Mosaic Cuisine Wine and Beer list April 2023

REDS: GLASS / BOTTLE

Line 39 2019 Cabernet Sauvignon. Full bodied, medium
tannins, dark cherry & a hint of orange. 11135

Line 39 Pinot Noir, 2020. California Bright cherry hints of earth
mushroom and toasty oak on the Palate. 12/40

Josh Cellars Merlot. soft, easy-drinking, notes blueberry,
raspberry, and milk chocolate with scents of fragrant violets and
vanilla. 12/40

Layer Cake Malbec 2020. Fruity medium body, balanced,

with very round tannins and very expressive fruit. 12740
Beaujolais Joseph Drouhin 2015, Served chilled,
aromas of blackberry, licorice and blueberry 42

Castoro Zinfandel 2016. Ripe strawberry & cranberry.
Aromas and red plum flavor. 52

Chateau Lamothe Castera 2020, Cabernet Sauvignon-Merlot.
Flavors of small ripe red fruits, spices, and vanilla.
A harmonious and smooth wine 48

QP Reserva Tempranillo Rioja, 2007. Highly
recommended by Chef Thierry. 60

Colene Clemens Pinot Noir, 2014. Willamette valley, ripe bing
cherries, strawberries & black plums. 62

Roux Beaune Montée Rouge, 2014. Blueberry & wild
strawberry tones. 66

Chateau Lilian Ladouys Cru Bourgeois,
Haut-Medoc, 2010. Dark berries, smoky character. 70

Le Saint-Estéphe de Montrose, 2012.
Cabernet Sauvignon, fruity & so easy to savor. 78

WHITES and ROSE: GLASS / BOTTLE

Fleur de Mer, Rosé, Cétes de Provence, dry, aromas of
lavender, peach and watermelon, a favorite 12/ 45

Picpoul de Pinet,, similar to Sauvignon Blanc, elegant, with
aromas of floral and citrus fruit especially grapefruit and orange
peel. Traces of mint tones zip across the palate 12140

Belvino Pinot Grigio, Apple, pear and peaches fruit in the
middle palate and elderflower on the finish. 11740

Line 39 Chardonnay 2018. Ripe fruit aromas. 11740

Line 39 Sauvignon Blanc 2020. Grapefruit and Lemon
Aromas with subtle grass notes. 11/40

Kendall-Jackson Riesling 2021. slightly sweet with apricot .
12145

Mader Pinot Gris, Alsace 2016. Pure, elegant with a
hint of smoke. 48

Roux Pére et Fils Macon Villages Blanc Chardonnay,
2014. Apple & pear flavors with chalky mineral notes. 51

Alain Paret “Les Valvigneyres” Cétes du Rhéne Blanc.
2014. Jasmine & honeysuckle aromas. 51

Roux Pére et Fils Bourgogne Chardonnay, 2017. Grape from
Cote d'or. Hazelnuts with a hint of honey and spices 52

BEERS

Snake Dog (Maryland IPA ABV 7.1 %) Orange and tropical fruit
aromas temper slightly-piney crispness. 8

Trippel Belgian Style ALE (ABV 8.5%), a Golden, Sweet and
pleasantly dry Belgian Style Ale. 8

Kronenbourg 1664 BLANC (France, ABV 5%), premium French
wheat beer with a delicate taste of citrus fruits and coriander
spice. 9

Vienna Lager by Devils Back Bone, (Virginia — ABV 5.2%)
The beer is characterized by malty aroma and slight malt
sweetness. 8

Angry Orchard Hard Cider (ABV 5%) (Gluten Free) 7

Sam Adams, Pilsner Urquell, Stella, Blue Moon, Corona,
Modelo or Heineken 7
Strawberry or Original

Seltzer Lemonade ABV 5% , Light and refreshing 6

Red or White Sangria (Glass /Pitcher) 11155

Mimosa / Peach Bellini (Glass/Bottomless) 11135
Prosecco (Glass/Bottle) 12/ 42
St Germain Spritz (Glass/Bottomless) 12/ 35
Kir Royal (Glass/Bottomless) 12/ 35

COCKTAILS 13

Tendre Baiser Vodka, Chambord, Pineapple and Lemon
Juice, Vanilla and Grenadine.

Espresso Martini , Vodka, Irish cream, Khalua, Coffee.

Mosaic Rum Punch...oh lala! Rum, Sour Mix, Orange and
Cranberry Juice, Triple Sec, Sprite.

French Margarita: Lime Juice, Triple Sec, Tequila, OJ, St
Germain, Chambord.

L’Amour Toujours: Whiskey, Liquor 43, Lemon Juice , Vanilla
and Cinnamon Syrup

Inconditionnel: Rum, Chocolate and Hazelnut Liqueur, OJ

Amaretto Whiskey Sour: Lime Juice, Amaretto Liqueur,
Bourbon Whiskey, Egg white.

Chocolatini: Vodka, Irish cream, Créme de Cacao.




