Our wines by the glass are served in a traditional 5 ounce pour. The oversized glass allows for full appreciation of the wines aromatics
and flavors. We are now proud to serve a g 0z pour in the same glass for a small additional charge of $3.50. Your best value is to buy
the wine by the bottle and Vermont State law allows you to bring home any wine you do not finish at the restaurant.

Enjoy!

OUR HODSE WINES

Le Grand Noir Chardonnay, France, 2010
Le Grand Noir GSM (Grenache, Syrah, Mourvedre), France, 2010

SPARKLING/CHAMPAGNE
don

Lunetta Prosecco, Italy $11.00
Mumms Brut Prestige, Napa Valley $11.00
Domaine Carneros Brut Rose, Carneros, 2006 $13.50
Francis Coppola’s Sofia Blanc de Blanc, 2005 mini bottle
Perrier-Jouét Fleur Rose, Epernay, 2002
Perrier-Jouét Grand Brut, Champagne
Veuve Clicquot, Champagne 1.5 Liter $120
Jacquesson Brut, Champagne, 1997
Dom Perignon, Eperney, 2000
Perrier-Jouét Fleur de Champagne, Epernay, 1999
Louis Roederer Cristal Champagne

ROSE

o
Domaine de Bachellery Rosé, Languedoc, 2010
Martin Estate Rose of Cabernet Sauvignon, Rutherford, 2006
East Shore Vineyards Frontenac Rosé, Vermont, 2010
Innocent Bystander Pink Moscato, Australia, 2010

PINOT GRIGID/PINOT GRIS

o
Caposaldo Pinot Grigio, Italy, 2010 $7.00
Anne Amie Pinot Gris, Willamette Valley, 2010 $8.25
Zenato Pinot Grigio, Italy, 2009
Maso Canali Pinot Grigio, Italy, 2009

SAUVIGNON BLANC
o
Whitehaven Sauvignon Blanc, New Zealand, 2009 $9.00
Rigal Sauvignon Blanc, Bordeaux, 2007 $7.50
Cakebread Cellars Sauvignon Blanc, Napa, 2008 $11.00
Ferrari Carano Fume Blanc, Sonoma, 2010

FRENCH WHITES

Pascal Bouchard Petite Chablis, Burgundy, 2010 $9.00
Matthias Roblin Sancerre, Loire, 2008

Louis Jadot Corton Charlemagne, Domaine des Héritiers, 2008
Louis Jadot Pernard Vergelesses, 2009

Gilbert Picq & Fils Chablis, Burgundy,2008

Chateau Moncontour Vouvray Demi-Sec, Loire, 2008

Louis Jadot Puligny-Montrachet Les Caillerets, 2009

@ Wines highlighted with the Leunig’s logo represent a staff favorite




GHARDONNAY
o0t

Cakebread Cellars Chardonnay, Napa, 2009 $15.00
Louis Jadot Pouilly Fuisse, Burgundy, 2009 $12.50
Hook & Ladder Chardonnay, Russian River, 2009 $9.00
Sycamore Lane Chardonnay, California, 2009
Mer Soleil Silver Chardonnay, California, 2010
Chateau Montelena Chardonnay, Napa Valley, 2009
Sonoma Cutrer Chardonnay, Sonoma, 2009
Jackson Hills Chardonnay, Santa Barbara, 2008
Sebastiani Chardonnay, Sonoma, 2008
Cakebread Reserve Chardonnay, Napa, 2006

OTHER WHITES
aot

Kung Fu Girl Riesling, Columbia Valley, 2010 $7.50
Conundrum, California, 2010 $13.00
Feudi di San Gregorio LaCryma Christi, Campania, 2010 $8.00
Hopler Gruner Veltliner, Austria, 2008
East Shore Vineyards Louise Swenson, Vermont, 2010
Sella & Mosca Vermentino, Sardenga, 2009
Anne Amie “Prismé” Pinot Noir Blanc, Oregon, 2007
Feudi di San Gregorio Falanghina, Campania, 2009
Edward Sellers Viognier, Paso Robles, 2008

DESSERT WINES

Belle Bolle Moscato d'Asti, Piedmont $7.00
Eden Ice Cider, Vermont 30z $7.50
Chiarlo Nivole Moscato D’Asti, Italy, 2008

Boyden Valley Vermont Ice Wine, Vermont

Hopler Trockenbeerenauslese, Austria, 2007

PINDT NOIR
o

Belle Glos "Meiomi” Pinot Noir, Sonoma, 2009 $13.50
MacMurray Ranch Pinot Noir, Sonoma, 2008 $9.00
Fulcrum Pinot Noir, Anderson Valley, 2008
Fulcrum Pinot Noir, Russian River Valley, 2008
Hook & Ladder Pinot Noir, Russian River, 2008
Anne Amie Pinot Noir, Willamette Valley, Oregon
Domaine Carneros Pinot Noir, Carneros, 2007
Belle Glos “Clark & Telephone” Pinot Noir, Santa Barbera, 2008
Fulcrum On Point Pinot Noir, Santa Lucia Highlands, 2008
JLohr “Fog’s Reach Vineyard” Pinot Noir, Paso Robles, 2009
Owen Roe Sharecroppers Pinot Noir, Oregon, 2009 $48
Four Graces “Black Family Reserve” Pinot Noir, Oregon, 2004

MERLOT
a0
Jean d’Aosque Merlot, Bordeaux, 2009 $8.50
Hook & Ladder Merlot, Russian River, 2007 $10.50
Sweetwater Merlot, Chalk Hill, 2006
Cakebread Merlot, Napa, 2007
Pine Ridge “Crimson Creek” Merlot, Napa, 2006

Juz
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Jor
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100 @ Edward Sellers Syrah, Paso Robles, 2007 $8.50 $12.00
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SYRAH/SHIRAZ
St 901

Line 39 Petite Sirah, North Coast, 2008 $7.00 $10.50
Antu Ninquen Syrah, Colchagua Valley, Chile, 2007

Shingleback Shiraz, McLaren Vale, Australia, 2004

Petite Petit Petit Sirah, Lodi, 2009

Owen Roe Ex Umbris Syrah, Washington, 2008

Penfold’s Grange Hermitage, Barrosa Valley, 2004

MALBEC
St Jun

The Show Malbec, Mendoza, 2010 $8.00 $11.50
Chateau Haut-Monplaisir Malbec, Cahors, France, 2008
Finca Decero Malbec, Argentina, 2010
Don David Malbec, Argentina, 2008
Altocedro Reserva Malbec, Argentina, 2008
Urraca Primera Reserva Malbec, Mendoza, 2008
Chateau Haut-Monplaisir “Pur Plaisir” Malbec, Cahors, France, 2005

GABERNET SAUVIGNDN
o Jn

William Hill Cabernet Sauvignon, Central Coast, 2009  $7.50 $11.00
Louis Martini Cabernet Sauvignon, Napa, 2008 $12.50 $16.00
Sycamore Lane Cabernet Sauvignon, California, 2009
Liberty School Cabernet Sauvignon, Paso Robles, 2008
Sebastiani Cabernet Sauvignon, Sonoma, 2007
Steltzner Cabernet Sauvignon, Stag’s Leap, 2007
Heitz Cabernet Sauvignon, Napa, 2005
Stag’s Leap Artemis Cabernet Sauvignon, Napa, 2006
Cakebread Cabernet Sauvignon, Napa, 2007
Charles Krug Cabernet Sauvignon, Napa, 2006
Pine Ridge Cabernet Sauvignon, Stag’s Leap, 2006
Cakebread “"Benchland” Cabernet Sauvignon, Napa, 2006
Jordan Cabernet Sauvignon, Napa, 2006
Opus One, Napa, 2007
Heitz "Martha’s Vineyard” Cabernet Sauvignon, Napa, 2005
Trefethen Reserve Cabernet Sauvignon, Napa, 2006
Martin Estates Bacchanal, Rutherford, 2006
Caymus Cabernet Sauvignon, Napa, 2008
Martin Estates Cabernet Sauvignon, Rutherford, 2003
Caymus Special Selection Cabernet Sauvignon, Napa, 2007
Martin Estate Reserve Cabernet Sauvignon, Rutherford, 2003
Cakebread “"Dancing Bear Vineyard” Cabernet Sauvignon, Napa, 2006
Robert Mondavi Reserve Cabernet Sauvignon, Napa, 2007

JINFANDEL
Jon
7 Deadly Zins Zinfandel, Lodi, 2008 $9.00 $12.50
Hook & Ladder Zinfandel, Russian River, 2008
Cakebread Zinfandel, Red Hills ,Lake County, 2007
Orin Swift Saldo Zinfandel, California, 2009




OTHER REDS

Las Rocas Garnacha, Spain, 2008 $9.00

Hook & Ladder Tillerman Red Blend, Russian River, 2007 $9.00
(Cabernet Sauvignon, Cabernet Franc, Merlot, Sangiovese)

Finca Decero Petit Verdot, Argentina, 2008 $11.00

Francis Coppola Claret, Napa Valley, 2009 $13.50

Owen Roe Sinister Hand “Rhone Blend”, Washington, 2009

Revenant Cuvee Americaine, Napa Valley, 2007

Orin Swift The Prisoner, Napa Valley, 2010

Sabor Real Crianza, Toro, 2005

Edward Sellers Vertigo (Grenache, Mourvedre, Syrah), Paso Robles, 2007

Edward Sellers Le Thief (Syrah, Mourvedre, Grenache), Paso Robles, 2007

ITALY
S Son

Marchesi di Barolo Barbera d'Alba “"Ruvei”,Piedmont,2007 $7.50 $11.00
Sella & Mosca Cannonau, Sardegna, 2007 $8.00 $11.50
DaVinci Chianti DOCG, Tuscany, 2009
Tommasi Valpolicella, Veneto, 2007
Bertani Valpolicella Ripasso, Veneto, 2007
Bertani Catullo (Cabernet Sauvignon, Merlot, Oseleta), Veneto, 2006
Marchesi di Barolo Barolo, Piedmont, 2005
Antinori Tiganello, Tuscany, 2006
Villa Arvedi Amarone, Veneto, 2006
Tommasi Amarone, Veneto, 2006
Fattoi Brunello, Tuscany, 2006

FRENCH REDS

Chateau la Croix du Duc, Bordeaux, 2009

Domaine Richou Les 4 Chemins, Loire, 2007

Paul Autard Cotes du Rhone, Rhone, 2010

Louis Jadot Beaujolais Villages, Beaujolais, 2009

Moueix Encore Merlot, Bordeaux, 2005

Louis Latour Domaine de Valmoissine Pinot Noir, Burgundy, 2009
Beaune-Boucherottes, Domaine des Héritiers Louis Jadot, 2009
Louis Jadot Echézeaux, Domaine André Gagey, 2009

Louis Jadot Moulin-a-Vent, Cru Beaujolais, Beaujolais, 2009
Chateau Ste. Eulalie Minervois, Provence, 2007

E. Guigal Cotes du Rhone, Rhone, 2007

Domaine de la Chevalerie Les Galichets Cabernet Franc, Loire, 2005
Chateau Barreyes, Haut Medoc, 2005

Chateau d'Angludet, Margaux, Bordeaux, 2006

Domaine Paul Autard Chateauneuf-du-Pape, Rhone, 2007

Betts & Scholl Hermitage Rouge, Rhone, 2005

Paul Jaboulet Hermitage La Chappelle, Hermitage, Rhone, 2005
Chateau Beaucastel Chateaunuef-du-Pape, Rhone, 2007

Leunig's Bistro strives to be as accurate as possible with wine vintages and availabilities. Because of limited space we stock only a
few bottles of each of our wines offered. We receive orders daily and are constantly updating our wine list. Please note that vintages are subject
to change due to the frequency with which our inventory is turned. Our goal is to enhance your dining experience with our vast wine pairings. Please
don't hesitate to ask your server about any wine you may be unfamiliar with, as we offer many wine seminars for the staff. As they say, "no meal is
complete without wine."

Bon Appétit!
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Wines by the Half Bottle

Leunig’s makes an effort to provide a large selection of half bottles for those lunches where a full bottle would be
too much, or for those dinners where one wine compliments your appetizer and another enhances your entrée.
Experiment. Share. Enjoy.

Sparkling

Korbel Brut

Perrier Jouet Champagne
Domaine Chandon Brut
Veuve Clicquot Champagne

White
Kendall Jackson Chardonnay, 2008
Cavit Pinot Grigio, 2008
Sonoma Cutrer Chardonnay, 2007
La Crema Chardonnay, 2008
Cakebread Chardonnay, 2009
Santa Margherita Pinot Grigio, 2008
Merry Edwards Sauvignon Blanc, 2009
Crochet “Le Chene"” Sancerre, 2007
Innocent Bystander Pink Moscato, Australia, 2010

Red

Stag’s Leap Fay Estate, 2007

Kendall Jackson Cabernet Sauvignon, 2006

Hess “Allomi Vineyard” Cabernet Sauvignon, 2006
Rocca Della Macie Chianti Classico, 2007

Louis Jadot Beaujolais Village, 2008

Martin Ray Pinot Noir, 2007

E. Guigal Cotes du Rhone, 2006

Whitehall Lane Merlot, 2006

Chateau Beaucastel Chateaunuef-du-Pape, 2007
La Crema Pinot Noir, 2008

King Estate Pinot Noir, 2007

Domaine du Vieux Telegraphe Chateaunuef-du— Pape, 2005
Saintsbury Pinot Noir, 2007

Villa Arvedi Amarone, 2006

Opus One, 2008

Joseph Phelps Insignia, 2007

Tommasi Amarone, 2003




Leunig's Glassics

NE[]l‘lllll ™ Gin, Noilly Prat Sweet Vermouth and Campari
served up with an orange twist. $6.50

Mﬂ“liﬂ ﬂﬂ“ﬂﬂ ~ Vodka, Chambord and lime juice served up
with a champagne float. $8.75

P]'Eﬂ[:h PEHI' Mﬂl’lllll ~ Absolut Pear and St. Germaine

Elderflower Liqueur served up with a champagne float. $13.00

Mﬂl]lﬂ Mﬂﬂhﬂﬂﬂﬂ“’ Sapling Maple Liquer, Woodford Reserve
Bourbon and a dash of pure Vermont maple syrup served up
with a house-made brandied cherry. $11.00

Elllﬂl'ﬂllWEI' Slllﬂ [:ﬂl' ~ St Germaine Elderflower Liquor,

Brandy, Cointreau and fresh lemon juice served on the rocks
with an orange twist.
Revisit a classic cocktail Leunig’s style. $12.00

[iill[]El'Zill[]El' ~ Canton Ginger Liqueur and Stoli Vanilla
topped with ginger beer and a candied ginger garnish. $11.00

House-made brandied cherries $1.00 each
House-made Blue Cheese stuffed olives $1.50 for two

PINTS ON TAP

Long Trail Pale Ale (Bridgewater, VT) $4.95
Long Trail Centennial Red (Bridgewater, VT) $4.95
Hennepin Farmhouse Saison (Bridgewater, VT) $5.75
Stella Artois (Belgium) $5.50
Switchback (Burlington, VT) $5.50
Trapp Family Helles Lager, (Stowe, VT) $4.95
Northshire Chocolate Stout (Bennington, VT) $4.95

Ask Your Server about our Featured Beer
BOTTLES

Bud Light $4.00
Red Bridge (Gluten Free) $5.25
Clausthaler Non-Alcoholic $5.50
Woodchuck Hard Cider (Gluten Free) $4.50

Bottled Waters
Perrier - France $6.00 750ml
San Pellegrino - 1taly s6.50 liter
Acqua Panna - 1taly s6.50 liter

‘A?ﬁ

V'l' Mﬂ[:llllllSll'tIIIl" Smuggler's Notch VT vodka, Apple Genever
and a splash of Cold Hollow VT cider served up in a
cinnamon-sugar rimmed cocktail glass. $10.00

Mﬂl’ ﬂl‘ilﬂﬂlﬂ []il'ﬁ" Familia Camarena 100% Blue Agave
g

Tequila, Triple Sec, fresh-squeezed lemon and lime juices and
organic agave nectar served on the rocks with a splash of pear
puree and a candied ginger spear. $9.50

l.Hlllllu'S [:iﬂﬂl' SﬂIll]l‘lﬂ ~ A punch of white wine, VT Apple

Cider, Captain Morgan Rum, Peach Schnaaps, cinnamon and
sugar served on the rocks with an apple wedge garnish.
Sangria Vermont style. $10.00

Drink Specials

ﬁl“l] ~ Leunig’s traditional hot holiday punch.
$6/small, $7/large

[i[l[lSE!]l'ﬂllﬂl]lll ~ A pomegranate martini made with equal
parts Grey Goose Vodka and Parma pomegranate liquer.
$10.25

“WHEN YOU WANT T0 FEEL LIKE A KID AGAIN...”
b:

Raspherry Shrub: s3.50
A colonial method of preserving fruit using
sugar and vinegar.

Leunig's Pumpkin Spice Soda: Pumpkin Pie Syrup and a
bottle of crisp Saranac Ginger Beer served with a
candied ginger spear. $4.00

Vanilla Italian Soda: $3.50
VT Cider: Hot and Cold $2.75

smoothies:
Strawberry, Peach or Pina Colada. $4.25

San Pellegrino
Limonata & Aranciata $3.50 can

Vignelte Wine Country doda

A natural nonalcoholic soda made from the juice of California
wine grapes. Refreshing & lightly sparkling.
Chardonnay, Pinot Noir, Rose

$3.95

"In consideration of strictly enforced liquor liability laws, Leunig's reserves the right to limit your consumption to
four drinks in a two hour time period."




