Cocktails

The Sophia $9
St. Germain, Lemon Juice, Prosecco
Served in a flute with a lemon twist

The Locatelli $9
Aha Toro Tequila, Cointreau, Fresh Citrus Juices
Shaken with a pinch of salt, served on the rocks

The Francesca $9
Batch 206 Vodka, St. Germain, Grapefruit Juice, Orange Bitters

Served on the rocks with an orange twist

The Vincenzo $9

Bombay Gin, Aperol, Lillet Blanc, Dash each Grapefruit, Lavendar &

Orange Bitters, Served up with an orange twist

The Marcello $9
Pearl Vodka, Lime Juice and featuring Rachel’s Ginger Beer
Served on the rocks

The Sinatra $9
Bulleit Bourbon, Angostura Bitters, Sugar, Orange Peel
Served on the rocks

The Mario $9
Bulleit Rye Whiskey, Ramazzotti Amaro, Angostura Bitters
Served on the rocks with an orange twist

Bottled Beer

Rainier $3

Peroni Lager $4

Pike Brewing Naughty Nellie $5
Deschutes Black Butte Porter $5

Deschutes Jubel Ale $6
Two Beers Brcwing Evolutionay IPA $5
Scuttlebutt Amber Ale 220z. $9

Wine by the Glass

Sparkling & Rosé

NV Fico Prosecco $10

NV Bisol Jeio Desiderio Cuvee Brut Rose $11
NV Chiarli Vecchia Modena Lambrusco $11
2010 Syncline Rosé Columbia Valley $10
2010 Terredora di Paolo Rosenova $9

White

2010 Inama Soave Classico $10

2010 Tramin Pinot Bianco $11

2009 di Lenardo TOH! Tocai Fruilano $9

2010 Cantina del Taburno Falanghina $11

2010 Blacksmith Chardonnay Columbia Valley $10

Red

2009 Nada Giuseppe ‘Casot’ Dolcetto d’Alba $9
2010 Lucchetti Lacrima di Morro d’Alba $9

2008 Ciacci Piccolomini d’Aragona Toscana $12
2008 Allegrini Palazzo Della Torre $13

2008 Zero One Vintners Sauce, Columbia Valley $10

Half Bottles

Sparkling

NV Dumont Brut Tradition .375 $42

NV Agrapart & Fils “Terroirs’ Blanc de Blancs .375 $48
NV Billecart-Salmon Brut Rosé $59

White

2009 Villa Sparina Gavi di Gavi .375 $33

2010 Tiefenbrunner Pinot Grigio .375 $24

2009 L’Ecole No 41 Semillon Columbia Valley .375 $27

Red

2007 La Spinetta ‘Ca di Pian” Barbera d’Asti .375 $34
2004 Castello di Verduno ‘Rabaja’ Barbaresco .375 $69
2006 Zenato Amarone .375 $§68

2008 Rocca di Montegrossi Chianti Classico .375 $30

Full Bottles

Sparkling

NV Lini Lambrusco $44

NV Quadra Franciacorta Brut $59

NV Aubry Champagne Brut Premier Cru $75
NV Alfred Gratien Brut Classique $95

White

Italian

2009 Les Cretes ‘Frissionere’ Chardonnay $54

2010 Bruno Giacosa Roero Arneis $55

2010 Pietro Nera ‘La Novella’ Chiavennesca $35

2009 Abbazia di Novacella Kerner $48

2009 Cantina Terlaner Classico $36

2010 Bastianich Sauvignon Blanc $36

2009 Fantinel Pinot Grigio $42

2009 Marco Felluga ‘Molamatta’ Bianco $50

2006 Bastianich Tocai Plus $50

2005 Coffele ‘Alzari’ Soave Classico $42

2010 Broglia ‘La Meirana’ Gavi di Gavi $42

2009 Terrebianche Rivera Ligure di Ponente Pigato $42
2007 Falesco Ferantano Bianco (Roscetto) $54

2010 Garofoli Verdicchio dei Castelli di Jesi $34

2009 Ocone Coda di Volpe Taburno $30

2010 Terredora di Paolo Greco di Tufo $48

2007 Cantina del Taburno ‘Cesco Dell’Eremo’ Falanghina $42
2010 Argiolas Costomolino Vermentino $33

Northwest

2010 Long Shadows ‘Poet’s Leap” Riesling, Columbia Valley $42
2010 Cadaretta Sauvignon/Semillon, Columbia Valley $45

2010 Mark Ryan Viognier, Columbia Valley $55

2010 J. Albin Pinot Gris, Willamette Valley $36

(continued on reverse)
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Red

Italian

2009 11 Vino dei Padri Ruche di Castagnole $39

2009 Castello di Verduno Pelaverga Picollo $46
2009 Vietti Dolcetto d’Alba Tre Vigne $45

2009 Perrone Tasmorcan Barbera d’Asti $45

2008 Podere Ruggeri Corsini ‘Armujan’ Barbera d’Alba $51
2009 Renato Ratti ‘Ochetti’ Nebbiolo d’Alba $46
2010 Le Cantine di Indie Langhe Rosso $42

2006 Marchesi di Gresy Barbaresco $95

2004 Mauro Molino Barolo DOCG $85

2006 Cabanon Cuoredivino ‘La Botte No 18’ $45
2009 Erste & Neue ‘Mezzan’ Pinot Nero $42

2009 J. Hofstatter Lagrein $56

2008 Foradori Teroldego Rotaliano $48

2009 Tenuta Luisa Cabernet Franc $42

2008 Inama Carmenere Piu $45

2006 Bussola ‘Ca Del Laito’ Valpolicella Ripasso $46
2007 Allegrini Amarone $104

2008 Giovanna Madonia Sangiovese di Romagna $35
2008 Badia a Coltibuono Chianti $42

2006 Avignonesi Desiderio Cortona $90

2006 Terenzi Cesanese del Piglio ‘Colle Forma’ $46
2010 Orizzonti Montepulciano d’Abruzzo $28

2002 Salvatore Molettiere Taurasi DOCG §$78

2007 Antica Enotria Nero di Troia $48

2009 Li Veli ‘Passamante’ Salento Rosso $40

2008 Feudo Solaria Foglio Cinquanta Nero d’Avola $45
2010 COS ‘Pithos’ Cerasuolo di Vittoria DOCG $82

Northwest

2009 Waters ‘Cappella’, Walla Walla $80

2009 Owen Roe Yakima Valley Red $75

2008 McKinley Springs Petit Verdot, Columbia Valley $45

www.ethanstowellrestaurants.com

(=)
2008 Sozo ‘Abundant’ Mouvedre, Columbia Valley $52 %
2006 Beresan Stone River, Columbia Valley $60 =
2008 L’Ecole Cabernet Sauvignon, Columbia Valley $66 §
2008 Ross Andrew Syrah, Columbia Valley $59
2009 Mark Ryan ‘Dissident Red’, Columbia Valley $60 2
2009 Mark Ryan ‘Dead Horse’, Columbia Valley $82 »
2009 Mark Ryan ‘Black Love’ Pinot Noir Willamette $89 ;
2010 Dominio IV ‘Love Lies Bleeding’ Pinot Noir, Willamette $49 &
2009 Domaine Drouhin Pinot Noir, Willamette $79 s
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