
   

WINE FLIGHTS 

Choose any 4 | 2 oz pours  
 $15 non-club | $8 club 

Waive one flight fee with every 2-bottle purchase.   

WINE BY THE GLASS 

White/Rosé……………………………. $8  

Palencia…………………………………. $12  

El Viñador……………………………….  $15 

Rosé Slushie…………………………… $8 
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2021 Palencia Albariño  AWARD WINNING     $22 | $18 club                     

Ripe cantaloupe, apricot, and honeydew; bright citrus zest; mineral finish. 

Pairing suggestions: ceviche, seafood paella, fresh cheeses 

2020 Monarcha Rosé of Syrah       $22 | $18 club 

Field fresh strawberries, watermelon, and green melon; steely minerality and bright acidity. 

Pairing suggestions: panzanella salad, pork tenderloin, woodfired pizza 

2021 El Viñador Albariño  AWARD WINNING     $25 | $20 club 

100% sourced from Evergreen Vineyard in the ancient Lakes AVA, the site had proven excellence in the 

glass vintage after vintage with delicious tropical and citrus note backed by the savory mineral tones on 

the pallet. Pairing suggestions: scallops, seaweed chips, oysters, ceviche and halibut tacos 

2015 Monarcha Chardonnay        $22 | $18 club 

Full-bodied yet crisp; ripe apricot and nectarine; citrus zest and light butterscotch. 

Pairing Suggestions: pork loin with apricot glaze, lobster bisque, roasted root vegetables 

2019 Palencia Mourvedre       $26 | $21 club                                                                         

Savory/earthy flavors of black olive and tarragon; elderberry and dried cherry on a lengthy finish. 

Pairing Suggestions: gamey meats, grilled portabello mushrooms, beef shortribs   

2019 Palencia Grenache        $40 | $32 club 

Cherry and floral aromatics; bright raspberry, red currant, and pomegranate; lighter bodied red. 

Pairing Suggestions: flank steak, grilled vegetables, BLTs 

2019 Monarcha Malbec AWARD WINNING     $24 | $20 club 

Ripe black and red fruit; backed with spice, leather, and various mineral undertones. 

Pairing Suggestions: barbecued meats, vegetable fajitas, teriyaki salmon  

2016 El Viñador Tempranillo LIBRARY      $36 | $32 club 

Sweet dark chocolate, cherry, fig, worn leather, and rich baking spices. 

Pairing Suggestions: smoked meats, roasted root vegetables, paella  
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FOOD AVAILABLE 

Local Cheese Plate …………………………..$10 

While supplies last 

 

Culture Shock Bistro  

Check out our food truck next door! 

Want to save 20% on all wine purchases and get 

member pricing/access to special events? 

 

Ask about our wine club! No purchase necessary 

to become a member today! 


