WINE

Curated by our Certified Sommelier Praveen Bansal, CMS

WHITE WINES

Riesling, Chateau Montelena
Potter Valley, Mendocino, California | 2015

Soave, Pieropan
Veneto, Italy | 2015

Sauvignon Blanc, Babich "Black Label"
Marlborough, New Zealand | 2016

Sancerre, Domaine Millet Freres
Sancerre, Loire Valley, France | 2015

Gruner Veltliner, Laurenz V
Kamptal, Austria | 2015

Chardonnay Blend, Conundrum by Caymus
California | 2014

Chardonnay, Buena Vista
Carneros, California | 2014

Chardonnay, Domaine Chanson
Bourgogne, Burgundy, France | 2013

Pouilly-Fuissé, Louis Jadot
Burgundy, France | 2015

Pinot Gris, Antiquum Farm "Daisy"
Willamette Valley, Oregon | 2015

ROSE

Rosé, Westwood Estate
Sonoma, California | 2014
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RED WINES

Pinot Noir, Tangley Oaks "Lot 15"
North Coast, California | 2013

Pinot Noir, King Estate
Oregon | 2014

Gamay, Chateau de Jacques, Louis Jadot
Morgon, Beaujolais, France | 2014

Pinot Noir, Calista
Edna Valley, California | 2012

Merlot, Trefethen
Oak Knoll, Napa, California | 2013

Zinfandel, Peachy Canyon "Westside"
Paso Robles, California | 2014

Rioja, Campo Viejo "Reserva"
Rioja, Spain | 2010

Malbec, Colomé
Calchaqui Valley, Argentina | 2013

Chianti, Felsina "Berardenga"
Chianti Colli Senesi, Tuscany, Italy | 2013

Shiraz, d” Arenberg "The Footbolt"
McLaren Vale, Australia | 2013

Cabernet Sauvignon, Bonterra "Organic'
California | 2014

Cabernet Sauvignon, Michael David "Earthquake"
Lodi, California | 2014

Gigondas, E. Guigal
Gigondas, Rhone Valley, France | 2010

Coétes Du Rhone, Chiateau Mont-Redon "Reserve"
Cotes du Rhone, Rhone Valley, France | 2012

Bordeaux Blend “V3”, Bachner Fournier Estate
Santa Ynez Valley, California | 2011

Bordeaux, Chateau Laffitte Laujac
Médoc, Bordeaux, France | 2010

Corkage Fee - $20 per bottle
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http://www.winemag.com/?s=M%C3%A9doc

HALF BOTTLES

Chardonnay, Sonoma-Cutrer 28
Sonoma, California

Cabernet, Hess Allomi Vineyard 32
Napa Valley, California

Cabernet, Alexander Valley Vineyards 28
Alexander Valley, California

Pinot Noir, King Estate | 2014 36
Oregon

SPARKLING AND CIDER

Brut Prestige, Mumm Napa (187mL) 12

Napa, California

Cava, Juvé y Camps Reserva de la Familia Gran Reserva 50
Catalonia, Spain

Champagne, Lanson "Black Label" 90
Champagne, France

English Cider, Aspall "Dry" (330mL) 9

Suffolk, England | ABV 6.8% | Apple, earthiness, funky

DESSERT WINE

Tawny Porto Reserve, Croft 4
Paso Robles, California

Royal Tokaji “5 Puttonyos” 12
Tokaj, Hungary

Port, Fonseca Bin No. 27 Reserve 8

Porto, Portugal

BEVERAGES

San Pellegrino Sparkling 500mL / 750mL 3/6
Llanllyr Welsh Still Water 330mL / 750mL 3/6
Iced Tea Unsweetened 2

Soda (Coke/Diet Coke/Sprite)

Ginger-Lemon Drink (Homemade)

Pomegranate Lemonade (Homemade)

Tea (Black or Green)

Chai (Hot or Iced) Black tea, ground spices, ginger, milk, sugar, as is
Lassi (Sweet or Salted) A refreshing homemade yogurt drink
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Fruit Lassi (w/ Seasonal Fruit)



BEERS

White Ale (Witbier), Kiuchi Brewery "Hitachino Nest” | 330mL | 5.5% ABV
Ibarki, Japan | IBU13 | Citrus, coriander, ginger

Lager (Japanese Rice), Bottle Logic "Hanamachi" | 220z | 6.3% ABV
Anaheim, California | IBU16 | Green apple, floral, sweet rice, sake-ish, dry finish

Lager (Indian), Flying Horse | 220z | 4.7% ABV
Bangalore, India | IBU18 | Crisp, peppery, grassy

Lager (Indian), Taj Mahal | 220z | 4.5% ABV
Bangalore, India | IBU20 | Light, green apple, grain

Sour (Wild Ale), Mikkeller “Simcoe SpontanDryHop” | 330mL | 5.5% ABV
Lochristi, Belgium | IBU ???? | Funky, citrusy, pale malt, hop tartness

Golden Ale (Belgian), Duvel | 330mL | 8.5% ABV
Puurs, Belgium | IBU32 | Malt, soft citrus, yeast, spice, smooth, dry

Lager (Dortmunder-Style), Barley Forge “Grandpa Tractor” | 120z | 4.8% ABV
Costa Mesa, CA | IBU35 | Brisk, mild hop bitterness, pilsner malt, drop of honey

Lager (Kellerbier), Mahrs Briu “Ungespundet” | 1690z | 5.2% ABV
Bamberg, Germany | IBU36 | Malty smooth, floral freshness, spritzy finish, a favorite

Lager (Pale), Green’s Gluten-Free | 500mL | 4.1% ABV
Lochristi, Belgium | IBU39 | Pineapple, dry-hopped, high carbonation, grassy

Tripel (Belgian), Brouwerij De Ranke “Guldenberg” | 11.20z | 8.5% ABV
Wevelgem, Belgium | IBU40 | Pear, apricot, hop nibble, slight spice, crisp yet smooth

Amber Ale (American), North Coast “Red Seal” | 120z | 5.5% ABV
Fort Bragg, California | IBU42 | Earthy, caramel, crisp

IPA (American), Bell’s “Two Hearted Ale” | 120z | 7.0% ABV
Kalamazoo, Michigan | IBUS50 | Floral, citrus bitter, smooth, full-bodied, crisp finish

IPA (American), Three Weavers “Expatriate” | 220z | 7.2% ABV
Inglewood, California | IBU65 | Tropical, fruit forward, bright, hint of pine, juicy

Amber (American) Smog City “Sabre-Toothed Squirrel” | 500mL | 7.0% ABV
Torrance, California | IBU68 | Bright citrus, pine, caramel, honey, toasted malt

IPA (American), Cerveceria Insurgente “La Lupulosa” | 220z | 7.3% ABV
Tijuana, Mexico | IBU70 | Guava, citrus skin, slight spice, malty, smooth

IPA (American), Evans Brewing “The KrHOPen” | 220z | 6.0% ABV
Irvine, CA | IBU73 | Pineapple, tangerine, light body, full flavor, piney

IPA (Double), Knee Deep “Lupulin River” | 220z | 8.0% ABV
Auburn, California | IBU76 | Citrusy, pine aroma, complex tropical bitterness

Stout (Imperial), Brasserie Dieu du Ciel! "Peche Mortel" | 11.50z | 9.5% ABV
Quebec, Canada | IBU76 | Rich, dark roast, dark chocolate, dark coffee, dark.

IPA (Imperial), Crux Fermentation “Half Hitch” | 500mL | 9.5% ABV
Bend, Oregon | IBU80 | Guava, floral, mango, juicy, Mosaic hops, the best

IPA (Double), Figueroa Mountain “Hurricane Deck” | 120z | 8.0% ABV

Buellton, California | IBUS82 | Mango, papaya, assertive bitterness, tangerine, crisp

Non-Alcoholic (Pilsner), Bitburger “Drive” | 120z | 0.0% ABV
Bitburg, Germany | Crisp, chestnut, peppery
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https://www.ratebeer.com/brewers/mahrs-brau/898/

