
 
 
 
 
 
 
 
 
 
 
 
 
 

                            
 
 
 
 
 
 
 
                                                 www.savvycellar.com 

Ask about hosting your next event at Savvy Cellar.  
 
                                    Contact: events@savvycellar.com 
 
 

 
 



 
WHITE & ROSÉ Glass|Bottle 

Riesling (Kabinett) - 2016 Dr. Loosen “Blue Slate” Mosel, DE…….……………………… 
Sauvignon Blanc – 2016 “The Better Half” Marlborough, New Zealand………………….. 
Sauvignon Blanc – 2016 Flora Springs Napa, CA………………………………………… 
Garganega -2015 Monte Carbonare Soave Classico, IT……………………………………. 
Pinot Grigio – 2015 Jermann Friuli-Venezia Giulia, IT……………..……………………… 
Alvarinho -  2016 Anselmo Menedes “Contacto” Vinho Verde, PT………..……………… 
Viura – 2015 1808 Temperamento Natural Rioja Alavesa, ES……………….……………… 
Chardonnay  - 2014 Henry Fessy Saint-Véran Burgundy, FR…………….…….………….. 
Chardonnay -  2015 Stewart Sonoma Mountain, CA………..…….……….…………….… 
Moschofilero- 2016 Troupis Winery “Hoof and Lur” Peloponnese, GR…………………… 
Rosé of Grenache – 2016 Folded Hills Lilly Rose Santa Ynez, CA……..…………….…… 

$13 | $50 
$10 | $39 
$12 | $31 
$12 | $45 
$13 | $50 
$12 | $45 
$12 | $45 
$11 | $42 
$13 | $50 
$12 | $45 
$12 | $45 

“SOMMELIER’S CELLAR” Glass|Bottle 
Rousanne/Grenache Blanc- 2016 Chante Cigale Châteuaneuf-du-Pape, FR………….……. 
Tempranillo - 2010 Cune Gran Reserva Rioja, ES………………………………………… 
Pinot Noir -  2013 Stomping Girl “Beresini Vinyeards Carneros, CA………………………… 
Cabernet Sauvignon – 2015 Laurelglen “Counterpoint” Sonoma, CA………..…………… 
Bordeaux - 2014 Chateau Meyney Saint-Estèphe Bordeaux, FR………………………..…. 
 

 
 

20% gratuity added for parties of 6 or more, or checks split 3 or more ways 

$22 |$83 
$19 |$72 
$18 |$74 
$20 |$75 
$23 |$87 

  
 
 

 
 

 

RED Glass|Bottle 

Gamay – 2014 Couvent Des Thorins Moulin-À-Vent, Beaujolais, FR…………………..…… 
Barbera  - 2015 Broccardo La Martina Barbera d’Alba, IT………………………………… 
Pinot Noir  - 2014 Hug Cellars “Cedar Lane” Monterey, CA………….………...…………. 
Pinot Noir – 2015 North Valley Soter Vineyards Willamette Valley, OR…………………… 
Garnacha/Carignane/Cabernet -  2015 Mas Collet Montsant, ES..………………………. 
Merlot – 2015 Trencini Merlot Russian River Valley, CA…………….…………………….. 
Graciano  - 2014 Bodega Máximo Abete “3 + 1”  Navarra, ES………………..………….. 
Merlot/Cabernet Franc – 2014 Chateau Saint-André-Corbin St-Émilion, FR…………….….. 
Sangiovese – 2014 Isole e Olena Chianti Classico Tuscany, IT……………………………….. 
Syrah/Petite Sirah/Grenache – 2014 Marietta “Christo” North Coast, CA……….……….. 
Cabernet Sauvignon  - 2014 Plunger Head Cabernet Alexander Valley, CA…….…………… 
Cabernet Sauvignon – 2015 Browne Family “Heritage” Colombia Valley, WA.……… 
Cabernet Sauvignon – NV Notebook Colombia Valley, WA……………………………… 
Merlot/Cabernet Franc – 2014 Chateau Vieux Potana Lalande de Pomerol, FR………..…. 
Malbec – 2014 Mi Terruño Reserve Mendoza, AR………………………………………… 
Zinfandel – 2015 Pendrocelli “Mother Clone” Dry Creek Valley, CA………………………. 

$13 | $50 
$14 | $54 
$16 | $62 
$15 | $58 
$13 | $50 
$12 | $45 
$11 | $42 
$13 | $50 
$14 | $54 
$13 | $50 
$12 | $45 
$12 | $45 
$10 | $39 
$16 | $62 
$11 | $42 
$13 | $50 



 
                   SPARKLING Glass|Bottl 

Holiday Bellini – a blend of Prosecco and cranberry liqueur…………………..…….……. 
Champagne – NV Bruno Paillard Extra Brut Première Cuvee Reims, FR…………..…………. 
Champagne - NV Collet Brut Äy, FR ……………………………………….…………..… 
Cava –2015 Naveran Brut Nature Penedès, ES………………………………………..….… 
Chardonnay/Pinot Noir - NV Les Jamelles Brut Limoux, FR…………………..……….… 
Rosé of Chardonnay/Pinot Noir – NV Scharffenberger Brut Excellence Mendocino, CA. 
Rosé of Chardonnay/Pinot Noir – NV Graham Beck Brut Breede Valley, ZA……….….. 
Prosecco - NV Nino Franco “Rustico” Valdobbiadene Prosecco Superiore, IT…………. 
Lambrusco- NV Cleto Chiari Grasparossa di Castelvetro Amabile Emilia-Romagna, IT……… 
Moscato –NV Centorri Moscato di Pavia, IT………………………………..…………..…. 

$  9 
$25 | $92 
$19 | $72 
$10 | $39 
$13 | $50 
$14 | $54 
$12 | $45 
$ 9  | $34 
$ 9  | $34 
$ 9  | $34 

                    DESSERT WINES (3 oz. pours) Glass 

Reserve Tawny Port – Croft Douro, PT……………………………………….………… 
Late Harvest Chardonnay – 2013 Bouchaine “Bouche D’Or” Napa Valley, CA………….. 
Sauternes – 2011 Chateau Laribotte, Bordeaux, FR………………..………………………. 
Sherry – Williams and Humbert “Don Zoilo” 12 Year Old Pedro Ximenez, Jerez, ES…….. 
Tawny Port – Taylor Fladgate “325th Anniversary” Douro, PT …………..………..……… 
Vintage Port -2015 Quinta Do Vesuvio PT…………………………………………………… 
Vintage Port -2000 Dow’s Douro, PT ……………………………….…………………….. 

$ 9 
$11 
$13 
$13 
$16 
$22 
$25 

                    BOTTLED BEER, CIDER, & SAKE Bottle 
American Wheat Beer – North Coast “Blue Star” Fort Bragg, CA 4.5% abv, 17 ibu ……….…… 
Pilsner – North Coast Brewing “Scrimshaw” Fort Bragg, CA 4.7% abv 22 ibu…………...…… 
Strong Blonde Ale – Brouwerij Huyghe “Delirium Tremens”, BE 8.6% abv, 26 ibu …….……. 
Sour Red Ale – Brouwerij Bockor N.V., “Cuvée Des Jacobins Rouge”, BE 5.5% abv, 20 ibu ……… 
Saison / Farmhouse Ale – Brasserie Dupont “Saison”, BE 6.5% abv, 30 ibu …………………. 
Belgian Style Golden Ale – North Coast “Pranqster”, Fort Bragg CA 7.2% abv, 20 ibu …….. 
Imperial Porter – Flying Dog “Gonzo” Frederick, MD 9.2% abv, 85 ibu ……………….…..… 
Imperial Stout –New Holland Brewing “Dragon’s Milk” MI,  11% abv, 31 ibu  ………………. 
Celtic Cider – Celt Brittany Cider, FR 4.5% abv …………….………………………………. 
English Draft Cider – Aspall “Dry”, UK 6.8% abv ………………………………………… 
Junmai Rosé – Dewatsuru Sakura Emaki Akita Tohoko Japan (360 mL)…………………..………. 
Daiginjo Junmai Nigori – Akita Seishu Co. Akita, Japan (300 mL)……..………….……………… 
Sparkling Saké - Hideyoshi Suzuki Shuzoten “Lachamte” (280mL) Akita, Japan……….……… 

$  6 
$  6 
$ 11 
$  9 
$  9 
$  7 
$  8 
$  8 
$  8 
$ 11 
$ 22 
$ 18 
$ 24 

                    NON ALCOHOLIC Bottle 
San Pelligrino Limonata …………………………………………………………………… 
“Q” Sparkling Grapefruit………..………………………………………………………….. 
Bundaberg Ginger Beer……………………………………………………………………. 
“Q” Kola Nut Sparkling Cola…………..………………………………………………….. 
San Pellegrino Sparkling Water (750mL)……………………………………………………. 

$  4 
$  4 
$  5 
$  5 
$  6 

                                                                     
              
    



 
 FLIGHTS:  Try a 2 oz. pour of each wine in a flight 

All of our wines are available for purchase at retail price. Take your favorite one home! 
  

“International Tiny Bubbles” 
Sparkling wines come from many regions other than Champagne. 
Discover different styles in this fun flight from 3 different countries. 

 
NV Les Jamelles Brut Limoux, FR 

2015 Naveran Cava Brut Nature, ES 
NV Scharffenberger Brut Rosé, CA 

 
$16 

 
 

“White Wine Wonderland” 
You asked and we listened! Here are three of the most popular 

white wines varietals from three different countries. 
 

2016 “The Better Half” Sauv. Blanc NZ 
2015 Jermann Pinot Grigio, IT 
2015 Stewart Chardonnay, CA 

 
$15 

“California Love” 
Explore the range and variety of California  
in this flight of light, to full bodied red wines. 

 
2014 Hug Cellars Pinot Noir, Monterey 

2015 Pendrocelli Zinfandel, Dry Creek Valley 
2015 Trecini Merlot, Russian River Valley 

 
$18 

 

“Call Me a Cab” 
A popular varietal amongst all wine lovers! This flight features 

1 from California and 2 from Washington. 
 

2014 Plunger Head Alexander Valley 
2015 Browne “Heritage” Colombia Valley 

NV Notebook Colombia Valley 
 

$16 
 

“Sommelier’s Cellar” 
Can’t decide?? We are excited to offer these 3 reds 

 in this international flight of special wines. 
 

2013 Stomping Girl Pinot Noir, CA 
2015 Laurelglen Counterpoint Cabernet, CA 

2014 Chateau Meyney Saint-Estephe, FR 
 

$25 
 

 
 

“International Reds” 
Enjoy these three red wines, including Barbera, a Grenache 

and Carignan blend, concluding with Malbec. 
 

2015 Broccardo La Martina Barbera d’Alba, IT 
2015 Mas Collet Grenache Montsant, ES 
2014 Mi Terruño Reserve Mendoza, AR 

 
$17 

 
 

 

 
 
 
 
 

Weekly Special Events and Themed Evenings 
  

Italian 
Tuesdays 

 

20% off all 
Italian wines    

all night 
 

Every 
Tuesday 

 

Champagne 
Campaign 

 

20% off all 
sparkling wine 

all night 
 

Every 
Wednesday 

Sommelier’s 
Cellar 

 

15% off all the 
special wines on 

this list 
 

Every 
Thursday 

  Sweet Tooth  
       Night 

 

15% off all 
desserts and 
dessert wines 

 

Every  
Saturday 

Sunday 
Fundays! 

 

(2pm-5pm) 
Themes change 

weekly ! 
 

Every 
      Sunday 



 
 

                    LIGHT BITES  
  

Marcona Almonds ………………………………………………………………….……… 
native Spanish almonds tossed in olive oil and sea salt 
 

Olives …………………………………………………………………………….…………. 
a selection of Greek olives 
 

Fresh Bread Basket………………………………………………………………………….. 
French baguette, extra virgin olive oil & balsamic vinegar 
 

Artichoke & Jalapeño Spread………………………………………………………………. 
served with crackers 
 
Hummus ……………………………………………………………………………………. 
with extra virgin olive oil, served with flatbread  
 
 

 

$ 4 
 
 

$ 5 
 
 

$ 6 
 
 

$ 7 
 
 

 
$ 8 
 

                    SAVORY FAVORITES  
  

Housemade Crostini Roma ………………………………………………………………… 
topped with sun dried tomato spread, basil pesto & Mascarpone cheese  
 

Warm Flatbread ……………………………………………………………………………. 
baked to order, with toppings changing daily 
 

Baked Fig & Chorizo ………………………………………………………………………… 
dried Calimyrna fig and chorizo wrapped in prosciutto, served warm with mustard & jam 
 

Smoked Salmon Lox ………………………………………………………………………. 
with capers & Bellwether Farms crème fraiche 
 

Artisan Cheese Board ……………………………………………………………………… 
international selection of artisan cheeses, French baguette & other accompaniments 
 

Charcuterie Assortment …………………………………………………………………….. 
international selection of cured meats, French baguette & other accompaniments 
 

Paté Sampler ………………………………………………………………………………… 
A trio of paté, served with cornichons & crackers 
 
 

 

$ 10 
 
 

$ 9 
 
 

$10 
 
 

$13 
 
 

$16 
 
 

$17 
 
 

$13 
 

                    SWEETS  
 

 
Featured Artisan Pastry ………………...……………………………………..…………… 
 

            Please see reverse side for current desserts and descriptions. 

 

 
$ 9 
 
 
 

 



 
WHY NOT HAVE SOME DESSERT? 

Savvy Cellar is proud to partner with local bakeries in order offer a variety of delicious pastries! 
 

This week’s pastries are from Sugar Flour Butter :  
 

Your choice of pastry for $9 
 

Tiramisu 
Traditional Italian dessert made with creamy marscapone mousse, ladyfingers,  

and marsala wine, wrapped in chocolate. 
 

Twice Baked Cheesecake 
A smooth and rich delight, with a graham cracker crust, topped with raspberries. 

 
Chocolate Opera Cake 

Seven alternating layers of almond sponge cake, coffee butter cream, 
and chocolate ganache. 

 
 

Don’t forget about our dessert wines too! We have the perfect dessert wine to pair with any 
of the items listed above. 

 
 

Every Saturday is “Sweet Tooth Night”. Take 15% OFF 
any regularly priced dessert or dessert wine. 

 
 
 
 
 

WE NOW OFFER A “LATE NIGHT” HAPPY HOUR 
SATURDAY 8-10 PM  | SUNDAY 6-8 PM 


