LETT COAST
CELLARS

Tasting Flight June 2010

complimentary with bottle purchase, $5 without

glass bottle
2008 The Orchards Pinot Gris $6  $18

A classic, with lively fruit and balanced acidity

2007 Chardonnay $7  $21

100% barrel fermentation brings delightly smokey notes

2008 Rosé of Pinot Noir $5  $15

Dry and complex, with notes of cranberry; a true summer wine!

2007 Cali’s Cuvée Pinot Noir  $8 $24

Elegant and earthy, with aromas of rose petals and tobacco

2005 Latitude 45 Pinot Noir  $10  $30
Big, bold; loaded with earth, fruit, spice and minerality

Wines BY the Glass glass bottle
2008 Left Bank Pinot Blanc $7 821
2005 Suzanne’s Estate Reserve Pinot Noir $13  $39
FEATURED glass bottle case (each)

2006 Pinot Gris $5 $15 S$132 51D
2005 Chardonnay $6 $18 $192 (510)

2005 Cali’s Cuvée Pinot Noir $7 $21 $240 ($20)

Additional Vintages bottle
2006 Chardonnay $24
2005 Estate Reserve Chardonnay $31
2006 Cali’s Cuvée Pinot Noir $28
2006 Latitude 45 Pinot Noir $34
2006 Suzanne’s Estate Reserve Pinot Noir ~ $42
2006 Heritage Pinot Noir $55
Other Options

White Sangria $5
Tazo Iced Tea $1.50
Lemonade $1.50

LETT COAST
CATE

Check the board for our daily specials!

Quiche $8

meat or vegetarian, served with greens

Panini Sandwich $9
meat or veggie option, with greens and chips

Gourmet Na’an Bread $9
topped with pancetta, cheese and shallots,
served with greens

Tuscan White Bean Dip $7

served with fresh bread and veggies

Roasted Cashew

Chicken Pate $10
served with fresh bread and veggies

Gourmet Olives
& Spiced Nuts $8

Mediterranean Olive blend, with Pecans,
Cashews, Almonds and Macadamia nuts in
a fresh Rosemary spice, served with bread

Cheese Tray
assorted cheeses, with bread and veggies

small $12 large $16
Antipasto Tray

assorted cheeses and cured meats, with
[fresh bread and veggies

small $14 large $18

DECADENT DESSERTS $7

Creme Brulée
crisp sugar crust

White Chocolate Tiramisu
white chocolate, creamy brandied cheese,
cocoa and espresso layers with ladyfingers

French Flourless Torte
served with raspberry sauce



