|l WINE LIST

Red Wines

_| Big Papa Cabernet
__| Tough Guy Red Blend
__| Jolie Bouche Syrah
__| Ceidleigh Syrah

__| Paulie Red Blend

_| Final-Final Red Blend

White Wines

__| Angie Blanc de Blancs

__| Lola Chardonnay

__| Adrienne Chenin Blanc
__| Penelope Roussanne
__| Feral Sauv. Blanc

_| Evergreen Riesling
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__| Angie Blanc de Blancs
__| Lola Chardonnay

__| Adrienne Chenin Blanc
__| Penelope Roussanne
__| Feral Sauv. Blanc

__| Evergreen Riesling

Club Wines

$70 _|Eléni Syrah $60
$60 _|Knight Commander  $60
$50 _|Malbec $55
$50 _|Nana Red Blend $50
$40
$39 Estate Wines

_| Estate Petit Verdot  $55

_| Estate Cabernet Franc $55
$50 _|Estate Grenache $50
$38 _| Estate Upright Merlot  $50
$34 _|Oldfield Estate Rosé ~ $26
$35 Cans 4-pack
$25 _ | Sparkling Rosé $29
$24 | Sparkling White. $29
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WINE SPECIALS

90+ Point Red Wine Collection

Malbec, Upright Estate Merlot,
Nana Red Blend, Ceidleigh Syrah,
Jolie Bouche Syrah, Eléni Syrah

White Wines Tasting Collection

Evergreen Riesling, Lola Chardonnay
Oldfield Estate Rosé, Angie Blanc De Blancs,
Penelope Roussanne, Adrienne Chenin Blanc

it

ESTATE GRENACHE

3 BOTTLE SPECIAL

90+ Point Wines,
Experience EFESTE

EFESTE

WOODINVILLE | SODO

Current Offerings
CLUB
$105

RETAIL
$128
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EFESTE PIZZA i
roop MEND o BrsA b (_TODAY’S 6 WINE LINE-UP ) F*P§gicpes iRt
MARCONA ALMONDS | $9
OLIVE OIL FRIED ALMONDS W/ SEA SALT MEATZA =

CRISPY ONION CHILI
MEDITERRANEAN HUMMUS DIP | $16
MARINATED FETA, OLIVES, CUCUMBER,
ROASTED PEPPER W/ HERBED PITA CHIPS
BAKED CHEESE | $12

W/ MARINARA DIP AND GRAPES

CHEESE PLATE | $25
DOMESTIC AND IMPORTED CHEESES
SERVED W/ CRACKERS & DRIED FRUITS

CHARCUTERIE PLATE | $25

CURED MEATS, OLIVES & PICKLES, MUSTARD

*MEAT ONLY* SERVED W/ CRACKERS
ANTIPASTO PLATE | $26

CURED MEATS, CHEESES, OLIVES & PICKLED

VEGGIES SERVED W/ CRACKERS
WEEKEND SPECIALS

SAUSAGE & PEPPERS PIZZA | $20
SAUSAGE, MUSHROOM, BLACK OLIVE,
MAMA LIL'S PEPPERS FONTINA CHEESE

FIG & BURATTA PIZZA | $20
FRESH FIG, BURATTA, RED ONION,
ARUGULA, BALSAMIC GLAZE

WARM HAZELNUT GOAT CHEESE
SALAD | $16

HAZELNUTS, GOAT CHEESE, GRAPES,
CHIVES, ARUGULA, SHERRY VINIAGRETTE

FOOD MENU

MARCONA ALMONDS | $9
OLIVE OIL FRIED ALMONDS W/ SEA SALT

CRISPY ONION CHILI
MEDITERRANEAN HUMMUS DIP | $16

MARINATED FETA, OLIVES, CUCUMBER,
ROASTED PEPPER W/ HERBED PITA CHIPS

BAKED CHEESE | $12
W/ MARINARA DIP AND GRAPES

CHEESE PLATE | $25
DOMESTIC AND IMPORTED CHEESES
SERVED W/ CRACKERS & DRIED FRUITS

CHARCUTERIE PLATE | $25

CURED MEATS, OLIVES & PICKLES, MUSTARD

*MEAT ONLY* SERVED W/ CRACKERS
ANTIPASTO PLATE | $26

CURED MEATS, CHEESES, OLIVES & PICKLED

VEGGIES SERVED W/ CRACKERS
WEEKEND SPECIALS

SAUSAGE & PEPPERS PIZZA | $20
SAUSAGE, MUSHROOM, BLACK OLIVE,
MAMA LIL'S PEPPERS FONTINA CHEESE

FIG & BURATTA PIZZA | $20
FRESH FIG, BURATTA, RED ONION,
ARUGULA, BALSAMIC GLAZE

WARM HAZELNUT GOAT CHEESE
SALAD | $16

HAZELNUTS, GOAT CHEESE, GRAPES,
CHIVES, ARUGULA, SHERRY VINIAGRETTE

RED SAUCE, MOZZARELLA, PARM,
PEPPERONI, ITALIAN SAUSAGE, AND
PROSCIUTTO

MARGHERITA

RED SAUCE, FRESH MOZZARELLA,
TOMATOES, AND BASIL

PANCETTA PIZZA
CARMELIZED ONION JAM, CRISPY
PANCETTA, SAGE, GRUYERE AND
MOZZARELLA CHEESE

PEPPERONI / CHEESE PIZZA
AVAILABLE

BELLEVUE
BREWING

12 OZ CANS

425 PALE ALE | $7
VACUNA MEXICAN LAGER | $7
PILS GERMAN PILSNER | $7

and keep up to
date.

EFESTE PIZZA
10" PIZZA $18
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and keep up to
date.

Feral T $10
LR o icnonEe (1 $25)
This is a strikingly fresh, bitingly

crisp style that totally rings my
bell. Core flavors of citrus flesh

‘I and rind are accented with a
ty flinty, chalky, dusty mlnerallty
N by
2
EFESTE
o PTS
2022 Vintage
Paul Greggut

(]
Paulie r$13
21 RED BLEND
WAHLUKE SLOPE AVA l‘ $4OJ
Bright wine with cranberry,
raspberry, and iron flavors, a spicy

touch from Mourvédre. A hint of
new oak contributes to a long,

rounded finish.

2021 Vlntage
James Suckling

Tasting $25, waived with two bottle purchases.

H Oldfield

. Estate Rosé [T $10|

— b (1 $26)

YAKIMA VALLEY AVA
‘ The nose is complex with damp
earth and guava that combine
} with citrus rind accents. The
| \ palate is brilliantly textured.

PTS
2022 Vintage

Upright (7$15

Owen Bargreen

T 1$50 |

| Bold flavors of fruit pies, cobbler,
berries, allspice, and cinnamon

| with a remarkable finish and

velvety mouthfeel.

2020 Vintage
Wine Enthusiast
Editor’s Choice

( TODAY’S 6 WINE LINE-UP )

T

T Feral T $10

| 23 SAUVIGNON BLANC

| ANCIENT LAKES AVA L‘ $25J
\ This is a strikingly fresh, bitingly

crisp style that totally rings my

bell. Core flavors of citrus flesh

i and rind are accented with a
j flinty, chalky, dusty minerality.

- e PTS

2022 Vintage
Paul Greggut

L]
Paulie *$13
21 RED BLEND ‘ $40
WAHLUKE SLOPE AVA
Bright wine with cranberry,
raspberry, and iron flavors, a spicy
touch from Mourvedre. A hint of

new oak contributes to a long,
rounded finish.

2021 Vintage
James Suckling

Tasting $25, waived with two bottle purchases.

 Oldfield

. Estate Rosé [T $10|

Pl el (| $26)

YAKIMA VALLEY AVA
‘ The nose is complex with damp
‘ earth and guava that combine
[ with citrus rind accents. The
i \ palate is brilliantly textured.

PTS

2022 Vintage
Owen Bargreen

Upright (+$15

T 1$50 |

| Bold flavors of fruit pies, cobbler,
berries, allspice, and cinnamon

| with a remarkable finish and

velvety mouthfeel.

PTS

2020 Vintage
Wine Enthusiast
Editor’s Choice

81 Grenache [+$15)

T o)

A light-colored wine with bold
flavors, aromatic nose with
spices and flowers, berry-filled
mouthfeel, dusty tannins, mocha
hints, a very versatile wine.

92

2021 Vintage
Owen Bargreen

Big Papa (+$19
A, (1$70)
Big bold flavors of black currant.

' The finish is long and perfectly

balanced. Age this wine and pair it
with grilled meat.

PTS
2021 Vintage
Paul Greggot

Club members receive complimentary tastings or glass.

il Grenache (;$15)

2 ek 1$50

A light-colored wine with bold
flavors, aromatic nose with
spices and flowers, berry-filled
mouthfeel, dusty tannins, mocha
hints, a very versatile wine

2021 Vintage
Owen Bargreen

Big Papa (3$19)
i 1970
Big bold flavors of black currant.
The finish is long and perfectly

balanced. Age this wine and pair it
' with grilled meat.

PTS
2021 Vintage
Paul Greggot

Club members receive complimentary tastings or glass.



