
GRANDVIEW MENUS

DINNER MENU

APPETIZERS 

SHRIMP COCKTAIL

$17.99 
Gluten-free Options Available 

SHRIMP DEJONGHE 

$17.99

OYSTERS ON THE HALF SHELL* 

6 for  $22.49 
Gluten-free Options Available 

OYSTERS ROCKEFELLER 

$19.99 
Gluten-free Options Available 

CHARCUTERIE BOARD 

$21.99 
Gluten-free Options Available 

JUMBO LUMP CRAB CAKE 

$24.99



STEAK TARTARE*

$20.99 
Gluten-free Options Available 

MUSHROOM SAUTÉ 

$13.99

PARMESAN GREEN BEANS 

$14.99

BAKED CHEESE FONDUE 

$18.99 
Gluten-free Options Available 

SOUPS AND SALADS 

FRENCH ONION SOUP 

$10.49 Gluten-free Options Available 

THE OTHER SOUP 

$8.99

TAVERN SALAD 

$8.79 
Gluten-free Options Available 

CAESAR SALAD 

$8.79 
Gluten-free Options Available 

WEDGE OF ICEBERG 

$8.99 
Gluten-free Options Available 

BEEFSTEAK TOMATO 

$9.99 
Gluten-free Options Available 



 

SPINACH SALAD 

$9.49 
Gluten-free Options Available 

with Chicken $16.99
with Salmon* $19.99

CRAB & AVOCADO SALAD 

$20.49 
Gluten-free Options Available 

SIDE DISHES 

ASPARAGUS 

 $7.00 
Gluten-free Options Available 

CREAMED SPINACH 

$8.00 

CHOP HOUSE CORN 

$7.00 
Gluten-free Options Available 

BRUSSELS SPROUTS 

$8.00 
Gluten-free Options Available 

SAUTÉ MUSHROOMS 

$8.00 
Gluten-free Options Available 

GREEN BEANS 

$7.00 
Gluten-free Options Available 

LOADED BAKED POTATO 

$8.00 



Gluten-free Options Available 

FRENCH FRIES 

$6.00 
Gluten-free Options Available 

MASHED POTATOES 

$7.00 
Gluten-free Options Available 

HASH BROWNS 

$7.00 
Gluten-free Options Available 

 

MACARONI & CHEESE 

$9.00 

PARSLEY POTATOES 

$7.00 
Gluten-free Options Available 

 

TAVERN SANDWICHES

Served with French Fries. 

WHITE CHEDDAR CHEESEBURGER* 

$19.99 
Gluten-free Options Available 

lettuce, tomato, sweet pickle mayonnaise 

JEFF’S CORNED BEEF SANDWICH 

$22.99 
sauerkraut, Swiss cheese, 1,000 island, marble rye 

FISH SANDWICH 

$20.99 
tempura fried, remoulade, Muenster cheese 



CRISPY CHICKEN SANDWICH

$16.99 
dill pickle, hot honey, citrus chili mayonnaise 

HOUSE SPECIALTIES 

Served with your choice of a Tavern or Caesar Salad. 

VEAL MILANESE 

$33.99 
mozzarella, arugula, linguine 

ROASTED HALF CHICKEN 

$30.99 
Gluten-free Options Available

asparagus, natural jus 

BEEF STROGANOFF 

$35.99 
sauté mushrooms, pappardelle pasta 

STEAK FRITES* 

$46.99 
Gluten-free Options Available
10 oz. skirt steak, French fries 

SEAFOOD 

Served with your choice of a Tavern or Caesar Salad. 

ATLANTIC SALMON* 

$39.99 
Gluten-free Options Available 

spinach, fennel, chardonnay butter sauce 

SAUTÉED BRANZINO 

$44.99 
Gluten-free Options Available 



parsley potatoes, lemon caper vinaigrette 

LINGUINE & CLAMS 

$32.99
 toasted garlic, red pepper flake 

SEA SCALLOPS

$46.99 
Gluten-free Options Available 

green beans, almonds, lobster butter 

TWIN LOBSTER TAILS

$61.99 
Gluten-free Options Available 

asparagus, drawn butter 

STEAKS AND CHOPS* 

We Proudly Serve USDA Prime Beef. 
Served with a Tavern or Caesar Salad and your choice of side dish. 

FILET MIGNON 

6 oz. for $56.99 
8 oz. for $62.99

TWIN FILETS 8 OZ 

$54.99

NEW YORK STRIP 12 OZ

 $62.99

RIBEYE 14 OZ 

$64.99

PORTER HOUSE 20 OZ 

$68.99



TOP SIRLOIN 8 OZ 

$46.99

DUROC PORK CHOP 16 OZ 

$50.99

LAMB CHOPS 12 OZ 

$60.99

OSCAR STYLE 

$9.99 

6 OZ LOBSTER TAIL 

$28.99
All Steaks Can Surf 

AT YOUR REQUEST 

$5.00
Béarnaise | Peppercorn | Blue Cheese 

DESSERT MENU

$13

CHOCOLATE CAKE

Kahlua Simple Syrup, Dark Chocolate Mousse

BANANA BREAD PUDDING

Hazelnut Chocolate, Caramel Sauce, Johnson’s Vanilla Bean Ice Cream

CHEESECAKE

Graham Cracker Crust, Tart Cherry Sauce



CRÈME BRULEE

Vanilla Bean, Caramelized Sugar

HOT FUDGE SUNDAE

Brandy Tuille, Honey Roasted Peanuts, Johnson’s Vanilla Bean Ice Cream

COBBLER

Gluten-free friendly option available with modification
Granny Smith Apples, Blackberries, Brown Sugar Streusel 

AFTER DINNER 

 

GRAND MARNIER LE CORDON ROUGE 

$13.25 
 

GRAND MARNIER CUVEE 1880 

$40 
 

GRAND MARNIER 100, CUVEE DU CENTENAIRE 

$24.25 
 

GRAHAMS 20 TAWNY PORT 

$14.25 
 

FONSECA 10 TAWNY PORT 

 $8.50 
 

TAYLOR FLADGATE RUBY PORT 

$8 
 

COGNAC 

 

COURVOISIER VSOP 

$11.75 
 



HENNESSY VS 

$13.25 
 

HENNESSY VSOP PRIVILÉGE 

$15.25 
 

HENNESSY PARADIS 

$95 
 

HENNESSY XO 

$28.25 
 

REMY MARTIN LOUIS XIII 

$240 
 

MARTELL CORDON BLEU 

$19 
 

REMY MARTIN VSOP 

$13.25 
 

REMY MARTIN XO 

 $27.25 

HAPPY HOUR MENU

FOOD

BAKED CHEESE FONDUE

$9.99
Country sourdough, honey 

DUNGENESS CRAB DEVILED EGGS

$6.99



SHORT RIB TOAST 

$11.99 
Cambozola, arugula, pickled red onion 

WHITE CHEDDAR CHEESEBURGER* SLIDERS

$8.99
Sweet pickle mayonnaise

TAVERN FRENCH FRIES

$3.99

BAKED OYSTERS

$3.50 each

PARMESAN GREEN BEANS

$6.99
Lemon aioli

STEAK* BITES 

$13.99
Beef tenderloin tips, chimichurri marinated

WINES

6oz for $8

CAVA

Poema, Penedes, Spain, Brut, NV

RIESLING

A to Z Wineworks

PINOT GRIGIO

The Four Graces

SAUVIGNON BLANC

Stoneleigh



CHARDONNAY

Beaulieu Vineyard

PINOT NOIR

Prophecy

MERLOT

Edna Valley

HOUSE SPIRITS

$7
Wheatley, Bacardi, Beefeater, Dewars, El Jimador, Jack Daniels, Jim Beam

COCKTAILS

OLD FASHIONED

$8
George Dickel Rye, Sugar, Old Fashioned and Orange Bitters

COSMOPOLITAN

$7
Wheatley, Cointreau, Cranberry, Lime

BEES KNEES

$7
Beefeater, Lemon, Honey

MAI TAI

$7
Planteray Rum, Orgeat, Lime, House-made Grenadine

VODKA COLLINS

$7
Wheatley, Lemon, Simple, Soda Water



WHISKEY GINGER

$7
Jack Daniels, Ginger Ale

GF Gluten-free friendly option available with modifications
*Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne 
illness. Please inform your server if a person in your party has a food allergy or special dietary 

need. 

COCKTAIL MENU

THE CLASSICS

$17

SLOE TOM COLLINS (1798)

Plymouth Dry and Sloe Gin, Fresh Raspberries, Lemon, Soda

PLANTER’S PUNCH (1878)

Ron Zacapa, Fresh Pineapple, Citrus, and House-made Grenadine

ESPRESSO MARTINI (1983)

OYO Honey Vanilla Vodka, Fresh Espresso, Kahlua

MARGARITA (1938)

Cazadores Reposado, Cointreau, Fresh Lime

OLD FASHIONED (1806)

George Dickel Rye, Sugar, Old Fashioned and Orange Bitters

THE BOROUGHS

$16

BROOKLYN

Old Forester, Amaro Nonino, Luxardo



STATEN ISLAND FERRY

Coconut-Infused Planteray Pineapple, Crème Fraiche

BRONX

Botanist Gin, Carpano Antica, Fresh Orange, Creole Bitters

QUEENS

Bombay, Fresh Pineapple, Dolin Vermouths, Coffee Pecan Bitters

MANHATTAN

Watershed Bourbon, Vermouth, Nocino, Orange Bitters

SPIRITLESS COCKTAILS

SLOE YOUR ROLL 

$10
Ritual Gin Alternative, Citrus, Muddled Raspberries, Bubbles

AMARETTO SOUR

$11
 Lyre's Amaretti, Fresh Citrus, Foam, Luxardo Cherry

TEQUI-LESS MARG

 $11 
Ritual Agave Spirit Alternative, Lime & Orange Juice, Salt Rim 

WINE MENU

BY THE GLASS

SPARKLING WINES

PROSECCO

Brut, Mionetto, Veneto, Italy, NV
6oz for $12 | Bottle for $48

BRUT ROSÉ SPUMANTE

Scarpetta, “Timido,” Italy, NV
6oz for $15 | Bottle for $60



ALCOHOL-REMOVED SPARKLING

Mionetto, Veneto, Italy
6oz for $11 | Bottle for $44

BRUT

Brut, Rex Hill, "Grand Cuvee," Willamette, Oregon
6oz for $22 | Bottle for $88

CHAMPAGNE 

Piper-Heidsieck, Brut, "Cuvée 1785," Champagne, France
6oz for $30 | Bottle for $120

WHITE WINES

RIESLING

 A to Z Wineworks, Oregon
6oz for $16 | 9oz for $24 | Bottle for $64

PINOT GRIGIO

Jermann, Venezia Giulia, Giulia, Italy, 2022
6oz for $16 | 9oz for $24 | Bottle for $64

SAUVIGNON BLANC

  Stoneleigh, Marlborough, New Zealand
6oz for $12 | 9oz for $18 | Bottle for $48

SANCERRE BLANC

Hubert Brochard, Loire, France
6oz for $22 | 9oz for $33 | Bottle for $88

SAUVIGNON BLANC

Crowded House, Marlborough, New Zealand
6oz for $17 | 9oz for $25 | Bottle for $68

PINOT GRIS

The Four Graces, Willamette Valley, Oregon



6oz for $13 | 9oz for $19 | Bottle for $52

ROSÉ

Famille Lançon, "La Solitude," Côtes du Rhône, France
6oz for $13 | 9oz for $19 | Bottle for $52

CHABLIS

 Drouhin Vaudon, Burgundy, France
6oz for $18 | 9oz for $27 | Bottle for $72

ALBARIÑO

 Martín Códax, Rías Baixas, Galicia, Spain
6oz for $13 | 9oz for $19 | Bottle for $52

CHARDONNAY

 Rodney Strong, Sonoma Coast, California
6oz for $14 | 9oz for $21 | Bottle for $56

CHARDONNAY

 Iconoclast, Sta. Rita Hills, California
6oz for $16 | 9oz for $24 | Bottle for $64

CHARDONNAY

Chalk Hill, “Estate Bottled,” Chalk Hill, Russian River Valley, California, 2021
6oz for $22 | 9oz for $33 | Bottle for $88

RED WINES

PINOT NOIR

Parducci, “Small Lot Blend,” Mendocino County, California, 2022
6oz for $11 | 9oz for $16 | Bottle for $44

PINOT NOIR

Erath Vineyards, Oregon, 2021
6oz for $14 | 9oz for $21 | Bottle for $56

PINOT NOIR

 La Crema, Willamette Valley, Oregon



6oz for $19 | 9oz for $28 | Bottle for $76

CABERNET SAUVIGNON

Sebastiani, North Coast, California
6oz for $12 | 9oz for $18 | Bottle for $48

SANGIOVESE

 Il Poggione, Rosso di Montalcino, Tuscany, Italy
6oz for $19 | 9oz for $28 | Bottle for $76

RED

Shannon Ridge, "Wrangler Red," Lake County, California
6oz for $11 | 9oz for $16 | Bottle for $44

PINOT NOIR

 Belle Glos, "Dairyman Vineyards," Russian River Valley, California
6oz for $24 | 9oz for $36 | Bottle for $96

RED

 Three Rivers Winery, “River’s Red,” Columbia Valley, Washington
6oz for $13 | 9oz for $19 | Bottle for $52

BORDEAUX

Dourthe, "La Grande Cuvée," Bordeaux, France
6oz for $13 | 9oz for $19 | Bottle for $52

MALBEC

Red Schooner by Caymus, "Voyage 12," Napa Valley, California
6oz for $17 | 9oz for $25 | Bottle for $68

CABERNET SAUVIGNON

 Francis Ford Coppola, "Director's Cut," Alexander Valley, California
6oz for $17 | 9oz for $25 | Bottle for $68

MERLOT

Edna Valley Vineyard, Central Coast, California
6oz for $11 | 9oz for $16 | Bottle for $44



CABERNET SAUVIGNON

Daou, Paso Robles, California, 2022
6oz for $19 | 9oz for $28 | Bottle for $76

RED

Orin Swift, "Eight Years in the Desert," California
6oz for $26 | 9oz for $39 | Bottle for $104

CABERNET SAUVIGNON

Quilt, Napa Valley, California
6oz for $20 | 9oz for $30 | Bottle for $80

CABERNET SAUVIGNON

Caymus Vineyards, Napa Valley, California
6oz for $49 | 9oz for $73 | Bottle for $196

CABERNET SAUVIGNON

Post & Beam by Far Niente, Napa Valley, California
6oz for $22 | 9oz for $33 | Bottle for $88

RED

Justin, “Isosceles,” Paso Robles, California, 2020
6oz for $36 | 9oz for $52 | Bottle for $144

BY THE BOTTLE

SPARKLING AND CHAMPAGNE

BLANC DE BLANCS

 Domaine Chandon, “By the Bay,” Carneros, California, NV
$74

BRUT ROSÉ

 Domaine Carneros, Carneros, California, NV
$88



CHAMPAGNE

Brut, Veuve Clicquot, “Yellow Label,” France, NV
$130

BRUT ROSÉ

Veuve Clicquot, Champagne, France, NV
$165

WHITE WINES 

RIESLING 

 Max Fred, “Richter Estate,” Mosel, Germany, 2022 
$35 

 

CHENIN BLANC 

 The Prisoner Wine Company, “Saldo,” California, 2021 
$72 

 

PINOT GRIGIO 

 Livio Felluga, Friuli Colli Orientali, Friuli, Italy, 2022 
$76 

 

SAUVIGNON GRIS 

Viña Casa Silva, Colchagua Valley, Chile, 2021 
$35 

 

POUILLY-FUISSÉ 

 Louis Jadot, Burgundy, France, 2022 
$72 

 

SAUVIGNON BLANC 

Cakebread Cellars, Napa Valley, California, 2022 
$64 

 

SAUVIGNON BLANC 

Cloudy Bay, “Te Koko,” Marlborough, New Zealand, 2020 
 $112 

 



VIOGNIER 

Miner, “Simpson Vineyard,” California, 2019 
$52 

 

CHARDONNAY

 Cast, “Ghianda Rose Vineyard,” Mendocino County, California, 2022 
$80 

 

CHARDONNAY 

 “Roserock,” Eola Amity Hills, Oregon, 2021 
$65 

 

CHARDONNAY 

“Mer Soliel” Silver, Santa Lucia Highlands, California, 2021 
$55 

 

CHARDONNAY 

Trefethen, Oak Knoll, Napa Valley, California, 2021 
$68 

 

CHARDONNAY 

Bezel by Cakebread, San Luis Obispo Coast, California, 2023 
$54 

 

CHARDONNAY 

Rombauer, Carneros, California, 2023 
$92 

 

RED WINES

PINOT NOIR 

Edna Valley, Central Coast, California 2023 
$46 

 

PINOT NOIR 

Landmark, “Overlook,” California, 2022 
$52 

 



PINOT NOIR 

“Grower’s Guild,” Oregon, 2022 
$56 

 

CHAMBOLLE MUSIGNY 

Joseph Drouhin, Burgundy, France, 2020 
$235 

 

PINOT NOIR 

Schug, Carneros, California, 2022 
$72 

 

PINOT NOIR 

Benziger Family Winery, Monterey, California, 2022 
 $42 

 

PINOT NOIR 

Stoller, Willamette Valley, Oregon, 2023 
$52 

 

PINOT NOIR 

Meiomi, California, 2023 
$56 

 

RIOJA 

Marqués de Murrieta, “Reserva,” Spain, 2020 
$62 

 

PINOT NOIR 

Belle Glos, “Las Alturas Vineyard,” Santa Lucia Highlands, California, 2022  
$130 

 

PINOT NOIR 

Sea Smoke Estate Vineyards, “Southing,” Santa Rita Hills, 2022 
 $210 

 



PINOT NOIR 

Sea Smoke Estate Vineyards, “Ten,” Santa Rita Hills,2022 
$235 

 

CABERNET SAUVIGNON 

William Hill, North Coast, California, 2022 
$38 

 

MALBEC 

Bodegas Salentein, “Killka Collection,” Uco Valley, Mendoza, Argentina, 2022  
$41 

 

RED BLEND 

“Decoy,” Duckhorn, Sonoma County, 2021 
$59 

 

MERLOT 

Emmolo, Napa Valley, California, 2022 
$98 

 

MERLOT 

Swanson, Napa Valley, California, 2021 
$80 

 

CABERNET SAUVIGNON 

Roth Estate, Alexander Valley, California, 2022 
$56

 

CABERNET SAUVIGNON 

Josh Cellars, California, 2022 
 $52 

 

CABERNET SAUVIGNON 

 Franciscan Estate, California, 2022 
$45 

 



MALBEC 

Colomé, Salta, Argentina, 2022 
$60 

 

MERLOT 

Trefethen, Oak Knoll District, California, 2021 
$76 

 

CROZES HERMITAGE 

E. Guigal, Rhône, France, 2021 
$60 

 

BAROLO 

 Michele Chiarlo, “Tortoniano”, Piedmont, Italy, 2021 
$124 

 

BRUNELLO DI MONTALCINO 

Il Poggione, Tuscany, Italy, 2019 
 $155 

 

MEDOC 

Cru Bourgeois, Chateau Blaignan, Bordeaux, France, 2019 
$64 

 

ZINFANDEL 

Seghesio, Sonoma County, California, 2023 
$52 

 

CABERNET SAUVIGNON 

Honig, Napa Valley, California, 2021 
$120 

 

CABERNET SAUVIGNON 

Two Hands, “Sexy Beast,” McLaren Vale, South Australia, 2022 
$89 

 



PETITE SIRAH 

 Dusted Valley, Columbia Valley, Washington, 2021 
$92 

 

CABERNET SAUVIGNON 

Hanna, Alexander Valley, California, 2021 
$110 

 

CABERNET SAUVIGNON 

BonAnno, Napa Valley, California, 2022 
$72 

 

RED 

Celani Family Vineyards, “Tenacious,” Napa Valley, California, 2021 
$144 

 

CABERNET SAUVIGNON 

Cast, “Pyramid Vineyard,” Alexander Valley, California, 2018 
$140 

 

AMARONE DELLA VALPOLICELLA CLASSICO 

Tedeschi, Veneto, Italy, 2020 
$140 

 

TOSCANA 

Gaja Ca’ Marcanda, “Promis,” Tuscany, Italy, 2023 
$120 

 

RED 

 The Prisoner, Napa Valley, California, 2023 
$98 

 

CABERNET SAUVIGNON 

Rodney Strong, “Reserve,” Alexander Valley, California, 2019 
$112 

 



CABERNET SAUVIGNON 

Beringer, “Reserve,” Knights Valley, California, 2020 
 $155 

 

CABERNET SAUVIGNON 

Faust, Napa Valley, California, 2022 
$150 

 

CABERNET SAUVIGNON 

Stag’s Leap Wine Cellars, “Artemis,” Napa Valley, California, 2021 
$152 

 

CABERNET SAUVIGNON 

Grgich Hills, Napa Valley, California, 2020 
$145 

WHISKEY MENU 

KENTUCKY STRAIGHT BOURBON WHISKEY 

BAKER’S 

$14.25 
 

BASIL HAYDEN’S 

$14.25 
 

BOOKER’S 

$23 

BULLEIT 
$12.25 

 

ELIJAH CRAIG SMALL BATCH 

$10.75 
 



FOUR ROSES SMALL BATCH 

$11.75 
 

FOUR ROSES SINGLE BARREL 

$13 
 

KNOB CREEK 9 YEAR OLD 

$12.25 
 

JEFFERSON’S RESERVE, VERY SMALL BATCH 

$14.75 
 

JEFFERSON’S OCEAN, AGED AT SEA 

$20.25 
 

LARCENY 

$10.50 
 

MAKER’S MARK 

$11.75 
 

MAKER’S 46 

$12.75 
 

OLD FORESTER 

$10.75 
 

RUSSELL’S RESERVE 10 YEAR OLD BOURBON 

$11.25 
 

WOODFORD RESERVE DOUBLE OAK 

$14.75 
 

WOODFORD RESERVE 

$12.75 



AMERICAN STRAIGHT RYE WHISKEY 

GEORGE DICKEL 

$11.25 
 

KNOB CREEK 

$12.25 
 

WHISTLE PIG 10 

$21.25 
 

WHISTLE PIG 12, CASK FINISH 

$29.25 
 

OHIO WHISKEY 

WATERSHED BOURBON, COLUMBUS, OHIO 
$12.25 

 

TENNESSEE WHISKEY 

JACK DANIELS 

$11.75 
 

GENTLEMAN JACK, DOUBLE MELLOWED 

$11.75 
 

IRISH WHISKEY 

JAMESON 

$11.75 
 

RED BREAST 12,SINGLE POT STILL, 12 YEAR OLD 

$14.75 
 

MIDLETON 

$36 



 

SINGLE MALT SCOTCH 

GLENFIDDICH 12 YEAR OLD 

$12.75 
 

GLENLIVET 12 YEAR OLD 

$13.25 
 

GLENLIVET 18 YEAR OLD 

$23.25 
 

GLENMORANGIE 10 YEAR OLD 

$12.25 
 

GLENMORANGIE LASANTA, SHERRY CASK AGED 12 YEARS 

$14.00 
 

LAGAVULIN 16 YEAR OLD 

$20.25 
 

LAPHROAIG 10 YEAR

$14.25 
 

MACALLAN 12 YEAR

$19.25 
 

MACALLAN 18 YEAR 

$49 
 

OBAN 14 YEAR 

$19 
 



BLENDED SCOTCH WHISKEY 

CHIVAS REGAL 12 YEAR OLD 

$12.75 
 

J&B 

$10.50 
 

JOHNNY WALKER BLUE LABEL 

$45 
 

JOHNNY WALKER PLATINUM LABEL 

$25 
 

JOHNNY WALKER GOLD LABEL 

$22 
 

JOHNNY WALKER GREEN LABEL 

$16 
 

JOHNNY WALKER BLACK LABEL 13 

$13.25 
 

JOHNNY WALKER RED LABEL 

$11 

CAPTAIN’S LIST MENU

RED BLEND 

 Opus One, Napa Valley, 2017, 750 ml 
$600 

 

RED BLEND 

Opus One, Napa Valley, 2010, 1.5L 
$1400 

 



CABERNET SAUVIGNON 

Quintessa, Rutherford, Napa Valley, 2018 
$350 

 

CABERNET SAUVIGNON 

M by Michael Mondavi, Napa Valley, 2013 
$340 

 

CABERNET SAUVIGNON 

Heitz Cellars, “Martha’s Vineyard,” Oakville, Napa Valley, 2015 
$450 

 

CABERNET SAUVIGNON 

Silver Oak, Napa Valley, 2017 
$275 

 

CABERNET SAUVIGNON 

Caymus, Napa Valley, 2020 
$185 

 

CABERNET SAUVIGNON 

Caymus, Special Select, Napa Valley, 2017 
$360 

 

CABERNET SAUVIGNON 

Caymus, Napa Valley, 2018 1.5L 
$360
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