
umbria, italy, 2018   20

CHATEAU LARIBOTTE 
sauternes, graves, bordeaux, 
france, 2005   14

ROYAL TOKAJI tokaji 5 
puttonyos aszu red label,  
tokaji-hegyalja, hungary, 2013   25

CASTELLO BANFI  
brachetto d’acqui rosa regale 
sparkling red, piedmont,  
italy, 2018 187 ml   12

M. CHAPOUTIER  
banyuls, languedoc-roussillon, 
france, 2016   15

dessert wines 

COURVOISIER VS   10

COURVOISIER VSOP   14

HENNESSY VS   14

HENNESSY VSOP PRIVILEGE   17

HENNESSY XO   45

REMY VSOP   12

cognac

1792   10

BAKERS   18

BASIL  
HAYDEN   14

BLACK BUSH   12

BOOKERS   20

BULLEIT 
BOURBON   13

BULLEIT RYE   13

CROWN ROYAL   12

ELIJAH CRAIG   12

FOUR ROSES  
SINGLE BARREL   14

HUDSON BABY   17

JACK DANIELS   10

JACK DANIELS 
SINGLE BARREL 15

JAMESON    12

KNOB CREEK   14

LARCENY   11

MAKER'S MARK  12

SEAGRAMS VO   10

WOODFORD 
RESERVE   14

bourbon

FRESHLY BREWED COFFEE   3

FRANGELICO & COFFEE   10

JAMESON'S  
IRISH COFFEE   10

KAHULA & COFFEE   10

AMARETTO DISARONNO  
& COFFEE   10

BAILEY'S IRISH CREAM  
& COFFEE   10

coffee drinks
 

 

DARK CHOCOLATE PATE GF

with seasonal berries &  
melba sauce   10

NEW YORK CHOCOLATE 
BLACKOUT LAYER  
PUDDING CAKE   10

KEY LIME PIE
with an oreo cookie crust   10

NEW YORK CHEESECAKE
with a pecan crust &  
caramel sauce   10

MIXED BERRY BREAD 
PUDDING a la mode   10

CLASSIC VANILLA  
CRÈME BRÛLÉE  GF   10

GELATI CELESTI GF 
chocolate or vanilla sundae   10

GELATI CELESTI GF 
assorted flavors   8

RASPBERRY  
SORBET  GF   V    8

desserts

GF  GLUTEN-FREE      V VEGAN

[  D R I N K S  ]
 

OLD  
FASHIONED

SIDECAR 
JOHNNY

MINT  
JULEP

20th anniversary classics
In celebration of our 20th year in Richmond, we're highlighting 

traditional cocktails from our opening menu.

 

signature cocktails
SHOCKOE SANGRIA  

white wine, belle isle  
blood orange, citrus & 

strawberries   15

MAIN STREET MULE  
tito's vodka, lime,  

pineapple & ginger  
beer   15

AMARETTO 
DISARONNO  10

ASBACH BRANDY  10 

APEROL  10

B & B   13

BAILEY'S   11

BAILEY'S   11

CAMPARI   10

CHAMORD   11

COINTREAU   12

DRAMBUIE   13

FRANGELICO   10

GALLIANO   12

GRAND MARNIER  11

GRAND MARNIER 
100TH   45

GRAND MARNIER 
CUVEE 1880   80
 

GRAND MARNIER 
FLIGHT  
try 1 oz. pours of all 
three varieties   65

KAHULA   10

LIMONCELLO   10

OUZO   10

PERNOD   11

PIMMS NO. 1   10

SAMBUCA   10



 

 
 

W I N E S  B Y  T H E  B O T T L E  
 Vintages are subject to change 

[   C H A M P A G N E  /  S P A R K L I N G   ]  
#47 Moet & Chandon Rose Brut, Champagne, France, NV _______________________________ 140 
#48 Moet & Chandon Brut Imperial, Champagne, France, NV ____________________________ 105 
#49 Veuve Clicquot Yellow Label, Champagne, France, NV _______________________________ 150 
#50 Gosset Grand Reserve, Champagne, France, NV ____________________________________ 100 
#51 Louis Roederer Brut Rosé, Champagne, France, NV _________________________________ 195 
#52 Perrier-Jouet Grand Brut, Champagne, France, NV ___________________________________ 96 
#53 Tattinger Brut Millésimé, Champagne, 2012 ________________________________________ 175 
#54 Mumm Brut Rosé, Napa Valley, California, NV ______________________________________ 56 
#55 Schramsburg Vineyards Blanc de Blanc, North Coast, California, 2016 __________________ 87 
#56 Thibaut-Janissonblancde Chardonnay N.V.Virginia Sparkling Wine “Method Traditionnelle”  _____ 65 

 
 [   I N T E R E S T I N G  W H I T E S   ]  

#105 Domaine Zind Humbrecht Gewürztraminer, Calcaire, Alsace, France, 2018 _____________ 105 
#106 Pierre Sparr Riesling, Alsace, France, 2018 __________________________________________ 40 
#109 Santa Margherita Pinot Grigio, Trentino- Alto Adige, Italy, 2018 ________________________ 55 
#110 Banfi La Pettegola Vermentino, Tuscany, Italy, 2018 __________________________________ 40 
#111 Bodegas Fillaboa Albariño, Rias Baixas, Galicia, Spain, 2018 ____________________________ 45 
#112 Vina Mayor Verdejo, Rueda, Castilla y León, Spain, 2015 ______________________________ 40 
#115 King Estate Pinot Gris, Willamette Valley, Oregon, 2018 _______________________________ 52 
#116 Penner-Ash Viognier, Willamette Valley, Oregon, 2018 ________________________________ 72 
#219 M. Chapoutier, la Ciboise Luberon Blanc, Rhone Valley, France 2017 ____________________ 45 
#220 Anselmi Capitel Croce Garganega, Soave, Italy, 2013 _________________________________ 60  
#222 L’Avenir Chenin Blanc, Stellenbosch, South Africa, 2016 _____________________________ 60 

 
[   S A U V I G N O N  B L A N C   ]  

#100 Rodney Strong Vineyards, Charlotte’s Home Vineyard, Sonoma, California, 2018 _________ 40 
#101 Chalk Hill Winery, Chalk Hill, Sonoma County, California, 2018 ________________________ 69 
#102 St. Supery, Dollarhide Ranch Vineyard, Napa Valley, California, 2018 ___________________ 51 
#104 Lancaster Estate, Samantha’s Vineyard, Alexander Valley, Sonoma California, 2016 ______ 60 
#107 de Ladoucette, Sancerre Blanc, Comte Lafond, Loire Valley, France, 2018 ________________ 85 
#108 Domaine Chatelain, Pouilly Fumé Les Chailloux Silex, Loire Valley, France, 2018 _________ 57 
#114 Villa Maria Cellar Selection, Marlborough, New Zealand, 2018 _________________________ 44 

 
[   C H A R D O N N A Y   ]  

#200 Neyers Vineyards, Carneros, Napa Valley, California, 2016 ____________________________ 69 
#201 Robert Mondavi Winery, Napa Valley, California, 2017 ________________________________ 42 
#202 Rex Hill Winery, Seven Soils, Willamette Valley, Oregon, 2017 ________________________ 60 
#203 Drumhellar Cellars, Columbia Valley, Washington, 2018 ______________________________ 40 
#204 Barboursville Vineyards Reserve, Monticello, Virginia, 2017 ____________________________ 52 
#205 Carpe Diem, Anderson Valley, Sonoma, California, 2016 _______________________________ 57 
#206 Merryvale, Starmont, Carneros, California, 2018 _____________________________________ 43 
#207 Cuvasion Estate, Carneros, Napa County, California, 2018 _____________________________ 50 
#208 Dutton Goldfield, Dutton Ranch Rued Vineyard, Russian River, Sonoma, Ca. 2016 _______ 126 
#209 Jordan Winery, Russian River Valley, Sonoma, California, 2017 ________________________ 72 
#210 Raeburn, Russian River Valley, Sonoma, California, 2018 ______________________________ 40 
#211 Sixto Uncovered, Walla Walla, Washington, 2017 ____________________________________ 95 
#212 Ziata Wines, Carneros, Napa Valley, California, 2017 _________________________________ 106 
#213 Antica Napa Valley, Napa Valley, California, 2018 ____________________________________ 78 
#214 Cakebread Cellars, Napa Valley, California, 2018 _____________________________________ 96 
#215 Rombauer Vineyards, Carneros, Napa Valley, 2018 ___________________________________ 85 
#216 Domaine J. A. Ferret, Pouilly-Fuisse, Maconnais, Burgundy, France, 2017 _______________ 100 
#217 Domaine LaRoche, St. Martin, Chablis, Burgundy, France, 2018 ________________________ 75 
#218 Maison Louis Jadot, Givry Blanc, Cote Chalonnaise, Burgundy, France, 2017 _____________ 75 
#224 Erath Vineyards, Willakia Vineyard, Willamette Valley, Oregon, 2014 ___________________ 48 
 



 

 

[   P I N O T  N O I R   ]  

#300  Erath, Estate Selection, Dundee Hills, Willamette Valley, Oregon, 2016 __________________ 72 
#301 Grand Moraine, Estate Reserve, Yamhill-Carlton District, Oregon, 2018 _________________ 82 
#302 Resonance, Willamette Valley, Oregon, 2018 ________________________________________ 90 
#303 Penner-Ashe, Estate Vineyard, Yamhill-Carlton, Willamette Valley, Oregon, 2017 ________ 145 
#304 Hartford Family Winery, Russian River Valley, Sonoma California, 2018 _________________ 73 
#305 Bravium, Anderson Valley, California, 2017 __________________________________________ 63 
#306 Black Stallion, Carneros, Napa County, California, California, 2018 _____________________ 46 
#309 Bouchard Pere & Fils, Pommard, Cot de Beaune, Burgundy, France, 2016 ______________ 126 
#310 Bouchard Pere & Fils, Volnay 1er Cru Caillerets Ancienne Cuvée Carnot,  

Cote de Beaune, Burgundy, France, 2016 __________________________________________ 200 
#311 Maison Louis Jadot, Chassagne Montrachet, Cote de Beaune, Burgundy, France, 2017 ____ 120 
#314 Yealands, Marlbrough, New Zealand, 2018 __________________________________________ 41 
#315 Loveblock, Central Otago, New Zealand, 2018 _______________________________________ 56 

 
[   N E B B I O L O   ]  

#450  Barboursville Vineyards, Nebbiolo Reserve, Monticello, Virginia, 2016 ___________________ 68 
#556  Travaglini, Gattinara, Piedmont, Italy, 2016 __________________________________________ 70 
#558 Pio Cesare, Barolo, Alba, Piedmont, Italy, 2015 ______________________________________ 180 

 

[   S A N G I O V E S E   ]  

#550 Bibi Graetz, Soffocone di Vincigliata Sangiovese, Tuscany, Italy, 2016 __________________ 105 
#551  Castello Banfi, Rosso di Montalcino, Tuscany, Italy, 2018 _____________________________ 60 
#552 Castello di Verrazzano, Chianti Classico, Tuscany, Italy, 2015 __________________________ 50 
#553 Ruffino, Chianti Classico Riserva Ducale, Tuscany, Italy, 2017 __________________________ 50 
#560 Castello di Volpaia, Chianti Classico Riserva, Tuscany, Italy 2018 _______________________ 69 
#561 Gaja, Pievi Santa Restituta, Brunello di Montalcino, Tuscany, Italy, 2014 _______________ 200 

 

[   I N T E R E S T I N G  R E D S   ]  
#308 Chateau des Jacques, Moulin-a-vent, Beaujolais, France, 2017 _________________________ 60 
#313 Bruno Giacaso, Barbera d’Alba, Piedmont, Italy, 2017 _________________________________ 70 
#449 Barboursville Cabernet Franc Reserve, Monticello, Virginia, 2017 _______________________ 55 
#530  Marquee de Murrieta, Rioja Reserva, Spain, 2015 _____________________________________ 54 
#554 Planeta, Nero d’Avola, Santa Cecelia, Sicily, Italy, 2018 ________________________________ 84 
#555 Bertani, Valpolicella Ripasso, Veneto, Italy, 2016 ____________________________________ 60 
#559 Masi Agricola, Amarone della Valpolicella Classico Costasera, Veneto, Italy, 2015 ________ 155 
#575 Zenato, Amarone della Valpolicella, Corvina, Veneto, Italy 2015 _______________________ 120 

 
[   G R E N A C H E ,  S Y R A H ,  B L E N D S   ]  

#453 The Pessimist Red Blend, Daou Vineyards, Paso Robles, California, 2018 ________________ 48 
#454 Sage Canyon Red, Neyers Vineyards, California, 2017 _________________________________ 54 
#457  K Vintners, Roma River Rock Vineyard Syrah, Walla Walla Valley, Washington, 2016 ____ 120 
#500  Antoine Ogier, Chateauneuf-de-pape, Reine Jeanne, Rhone Valley, France, 2016 _________ 113 
#501 M. Chapoutier, Croze Hermitage, Petite Rouche Rouge, Rhone Valley, France, 2016 _______ 80 
#502 Shatter Grenache, Cotes Catalanes, Languedoc-Roussillon, France, 2018 ________________ 48 
#531 Torres, Salmos Priorat, Catalonia, Spain, 2016 _______________________________________ 78 
#570 Yangarra Estate Vineyard, PF Shiraz, McLaren Vale, South Australia, 2017 _______________ 54 
#571  The Boxer Shiraz, Molly Dooker, McLaren Vale, South Australia, 2018 __________________ 66 

 
[   M A L B E C   ]  

#572 Dona Paula, Seleccion de Bodega Malbec, Mendoza, Argentina, 2016 ___________________ 90 
#573 Trapiche, Medalla Malbec, Mendoza, Argentina, 2016 ________________________________ 60  

  



 

 
[   M E R L O T  /  M E R L O T  B L E N D S   ]  

#399 Duckhorn Vineyards, Napa Valley, California, 2016 __________________________________ 115 
#404 Cakebread Cellars, Napa Valley, California, 2017 ____________________________________ 140 
#405 St. Supery, Rutherford, Napa Valley, California, 2015 ________________________________ 102 
#406 Franciscan Estate Reserve, Napa Valley, California, 2015 ______________________________ 52 
#407 Freemark Abbey Winery, Napa Valley, California, 2015 ________________________________ 62 
#408 Chateau St. Michelle, Cold Creek Vineyard, Columbia Valley, Washington, 2013 __________ 70 
#409 Northstar, Columbia Valley, Washington, 2014 ______________________________________ 80 
#506 Chateau Lafleur-Gazin, Pomerol, Bordeaux, France, 2016 _____________________________ 135 
#507 Chateau Lessegue, St, Emilion, Grand Cru, Bordeaux, France, 2016 ____________________ 120 

 
 [   Z I N F A N D E L   ]  

#400 Liars Dice, Murphy-Goode, Sonoma County, California, 2015 __________________________ 42 
#401 Terra d’Oro, Deaver Vineyard, Amador County, California, 2017 _______________________ 60 
#402 Earthquake, Lodi, Michael David Winery, California, 2017 _____________________________ 50 
#403 Old Ghost, Klinkerbrick Winery, Lodi, California, 2017 ________________________________ 78 

  
[   C A B E R N E T  S A U V I G N O N  /  C A B E R N E T  B L E N D S   ]  

#410 Mount Veeder Winery, Napa Valley, 2018 ___________________________________________ 84 
#413 Jordan Winery, Alexander Valley, Sonoma, California, 2016 __________________________ 129 
#415 Silverado Vineyards, Napa Valley, California, 2017 ____________________________________ 87 
#416 Silver Oak, Napa Valley, 2016 ____________________________________________________ 295 
#418 Clos Pegase, Napa Valley, California, 2017 ___________________________________________ 98 
#419 Anthology, Conn Creek Winery, Napa Valley, California, 2015 _________________________ 120 
#420 Cakebread Cellars, Napa Valley, California, 2017 ____________________________________ 160 
#421 Stag’s Leap Wine Cellars Artemis, Napa Valley, California, 2017 _______________________ 150 
#422 Sequoia Grove, Napa Valley, California, 2017 _______________________________________ 108 
#423  Cousino Macul Vineyards, Lota, Miapo Valley, Chile _________________________________ 155 
#424 Double Diamond by Schrader, Oakville, Napa Valley, California, 2017 __________________ 150 
#425 Joseph Phelps Vineyards, Napa Valley, California, 2017 ______________________________ 150 
#426 Auros, Napa Valley, California, 2016 ________________________________________________ 75 
#429 Freemark Abbey Cabernet Bosché, Rutherford, Napa Valley, California, 2015 ____________ 265 
#428  Opus One, Oakville, Napa Valley, California, 2015 __________________________________ 490 
#430 Opus One, Oakville, Napa Valley, California, 2016 ___________________________________ 520 
#431 Overture by Opus One, Napa Valley, NV __________________________________________  225 
#432 Caymus Vineyards, Napa Valley, California, 2018 ___________________________________ 189 
#433 Daou, Soul of a Lion, Paso Robles, California, 2017 __________________________________ 285 
#434 Justin Isosceles, Paso Robles, California 2017 _______________________________________ 100 
#435 Opus One, Oakville, Napa Valley, California 2017 ____________________________________ 520 
#436 Duckhorn Cabernet, Napa Valley, California 2017 ____________________________________ 75 
#451 Barboursville Vineyards Octagon, Monticello, Virginia, 2015 __________________________ 110 
#455 Col Solare Red Blend, Red Mountain, Columbia Valley, Washington, 2015 ______________ 150 
#456 Franciscan Estate Magnificat Red Blend, Napa Valley, California, 2017 _________________ 60 
#458 Austin Hope, Quest Proprietary Red Blend, Paso Robles, California, 2017 ________________ 55 
#503 Chateau De Pez, St. Estephe, Medoc, Bordeaux, France, 2016 _________________________ 140 
#504  Chateau Mongravey, Margaux Cru Bourgeois, Medoc, Bordeaux, France, 2016 ___________ 96 
#505 Chateau Pichon Longueville Comtesse de Lalande,  
 Pauillac, 2eme Grand Cru Classe, Medoc, Bordeaux, France, 2017 _____________________ 300 
#557  Il Bruciato, Bolgheri Rosso, Tuscany, Italy, 2018 ______________________________________ 55 

 
[   S M A L L  F O R M A T  3 7 5 m l   ]  

#10 Piper Heidsieck, Champagne Cuvée Brut, Champagne, France, NV _____________________ 70 
#11 Santa Margherita, Pinot Grigio, Valdadige, Trentino-Alto Adige, Italy, 2019 _______________ 34 
#12 Cakebread Cellars, Chardonnay, Napa Valley, California, 2018 ________________________ 60 
#13 Maison Louis Jadot, Beaujolais-Villages, Burgundy, France, 2018 _______________________ 20 
#14 Hartford Family Winery, Hartford Court Pinot Noir,  
 Russian River Valley, Sonoma, California, 2016 ______________________________________ 48 
#15 Castell Banfi, Brunello di Montalcino, Tuscany, Italy, 2014 _____________________________ 78 
#18 Mount Veeder Winery, Cabernet Sauvignon, Napa Valley, California, 2016 _______________ 45 

Vintages are subject to change 




