MANGIAMO! BEVERAGE MENU

thegilmorecoﬂeotion

RESTAURANTS, LODGING & ENTERTAINMENT

Wine by the Glass and Bottle

vintage and price may vary slightly from restaurant fo restaurant

COOL WHITE WINES FOR HOT WEATHER

Torrontes, Trivento 2007, Chile
6.00 glass / 15.50 halflitre / 23.00 bottle

Sauvignon Blanc / Malvasia Blend,New Age, Argenting

5.75glass / 14.00 halflitre / 22.00

Fume Blanc, Ferrari Carano 2007, CA
10.00 glass / 24.00 halflitre / 38.00 bottle

Vino Verde, Gazela 2008, Portugal
550 glass / 13.00 half litre / 21.00 bottle

Late Harvest Riesling, Hogue Cellars 2007, WA
5.75glass / 14.00 half litre / 22.00 bottle

Strawberry Sangria
Qur own creation, strawberry vanilla infused
rose wine sweetened with a touch of brandy
5.25 glass
CHAMPAGNE & SPARKLING WINES

Frexinet Cordon Negro Brut, Spain
6.25 split

Domaine Chandon Brut, Napa Valley, CA
9.75 glass

Moet Chandon “White Star” Brut, France
15.00 splif

Veuve Clicquot “Yellow Label” Brut, France
36.00 half bottle / 68.00 bottle
SWEET & FRUITY WHITES

Semi-Dry Riesling, Shady Lane Cellars 2007, MI
7.25gloss / 17.00 half litre / 28.00 bottle

White Zinfandel, Fox Horn, CA
5.25 glass

CRISP & CLEAN WHITES

Pinot Grigio, Bowers Harbor Vineyards 2007, MI
6.95 glass / 16.75 half litre / 27.00 bottle

Pinot Grigio, Walnut Crest Tre Venezie 2007, ltaly
6.00 glass / 15.00 half litre / 23.00 bottle

Sauvignon Blanc, Villa Maria “Private Bin” 2007, New Zealand
7.50 glass / 18.00 half litre / 29.00 bottle

Sauvignon Blanc, Concha'y Toro 2007, Chile
6.50 glass / 16.00 half litre / 25.00 bottle

Fume Blanc, Grgich Hills 2006, Napa Valley, CA
50.00 bottle
MEDIUM BODIED CHARDONNAYS

Beringer “Tunnel of Elms” 2007, CA
5.50 glass / 13.00 half litre / 21.00 bottle

Kendall-Jackson “Vintners Reserve” 2007, CA
8.00 glass / 19.00 half litre / 31.00 bottle

Sebastiani 2006, Sonoma County, CA
7.50 glass / 18.50 half litre / 30.00 bottle
BIGGER & FULLER CHARDONNAYS

Sonoma-Cutrer “Russian River Ranches” 2007, CA
9.00 glass / 22.00 half litre / 35.00 bottle

Toasted Head “Lot 33" 2007, CA
6.75 glass / 16.25 half litre / 26.00 bottle

Rodney Strong 2007, Sonoma County, CA
8.75 glass / 21.50 half litre / 34.00 bottle

La Crema 2006, Sonoma Coast, CA
40.00 bottle

Cakebread Cellars, Napa Valley, CA
55.00 bottle
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JUICY REDS

Merlot, Beringer “Tunnel of Elms” 2007, CA
5.50 gloss / 13.00 half litre / 21.00 bottle

Pinot Noir, MacMurry Ranch 2007, CA
8.50 glass / 20.00 half litre / 33.00 bottle

Pinot Noir, Sebastiani Vineyards 2006, CA
10.00 glass / 25.00 half litre / 40.00 bottle

Zinfandel, Rancho Zabaco 2005, Lodi, CA
7.25 gloss / 17.00 half litre / 28.00 bottle

BIG, FULL BODIED REDS

Malbec, Trivento 2005, Mendoza, Argentina
8.50 glass / 20.00 half litre / 33.00 bottle

Cabernet Sauvignon, Trinchero Family 2005, CA
7.25 glass / 17.00 half litre / 28.00 bottle

Cabernet Sauvignon, Louis Martini 2004, CA
8.25 gloss / 21.00 half litre / 32.00 bottle

Cabernet Sauvignon, Wente Vineyards 2006, CA
7.50 glass / 18.50 half litre / 30.00 bottle

Cabernet Sauvignon, Joseph Carr 2006, CA
10.75 glass / 26.50 halflitre / 42.00 bottle

Zinfandel, Ridge “Geyserville” 2006, CA 55.00 bottle
Cabernet Sauvignon, Stags Leap 2006, CA 80.00 bottle
Cabernet Sauvignon, Robert Mondavi 2005, CA 40.00 bottle
Cabernet Sauvignon, Chateau Montelena 2005, CA 60.00 bottle
Red Blend, Napanook 2005, Yountville, CA 55.00 bottle
Red Blend, Dominus 2005, Yountville, CA 150.00 bottle

DESSERT & AFTER DINNER WINES
Shady Lane “Late Harvest Vignoles”, MI 7.50 glass
Warres “Warrior” Vintage Character Port, Portugal 6.00 glass
Warres “Sir Williom” 10 Year Tawny Port, Portugal 8.00 glass

MEDIUM BODIED, FRUITY REDS

Merlot, 14 Hands 2006, WA
6.50 glass / 15.75 half litre / 24.00 bottle

Cabernet Sauvignon, Beringer “Tunnel of Elms” 2007, CA
5.50 / 13.00 half litre / 21.00 bottle

Shiraz, Angoves Red Belly Black 2007, SE Australia
7.00 glass / 16.75 half litre / 27.00 bottle

Shiraz /Cabernet, Penfolds Rawson’s Retreat 2007, Australia
7.00 glass / 16.75 half litre / 27.00 bottle

Merlot, Duckhorn Vineyards 2005, CA 80.00 bottle
Pinot Noir, Adelsheim 2006, OR 45.00 bottle

BIG, FULL BODIED REDS

Malbec, Trivento 2005, Mendoza, Argentina
8.50 gloss / 20.00 half litre / 33.00 bottle

Cabernet Sauvignon, Trinchero Family 2005, CA
7.25 gloss / 17.00 half litre / 28.00 bottle

Cabernet Sauvignon, Louis Martini 2004, CA
8.25 glass / 21.00 half litre / 32.00 bottle

Cabernet Sauvignon, Wente Vineyards 2006, CA
7.50 gloss / 18.50 half litre / 30.00 bottle

Cabernet Sauvignon, Joseph Carr 2006, CA
10.75 gloss / 26.50 half litre / 42.00 bottle

Zinfandel, Ridge “Geyserville” 2006, CA 55.00 bottle
Cabernet Sauvignon, Stags Leap Wine Cellars 2006, CA 80.00 bottle
Cabernet Sauvignon, Robert Mondavi 2005, CA 40.00 bottle
Cabernet Sauvignon, Chateau Montelena 2005, CA 60.00 bottle
Red Blend, Napanook 2005, Yountville, CA 55.00 bottle
Red Blend, Dominus 2005, Yountville, CA 150.00 bottle

DESSERT & AFTER DINNER WINES
Shady Lane “Late Harvest Vignoles”, MI 7.50 glass
Warres “Warrior” Vintage Character Port, Portugal 6.00 glass
Warres “Sir Williom” 10 Year Tawny Port, Portugal 8.00 glass
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Chardonnay Bernardus 2005, Monterey, CA 40

Pinot Noir Domaine Carneros, Carneros, CA 58

Cabernet St. Francis, Sonoma, CA 42.0

Merlot St. Francis, Sonoma, CA 42

Zinfandel Michael & David Vineyards 2005, Lodi, CA 42

Caberet B.V. (Beaulieu) “Signet”, CA 28

Cabernet Beringer “Knights Valley”, CA 48

Cabernet Franciscan “Oakville Estate”, Napa Valley 48

Pinot Grigio Maso Canali 2006, Trentino 48

Chardonnay / Pinot Grigio Banfi “Le Rime” Tuscany 24

Vermentino Argilas Costamolino 2005, Sardinia 34

Pinot Noir Sartori, Verona 28

Villa Sparina Gavi di Gavi 2005, Piedmonte 42

Barbera d’ Asti Michele Chiarlo 2005, Piedmonte 28

Chianti Reserva Rocca Della Macia 2004, Tuscany 42

Merlot Falesco Montiano 2001, Emilic-Romagna 72

Terra d' Oro Old Vine Zinfandel 42.00

Merlot / Syrah Angelo Gaja Ca’Marcanda “Promis” 2003, Tuscany 95
Merlot, Cabernet, Cabernet Franc Gaja Ca’Marcanda 2002, Tuscany 95
Sangiovese / Cabernet / Merlot Omellai le Volte 2003, Tuscany 44
Super Tuscan Ruffino Modus 56.00

Pinot Noir Reserve Rodney Strong 54.00

Aglianico Feudi di San Gregorio 2003, Serpico 98

Corvina Allegrini “La Poja” 2000, Valpolicella 118

Barbaresco Marchesi di Gresy 1998, Piedmonte 115

Amarone Zenato della Valpolicella 2001, Veneto 95

Barolo Prunotto 2005, Piedmont 85

Brunello di Montalcino Ruffino 2000, Tuscany 98

thegilmorecoﬂeotion

RESTAURANTS, LODGING & ENTERTAINMENT

Seasonal Beverage List

LEMON-BASIL VODKA GIMLET

housemade lemon-basil syrup, fresh lemon juice, house vodka 5.50

try it with prairie organic vodka 6.25
or rafino valentine hand-crafted MI vodka 6.50

STRAWBERRY SANGRIA
strawberry vanilla infused rose wine
sweetened with a touch of brandy 5.25

CITRUS MOJITO
fresh lemon, lime, orange & grapefruit juices,
fresh mint leaves, bacardi limon rum, mint foam 6.25

BLACKBERRY MARGARITA
housemade blackberry purée, sauza gold tequila,
fresh lemon & lime juice, lime sugar rim 6.50

GINGER TONIC
simply the most refreshing, summer fonic around,
housemade ginger gin & tonic 5.50

MINTADE
fresh cifrus juices steeped with fresh mint, mint foam 2.75

LEMON-BASIL LEMONADE
lemon-basil syrup, housemade lemonade 2.75

BLACKBERRY ICE TEA
housemade blackberry purée, orange
& black pekoe tea, hint of lemon 2.55
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BLOOD ORANGE MARGARITA 7.45
Sauza Gold Tequila
Cointreau Orange Liqueur
Blood Orange Purée. Lime Juice
Hawaiian Pink Sea Salt

SCHARFFEN BERGER CHOCOLATE PEPPERMINT MARTINI 7.95
Godiva Chocolate Liqueur
Rumple Minze Peppermint Schnapps
Scharffen Berger Chocolate Sauce

MICHIGAN MADE 6.95
Lairds Apple Brandy
Local Michigan Maple Syrup
Fresh Orange And Lemon Juice

POMEGRANATE MOJITO 6.50
Pama Pomegranate Liqueur
Bacardi Silver
Pomwonderful Juice
Muddled Mint Salad
Lime Juice

POIRE WILLIAM’S PEAR SANGRIA 5.50
Belle de Brillet Pear Liqueur
Fresh D’ Anjou Pear Nectar
Rose Wine
Winter Spice Infusion

PB&K 6.50
Peanut Butter Foam
Kahlua
Hot Chocolate



