Buthcher’s Block Wine List

Happy Hour Wines

Glass Bottle
Pacific Peak Chardonnay & Cabernet $4 $12
California
Sweet, Bubbles eI Rosé Glass Bottle
Banrock Station Riesling $5 $15
Australia

This pretty Riesling has a lovely nose of slate, lime and white flowers. Off-dry with a very easy approach —
soft & supple apricot fruit make it very enticing.
*Organic

Astoria Lounge Sweet (Prosecco/Moscato) $7 $19

Veneto, Italy
Delicate pink in color with gentle, suggestive hints of fresh strawberry fruit & white flowers. Dry, yet
delicately aromatic.

Astoria Lounge Prosecco (375mL) $12

Veneto, Italy
Floral aromas with generous amounts of pear & Golden Delicious apple. Creamy, full & harmonious.

Lamura Nero d’Avola Rosé $5 $15

Sicily

With a bouquet of wild strawberries, a rich juicy palate of ripe, red berry fruit — this rose displays real
southern character. Easy to drink and enjoy.

Wines by the Glass
White Wines Glass
Bottle
Oko Pinot Grigio $5 $15

Veneto, Italy
Fresh fruit & bright flavors of citrus lure the senses in for more. Crisp & absolutely refreshing!
*Organic



Glass Bottle

Lamura Grillo $5 $15
Sicily

A fresh & floral bouquet precede a pleasantly well-rounded palate laced with tangerine & lemon fruit
flavors.

Night Harvest Sauvignon Blanc $5 $15

California
Aromas of honeydew melon & grapeftuit lure you in while the palate delivers flavors of green apple, fresh
lime zest & lemongrass — slightly lingering with a grassy finish.

Rex Goliath Chardonnay $5 $15

California
Light notes of toast float across the nose, yet the mouth is full of tropical fruit flavors especially papaya &
perar. Touches of creamy pineapple & hints of aniseed make the wine rich & full.

Alfredo Roca Chardonnay $5 $15

Argentina
Tropical peaches with a clean finish and fresh pineapple aromas.

Red Wines Glass Bottle

Canaletto Pinot Noir $5 $15

Veneto, Italy
A bright cherry bouquet keep this wine bursting with full flavors of ripe, summer fruits, particular of
raspberry, while the body stays quite light in style.

Alfredo Roca Pinot Noir $5 $15

Argentina
With an illuminated ruby color, this well structured Pinot Noir gives the palate bits of cherry & spice.

Casa di Rocco Chianti $5 $15

Tuscany, Italy
Red fruit with earthy notes on the nose. The wine is full with flavors of plum & black cherry.

Lamura Nero d’Avola $5 $15
Sicily
Soft & very approachable with brimming notes of red fruits & flavors of Mediterranean herbs.

Astoria Lounge Merlot $5 $15

Piave, Italy

This wine is rich, full bodied, with great intensity & structure. Full with ripe scents of red berry fruits &
spice.



Glass Bottle

Nirviani Malbec $5 $15

Full bodied & a perfect match with steak — this wine is full of dark cherries, raspberries & blueberries on
the nose & palate.

Argentina

Solemne Bonfanti Cabernet $5 $15
Dark fruit driven with an elegant finish, this Cabernet is unique & delicious.

Argentina

Banrock Station Shiraz $5 $15
Australia

Fresh cherry & plum fruit make this wine medium — full bodied with a liquorice peppery spice.
*Organic

A Mano Primitivo $5 $15
Puglia, Italy

This Primtivo (the same grape as Zinfandel — but Italian!) is loaded with flavors of blackberries,
blueberries, raspberries & plums. The subtle, sweet, toasted oak flavors allow the wine to finish long &
graceful with a beautiful body.

Wines by the Bottle

White Wines

A Mano Soave $19

Soave, Italy

The town of Soave is one of the most beautiful & romantic parts of Italy. This wine has unmistakable
aromas of almonds & lemons with pear & mineral notes on the finish. Rich & racy at the same time,
deliciously crisp.

DeFalco Falanghina $29

Campania, Italy

The grape: Falanghina comes from an ancient vine hailed from the origins of a Naples’s Aragonesi King.
The palate is delicate & aromatic with fresh scents of lemon & lime citrus and freshly baked meraunge pie.

Livio Felluga Estate Pinot Grigio $40

Friuli, Italy

This Pinot Grigio is as classic as it gets. Very elegant with ample, complex aromas of jasmine, violet &
magnolia flower, notes of apricot, pear, cantaloupe and acacia honey. The mouth-feel is impressive with
great balance between its soft ripe fruit & pleasant minerality.



Santa Tresa Rina Ianca (Grillo/Viognier) $25

Sicily

Rina Tanca means ‘white sand’ allowing you to sip this wine and transport yourself to the beaches of Sicily.
The bouquet is fresh with tropical fruit & vanilla aromas — making it perfectly balanced with fresh citrus &
mango fruit on the palate.

*Organic

Chalk Hill Sauvignon Blanc $39

Sonoma, California

A stunning version of American Sauvignon Blanc. Luxurious & loaded with fresh papaya, mango,
pineapple & kiwi. Creamy on the mouth feel & well balanced — certainly big enough to hold up to any
pasta or seafood dish.

Sergio ‘Barolo’ Barale Chardonnay $33

Piedmont, Italy

Fresh, full & persistent this wine is bright with notes of acacia flowers and light lemon zest. Full flavored
& beautiful with any pasta or seafood dish.

Rombauer Chardonnay $48

Carneros, California

This Carneros Chardonnay is rich & full-bodied with peach, apple & mango aromas & flavors. The creamy
texture of asian pears & peaches glide across the palate & the light oak tones highlight the wine’s complex
& lingering finish.

Red Wines

Ritratti Pinot Nero $23

Trentino, Italy

Reminiscent of ripe cherries & fresh woodland fruits, the wine is supported by a complex, full & intense
palate of wild cherries & dark cinnamon spice.

Pe’re Alessandro Barbera $20

Piedmont, Italy

This wine produces a very delicate nose of ripe strawberries & brior patch raspberries. The palate is
intense, yet easy enough to drink without food — fresh & friendly with notes of garnet fruit & earthy spice.

I1 Poggione Rosso di Montalcino $35

Tuscany, Italy

Wild berry fruit with a velvety rich structure make this wine a smooth, perfect ‘food’ wine. Gorgeous and
round with ripe tannins.

Villa Caffagio Chianti Classico $30

Tuscany, Italy

An absolute quintessential Sangiovese loaded with notes of dried red cherries, fresh basil, tarragon & sage.
Lush & very easy to consume with a spicy, concentrated palate.



De Falco Aglianico $29

Campania, Italy

From the Naples region of Italy — the Aglianico grape in this wine presents persistant aromas of ripe red
fruits & florest floor. Dry, yet velvety on the finish — leaving a bed a dried black cherry fruit.

Lombardo Nobile di Montalcino $45

Tuscany, Italy
Ruby red with hints of delicately dried spices & pronounced notes of violet. Ripe & juicy —
good to the last drop.

Gaja Ca’Marcanda Promis (Merlot, Syrah & Sangiovese) $49

Tuscany, Italy
A delightful wine that combines the elegance and suppleness of Merlot & Syrah with the austerity of
Sangiovese. Balanced & almost musical with bright fruit & a jammy nose.

Livio Felluga Merlot $39

Friuli, Italy
This estate grown Italian Merlot is soft & structured with sensations of prune & wild berries. It is
harmonically matched with notes of spice and fresh picked sage & mint leaves.

Benegas Malbec $28

Mendoza
With a fresh floral nose & a lasting red fruit flavor, this Malbec is traditional of Argentina & great tasting.

Mazzoni Super Tuscan $29

Tuscany, Italy
This blend of Sangiovese & Merlot display an intense bouquet of ripe dark berries. Fresh & vibrant with
notes of spice and fresh baked berry cobbler give this wine substantial body & a lingering finish.

Montes Santa Maria Meritage $26

Mendoza
A unique combination of Cabernet and Malbec, this wine is rich with chocolate notes & dark cassis.

Capezzana Carmignano $47

Tuscany, Italy
The nose is elegant & refined with soft supple spicy fruit aromas. Soft & firm on the palate — fat with
dense, sweet tannins giving this wine a well balanced structure with texture & body.

Luna Benegas Cabernet $26

Argentina
With an elegant nose & loads of red candied fruit — this Cabernet is fresh & easy drinking.

Don Tiburcio Benegas $39

Argentina

As a true Bordeaux Blend — the grapes, Cabernet, Cabernet Franc, Merlot, Malbec & Petite Verdot make
this wine friendly with food & easy to drink.



A Mano Brunello di Montalcino $59

Piedmont, Italy
Ripe on the nose with hints of dark bing cherries and wet clay. The black cherry & cassis notes on the
palate finish with a slight hint of anise & tea. The tannins are gorgeous & persistent.

Sergio Barale Langhe Nebbiolo $46

Piedmont, Italy

A delicate Nebiollo with notes of raspberry & violets. Velvety & harmonious, the dark cherry fruit deep
within its structure make this a very approachable wine from the Langhe region of an old-school Barolo
producer.

Gaja Sito Moresco (Nebbiolo, Merlot, Cabernet) $65

Tuscany, Italy

One of Angelo Gaja’s most elegant wines — fruit driven, perfectly balanced with a fresh ripe raspberry
finish & silky interwoven tannins. Notes of herbal tea & dark cherry fruit accentuate the palate.

Sergio Barale Bussia Barolo $70

Piedmont, Italy

One of Italy’s oldest Barolo producers, Sergio Barale makes this Barolo full-bodied & robust. Velvety dark
cherry fruit with intense aromas of dried rose petals & violet flowers really encapsulate the senses.

Villalta Amarone Ripasso $32

Tuscany, Italy

Deep red intense fruit flavors intensify the bouquet giving it a rich, full, rounded palate with classic black
cherry flavors & a very long, complex finish.

Vin Santo — Grappa Glass Bottle
Capezzana Vin Santo $15 $69
Tuscany, Italy

Quite complex with dried fruit, candied apricot & orange peels. The nose has floral nuances of yellow
flowers — perfect for dessert!

Gaja Gaia & Rey Grappa (Chardonnay) $20 $99

Piedmont, Italy
Full and round with herbaceous aromas are warm & inviting from the Chardonnay skin itself. A touch of
spice accentuates the long, lingering finish.

Gaja Darmagi Grappa (Cabernet) $20 $90

Piedmont, Italy
The delicate floral and spice aromas of this Cabernet grape from Mr. Gaja’s Darmagi vineyard, make this
grappa rich in extracts, yet fresh & harmonious.

Gaja Sperss Grappa (Nebbiolo) $20 $90



Piedmont, Italy
Attractive aromas of ripe fruit, hazelnuts & raisins allow the Nebiolo to shine through with a rich body & a
full, round finish.



