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BUBBLES
Prosecco — La Giaosa, TREVISO, ITALY
(S,B) Cava Brut Reserva NV — Lluere Olesa, VallDolina, Catalonia SPAIN
(N,S) Cremant de Bourgogne — Tripoz Nature, FRANCE
(N,S) Franciacorta— Blanc de Blanc, Ca del Vent, Lombardy ITALY
(0,S) Champagne NV — Brut Premier Cru, Bonnet-Ponson, FRANCE

WHITE WINE

Greece
(S,0) Evialsland: Viognier / Assyrtiko — Avantis Winery
(S,B)  Santorini: Assyrtiko — Gavala, Volcanic Terrior

Slovenia & Austria
(S,0)  Sauvignon Blanc — Aleks Simcic, SLOVENIA
(S,0) Pinot Grigio — Giocato, Aleks Simcic, SLOVENIA
(S,B)  Gruner Veltliner — Landhaus Mayer, AUSTRIA

Iltaly
(S,0) Grillo — Altaville della Corte, Firriato, SICILY
(S) Falanghina — del Sannio, Svelato, CAMPANIA
(N,S) Bombino — Biocantina , PUGLIA
(S,0) Fiano — Feudo Disisa, SICILY
(S) Gavi di Gavi: Cortese — Batasiolo, PIEDMONT
(S,N) Catarratto — Caruso e Minini, Naturalmente BIO, MARSALA, SICILY

Spain
(0,8) Albarinho — La Tortuga, GALICIA
(S,B) Prensal — Miquel Oliver, Volcanic Terrior, MALLORCA

France
(0,8) Chardonnay — Gerard Bertrand, SOUTH OF FRANCE
(S) Muscadet: Melon de Bourgogne — Domaine de la Combe, LOIRE
(S,B) Vermentino — Domaine Vico, CORSICA
(S) Chablis: Chardonnay — Pierre Quenard, BURGANDY

(S,B) Graves: Sauvignon, Muscadelle — Clos Floridene, BORDEAUX
(S,B)  Aligote — Jean Baptiste, Maison Chanzy, Cotes Chalonnaise, BURGANDY

ROSE WINE
(0) Languedoc: Guilheim — Moulin Gassac, FRANCE
(S) Cotes de Provence — Castel des Maures, FRANCE

(N,S) Nero di Troia — Biocantina, PUGLIA

SANGRIA
Meli's Exotic Red — no added sugar, fresh fruit

split 375ml / 10
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RED WINE
Greece
(S) Xynomavro — Rapsani, Mt OLYMPUS 10 / 38
(S,B,0) Syrah/Grenache — Alexandra Nostos - CRETE 45
Iltaly
(S) Primitivo / NegroAmaro — Verso Salento, PUGLIA 10 / 38
(S) Chianti: Sangiovese blend — Casa Di Monte - TUSCANY 2015 11 / 40
(S,0) Syrah — Fuedo Disisa - SICILY 13 / 45
(S,N) Nero d'Avola — Caruso e Minini, Naturalmente BIO, MARSALA, SICILY 45
(S) Super Tuscan — Caletra, MAREMMA 46
(S,0) Rosso di Montalcino: Sangiovese — Corte Dei Venti, TUSCANY 2013 49
(S,0) Etna Rosso: Nerello Mascalese — Graci, SICILY 58
(S,0) Super Tuscan — Varvara, Castello di BOLGHERI 62
(S,0) Brunello di Montalcino: Sangiovese — Corte dei Venti, TUSCANY 2009 115
(S,B)  Amarone della Valpolicella DOCG — La Guaite di Noemi 2009 125
France
(S) Costiere de Nimes: Grenach / Syrah — Chateau Bolchett, RHONE 10 / 38
(S) Bordeaux Supérieur — Chateau de Macard 11 / 40
(S,B) Cote de Brouilly: Gamay — Les Fournelles, CRU BEAUJOLAIS 2016 44
(B,S)  Codtes de Roussillon-Villages: Syrah blend — Domaine Cazes- Alter 2015 45
(S,B) Corsica: Syrah blend — Domaine Vico 48
(S,B)  Cotes de Beaune: Pinot Noir — Philippe Hardi, BURGANDY 2014 52
(S,B) Saint Julien: Cabernet/ Merlot — Dulucde Branaire-Ducru, BORDEAUX 85
(S,B)  Chéateauneuf-du-Pape — Domaine Raymond Usseglio, RHONE 2015 95
Spain
(S) Garnacha — El Burro, Kick Ass - CARINENA 9 / 35
(S,0) Rioja Alta: Tempranillo/ Garnacha — Eduardo Garrido Crianza 13 / 45
(S,0) Riberadel Duero: Tempranillo — Flores de Callejo, CASTILLA Y LEON 39
(S) Priorat: Syrah / Grenach — Clos de Tafall 46
Israel (Kosher)
(S,0) Merlot/ Cabernet Sauvignon — Recanati Yasmine, GALILEE 10 / 38
(S,0) Cabernet Sauvignon Reserve — Recanati Single Vineyard - UPPER GALILEE 52
Macedonia & Turkey
(S,0) Pinot Noir — Dane Jovanos , MACEDONIA 10 / 38

(S,0) Cabernet Sauvignon blend — Selend, AKHISAR, TURKEY 45




Mythos - Pale Lager — GREECE 6 Poretti # 4 Lager — ITALY 6
GF Estrella Daura — BARCELONA 7 Kronenburg 1664 — FRANCE 8
(N') Volkan Black — SANTORINI 9 (N) Viola Blonde Craft — ITALY 11
(N) Chula Pilsner Craft — MADRID 9 St Bernadus Abt 12 Quadrupel — BELGIUM 12
NON-ALCOHOLIC BEVERAGE
Soda — coke, diet 3 Cucumber & Mint — Belvoir, All Natural 8.4 oz 5
Nespresso or organic tea — w/ biscotti 4 Zagori Greek Water Bottle 5
Y HAPPY HOUR
5-7 PM MONDAY- FRIDAY
Happy Plates 5
— speck wrapped dates ~ chicken liver paté ~ cheese & olive ~ boquerones ~ spinach pies
Happy Beer — Mythos 4
Happy Wine — House select : White ~ Red ~ Rose ~ Prosecco ~ Sangria 6 / 22
SWEET ENDINGS
© Almendrado — Artisan gelato almond crusted tart w/ honey drizzle 7
© "Mama Lucy's" Lemon-Coconut Cake — w/ passion-fruit gelato 9
Baklava — pistachios, walnuts wrapped in filo pastry, topped w/ syrup 9
Greek Yogurt w/ Honey — dates, walnuts, orange segments, mint 8
Goat Cheese- Mascarpone- Labneh Mousse — topped w/ spiced berry compote, almonds 9
Artisan Gelato — pistachio or passion-fruit 6
DESSERT WINE
Mavrodaphne of Patras — Greek Port 7 Chocolate Wine — Holland 7
Moscato — ltaly 7 Sauternes — Petit Vedrines 375 ml 30
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WELCOME TO

]
EBarMeIiGQ

Our wine selection has been thoughtfully curated to offer you "Old World Wines" that are either organic,
biodynamic or natural from small production, eco-friendly, sustainable wineries.

"Wine is the most healthful and most hygienic of beverages.” Louis Pasteur

BIZ HOURS
Monday - Friday 5-11pm
Saturday 6-11pm

HAPPY HOURS
Monday - Friday 5-7pm

LIVE MUSIC
Tuesday, Wednesday, Friday, Saturday

WINE DINNER EVENTS

Meet the Winemaker Dinner Series
The first Sunday of the month

WWW.BARMELI.COM






