A unique selection of wines that reflect the diversity of our menu here at Steak on a Stone. Interesting new pairings
for appetizers, Beef, Seafood and Poultry dishes as well as those wines that we selected for just sitting in our lounge.

Red Wines

Syrah

Siraz - Reserve

Pinot Noir

Merlot

Merlot

Cabernet Sauvignon
Cabernet Sauvignon

Cabernet Sauvignon

Villa Regia

Crimson

Beaugravier

Avulisi

Chianti

Chianti

Chateauneuf Du
Pape

Kouros

Dessert Wines
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Wine List

Intense Color, full bodied texture, floral aromas with a hint of spices. A
great wine with peppered red meats, beef, and spicy sauces.

This premium full bodied wine displays ripe plum flavors with pepper
spice, balanced by soft tannins and leading to a lingering smooth finish.
Goes well with red meats, game and cheeses.

86 points in Wine Enthusiast. Brilliant garnet color with seductive rose
petal green tea aroma. The palate is ripe with heavily extracted cherry
and strawberry flavors with a slight astringency akin to pomegranate
seeds. Food pairings would include grilled or smoked poultry, fish, rich
sauces, dishes with vinaigrette or similar dressings.

Scoring 90 points on Wine Spectator, this artisan wines offer classic
merlot spices ripe cherry fruit and cocoa aromatics that persist on the
palate. The balance of wood and black fruits creates a velvety seductive
finish.

This wine is rich and concentrated with pleasing fruit forward aromas
and bold flavors of Cassis, Chocolate, black currant and juicy palm fruit.
Stone cooked meats, chicken, steak or barbecue sauces.

Dark ruby color with flavors of strong black currant, cedar, herbs and a
hint of vanilla oak and is medium to full bodied on the palate. Try it with
steaks, lamb or it pairs well with cheeseburgers too.

Vibrant aromas of crushed berries, plum and currant. This wine has good
depth and complexity, finishing with a hint of herbs. A diverse wine that
goes well with lamb, steaks, duck and chocolates.

This wine is made from lots selected for their complexity of flavors and
supple tannins. The blend includes Merlot to help tame tannins, Petit
Verdot for fruity depth and Cabernet Franc for additional aromatic
complexity. The wine was lightly fined then carefully racked and bottled
unfiltered. Pairs well with steaks, lamb, roasts, and rich foods.

Made from Bastardo, Touriga Francesa, tinta Barroca and Tinta Roriz,
this ruby red wine shows hints of cedar, blackberries and ripe fruit
flavors. Soft but firm on the finish. Compare to a medium bodied merlot.
Good with tomato based foods, hard cheeses, pork, beef, lamb and duck.

A deep dark red color, its a blend of Syrah and Cabernet Sauvignon. A
complex wine in the Rhone style, this very rich wine has beautiful plum
and blackberry flavor accented with hints of toasty French oak and
Similar to a Cab but with attitude. Great with beef, lamb, duck

A Grenache Noir and Syrah blend, pronounced “bow-grav-e-air”” and
means beautiful gravel in French. Exhibits intense flavors of black
cherry, black currant and candy apple. Full bodied with lush mouth-feel
and a lingering finish. Like a Cab with some finesse. Matches
especially well with steaks, peppery foods, and duck.

Aged in French oak for 12 to 14 months, this wine has an intense
purple-red color, with a bouquet of wild berries, black currants and
spices. on the palate with soft tannins and a long finish. Sicily's version
of a cab on steroids. A real class wine. Best paired with rich red sauces,
stone cooked beef, duck dishes, grilled lamb and beef.

Medium bodied Chianti with plenty of ripe berry character. A really fresh
finish, great with chocolate, Italian or lemon sauces, and pasta.

The wine bouquet presents the fragrance of cherries, iris, violet, and
licorice and carries a rounded palate. Great with most foods like lemon
or Italian sauces, chicken, beef, pizza and chocolates.

Accented with aromas of coffee, cream, prunes, spices and cedarwood.
An expressively rich and smooth wine that can be enjoyed with spicy
dishes, strong cheeses, beef, lamb, and duck.

A dry and full bodied wine with a distintive ruby red color. Good with
beef dishes and duck.

Deeply coloured, with a hint of brick red. Its fine bouquet harmoniously
blends the spicy aromas of plums with those of mocha and cocoa,
accompanied by cinnamon and clove. A round and generous wine, its
velvety sweetness envelopes the palate and reveals its rich aromatic
character, with cocoa and a faint sense of vanilla. Full-bodied, well
structured, with an alluring finish.

www.steakonastone.us

Glass

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Bottle

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes

Yes



Steak on a Stone

Sparkling Wines

Sparkling Wine Freixenet
(Split)

Asti spumanti Martini & Rossi

Champagne - Cordon Mumm

Rouge

White Wines

Vinho Verde Gazela
Pinot Grigio Lingenfelder
Chardonnay Duck Pond
Chardonnay Anakena
Sauvignon Blanc Ventana
Agiorgitiko Tsantalis
Reisling Lingenfelder
Sauvignon Blanc Chateau St.
Michelle
Viognier Toasted head
Kouros D. Kourtakis

Rose Wines

Shiraz Rose Jacobs Creek

Portugieser - 1000ml  Kurt Darting

Spain
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France
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Germany
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Chile

California

Greece

Germany
- Mosel
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Australia

Germany

Wine List

Cordon Negro Brut is crisp, clean and well balanced. The dosage is very
dry, but the acidity is lower than most champagnes for a softer, smoother
flavor. It is medium-bodied with a moderately long and clean finish.

Utilizing only mascoto grapes from the Asti region of Italy this wine is
the standard for sparkling wines worldwide. A distintive crisp, fruity
taste and extroardinarily light

A fresh golden yellow with jade tints color this true French Champagne
they emit an elegent stream of bubbles rising to form a rich lively foam.
The nose develops aromas of lemon and grapefruit and notes of vanilla,
dried fruit, and honey. A complex flavor of fresh fruits, and caramel are
the mark of this great wine. Our best selection for that special evening.
A supurb choice alone or when paired with light appetizers, fish, poultry
and white desserts.

The perfect light and fruity white wine for a hot day. The bright acidity
balances the subtle fruitiness and medium sweetness. A nice bouquet of
lemons and apricots. Good as an aperitif or with light food such as
appetizers, soft cheeses and summer salads. Compares as a slightly
“Spritzy” Pinot Grigio.

A very single focused food friendly wine. Harvested at spatlese (late
harvest) ripeness level it is less ornamental and floral then other pinot
grigio’s but has more structure and weight. good selection with light
appetizers, soft cheeses, salads, fish and chicken dishes.

Full of zesty and fruity flavors. A clean finish and bright acidity allow the
wine to go with a variety of light to medium bodied foods: salad, seafood,
creamy sauces, chicken or pasta.

Bright rich and fruity, honey gold in color and intensely aromatic with
fig, banana and lemon flavors. Ripe fruit and well balanced acidity
combine to produce an expressive un-oaked wine with a good structure
and long finish. Food choices could include light appetizers, soft
cheeses, salads, fish, chicken and lemon based dishes.

A wine with wonderful floral and citrus tones and a slightly grassy nose.
This wine is completely dry with rich rounded texture and a flinty
crispness. Not a chardonnay want-to-be, this wine is made in the classic
French style. Best paired with seafood, light appetizers, flaming cheese,
salads, seafood and chicken in lemon butter sauces.

Pale straw in color, this blend of Mediterranean grapes has an intriguing
nose of anise, butter, and a little vanilla. It’s light bodied with buttery
tangerine flavors. Well structured, good acidity, there’s plenty of
zestiness on the finish. Similar to a chardonney and pinot grigio blend.
Light appetizers, flaming cheese, salads, seafood and chicken are good
pairings for this wine.

A unique taste found nowhere else in the world. This mosel wine is crisp,
refreshing, floral, and elegant. Drinks well with spicy appetizers, hard
cheeses, pork tenderloin, duck breast, and light to medium desserts.

88 pts in Wine Enthusiast. A crisp clean refreshing pure sauvignon blanc,
with aromas and flavors of sweet citrus and dried herbs. A food versatile
wine that matches well with salads, appetizers and zesty chicken dishes

The wine opens with fragrant peach, honeysuckle and mango aromas.
Rich and creamy on the palate, the wine has flavors of apricot and
tropical fruit, with hints of honey and spice.

This light, fresh and well balanced wine is produced from the rhoditis
grape which flourishes in the foothills of southern greece. It compliments
white meat and fish dishes

Appealing aromas of fresh raspberry and mulberry fruits, underpinned
with a cinnamon spice background. Elegant, ripe and fleshy raspberry
fruit flavors are supported with a refreshing acidity, leading to a long and
flavorsome finish to the wine. Good with salads, pasta, seafood, chicken
and Italian sauces.

This wine just sings summer. It’s oh-so-pretty, with aromas of
watermelon and strawberry, and the palate is a charming fruit basket. A
picnic in a bottle, as slight as a little bird, but it sings and sings and
sings. A really light and refreshing wine that goes good alone or when
paired with lighter appetizers, fruits, soft cheeses, chicken and seafood
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