Lunch Menu

Csoup & GREENS:

Chopped Wedge 12| 16 (GF)
Cherry Tomato | Red Onion
Bacon | Blue Cheese | Avocado

Tavern 12| 16 (GF) €@
Mixed Greens | Pecans | Blue Cheese
Red Onions | Red Wine Vinaigrette

Strawberry & Burrata Salad (GF) 12| 16 €9
Arugula | Sun Dried Strawberries |- Chili Dusted Sunflower Seeds
Tobacco Onions | Pickled Shallots | Basil | White-Balsamic

Soup-of the Day 7 Caesar 121 169

Salaod Add ~0us:

Steak? 12| Grilled or Crispy Chicken 8 [ Grilled Shrimp 9| Grilled Salmon® #1

4 )

STARTERS

- J

Crispy Buffalo Cauliflower 12 €®
Buttermilk Herb Dipping Sauce

Wings (Choose a Flavor) 14
Lemon Pepper (GF) | Buffalo
Chili Lemongrass
Loaded Queso Dip 11
Chorizo | Green Onions
Cilantro | Corn Chips

Pork & Vegetable Eqq Roll 4
Sweet Chili Sauce

Soft Pretzel Sticks 9
Cheese Fondue

3 Cheese Gatlic Baguette 10

Basil Pesto | Whipped Garlic Butter
Mozzarella | Parmesan | Pecorino

Tavern

4 )

PIE

SAMMY

\ J
Chotice:

Fruit | Loaded Potato Salad | Fries | Side Caesar Salad or Tavern-Salad

Italian Grilled
Chicken Sandwich 15 ®

Mozzarella | Pesto Aioli | Arugula
Balsamic Glaze | Prosciutto

Tavern Burger:*
Beef or Turkey 16
Choice of: Blue Cheese | Cheddar | Swiss

Reuben: Corned Beef
Blackened Fish Tacos 17 @

: or Turkey 15
gornkor Ay Tortfllas c Russian Dressing | Swiss | Sauerkraut
mp ed Honey Lime Crema Rye Bread
Chipotle Slaw
Short Rib P Melt 18

Chili Dog 10 , ey Uit
Chill| Cheddar Ch Diced Oni Braised Beef | Caramelized Onions

,”l e GEeSD (DS Ol Gruyére Cheese | Fancy Sauce
Brioche Bun
The B.L.T..T 16

Sourdough | Boar's Head Oven
Roasted Gold Turkey | Bacon Jam
Romaine | Tomato | Cracked Pepper Mayo

. J
74 Duch GF CrustAvailable Upon Request

The Works 22
Pepperoni | ltalian Sausage
Peppers | Onions
Mushrooms | Tomatoes

Mediterranean Chicken 22
Roasted Garlic | Mozzarella | Feta
Kalamata Olives | Pepperoncini
Roasted Red Onion | Blistered
Tomatoes | Oregano Ol

Hot Honey Sausage 22

Red Sauce | Italian Sausage

Mozzarella | Calabrian Chili
Hot Honey Drizzle

Caramelized Onion &
Goat Cheese 21

Truffle Creamed Leeks | Mozzarella
Goat Cheese | Grilled Sweet Onions

Date Night Pizza 21
Applewood-Smoked Bacon
Whipped Goat Cheese | Dates
Hot Honey | Arugula

Pepperoni 20

Cheese 19

@ indicates heart-healthy meal

GF items/modifications available upon request.

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause

serious illness or death. For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.




Tavern

Bar Bites

r \ . \
GREENS STARTERS
- J - J

Chopped Wedge 12| 16 (¢r Loaded Queso Dip 11
Cherry Tomato | Red Onion Ghorizo | Green-Onions
Bacon | Blue Cheese | Avocado Roasted Tomatoes | Cilantro-|:Corn-Chips
Tavern 12| 16 e 9@ Wings (Choose a Flavor) 14

Mixed Greens | Pecans | Blue Cheese Lemon Pepper (F | Buffalo

Red Onions | Red Wine Vinaigrette Chili Lemongrass

Sl Adol=0Ons; Pork & Vegetable Eqq Roll 4

Steak? 12 | Grilled.or Crispy Chicken 8 Sweet Chili Sauce

Grilled Shrimp 9| Grilled Salmon* 11

SAMMY

A\ J
Choice:
Fruit | Loaded Potato Salad | Fries | Side Caesar Salad or Tavern Salad

Reuben: Corned Beef or Turkey 15 Tavern Burger:" Beef-or Turkey 16
Russian Dressing | Swiss Choice of: Blue Cheese | Cheddar | Swiss
Sauerkraut | Rye Bread
Chili'Dog 10
Chili | Cheddar Cheese | Diced-Onion.| Brioche Bun

@ indicates heart-healthy meal

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious ilness or

death. For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.



Dinner Menu

Tavern .

C SOUP & GREENS j

Chopped Wedge 12| 16 (GF)
Cherry Tomato | Red Onion | Bacon
Blue Cheese | Avocado

Tavern 12| 16 (GF) @

Mixed Greens | Pecans | Blue Cheese

Red Onions | Red Wine Vinaigrette

Strawberty & Burrata Salad (GF) 12| 16 ©®
Arugula | Sun Dried Strawberries | Chili Dusted Sunflower Seeds
Tobacca Onions | Pickled Shallots | Basil| White Balsamic

Soup of the Day 7

Caesar 12| 16 9

Salao Adol.~0uix:

Steak* 12| Grilled or Crispy Chicken 8| Grilled Shrimp 9| Grilled Salmon* 11

-

STARTERS

J

Wings (Choose a Flavor) 14

Lemon Pepper (GF) | Buffalo
Chili Lemongrass

Loaded Queso Dip 11

Chorizo | Green Onions
Cilantro | Corn Chips

Pork & Vegetable Egq Roll 4
Sweet Chili Sauce

3 Cheese Garlic Baquette 10

Basil Pesto | Whipped Garlic Butter
Mozzarella | Parmesan | Pecorino

Lump Crab Cake 16
Pea Shoots | Shaved Radish
Charred Spring Onion Vinaigrette

Burnt End Tater Boats 13
Cola Glazed Burnt Ends | Queso | Scallions

Crispy Buffalo Cauliflower 12 ®
Buttermilk Herb Dipping Sauce

Soft Pretzel Sticks 9
Cheese Fondue

-

SAMMY

~

J

Choice:

Fruit | Loaded Potato Salad | Fries

[talian Grilled
Chicken Sandwich 15 ®

Mozzarella | Pesto Aioli | Arugula
Balsamic Glaze | Prosciutto

Blackened Fish Tacos 17 €@

Corn or Flour Tortillas
Smoked Honey Lime Crema

Chipotle Slaw

The B.LT..T 16

Sourdough | Boar’s Head Oven

Roasted Gold Turkey | Bacon Jam
Romaine | Tomato | Cracked Pepper Mayo

| Side Caesar Salad or Tavern Salad

Tavern Burger:”
Beef or Turkey 16
Choice of: Blue Cheese | Cheddar| Swiss

Shrimp Po Boy 17

Cuban Roll| Crispy Hand Breaded Shrimp
Lettuce | Tomato | Pickle | Cajun-Remoulade

Short Rib Patty Melt 18

Braised Beef | Caramelized Onions
Gruyere Cheese | Fancy Sauce

PIE

~ _ N\
ENTREES
\_ 4
Pan Seared Salmon 28 9 Grilled Mahi Mahi 30

Parmesan Polenta | Spinach
Roasted Tomatoes | Cipollini Onions
Sherry-Herb Brown Butter

Grilled Pork Chop 28 (GF)

Smashed Baby Yukon Gold Potatoes
Bacon Jam Haricots Verts | Chimichurri

Grilled NY Strip* 36 (GF)
Boursin Mash | Roasted Mushrooms
Chili Lemon Broccolini | Tavern Steak Butter

Toasted Coconut Basmati | Charred Pineapple
Pico de Gallo | Crispy Leeks

Adobo Chicken Bowl 26 (GF) ©®

Chicken Thighs | Black Beans | Corn
Jalapefio | Lime Crema | Guacamole
Cilantro Lime Rice | Pickled Red-Onions

Blackened Shrimp Pasta 28
Fettuccine Pasta | Sautéed Shrimp
Parmesan Cream

74 Duch GF CrustAvailable Upon Request

The Works 22

Pepperoni | ltalian Sausage
Peppers | Onions | Mushrooms
Tomatoes

Mediterranean Chicken 22
Roasted Garlic | Mozzarella | Feta
Kalamata Olives | Pepperoncini
Roasted Red Onion | Blistered
Tomatoes | Oregano Oil

Hot Honey Sausage 22

Red Sauce | ltalian Sausage
Mozzarella | Calabrian Chili
Hot Honey Drizzle

Caramelized Onion &
Goat Cheese 21

Truffle Creamed Leeks | Mozzarella
Goat Cheese | Grilled Sweet Onions

Date Night Pizza 21
Applewood-Smoked Bacon
Whipped Goat Cheese | Dates
Hot Honey | Arugula

Pepperoni 20

Cheese 19

@ indicates heart-healthy meal

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.

For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.

GF items/modifications available upon request




Tavern

STARTERS C SOUP & GREENS

Chopped Wedde 12| 16 (7 Tavern 12| 16 cr €@
Lump Crab Cake 16 . pped Wedg . | 764 :
) erry Tomato | Red Onion | Bacon Mixed Greens | Pecans
Pea Shoots | Shaved Radish Blue Cheese | Avocado Blue Cheese | Red Onions
Charred Spring Onion Vinaigrette Red Wine Vinaigrette
Caesar 12| 169 Soup of the Day 7

Burnt End Tater Boats 13

Cola Glazed Burnt Ends | Queso | Scallions
Strawberry & Burrata Salad 12| 16 (¢r €@

Arugula | Sun Dried Strawberries | Chili Dusted Sunflower Seeds
Tobacco Onions | Pickled Shallots | Basil | White Balsamic

Saladd Adol~Ons:
Steak” 12| Grilled or Crispy Chicken 8
3 Cheese Gatlic Baguette 10 Grilled Shrimp. 9| Grilled Salmon? 11
Basil Pesto | Whipped Garlic Butter

Mozzarella | Parmesan | Pecorino
1 SAMMY |——
Choc

Crispy Buffalo Cauliflower 12/cr €@
Buttermilk Herb Dipping Sauce

Soft Pretzel Sticks 9

Cheese Fondue Fruit | Loaded Potato Salad | Fries | Side Caesar Salad or Tavern Salad
i ltalian Grilled Tavetn Burder:”
Wings (Choose a Flavor) 14 - _
Lemon Pepper (67) | Buffalo Chicken Sandwmh. 1.5 (] Beefor Tutkey 16
Chili Lemongrass Mozzarella | Pesto Aioli | Arugula Choice of: Blue Cheese | Cheddar
Balsamic Glaze | Prosciutto Swiss
Blackened Fish Tacos 17 Chili Dog 10
Pork & Vegetable Eqq Roll 4 Corn or Flour Tortilas Chili| Cheddar Cheese | Diced Onion
Sweet Chili Sauce Smoked Honey Lime Crema Brioche Bun
Chipotle Slaw
short Rib Patty Melt 18
Loaded Q Dip 11 The B.LT..T 16 & Braised Beef | Caramelized Onions
pagGeqistioo] Sourdough | Boar's Head Oven Gruyére Cheese | Fanoy Sauice
Chorizo | Green Onions Roasted Gold Turkey | Bacon Jam
Cilantro | Corn Chips Romaine | Tomato | Cracked Pepper Mayo Ve

&

@ indicates heart-healthy meal | GF items/modifications available upon request

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.
For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.



Tavern

706.467.1644 | ReynoldsLakeOconee.com | 1145 National Drive | Greensboro, Georgia 30642

ENTREES j | PIE
74 Guch

Glle 4 Mahi Mahi 30 ({J GF Crust Available Upon Request

Toasted Coconut Basmati | Charred Pineapple The Works 22
Pico de Gallo | Crispy Leeks Pepperoni | ltalian Sausage | Peppers
Onions | Mushrooms | Tomatoes

i 2
Grillo§ #GagtEnop 28 Mediterranean Chicken 22
Smashed Baby Yukon Gold Potatoes | Bacon Jam ted Garlic | M I
Haricots Verts | Chimichurri IREEEE arlgl ozzarela
Feta | Kalamata Olives | Pepperoncini
Roasted Red Onion | Blistered Tomatoes
Adobo Chicken Bowl 26 6r) €@ Oregano Oif

Chicken'Thighs | Black Beans | Corn | Jalapefio | Lime Crema | Guacamole

Gilantro Lime Rice | Pickled Red Onions Hot Honey Sausage 22

Red Sauce | Italian Sausage | Mozzarella
Calabrian Chili | Hot Honey Drizzle
Pan Seared Salmon (er) 28 ! /
Parmesan Polenta | Spinach | Roasted Tomatoes Peppetoni 20
Cipollini Onions | Sherry-Herb Brown Butter

Cheese 19
Ghlled NY Sttp" d6 @7 Caramelized Onion & Goat Cheese 21
SR [FUEEU s Truffle Creamed Leeks | Mozzarella
Chili Lemon Broccolini | Tavern Steak Butter Goat Cheess | Grild Sweet Onions
Blackened Shrimp Pasta 28 Date Night Pizza 21
Fettuccine Pasta | Sautéed Shrimp | Parmesan Cream | Garlic Bread Applewdod-Smoked Bacon | Whipped Goat

Cheese | Dates’l:Hot Honey | Arugula

[SV\/EET SMALL BlTESj

Gooey S'mores Brownie (for 4) 12

Blueberty & Lemon Cur
e B:e?;ﬁu d;;:” 9 urd Marshmallow | Caramel
N 9 Sfrawberry Shortcake 9 Ice Cream | Graham Cracker
aniia e Gream Southern Sugar Biscuit | Grand Marnier
Strawberries | Lemon Cream Ice Cream & Sotbet 6
Warm Cinnamon Doughnuts 9 Sundried Strawberries Vanilla Bean (GF)
Caramel Sauce Raspberry Sorbet & Berries (GF)

@ indicates heart-healthy meal | GF items/modifications available upon request

*Advisory: The consumption of raw or undercooked foods, such as meat, fish, and eggs, which may contain harmful bacteria, could cause serious illness or death.
For the enjoyment of all Members and guests, the audible use of cellular phones is prohibited inside the restaurant.




Tavern

e a
\SV\/EET SMALL BITES)

Blueberry & Lemon Curd Bread Pudding 9

Vanilla Bean Ice Cream

Strawberry Shortcake 9

Southern Sugar Biscuit | Grand Marnier Strawberries
Lemon Cream | Sundlried Strawberries

Gooey S'mores Brownie (for 4) 12

Marshmallow | Caramel
Ice Cream | Graham Cracker

Warm Cinnamon Doughnuts 9
Caramel Sauce

lce Cream & Sorbet 6

Vanilla Bean (GF)
Raspberry Sorbet & Berries (GF)

NIGHTCAP
12

Golden Glow
Salted Caramel Martini
Van Gogh Dutch Caramel Vodka, Butterscotch Schnapps, Cream, Sea Salt

Proof In The Pudding
Banana Bread Old Fashioned
Old Forester Bourbon, Banana Liqueur, Demerara Syrup,
Angostura Bitters, Black Walnut Bitters, Orange Peel




Tavern

SWEET FINISHES

DESSERT WINES

By The Glass

2024 Chateau Moncontour Demi-Sec 11

Vouvray

2019 Jackson-Triggs lce Wine 14
Columbia Valley

2017 Dolce By Far Niente Late Harvest 22
Napa Valley

FORTIFIED WINES

By The Glass

NV  Taylor Fladgate Fine Ruby Porto 8
Portugal

NV Graham’s “Six Grapes” Reserve Porto 14
Portugal

NV Quinta Noval 10yr Tawny Porto 17
Portugal



HANDCRAFTED
COCKTAILS

12

Oconee Sunset
Spicy Margarita

Patron Silver, Patrén Citrénge Orange & Jalapeno Liqueur, Pineapple Juice, Dehydrated Orange, Tajin

Scull Shoal’s Screwdriver
Vodka Cocktail
Ketel One Vodka, Fresh Orange Juice, Grand Marnier, Dehydrated Orange

Back Nine Bliss
Madras
Deep Eddy Pineapple Vodka, Cranberry Juice, Fresh Orange Juice, Lime Wedge

Sun Chaser
Rum Cocktail
Don Q Naranja Rum, Passionfruit Syrup, Lime Juice, Dehydrated Lime, Mint

Branson Bluff Bluebird

Blueberry Lemon Drop Martini
Deep Eddy Lemon Vodka, Citrus Liqueur, Blueberry Syrup, Sugared Rim

Pine Grove Paloma
Tequila Cocktail
Lalo Blanco Tequila, Fresh Grapefruit Juice, Lime Juice, Grapefruit Wedge

Bogey Buster
Kentucky Mule

Michter’s Small Batch Bourbon, Lime Juice, Ginger Beer, Lime

Hold My Calls
Pecan Old Fashioned
Four Roses Small Batch, Rivulet Pecan Liqueur, Demerara Syrup, Black Walnut Bitters

Velvet Rope
Grapefruit Martini
Deep Eddy Ruby Red Viodka, Citrus Liqueur, Grapefruit Juice, Sugared Rim



VODKA

Belvedere

Chopin

Deep Eddy

Grey Goose

Ketel One

Ketel One Citroen
Ketel One Oranje

Tito’s

RUM

Bacardi

Mount Gay “Eclipse”
Mount Gay Silver
Captain Morgan’s

Zaya 16yr

CORDIALS

Gozio Amaretto
Bhakta 50yr Armagnac
Bailey’s Irish Cream
Campari

Frangelico

Hennessy XO

Kahlaa

Rémy Martin XO
Romana Sambuca

Southern Comfort

11

1

1

10

10

10

12

10

60

1

10

12

35

1

45

GIN

Beefeater
Bombay Sapphire
The Botanist
Hendrick’s
Tanqueray

Farmer’s Organic

TEQUILA

Casamigos Blanco
Casamigos Reposado
Jose Cuervo Reserva

De La Familia Extra Afiejo
Maestro Dobel Reposado
Maestro Dobel Afiejo
Lalo Blanco

Cuervo Tradicional Blanco
Clase Azul Plata

Clase Azul Reposado
Clase Azul Gold

Clase Azul Afiejo

Clase Azul Ultra Afejo

10

i

10

20

22

40

16

18

14

35

40

65

85

265



THE WHISKEY TRAIL

(Limited Availability on Select Items)

COLORADO

Stranahan’s “Sherry Cask”

Tin Cup 10yr

KENTUCKY

Angel’s Envy

Barrell “Dovetail”

Barrell “Batch 0327

Barrell Gray Label 15yr
Barton 1792 Small Batch
Basil Hayden

Blanton's

Blood Oath

Booker’s

Buffalo Trace

Eagle Rare 10yr

E.H. Taylor, Jr. Small Batch
Elijah Craig Small Batch
Four Roses Small Batch
Heaven Hill Bottled-1n-Bond
Kentucky Owl “Confiscated”
Knob Creek

Larceny

Maker’s Mark

Michter’s Small Batch

Old Forester

Old Forester 1910

Rabbit Hole “Heigold”
Russell’s Reserve Single Barrel
Stagqg

Woodford Reserve

Woodford Reserve
Baccarat Edition

Woodford Reserve
Batch Proof

14

12

18
19
19
28
10
16
19
35
28
12
12
25
1

12

30
1
10
1

12

18
18
14
20
12

250

32

NEW YORK

Hillrock Estate “Solera Aged”

Widow Jane

NEVADA

Frey Ranch
Smokewagon Small Batch

Smokewagon
“Uncut & Unfiltered”

TENNESSEE

Jack Daniel’s
Sweeten’s Cove 13yr

Sweeten’s Cove
Cask Strength

VIRGINIA

Bowman Bros. Single Barrel
Bowman Bros. Small Batch

John J. Bowman Single Barrel

EXCLUSIVE
PRIVATE
BARREL
SELECTIONS

Maker's Mark 46
Elijah Craig 8yr
Jack Daniel’s Single Barrel

Maestro Dobel Afiejo

22

13

13

24

45

45

22

26

15

18



THE WHISKEY TRAIL

(Limited Availability on Select Items)

RYE WHISKEY

Barrell “Seagrass” 19
Barrell Gold Label 65
20yr “Seagrass”

Blackened x Willett 35
E.H. Taylor, Jr. 28
Elijah Craig 11
Lock, Stock & Barrel 20yr 60
Rabbit Hole “Boxergrail” 18
Russell’s Reserve 6yr 14
Sagamore Spirit 10
Sazerac byr 12
Whistlepig 10yr 25
Whistlepig 15yr 60
Whistlepig 18yr 85
Whistlepig 100
“The Boss Hog V"

Whistlepig 100
“The Boss Hog V1"

Whistlepig 100
“The Boss Hog VII”

Whistlepig 100
“The Boss Hog VIII”

Whistlepig 100
“The Boss Hog IX"

Wild Turkey “Rare Breed” 14
Woodford Reserve 13

CANADA

Canadian Club 7
Crown Royal 11
Crown Reserve 20
Crown XR 35
Seagram’s 7 7
Seagram’s VO 7

IRELAND

Bushmills 10
Green Spot 22
Jameson 10

Yellow Spot 36



THE WHISKEY TRAIL

(Limited Availability on Select Items)

SCOTLAND

Balvenie 12yr 15
Chivas Regal 12yr 14
Dalwhinnie 15yr 19
Dewars 10
Glenfarclas 40yr 132
Glenfiddich 12yr 18
Glenfiddich 18yr 40
Glenlivet 12yr i5
Glenlivet 15yr 25
Glenlivet 18yr 38
Glenlivet 21yr 74
Glenmorangie 10yr 21
Glenmorangie 18yr 49
Johnnie Walker Red 8
Johnnie Walker Black 12
Johnnie Walker Blue 82
Laphroaig 10yr 14
Lagavulin 16yr 27
Macallan 12yr 16
Macallan “Classic Cut” 39
Macallan 18yr 121
Macallan Rare Cask 111
Macallan 25yr 315
Rosebank 30yr 425
Talisker 10yr 19

Talisker 18yr 39



BEER

DOMESTIC

4.25

Bud Light
Budweiser
Coors Light
Michelob Ultra
Miller Lite

CRAFT

6
Creature Comforts Brewing Co. “Classic City” Lager
Terrapin “High & Hazy” IPA
Allagash White Belgian Wheat
Sweetwater 420 Pale Ale
Woodchuck Amber Hard Cider

Athletic Brewing Co. “Upside Dawn” Golden Ale (NA)

IMPORT

525
Amstel Light
Corona
Guinness
Heineken
Stella Artois

Peroni (NA)

HARD SELTZER

6

High Noon Black Cherry
High Noon Grapefruit

High Noon Pineapple



BY THE GLASS

SPARKLING

NV Campo Viejo Riserva Brut 8
LaRigja

NV Ruffino Prosecco Rosé 12
Italy

NV Mumm Napa Brut Prestige 14
Napa Valley

SAUVIGNON BLANC

2023 Justin 10
Paso Robles

2025  Frenzy 11
Marlborough

2024  Pine Ridge 13
North Coast

PINOT GRIGIO/PINOT GRIS

2024 Archery Summit “Vireton” 10
Willamette Valley

INTERESTING WHITES & PINKS

2023  Hyland Estates Riesling 11
McMinnville

2024 Van Duzer Rosé 12
Willamette Valley

2023  Terras Gauda “Abadia De San Campio” Albarino 12

Rias Baixas

CHARDONNAY

2024  Louis Jadot 11
Macon-Villages

2024 Crossbarn by Paul Hobbs 14

Sonoma Coast

2023  Duckhorn 18
Napa Valley

2024 Frank Family 21

Cameros

PINOT NOIR

2024 Greenwing By Duckhorn 11
Willamette Valley

2021 Crossbarn by Paul Hobbs 14

Sonoma Coast

2021  ZD 17

Carmeros

2022  Gary Farrell 22

Russian River Valley

2022  Belle Glos “Dairyman” 24

Russian River Valley

ZINFANDEL

2023  Seghesio 12

Sonoma Co.

INTRIGUING REDS

2021  Chateau du Trignon 11

Cotes du Rhone

2021  Michele Chiarlo “Le Orme” Barbera d’Asti 11
Piedmont

2022  Vina Cobos “Felino” Malbec 12
Mendoza

2022 Decoy “Limited” 14
Alexander Valley

CABERNET SAUVIGNON & BLENDS

2022  Eshcol By Trefethen 13
Oak Knoll District of Napa Valley

2023  Pine Ridge “Traveler’s Series” 16
North Coast

2023 Quilt 17
Napa Valley

2022  Justin Reserve 21

Paso Robles

2022 Duckhorn 25
Napa Valley

Wine Spectator

T

The National Tavern AWARD

OF
EXCELLENCE

2025




BY THE BOTTLE

SPARKLING

NV

NV

2021

Campo Viejo Riserva Brut 31
LaRigja

Mumm Napa Brut Prestige 55
Napa Valley

Schramsberg Brut Rosé 81
North Coast

SAUVIGNON BLANC

2023

2025

2022

2023

2024

2022

2023

Justin 39
Paso Robles

Frenzy 43
Marlborough

Domaine William Fevre 46
Saint Bris

Stags’ Leap Winery 50
Napa Valley

Pine Ridge 51
North Coast

lllumination By Quintessa 60
Napa Valley

Spottswoode 80
Sonoma/Napa Valley

INTERESTING WHITES & PINKS

2023

2024

2023

2021

Hyland Estates Riesling 43
McMinnville

Van Duzer Rosé 47
Willamette Valley

Terras Gauda “Abadia De San Campio” Albarino 47

Rias Baixas

Stolpman Viognier 59
Ballard Canyon

PINOT GRIGIO/PINOT GRIS

2024

2022

2023

Archery Summit “Vireton” 39

Willamette Valley

Pierre Sparr 40
Alsace

Jermann 46

Friuli Giulia

CHARDONNAY

2024

2024

2023

2024

2021

2023

2022

2018

2017

2020

2021

2020

Louis Jadot 43

Macon-Villages

Crossbarn by Paul Hobbs 55

Sonoma Coast

Duckhorn 71
Napa Valley

Frank Family 83
Cameros

Grgich Hills 86
Napa Valley

Cakebread 87
Napa Valley

Plumpijack Reserve 99
Oakville

Dumol “Wester Reach” 106

Russian River Valley

Patz & Hall “Hyde Vineyard” 112

Carneros

Odette Estate Reserve 137
Napa Valley

Wayfarer 147

Fort Ross-Seaview

Bouchard Pere & Fils 163
Chassagne-Montrachet

The National Tavern

Wine Spectator

T

AWARD
OF
EXCELLENCE

2025




BY THE BOTTLE

PINOT NOIR

2024

2023

2021

2021

2023

2022

2022

2021

2021

2021

2019

2023

2021

2021

2018

2018

2017

2021

2021

Greenwing By Duckhorn 43
Willamette Valley

Belle Glos “Balade” 55
Santa Maria Valley

Crossbarn by Paul Hobbs 55

Sonoma Coast

Domaine Moillard 64
Burgundly

ZD 67

Cameros

Gary Farrell 87

Russian River Valley

Belle Glos “Dairyman” 95
Russian River Valley

Hamilton Russell 96
Hemel-En-Aarde Valley

Brewer-Clifton 106
Sta. Rita Hills

Frank Family 107
Careros

Melville “Sandy’s” 113
Sta. Rita Hills

Ken Wright Cellars “Carter Vineyard” 118

Eola-Amity Hills

Penner-Ash 127
Willamette Valley

Arista 130

Russian River Valley

Twomey 130
Dundee Hills

Talley “Rosemary’s Vineyard” 145

Arroyo Grande Valley

Olivier Leflaive 145
Pommard

Paul Hobbs 157

West Sonoma Coast

Wayfarer 165
Fort Ross-Seaview

ZINFANDEL

2023

2021

2021

2020

Seghesio 47
Sonoma Co.

J. Dusi “Dante Dusi Vineyard” 55
Templeton Gap District

Ridge Cellars “Three Valleys” 67

Sonoma Co.

Turley “Kirschenmann Vineyard” 76
Lodli

MERLOT

2022

2022

2022

2018

2018

Decoy “Limited” 55
Alexander Valley

Stags” Leap Winery 62
Napa Valley

Duckhorn 74
Napa Valley

Grgich Hills 85
Napa Valley

Plumpjack 123
Oakville

INTRIGUING REDS

2021  Chateau du Trignon 43
Cotes du Rhone
2021  Michele Chiarlo “Le Orme” Barbera d'Asti 43
Piedmont
2022  Vina Cobos “Felino” Malbec 47
Mendoza
2022  Mollydooker “The Boxer” Shiraz 55
McLaren Vale
2022  Prisoner Wine Co. “The Prisoner” Red Blend 74
California
2019 Aalto Tempranillo 103
Ribera del Duero
2017  Justin “Justification” Bordeaux Blend 121
Paso Robles
2021  Ornellaia “Le Serre Nuove” 127
Bolgheri
2019  Darioush Cabernet Franc 145
Napa Valley
Wine Spectator
The National Tavern AWARD
EXCELLENCE
2025




2022

2023

2022

2023

2022

2021

2022

2022

2022

2021

2020

2018

2017

2021

Eshcol By Trefethen 51
Oak Knoll District of Napa Valley

BY THE BOTTLE

CABERNET SAUVIGNON & BLENDS

2020 Jordan 115
Alexander Valley

Trig Point 63 2017 Immortal Estate “Slope” 131
Alexander Valley Sonoma Co.

Pine Ridge “Traveler's Series” 63 2018  Grgich Hills 133

North Coast Napa Valley

Quilt 67 2018  Animo by Mondavi 134
Napa Valley Atlas Peak

Justin Reserve 83
Paso Robles

Trefethen 88
Oak Knoll District of Napa Valley

Faust 92
Napa Valley

Stags’ Leap Winery 95
Napa Valley

Duckhorn 99

2019  Hess 150
Mt Veeder

2016  Chateau Lynch-Bages Echo 157

Pauillac

2020 Paul Hobbs 163

Coombsville

2021 Cade 163

Howell Mountain

2019  Silver O3k 171

Napa Valley Alexander Valley

Groth 100 2021 Caymus 175

Oakville Napa Valley

Frog's Leap 103 2021  Nickel & Nickel “Quicksilver Vineyard” 203
Rutherford Rutherford

Hanatoro “Octave Vineyard” 108 2021  Darioush 204

Walla Walla Valley Napa Valley

Chateau Belgrave 112
Haut-Medoc

Bella Union By Far Niente 113

Napa Valley

The National Tavern

Wine Spectator

T

AWARD
OF
EXCELLENCE

2025
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