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WINE & SPECIALTY COCKTAIL MENU 
 

CENTRAL PARK BY PAUL NESTOR. 



WINES BY THE GLASS 

 
Red Wines 

 

Raymond, Cabernet Sauvignon, Napa Reserve 19 

Dry Creek, Cabernet Sauvignon, Sonoma 15 

Llama, Malbec, Mendoza, Argentina 14 

Argyle, Pinot Noir, Willamette Valley 16 

MacMurray Ranch, Pinot Noir, Sonoma 14 

Meiomi, Pinot Noir 16 

Nozzole, Chianti Classico Riserva 16 

Montepulciano, Zaccagnini 14 

Daou Reserve, Paso Robles, Half Bottle 52 

 

White Wines / Rosé Wine 
 

Raymond Chardonnay, Reserve, Napa 15 

La Crema Chardonnay 15 

Santa Margherita, Pinot Grigio 16 

Kim Crawford, Sauvignon Blanc 14 

Bandol, French Rosé                                                                                                                              15 

Moscato D’Asti, 375 ml.                                          21 

 

Champagne 
 

Splits Brut or Prosecco 12 

Bellini (Peach Cocktail) 12 

Moet & Chandon Rose Imperial Brut “Moet Mini” 29 

Veuve Clicquot, Half Bottle 67 

 

BOTTLED BEER 

Amstel Light 
Birra Moretti 
 Coors Light 

Corona 
Heineken 
Heineken 0.0 

Lagunitas IPA 
       Peroni 
        

       Sam Adams 

      Sculpin IPA 

 



CHAMPAGNE / SPARKLING 
 
 

 4 Veuve Clicquot 145 

 5 La Marca, Prosecco di Conegliano, Italy 42 

 6 Moet & Chandon Rose Imperial Brut 143 

 7 Louis Roederer, Brut Collection 162 

 8 Louis Roederer, “Cristal” 422 

 9 Moet & Chandon, “Brut” 105 

 10 Dom Perignon 325 

 11 Veuve Clicquot (Half Bottle) 67 

 12 Moet & Chandon Rose Imperial Brut “Moet Mini” 29 

 

CHARDONNAY / SAUVIGNON BLANC 
 

 14 Kim Crawford, Sauvignon Blanc, Marlborough Region, New Zealand 48 

15 Mer Soleil Chardonnay Reserve 58 

16 La Crema Chardonnay 52 

17 Fess Parker Riesling 40 

18 Aveta, Stag’s Leap Wine Cellars, Sauvignon Blanc, Napa Valley 80 

19 Rombauer Chardonnay 88 

21 Trefethen, Chardonnay, Napa Valley 50 

22 Raymond Chardonnay Reserve, Napa Valley 58 

23 Far Niente Winery, Chardonnay, Napa Valley 
Full-bodied wine of power and subtle oak overtones, complex and very dry. 

120 

24 EnRoute, Chardonnay, Russian River Valley, “Brumaire” 82 
 From the owners of Far Niente.  

25 Cakebread, Chardonnay, Napa 95 

26 Nickel & Nickel, Chardonnay, Truchard Vineyard 
Made by the owners of Far Niente, a balanced wine with spice and lush fruit. 

88 

ITALIAN & FRENCH WHITES 
 

27 Pieropan Soave Classico, (Veneto) 40 

28 
“The single best producer of this wine” 

Candoni, Pinot Grigio 
 

36 

29 Santa Margherita, (Valdadige), Pinot Grigio 64 

30 La Scolca Gavi Bianno Secco White Label  (Piemonte) 
From the cortese grape, nutty and complex. 

55 

310 Louis Latour, Chassagne-Montrachet, White Burgundy 205 

311 Moscato D’Asti 375 ml. 21 

312 Bandol, Bieler Pere & Fils, French Rose 58 

Corkage Fee: $35 per bottle. Wine Vintage On Request 
Three bottle limit per reservation. 
$60 for a Magnum bottle. One Magnum limit per reservation. 



ITALIAN REDS 
 

31 Renato Ratti Barolo Marcenasco  
Scent of roses and violets, well balanced and easy to drink. 94 points, Wine Spectator. 

120 

32     Cordero Di Montezemolo Barolo, Gattera 
One of the oldest producers, since 1340. 96 points. 

175 

33 Il Poggione Brunello Di Montalcino 
Another fantastic Il Poggione Brunello, aged over 30 months in French oak barrels. 

180 

34 La Gerla Brunello Di Montalcino 
This soft and complex wine was rated “outstanding.” 

140 

35 Poggio Alle Mura Brunello Di Montalcino 
Castello Banfi Riserva, Sangiovese 

230 

36 Pertinance, Barbaresco, Piemonte 
‘92’ in the Wine Spectator for this noble red DOCG with harmonious velvety tannins. 

90 

37 Amarone, Giuseppe Campagnola 
Big ripe dried fruit with spice and oak, superb. 

85 

38 Tignanello 
Produced by Marchesi Antinori. Exciting Sangiovese and Cabernet grapes. 

260 

39 Nozzole Chianti Classico Riserva, 60 

40 Petra “Potenti” Super Tuscan, Tuscany, Italy 
100% Cabernet Sauvignon. Hints of blackberry, and blackberry jam, black cherry and 

spices, coffee and balsamic oils 

80 

41 Fantini, Sangiovese 
Soft, supple, light bodied. Known as Italy’s Pinot Noir 

45 

42 Ruffino Riserva Ducale Gold, Chianti Classico  
One of the top Riservas produced year in and year out, famous. 

72 

43 Felsina, Riserva, Chianti Classico  66 

 Top rated (93pts. W.E.) this small production wine offers up a core of ripe  

 black cherry accented by spice and a touch of mocha.  

44 Brancaia, “Tre Rosso” (Super Tuscan) 
Great blend of Sangiovese and Cabernet, outstanding value. 

46 

45 Rocca delle Macie “Ser Gioveto” (Super Tuscan) 
Elegant blend of Sangiovese, Cabernet and Merlot. 

111 

46 Bindi Sergardi, Chianti Classico Riserva “Calidonia” Sangiovese 108 

47 Montepulciano D’Abruzzo, Zaccagnini 48 

48 Campaccio, Terrabianca (Super Tuscan) 
“Always outstanding” – Wine Spectator. The benchmark of Super Tuscans, classic. 

98 

49 Guado Al Tasso 
Rich wine, perceptible balsamic notes and elegant tannins. 

250 



MERLOT & INTERESTING REDS 
 
 

50 Raymond “Reserve,” Merlot, Napa Valley 
Double gold medal, lush fruit, toasted oak, long dry finish. 

64 

52    Ferrari Carano, Merlot, Sonoma 
A beautiful winery known for its whites and this silky Merlot. 

60 

53 Duckhorn, Merlot 
Signature flavors of blackberry, plum and spice. 

98 

54    Marrietta “Román,” Red Blend, Geyserville 
This our richest, fullest, most hedonistic delicious red we have. A blend of very old vine 

Zinfandel, Petite Sirah, and Barbera. 

75 

55 Consilience, Syrah, Santa Barbara 
A big, rich, and spicy wine with a very smooth finish. 94 points. 

65 

56 Belasco de Baquedano Llama Old Vine Malbec, Argentina 
Touch of spice, supple red, very popular. 93 points. 

44 

57    Dry Creek, Old Vine Zinfandel 65 

58 Voyz’n, Clone Grenache, Alisos Canyon AVA 

Medium body, with dark cherry and strawberry, with a hint of citrus and spice. 

Biodynamic and organic. 

 

180 

 
 

PINOT NOIR 
 
 

60 Voyz’n, “Swan Clone”, Sta. Rita Hills  
Hand-crafted and aged in French oak barrels for 20 months with fruit sourced from 
biodynamic and organic. 

180 

61 Fess Parker, Santa Barbara 
Great region for Pinots, this shows fresh cherry fruit, supple, touch of spice. 92 points. 

56 

62 MacMurray Ranch, Sonoma 
From Fred MacMurray’s (My Three Sons) old ranch. Lush, forward fruit. 

56 

63 Sea Smoke Southing, Santa Rita Hills 
Order when available, very limited, collector’s wine. 

198 

64 En Route “Les Pommiers,” Russian River 
Very limited availability, legendary and memorable from the owners of Far Niente. 

98 

65 Meiomi, Pinot Noir 65 

66 Rodney Strong, Russian River Valley 
Soft, polished fruit, hints of spice. 

55 

67 Argyle 
Brilliant garnet color and incredibly vivid aromatics: wild cherry, dewberry rhubarb 

60 

68 Sea Smoke “Ten”, Santa Rita Hills 210 

69 Migration, Sonoma Coast 75 



CABERNET SAUVIGNON 
 

 

 

70 Raymond, Napa Reserve 96 

71 Heitz Cellars 125 

72 Silver Oak, Alexander Valley 150 

73 Dominus, Napa Valley 430 

74 Faust, Napa Valley 105 

75 Groth Vineyards 135 

76 Nickel & Nickel Branding Iron 170 

77 Opus One 410 

78 Quintessa Propriety Red Meritage 285 

79 Post & Beam 88 

80 Far Niente 225 

81 Dry Creek, Sonoma 56 

82 La Storia, Alexander Valley 60 

83 Chateau Montelena “Napa” 130 

84 Caymus Vineyards 175 

85 Joseph Phelps, Napa Valley 155 

86 Overture by Opus One 220 

87 Trefethen, Napa 100 

108 Insignia by Joseph Phelps 380 

109 Daou, Paso Robles 72 

  110 Daou Reserve, Paso Robles, Half Bottle 52 

111 Artemis, Stag’s Leap Wine Cellars 125 



ITALIAN SODAS  8 

 

Ask Your Server About The Italian Soda Of The Month  
 
 

 
We use Torani Syrup in all our Italian Sodas. 

In 1925 Rinaldo and Ezilda Torre created hand-crafted syrups brought 
over from Lucca, Italy to the North Beach neighborhood in San Francisco, 
California. 

In 1933 Prohibition ends and Ezilda is one of the first female rectifiers of 
distilled spirts in the US. Ezilda leads Torani through the Great 
Depression and WWII. 

In 1982 Torani Vanilla was used to make the first flavored latte. And the 
rest is history! 


