
 
WINE & MEZE SPECIAL 

3:00PM – 6:00PM 
 

 bottle of wine and three-choice meze platter 
$38 

 
Meze Choices 

mediterranean olives 
hand-rolled grape leaves 

crispy phyllo rolls 
warm hummus with lavash chips 

roasted whipped eggplant 
mosaic salad 

pera-style tomato and onion 
 

White Wines 
2003 Kavaklidere, Selection Chardonnay, Turkey 
2004 Chateau Musar, Obaideh/Merwah, Lebanon 

2006 Megapanos, Savatiano, Greece 
2005 Haggipavlu,  Moscofilero, Greece 

2006 Pine Ridge, Chenin Blanc/Viognier, California 
2006 Saupin, Muscadet, Loire 

2005 Donna Fugata, “Anthilia”, Catarratto, Sicily 
2006 Lagaria, Pinot Grigio, Veneto 

2003 Palivou – Agiorgitiko (St. George), Rose, Greece 
2006 Nava Real Rueda, Verdejo / Viura, Spain 

2005 Heredad Fra Guerau, Rose, Spain 
2005 Planalto, Douro Reserva, Portugal 

2005 Lucien Albrecht, Pinot Blanc, Alsace 
2006 Hatzimichalis, Assyrtiko/Athiri/Robola, Greece 

2006 Wolffer, Rose, Hamptons, L.I. 
2005 Recanati Chardonnay, Galilee-Israel 

2005 Boony Doon, Chenin Blanc, California 
2005 Cusumano, Insolia/Chardonnay, Sicily 

2005 Zenato, Pinot Grigio, Veneto  
2004 Joao Pires, Terras do Sado, Portugal 

2005 La Giustiniana, Gavi di Gavi DOCG, Piemonte 
2004 Zaca Mesa, Viognier, Santa Ynez 

 
Red Wines 

2004 Kavaklidere, Selection Öküzgözü, Turkey 
2004 Massaya, Cabernet Sauvignon, Lebanon 

2003 Haggipavlu, Nemea, Greece 
2003 Vatistas, Cabernet / Agiorgitiko, Greece 

2005 Tapeña, Garnacha, Spain 
2005 Beronia, Tempranillo, Spain 

2003 Castillo Labastida, Tempranillo/Crianza, Rioja 
2005 Peachy Canyon, Zinfandel, Paso Robles, C.A. 
 2005 Duck Walk, Pinot Meunier, North Fork, L.I. 

 2005 Wishing Tree, Shiraz, Australia 
2005 Fairvalley, Pinotage, South Africa 

2006 Echelon, Pinot Noir, Corsica 
2005 Lockwood, Merlot, Monterrey 

2006 Argiolas, Costamolino (Vermentino), Sardinia 
2005 Galil, Merlot, Israel 

2005 Amazir, Carignan/Cinsault/Alicante, Morocco 
2004 Chateau Mercouri, Refosco/Mavrodaphne, Greece 


