
W I N E  L I S T

AROMATIC, FLORAL WHITES

19	 Riesling, Heinz Eifel Kabinett, Mosel, Germany 		    7.0	 22.0
8 	 Torrontés, Santa Julia, Mendoza, Argentina		    6.5	 21.0
21	 Pinot Gris, Woelfelin, Alsace, France		    9.0	 30.0

CRISP, REFRESHING WHITES

7	 Verdejo, Paso a Paso, La Mancha, Spain		    7.0	 22.0
9	 Sauvignon Blanc, Haut-Poitou, Loire Valley, France		    8.0	 26.0
10	� Sauvignon Blanc, Lawson’s Dry Hills, Marlborough, New Zealand		    9.0	 30.0 
22	 Grüner-Veltliner, Broadbent, Austria		    6.5	 24.0

BRIGHT, FRUIT-DRIVEN WHITES

11	 Albariño, Adegas Gran Vinum “Nessa”, Rías Baixas, Spain		  10.0	 35.0
12	 Pinot Grigio, Wilhelm Walch “Prendo”, Alto Adige, Italy		    9.0	 30.0
23	 Chardonnay, Domaine des Lauriers, Burgundy, France		  10.0	 35.0
25	 Viognier, Jefferson Vineyards, Monticello, Virginia	  	  	 40.0

RICH, MULTI-LAYERED WHITES

20	� White Blend, Ferrari-Carano “Bella Luce”, Sonoma, California 		    9.0	 30.0	
24	 Chardonnay, Thomas Henry, Napa, California		    9.0	 30.0
26	 Chardonnay, Stag’s Leap “Karia”, Napa, California	  	  	 48.0

SAVORY, VERSATILE REDS

1	 Merlot, “Le Lys”, Buzet, France		    8.0	 26.0
2	 Pinot Noir, Cono Sur Visión, Colchagua Valley, Chile		    9.5	 32.0	
3	 Cinsault Blend, Chateau Musar Jeune Rouge, Bekaa, Lebanon		  10.0	 35.0
4	 Tempranillo, Bodegas Beronia Crianza, Rioja, Spain		    9.5	 32.0
13	 Cabernet Sauvignon, Octavia, Paso Robles, California		  10.0	 35.0
27	 Petit Verdot, Jefferson Vineyards, Monticello, Virginia			   40.0
28	 Claret, Linden Vineyards, Fauquier County, Virginia			   42.0

PLUSH, FRUIT-DRIVEN REDS

5	 Malbec, Zuccardi “Serie A”, Mendoza, Argentina		  9.0	 30.0
6	 Zinfandel Blend, Santa Barbara “ZCS”, Lodi, California		  9.5	 32.0
14	 Primitivo, San Marzano, Apulia, Italy		  8.0	 26.0
29	 Fronsac, Château de la Dauphine, Bordeaux, France			   40.0

BOLD, ROBUST REDS

15	 Côtes du Rhône, Domaine Berthet-Rayne, France		    9.0	 30.0			 
16	� Tautavel, “La Racine Carrée de la Difference”,		  10.0	 35.0 

Côtes du Roussillon-Villages, France	
17	 Monastrell Blend, Alceño Tinto, Jumilla, Spain		    7.0	 22.0
18	 Petite Sirah, Farther, Mendocino, California		    9.0 	 30.0
30	 Amarone, La Giaretta, Veneto, Italy			   48.0
31	 Cabernet Sauvignon, Turnbull, Napa Valley 			   52.0
32	� Cabernet Sauvignon, Trinchero Chicken Ranch Vineyard,			   52.0 

Rutherford, Napa Valley

SPARKLING

33	 Cava, Kila Brut, Penedès, Spain 			   24.0
34	 Santa Julia Brut Rosé, Mendoza, Argentina			   24.0
35	 Arnaud Laurent Brut, Loire, France			   36.0

DESSERT & PORT

36	� Santa Julia “Tardio” Late-Harvest Torrontés,		    8.5	 26.0 
Mendoza, Argentina

37	 Quady “Essensia” Orange Muscat, Madera, California                                       	 11.3	 34.0
38	 Port, Graham’s Ten-Year Tawny, Portugal                                       		  11.3	 45.0

	  	 Glass       Bottle      
 CAFÉ CATURRA

Fresh Food    Boutique Wines

O ur wine list is characterized  
by diversity – of regions, grape 

varietals, and styles – and reflects our 
desire to bring you small production 
offerings.

Discover your perfect wine by sampling 
at the wine bar any of our 24 selections 
on tap. In addition to our standard 
6oz. pour, we also offer 3oz. and 9oz. 
options, as well as wine flights.

Beer drinkers will love our draft and 
craft selections.

We roast and blend our coffee by hand 
in small batches. Our signature Vista 
blend – Columbian, Costa Rican and 
Indonesian beans – headlines our 
coffee drinks and is also available by 
the pound.

Because our wine and beer offerings 
may be in limited supply, current 
selections and prices may vary.

B EVERAGES

COKE 	 1.7

DIET COKE  	 1.7

SPRITE  	 1.7

ICED TEA  	 1.9

HOT TEA  	 1.9

ACQUA PANNA  	 1.9

SAN PELLEGRINO 	 2.5

COFFEE

ESPRESSO  	 1.9

AMERICANO  	 2.3

CAPPUCCINO  	 2.9

LATTE  	 2.9

MOCHA  	 3.3

HOT CHOCOLATE 	 2.9

Please see chalkboard for:

KIDS MENU,

DESSERTS, and

FOOD & WINE
SPECIALS




