NeeLers

Eatery & Wine Bar
eclectic wines & artisan refreshments

Late Night Menu

Available from 9:00 to Midnight every Friday & Saturday

FeaTurer _IBRATIONS
house signature sangria, red or white 7 glass 19 liter
Lucero seascape strawberry champagne punch 11
citron noir sparkling wine with organic blood orange juice & triple sec 11
Gilles Brisson pineau des charentes off-dry french aperetif aromatized with cognac 8
Sho Chiko Bai organic nama sake unpasteurized “fresh” sake, bright & refreshing but finishing quite dry 12 300omL

Beers
Warsteiner pilsner (westphalia), draft 5 Bellhaven scottish ale (dunbar), amber 5
Lost Coast white ale “great white”(Holland) 5  Hacker-Pschorr hefeweizen “dunkel-weisse”(munich) s
Taunton dry cider “blackthorn”(somerset) 5 Moretti red lager “la rossa” (italy) 5
Ayinger hefeweizen “brau-weisse” (bavaria) 5 Westmalle trappist ale, tripel (belgium) ¢
Pinkus munster alt ale (munich), organic 7 soomL El Toro oatmeal stout (morgan hill), draft 6
Lindemans apple lambic “pomme”(belgium), draft 8 Warsteiner n/a pilsner (westphalia) 4

W INES

Fun Fizz wine tasting flight Lamarca prosecco, Wolf Blass brut, Mumm “cuvee gastronomie” 12
Racy Riesling wine tasting flight Abbey Rock “old schoolhouse”, F.W.Ritzman, Eugen Werheim spétlese 12
Chic Chardonnay wine tasting flight Domaines Antech, Sanford “goldenrod”, Chalk Hill “imagine” 13
Pinot Envy wine tasting flight Hangtime burgundy, Hayman & Hill “reserve”, Hartford Court “lands edge” 15
Silky Smooth wine tasting flight Dreyer merlot, Al Muvedre alicante joven, Bridlewood syrah 12
Cab Country wine tasting flight Bloomfield, Cannonball, Amaranthe 16

Lamarca prosecco (veneto), fizz 9/36 Estancia pinot noir “pinnacles” (monterey) 17 37smL
Gruet brut (new mexico), fizz 22 375mL Hayman & Hill pinot noir “reserve” (santa lucia) 1
Mumm brut “cuvee gastronomie”(napa), fizz 12/48 Dreyer Sonoma merlot(north coast) 7/27
Wolf Blass brut (australia), fizz 7/29 Feudo Arancio nero d‘avola (sicilia) 7/26
Manu sauvignon blanc (marlborough) 6/22 Dashe zinfandel (dry creek) 21 375mL
Schlumberger pinot gris “les princes abbes”(alsace) 11/41 Paso Creek zinfandel (paso robles) 8/29
Ritzman riesling (pfalz) 7/25 Bridlewood Estate syrah (santa ynez) 8/31
K Vintners viognier (columbia valley) 10/38 Bonny Doon rhone blend “le cigare volant” (ca) 12/45
Montecilo albarino “verdemar” (rias biaxas) 8/31 Cannonball cabernet sauvignon (ca) 9/35
Innurieta rosado of garnacha“mediodia“(navarra) 6/23 Mil Piedras malbec (mendoza) 7/27
Domaine Antech chardonnay (languedoc) 8/29 Martin Borduga crianza (ribera del duero) ¢/37
Merryvale chardonnay “starmont” (napa) 22 3zsmL Amaranthe cabernet sauvignon (napa) 15/58
Chalk Hill chardonnay “imagine”(sonoma) 12/46 Robert Craig cabernet “affinity” (napa) 47 37smL

NoN-AtLcorollc

Llanllyr Source spring water (wales), sparkling 7 7somL Virgil’s real cola 4
Voss spring water(norway), still 4 4oomL 7 8oomL ESSN meyer lemon, 100%juice 3
McLaughlin coffee, fair trade organic 3 Republic of Tea pomegranate green iced tea 5 soomL

www.wibbLerseaterH.oom



