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S P R I N G  |  S U M M E R L I Q U I D  A S S E T S

SPARKLING & WHITES
LALUCA 16
Prosecco,  Veneto
TAITTINGER ‘LA FRANCAISE’ 27
Brut ,  Champagne
LUCIEN ALBRECHT - CREMANT D’ALSACE   17
Crémant d ’A lsace Rosé Brut ,  A lsace
CHATEAU MIRAVAL CÔTES DE PROVENCE 
ROSÉ 18
Rosé ,  Provence
LUNARDI 16
Pinot Gr ig io ,  Veneto
S&W PRIVATE RESERVE 18
Sauv ignon B lanc ,  Napa Va l ley 
THE CROSSINGS 16
Sauv ignon B lanc ,  Mar lborough
SAGER & VERDIER 23
Sauv ignon B lanc ,  Sancerre
BODEGAS LA CAÑA 17
Albar iño,  R ia s  Ba ixas
LOUIS LATOUR LES GENIÈVRES 17
Chardonnay,  Burgundy
CHARLES KRUG 20
Chardonnay,  Carneros-Napa Va l ley 

FLOWERS 23
Chardonnay,  Sonoma  

HERMAN J. WIEMER 17
Dry R ies l ing ,  Seneca L ake

REDS
BÖEN 17
Pinot Noir,  Ca l i forn ia
INSCRIPTION BY KING ESTATE 19
Pinot Noir,  Wi l l amet te Va l ley
LA CREMA 18
Pinot Noir,  Sonoma
ARGIANO NC NON CONFUNDITUR 17
Super Tuscan ,  Tuscany

S&W PRIVATE RESERVE 24
Red B lend ,  Napa Va l ley  
CHAPPELLET “THE MOUNTAIN CUVÉE” 22
Red B lend ,  Napa Va l ley
GREENWING BY DUCKHORN 18
Cabernet Sauv ignon ,  Columbia Va l ley
JUSTIN 22
Cabernet Sauv ignon ,  Paso Robles
BUEHLER 25
Cabernet Sauv ignon ,  Napa Va l ley
ZUCCARDI “MOUNTAIN VINEYARDS” 17
Malbec ,  Va l le  De Uco 
OBERON 18
Mer lot ,  Napa Va l ley

S&W PRIVATE 
RESERVE

Our national beverage team has collaborated 
with the winemakers at Charles Krug Winery 
to create these custom cuvées, available 
exclusively at Smith & Wollensky steakhouses. 
Every detail, from Napa Valley fruit sourcing 
to winemaking and packaging, was carefully 
ref ined to create the best possible wine.

SAUVIGNON BLANC
This 100% Sauvignon Blanc from Napa 
Valley features notes of white f lowers , l ime 
blossom, tropical fruit ,  and mineral it y. 
Medium to ful l -bodied , it of fers r ipe fruit 
f lavors and a br ight , balanced f inish .
GLASS 18 | BOTTLE 72 

MERITAGE
This full -bodied wine opens with notes of ripe 
strawberr y, dark currant, and brown butter, 
followed by f lavors of berr y, cherr y, and 
brown sugar. A blend of Cabernet Sauvignon, 
Cabernet Franc , Merlot, Petit Verdot, and 
Malbec , it f inishes long and smooth.
GLASS 24 | BOTTLE 96

100% YOUNTVILLE CABERNET 
SAUVIGNON
This rare wine from Napa Valley ’s premier 
Yountvi l le AVA is ful l -bodied with a smooth, 
si lky texture . Notes of dr ied blueberr y, 
black currant , brown sugar, and cocoa nibs 
lead to a long , structured f inish .
GLASS 45 | BOTTLE 175

BREWS
ALASKAN AMBER ALE 11
ANGRY ORCHARD CIDER 11 
BLUE MOON BELGIAN WHITE 11
BUD LIGHT 11
BUDWEISER 11
COORS LIGHT 11
FIRESTONE WALKER GOLDEN ALE 805 11
HEINEKEN 11
HIGH NOON SELTZER 11 
HOP VALLEY VIVA HOP VEGAS 11 
MICHELOB ULTRA 11
MODELO ESPECIAL 11  
SAM ADAMS BOSTON LAGER 11
SIERRA NEVADA PALE ALE 11  
STELLA ARTOIS 11  
ABLE BAKER, ATOMIC DUCK IPA 12 
GUINNESS DRAUGHT 12
PERONI 12  
CHIMAY TRAPPIST ALE GRANDE RESERVE 15

NO ALCOHOL
BLACKBERRY BURLESQUE 15
Dammann Freres Nuit d ’Été Summer Night 
Tea , REÀL blackberr y purée , Fever Tree 
Ginger Beer, l ime , mint

ALL DAY ROSÉ 15
Fluère B i t ter N/A sp ir i t ,  Dammann Freres 
Nui t  d ’Été Summer Night Tea ,  Ky l ie  N/A 
Spark l ing Rosé 

KYLIE N/A SPARKLING ROSÉ 14 

ATHLETIC BREWING UPSIDE DAWN 11
c la ss ic  go lden a le

ATHLETIC BREWING RUN WILD 11
sess ionab le IPA 

GUINNESS “0” 10
s tout

HEINEKEN 0.0 10 
pi l sner 

FEATURED WINES BY THE GLASS

SPECIALTY COCKTAILS 
“OFF THE RAILS” OLD FASHIONED 23
Roll  the dice , take a chance , you get what 
you get ,  and you won’t be upset .  Ask your 
ser ver how to play! 

SPICY CUCUMBER MARGARITA 20
Ghost Tequi la ,  l ime , agave , cucumber, 
Togarashi sa l t  

PINEAPPLE EMBER 20
Peloton Mezca l ,  Br ibon B lanco, L icor 43, 
pineapple ,  l ime , agave , orange bit ters 

PASSION FRUIT MULE 20
Gra inger ’s  Organic Vodka ,  pass ion fru i t 
purée ,  l ime ,  Ginger Beer

TEQUILA MOCKINGBIRD 20
Bribon B lanco Tequi la ,  L icor 43, ruby red 
grapefruit ,  p ink peppercorns , lemon

CUCUMBER & TARRAGON GIMLET 20 
Hendr ick ’s  Gin ,  house -made cucumber 
purée ,  t arr agon ,  cardamom bi t ters ,  l ime , 
sugar  

BLACKBERRY & LAVENDER LEMONADE 20
Grainger’s Organic Vodka , blackberry purée, 
Crème de Violet , Sparkling lemonade, 
Scrappy’s Lavender bitters

OLD CUBAN 20
Bacard i  Super ior Rum, L aLuca Prosecco, 
l ime ,  mint

ESPRESSO  
MARTINIS | 20

Gra inger 's  Organic Vodka ,  Café 
Borghet t i  L iqueur,  demerara ,  espresso

 Choose your s t y le :  
Class ic  B lack |  Van i l l a 

Lat te i t  up :  
Add Buf f a lo Trace Bourbon Cream

S&W SIGNATURE 
MARTINIS &  

MANHATTANS  
- SERVED TO YOUR PREFERENCE -

BELVEDERE ✤ GREY GOOSE ✤ CHOPIN ✤  

KETEL ONE ✤ HENDRICK’S 22

GUNPOWDER IRISH ✤ TANQUERAY ✤  

TITO'S ✤ WARNER'S HARRINGTON 20

l emon twis t  |  cockta i l  on ions |  eng l i sh 
cucumber span ish o l i ves |  b leu cheese o l i ves

HORSE SOLDIER BOURBON ✤ MICHTER’S 
BOURBON & RYE ✤ WHISTLEPIG 6 YR 
PIGGYBACK RYE 23

REDEMPTION BOURBON & RYE ✤ MAKER’S 
MARK BOURBON ✤ SAZERAC RYE ✤  

FOUR ROSES SMALL BATCH BOURBON 21 
orange twist | Luxardo cherry | maraschino cherry

CORAVIN RESERVE 
SELECTIONS 

CAKEBREAD 26
Chardonnay,  Napa Va l ley
FLOWERS 30
Pinot Noir,  Sonoma

DUCKHORN VINEYARDS 27
Mer lot ,  Napa Va l ley
ORIN SWIFT BLOODLINES 24
Cabernet Sauv ignon ,  Ca l i forn ia
FAUST 34
Cabernet Sauv ignon ,  Napa Va l ley
S&W PRIVATE RESERVE 45
Cabernet Sauv ignon ,  Napa Va l ley
SILVER OAK 48
Cabernet Sauv ignon ,  A lexander Va l ley

Ask your  ser ver  about th i s  month’s  featured 
internat iona l  f ine w ine on the Corav in

Before placing your order, please inform your server if a 
person in your party has a food allergy. 

THE SPRITZ
COLLECTION

THE CLASSIC 19
Aperol ,  Prosecco,  c lub soda

CITRUS GROVE 19
Aperol ,  Prosecco,  gr apefru i t  ju ice ,  agave , 
c lub soda 

ROSATO 19
Campar i ,  Rosé,  Prosecco, s trawberr y purée , 
c lub soda 

HUGO 19
Elder f lower L iquor,  Prosecco,  c lub soda , 
l ime ,  mint


