
Red Wine 
Red by the glass 

Brouilly 
Château de la Chaize  2007 

Beaujolais, France 
 glass 7.95, bottle  29.95 
A Cru Beaujolais with red fruit flavors that 
pair well with a wide range of dishes 

Pinot Noir 
Carmel Road 2008   

Carneros, California 
 glass 10.50, bottle  39.95 
Smooth, full-flavored Pinot Noir 

Bordeaux  Superior 
Domaine de Courtillac 2003 

Bordeaux, France 
 glass 8.95, bottle  33.95 
Structured, concentrated Claret 

Cabernet Sauvignon Blend 
Martin Ray 2006 

Napa Valley, California  
 glass 9.95, bottle 38.95 

A full-bodied, balanced blend of 
Cabernet, Merlot and Cab Franc 

Malbec 
Cambres Andinas 2008 

Cachapoal, Chile 
 glass 7.95, bottle  29.95 

Smooth fruit flavors with a touch of 
spice: loaded with character 

Casetta Vallagarina 
Albino Armani “Foja Tonda” 2006 

Vallgarina, Italy 
 glass 8.75, bottle 33.95 
A rare Italian red grape variety dating back 
to Roman times: fruity, spicy, enticing 

Rioja 
Gran Familia 2007 

Rioja, Spain 
 glass 7.95, bottle 29.95 
Dark red fruit flavors with a smooth, 
dry finish 

Shiraz 
Razor’s Edge 2006   

McLaren Vale, Australia   
 glass 8.75, bottle 33.95 
Round, ripe, black fruit flavors and a 
silky, well-defined finish 

 
 
 
 
 
 
 

 
 
 

 
 
Red by the Bottle 
 

Red Burgundy, Beaujolais & European Pinot Noir 
1 Givry, Gérard et Laurent Parize “Vieilles Vignes” 2006   45 
2 Spatburgunder, Weinhof Scheu 2007  (Pfalz, Germany)  39 
3 Beaujolais-Villages, Louis Jadot 2007   32 
4 Beaujolais-Villages, St. Armand “Vieilles Vignes” 2007   29 

Pinot Noir: Oregon & Cool Climates 
11 Pinot Noir, Siduri 2008   (Willamette Valley)  52 
13 Pinot Noir, Mount Difficulty 2006  (Central Otago, New Zealand)     39 
14 Pinot Noir, August Cellars 2005  (Willamette Valley, Oregon)     37 
15 Pinot Noir, Underwood 2008 (Columbia Valley, Oregon)     34 

Pinot Noir: California 
21 Pinot Noir, Buena Vista 2005  (Carneros)     49 
23 Pinot Noir, Montes 2009 (Mendoza, Argentina)     37 
24 Pinot Noir, Angeline 2008 (Sonoma,California)  33 
25 Pinot Noir, Meridian 2008 (California) 27 

Bordeaux 
32 Medoc, Château Haut Maurac 2005   60 
33 Côtes de Castillon, Château Robin 2005   44 
35 Bordeaux Reserve, Château Tour de Mirambeau 2007 29 

Cabernet Sauvignon: California & New World 
42 Cabernet, Ravenswood 2007   (Sonoma)  47 
43 Cabernet, Gordon Brothers 2006  (Columbia Valley)  39 
44 Merlot/Cab/Cab Franc, Prima Voce 2005 (Tuscano, Italy) 33 

Malbec & Carignane 
51 Malbec, La Emilia 2002  (Mendoza, Argentina) 43 
52 Malbec, Lazzaro 2002  (Mendoza, Argentina) 39 
54 Malbec, Montes 2008  (Colchagua Valley, Chile) 29 

Italian Reds 
61 Etna Rosso, Tenuta delle Terre Nere 2006  (Mount Etna, Sicily) 42 
62 Chianti Classico, Da Vinci 2004 (Toscana, Italy) 36 
63 Chianti Colli Aretini, Fattoria la Striscia 2008  (Tuscany, Italy) 29 

Spanish Reds 
70 Rioja Reserva, Monte Ocijo  2000  (Rioja, Spain) 56 
71 Priorat, Alvaro Palacios “Camins del Priorat 2007 Priorat, Spain) 49 
72 Monsant, Joan d’Anguera “la Planella” 2007 (Monsant, Spain) 43 
73 Rioja, Campellares 2007 (Rioja, Spain) 32 
74 Toro Crianza, Spada 2006  (Toro, Spain) 28 

Rhône Valley Syrah & Blends 
81 Vinsobres, Domaine de Deurre 2005 39 
82 Châteauneuf-du-Pape, Château Fortia 1999   37 
84 Côtes du Rhône, Perrin “Reserve” 2007 29 

New World Syrah & Blends  
90 Syrah, Qupe 2007  (Central Coast)                            44 
91 Petit Syrah, David Bruce 2006  (Central Coast)        39 
92 Grenache, d’Arenberg “The Custodian” 2006  (McLaren Vale, Australia) 33 
93 Shiraz/Cabernet, Penfolds “Bin 2”  2007 (South Australia) 29 

Zinfandel 
94 Zinfandel, Ravenswood 2006  (Sonoma)                            42 
95 Zinfandel, Murphy Goode “Liar’s Dice” 2007  (Monterey)         37 
96 Zinfandel, Edmeades 2007  (Mendocino, California)    35 
97 Zinfandel, Kenwood “Yalupa Old Vine” 2006  (California)    29 
 
 
 
 
 
 

 
 



 
White Wine 
White by the glass 

Sauvignon  Blanc 
Barker’s Marque “3 Brooms” 2009  

Marlborough, New Zealand 
 glass 7.95, bottle 29.95 
Textbook Sauvignon Blanc: crisp and 
refreshing 

Sancerre 
Domaine Fouassier 2007 

Loire Valley, France  
 glass 10.50, bottle  39.95 
Ripe, clean Sauvignon Blanc as only 
the French can make it! 

Riesling (Dry) 
J.L. Wolf “Gerumpel” 2007 

Pfalz, Germany    
 glass 8.95, bottle  33.95 
Elegant, dry Riesling imported 
exclusively for The Elephant Walk!   

Pinot Grigio 
Ca’Stella 2008 

Venizia, Italy  
 glass 7.25, bottle  26.95 
Clean, balanced Pinot Grigio 

Biancello del Metauro, 
Fiorini “Tenuta Campioli” 2008 

Marche, Italy 
 glass 8.95, bottle 33.95 
The Fiorini family planted this small 
100 acre estate over 70 years ago 
and has been making wine ever 
since.  Bianchello is light on its feet 
and nervy when young, making it a 
great food pairing 

 Macon Chardonnay 
Domaine Talmard 2008 

Burgundy, France    
 glass 7.95, bottle  29.95 
A light, refreshing French Chardonnay 

Chardonnay 
Charles Smith “Eve” 2007 

Napa Valley, California 
 glass 9.50, bottle  36.95 
Ripe, flavorful fruit in the New World 
style 

  
 
 

  
  

   
  

  
 

 

 
 
 
 
White by the Bottle 
Sauvignon Blanc & Chenin Blancs: New World 
1 Sauvignon Blanc, Cloudy Bay 2008 (Marlborough, NZ)  65 
3 Sauvignon Blanc, Kim Crawford 2008  (Marlborough, NZ) 45 
4 Sauvignon Blanc, Arona 2009  (Marlborough, NZ) 33 
5 Sauvignon Blanc, Forrester 2008  (Stellenbosch, South Africa) 29 

Sauvignon Blanc & Chenin Blancs: Europe 
10 Sancerre, Château de Sancerre 2007 (Loir Valleye) 59 
12 Muscadet, Guy Bossard “Sur Lie” 2007  (Sevre et Maine, Loire)  35 

Riesling: Crisp with minerals 
20 Riesling Trocken, Riesling, Weil “Estate Dry” 2005  (Rheingauz, Germany) 47 
22 Riesling, Trimbach 2007  (Alsace, France) 39 
24 Riesling, Pierre Sparr 2006  (Alsace, France) 28 

Riesling: Fruit driven & off-dry 
30 Riesling Vendanges Tardives, Trimbach 1998  (Mosel) 59 
31 Riesling Spatlese, Studert-Prum “Graacher Himmelreich” 2003  (Mosel) 43 
32 Riesling Kabinett, Emrich-Schönleber “Monzinger Fruhl” 2005 (Rheingau) 38 
33 Riesling, Eroica 2004 (Washington State) 54 
 

Pinot Gris & Pinot Grigio 
40 Pinot Gris, Trimbach “Réservé” 2005  (Alsace)      39 
41 Pinot Grigio, Colterenzio “Puiten” 2007 (Alto Adige, Italy)    37 
42 Grauburgunder, J.L. Wolf “Alte Reben” 2006 (Pfalz, Germany)      35 
44 Pinot Gris, A to Z 2008  (Oregon)      33 
44 Pinot Grigio, Cabert 2008  (Friuli, Italy)    27 

Gewurztraminer, Grüner & Silvaner 
51 Gewurztraminer, Trimbach 2006  (Alsace, France) 44 
52 Gewurztraminer, Becker 2006 (Alsace, France)  36 
53 Silvaner, Knoll “Weingut Stein” 2007 (Franken, Germany)  36 

White Burgundy  
82 Rully Blanc, Domaine Folie “Clos la Folie“ 2007   53 
83 Pouilly-Fuissé, Laborie Roi 2006        44 
85 Chitry Blanc, Domaine Olivier Morin 2007 35 
86 Mâcon-Lugny, Cave de Lugny “Les Charmes” 2007 33 

Chardonnay: California & New World 
90 Chardonnay, Château St. Jean “Robert Young Vyd” 2006 (Alexander Valley)  54 
93 Chardonnay, Sonoma Cutrer 2007 (Russian River)                   49 
94 Chardonnay, Kim Crawford “Un-oaked” 2008 (Marlborough, NZ)       44 
95 Chardonnay, Martín Fierro 2008  (Mendoza, Argentina)            39 
96 Chardonnay, J. Lohr “Riverstone” 2008  (Napa Valley, California) 32 
75 Chardonnay, Chateau Ste. Michelle 2008 (Washington State) 29 
 

Champagne & Sparkling Wine 
C2    Brut, Veuve Clicquot “Yellow Label” NV         half bottle 46, Full 88 
C4   Brut, Nicolas Feuillatte “Cuvée Gastronomie”  NV  59 
C6   Cremant Brut, Domaine Richou “Ancestral” NV (Loire Valley)   39 
C7 Brut, Marquis de la Tour NV   34 
C8   Brut Rosé, Veuve Moisans NV (St. Florent, France) 29 
 
 
 
 
 
 
 

 
 

 

 



 Beer 
 

On Tap 
Whale’s Tale Pale Ale 

 Nantucket, MA  5.50 
Smutty Nose IPA 
 Portsmouth, NH 5.50 
Pilsner Urquell 
 Czech Republic 5.50 
Magic Hat #9 Ale 
 Vermont  5.50 
Gritty McDuff’s Best Brown Ale 

 Maine 5.50 
Smutty Nose Star Island Single 
   Portsmouth, NH                            5.50   
Weihenstephan Hefe-Weizen 
Dunkel 
   Germany                                        6.95 
 

Asian Beer  
Singha 
 Thailand 4.95 
Tsingtao 

 China 4.95 
 
 

Dark Ale  
Chimay Rouge (25 oz) 
 Belgian Trappist Ale  16.95 
Newcastle Nut Brown Ale 
    England                                        4.95 

 

Pale Ale 
Sierra Nevada 
    San Francisco                4.95 

 

Lager 
Heineken 
 Holland 4.95 

 

 

Light Beer 
Sam Adams Light 
 Massachusetts 4.95 
Amstel Light  
 Holland 4.95 

 

 

Gluten-Free 
Bard’s Tale “Dragon’s Gold” 
 California  4.95 
Woodchuck  Granny Smith 
Cider 
 Vermont 4.95 
 

 

Non-Alcoholic 
Clausthauler 
 Germany 4.95 
 
Erdinger Hefe-Weize 
    Germany   4.95 
 
 

Cocktails 
 

Pure & Simple (Clean, uncomplicated quality) 

A Pure Margarita – 10.95 
Milagro blanco tequila,organic Agave nectar and fresh squeezed lime juice:  pure 
and simple with no sugar, syrup or other flavored liquor 

Only a Manhattan – 9.50 
Makers Mark bourbon balanced with Dolin Red Vermouth and a dash of Peychaud 
orange bitters. Basic, clean, and very, very tasty 

Cucumber Martini – 9.25 
Crop organic cucumber vodka accented with a splash of Dolin White Vermouth (an 
amazing, small production family product) and garnished with a slice of cucumber 

The Martinique – 9.95  
Made from fresh sugar cane sourced from their own plantations (no molasses), 
Neisson is pure rum, best served in the Martinique tradition with just a splash of 
pure cane syrup and a shaving of lime – pure and clean 

Green Tea Mojito – 9.50 
Charbay Green Tea vodka shaken with fresh lime juice, mint leaves and white 
cranberry juice. Unique and refreshing 

Hendricks’s Heaven – 9.25 
The ultimate gin martini balancing the unique juniper, coriander, cucumber and rose 
petals of the gin with a splash of St Germiane elderflower liqueur – very tasty 

The Aristocrat – 10.95 
Charbay grapefruit vodka, Crop cucumber vodka and St. Germaine elderflower 
liqueur blended to make a dry, sophisticated and playfully different martini 

 
 

Originals  
Mango In The Night – 8.50 

Absolut Vanilla and fresh mango puree with a dash of lime juice 

Pear Sunrise – 8.95 
A burst of sunshine for your palate.  Grey Goose pear vodka, Mathilde pear liqueur 
and pineapple juice combine for a fruity, refreshing martini 

Negroni – 9.95 
The classic European cocktail.  A mixture of Bulldog English gin, Dolin Red Vermouth, 
Campari and a splash of soda and lime zest.   

Pomegranate Martini – 8.95 
Made with vodka, pomegranate liqueur and a splash of orange juice 

Ginger-Lemon Martini –  9.50 
An Asian-inspired delight with Citrus vodka, Patron Citronge, ginger syrup, and fresh 
lemon  

Belle de Brillet Sidecar  – 9.50 
A staff (and guest) favorite!  Belle de Brillet’s exquisite blend of pear and Brillet 
Cognac highlighted with a touch of Cointreau and a squeeze of fresh lime juice 

Blackberry Sour  – 8.50 
Cranberry vodka, with blackberry syrup, fresh lime juice, and lemon-lime soda 
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