
WINE
MENU

CHAMPAGNE 150 ML/BOTTLE

NV TENUTA SANTOME 12 / 46

Veneto, Italy (Prosecco)

RED WINE 150 ML/BOTTLE

2018 DOMAINE TURNER PAGEOT, 14 / 54

LE ROUGE

Languedoc-Roussillon, France (Grenache, Syrah)

2020 LUBERRI BIGA RIOJA CRIANZA 16 / 62

Rioja Alavesa, Spain (Tempranillo)

2022 NICOLE CHANRION COTE 17 / 66

DE BROUILLY

Burgundy, France (Gamay)

2021 EL HALCON 15 / 58

Vinos de Mesa, Spain (Cabernet Sauvignon) 

2017 CHATEAU FRANC- POURRET 25 / 98

SAINT-EMILLION GRAND CRU

Bordeaux, France (Merlot, Cabernet Franc)

BEERS

PERONI LAGER ITALY 12oz BOTTLE 7

PERONI N/A 0% 12oz BOTTLE 7

REVOLUTION ANTI HERO IPA 12oz CAN 6

RIGHT BEE CIDER 12oz CAN 8

CUPITOL The Restaurant’s wine menu is 

curated based exclusively in Old World wines 

(France, Italy, Spain & Mediterranean). 

We focus on supporting small wine producers, 

a great number are female wine makers, and 

organic wines with minimum intervention.

BRUT LA CUVEE (333 ML)
Champagne, France (Chardonnay, Pinot Noir,

Pinot Meunier)

2023 BODEGAS ENGUERA                                12 / 46
PELLNUA
Vallencia, Spain (Sangiovese, Cab Franc, Cabernet Sauvignon)

2023 BODEGAS PINUAGA BIANCO 12 / 46
Castill ñ La Mancha, Spain (Sauvignon Blanc)

2023 CHAMPALOU VOUVRAY 18 / 70
LES FONDRAUX
Loire Valley, France (Chenin Blanc)

2023 ZACHARIAS ASSYRTIKO 16 / 62
Peloponnese, Greece (Assyrtiko)

2023 BODEGAS PINUAGA ROSE 14 / 54
OF TEMPRANILLO
Castilla ñ La Mancha, Spain (Tempranillo, Cencibel)

2022 DOMAINE BEATRICE & PASCAL 10 / 38
LAMBERT, CHINON CUVEE ROSE
Loire Valley, France (Cabernet Franc)

2022 DOMAINE LOUIS MOREAU 14 / 56
PETIT CHABLIS
Burgundy, France (Chardonnay)

2022 BODEGA LAGAR DE BESAD 14 / 54
Galicia, Spain (Albarino)

Languedoc Roussillon, France

YUENGLING 12oz BOTTLE 7

BLUE MOON 12oz BOTTLE 7

NV LAURENT-PERRIER CHAMPAGNE 18 / 68

WHITE WINE 150 ML/BOTTLE

ROSE WINE 150 ML/BOTTLE

2022 LA GOURDOLINE PET-NAT ROSE
PIERROT TINTO

12 / 42




