
ROSÉ

Grenache Blend, Bieler Family, 
Provence, AIX, France 2020	 10/38

WHITES – SWEET TO DRY

Riesling, Nik Weis “Urban,” 
Mosel, Germany 2018	 9/34

Sauvignon Blanc, The Seeker, 
Mendoza, Argentina 2021	 8/30

Pinot Grigio, Bollini, 
Trentino Alto Adige, Italy 2019            	 9/34

Chardonnay, St. Francis, 
Sonoma, California, USA 2019            	 10/38

Chardonnay, Trefethen, Oak Knoll, 
Napa, California, USA 2018            	 14/54

Greco Bianco, Librandi, Ciro, 
Calabria, Italy 2019            	 9/34

Brut Sparkling (187ml), Chandon, 
California, USA NV           	  11

REDS – LIGHT TO FULL

Pinot Noir, Saddlebred Cellars, 
Sicilia, Italy 2019          	  9/34

Pinot Noir, Stoller Family Estate, 
Dundee Hills, Oregon, USA 2019            	 15/58

Montepulciano, Art of Earth, 
Abruzzo, Italy 2017            	 8/30

Barbera, Michele Chiarlo, 
Piemonte, Italy 2018            	 10/38

Nebbiolo, Demarie, Langhe, 
Piemonte, Italy 2019            	 13.5/52

Sangiovese, Castello di Albola, 
Chianti Classico, Italy 2018            	 10/38

Corvina, Rafael “Tommasi,” Valpolicella, 
Veneto, Italy 2018            	 12.5/48

Malbec, Ruta 22, 
Mendoza, Argentina 2019            	 9/34

Zinfandel, Predator “Old Vine,” 
Lodi, California, USA 2019        	 10.5/41

Sangiovese/Merlot, Sette Ponti “Crognolo,” 
Toscana, Italy 2018            	 17/66

Cabernet Sauvignon, Clay Shannon, 
Napa/Lake County, California, 
USA 2018           	 15/58

Cabernet Sauvignon, Alias, 
Central Coast, California, USA 2019          	 9/34

HOUSE

Chardonnay, White Zinfandel, Cabernet 
Sauvignon, Merlot, USA	 8.5

Chianti, Pinot Grigio, Prosecco, Italy	 8.5

B Y  T H E  G L A S S
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SPARKLING

Prosecco, Scarpetta, Friuli-Venezia Giulia, Italy NV	 39

Prosecco Pinot Nero, Cantina Ostro, Veneto, Italy NV            	 42

Champagne, J. Charpentier Tradition Brut, Champagne,  
France NV    	 85
 

SWEET TO DRY

Chardonnay, Frank Family Vineyards, Carneros, Napa County, 
California, USA 2020        	 80

Pinot Grigio, Terlato, Friuli-Venezia Giulia, Italy  2019	 54

Pecorino, Simone Capecci “Ciprea,” Marche, Italy 2020	 38

Sauvignon Blanc, Cade Winery, Napa Valley, 
California, USA 2020	 70

Vermentino di Sardegna, Olianas, Sardinia, Italy 2018	 43            

Arneis, Fratelli Ponte, Roero, Piemonte, Italy 2019            	 45

Cortese, Banfi “Principessa,” Gavi, Piemonte, Italy 2019	 40

W H I T E  B O T T L E S

LIGHT – MEDIUM

Pinot Noir, Imagery, California, USA 2019            	 50

Pinot Noir, Brandborg “Love Puppets,” Oregon, USA 2017            	 67

Nero d’Avola, Tasca d’Almerita, Sicilia, Italy 2017	 52

Sangiovese, Nozzole, Chianti Classico Riserva, Italy 2016            	 55

Syrah, Waterbrook, Columbia Valley, Washington, USA 2018    	 45

Nebbiolo, Castello di Neive, Barbaresco, Piemonte, Italy  2018	 90

 
MEDIUM - FULL

Corvina, Santi Solane, Valpolicella Ripasso Superiore, 
Veneto, Italy 2018           	 60

Nebbiolo, Ceretto, Barolo, Piemonte, Italy 2017	 125

Zinfandel, Cigar Old Vine, Lodi, California, USA 2018	 55

Merlot, Emmolo, Napa, California, USA 2019	 60

Sangiovese, Silvio Nardi, Brunello di Montalcino, Italy 2015    	 140

Cabernet Sauvignon Blend, Montepeloso, Toscana, 
Italy 2019	 66

Petite Sirah, Girard, Napa, California, USA 2017            	 79

Cabernet Sauvignon, Gehricke, Sonoma, California USA 2018    	 85

Cannonau di Sardegna, Pala, Sardinia, Italy 2016	 55

Prugnolo Gentile Blend, Poliziano, Vino de Nobile Montepulciano, 
Toscana, Italy 2018	 78

Sangiovese, Il Borro “Polissena,” Toscana, Italy 2017	 90

Garnacha, Marqués de Cáceres, Cariñena, Aragon, Spain 2018       55

Corvina, Bolla, Amarone della Valpolicella, Veneto, Italy 2016	 135

Cabernet Sauvignon, Alexander Valley Vineyards, Alexander  
Valley, California, USA 2019	 62

Cabernet Sauvignon, Cakebread, Napa, California, USA 2018   	 150

R E D  B O T T L E S

Prices exclude 15% LBD and sales tax. Vintages are subject to change.



Brentwood 6.2022

SLEEPING BEAUTY

Empress gin, chamomile syrup, lemon juice, prosecco 

float

THE BITTER RESERVE

Woodford Reserve bourbon, Mr. Black’s coffee liqueur, 

Cocchi Americano, Campari

CUCUMBER CHILLER

Durham Dist cucumber vodka, lemon juice, simple 

syrup, fresh basil; served up

QUEEN’S CAPTAIN

Campesino rum, yellow Chartreuse, Luxardo 

maraschino, lime juice; served up

FRESCA DE FUEGO

Lunazul blanco tequila, Giffard strawberry liqueur, 

jalapeño syrup, lime juice, salt rim

AMERIGO SPRITZER

Librandi Greco dry white wine, elderflower liqueur, 

lemon juice, soda

WAKE UP CALL

Tito’s vodka, Averna amaro, espresso; served up

C O C K T A I L S 	 1 2

DUCK RABBIT,  MILK STOUT

Farmville, NC  5.7%

BLACK ABBEY, THE ROSE BELGIAN BLONDE

Nashville, TN  5.4%

RHINEGEIST,  TRUTH IPA

Cincinnati, OH  7.2%

PERONI,  LAGER

Italy  4.7%

JACKALOPE BREWING, LOVEBIRD

Nashville, TN 6.0%

D R A F T  B E E R S 	 6

TENNESSEE BREW WORKS, SOUTHERN WIT	 5

Nashville, TN  5.1%

HEINEKEN	 4.5

Netherlands  5%

BIRRA MORETTI	 5

Italy, 4.6%

YAZOO BREWING, DOS PERROS	 5

Nashville, TN 4.9%

DISKIN CIDER	 6.5
BOB’S YOUR UNCLE (DRY ENGLISH)

Nashville, TN  6.9%  (gluten-free)

ASSORTED DOMESTICS	 4

                        

B O T T L E D  B E E R S 	

$4 DRAFT BEERS     |      $6 HOUSE WINES     |      $6 HOUSE COCKTAILS

H A P P Y  H O U R
M O N DAY -  F R I DAY 4 - 6 P M  I N  T H E  LO U N G E  A R E A


