At neighborhood we try to offer our guests a small but
frequently changing menu that employs the seasonal produce
of the moment. With this in mind we've paired up with
Sommelier Reeze Choi to choose for us a discreet but diverse
selection of interesting, off the beaten track wines of superior

value that we hope you will enjoy.

sparkling wine

zuccardi, blanc de blancs 2021, argentina 175/875

white
laurent miquel pere et fils, chardonnay 2022 france 115/575
120/600

125/625

flor de vetus, verdejo rueda 2021, spain

san marzano, timo vermentino 2022, italy

rose

francois thienpont, pins des dunes rose 2021, bordeaux 120/600

red

115/575
125/625
135/675

chateau la rose bellevue, cotes de blaye 2021, bordeaux
izadi, crianza rioja 2018, spain

stoneburn, marlborough pinot noir 2022, nz

sweet

quinta do noval, 10 yo tawny port nv, portugal 145/725
non-alcoholic

coke / sprite 45
coffee / espresso 45

"mingcha" tea (jasmine/fresh mint/chrysanthemum/teguanyin) 50

mineral water "antipodes", new zealand (still/sparkling) 65
beer

tai wai beer, earl grey amber ale 90
tai wai beer, jasmine & passion fruit wheat beer 90

10% service charge

SOMM’S
PHILOSOPHY

by REEZE CHOI

white

susana balbo, signature barrel fermented, torrontes 2020, argentina
schiopetto, pinot grigio del pompiere 2022, italy

domaines schlumberger, gewurztraminer 2021, alsace

rippon, mature vine riesling 2021, nz

thierry germain, l'insolite saumur, chenin blanc 2021, loire valley
julien gros, clos du village monopole 2018, burgundy

domaine de la vougeraie, beaune blanc 2020, burgundy

red

domaine mont olivet, confluence gard igp 2019, rhone
errazuriz, aconcagua alto, carmenere 2021, chile

ogier, crozes-hermitage 1'orientale 2021, france

querciabella, chianti classico 2019, italy

chateau phelan segur, saint-estephe 2013, bordeaux

bachelet monnot, maranges ler cru la fussiere 2021, burgundy

chateau musar, gaston hochar 1998, lebanon

715
750
780
820
860
1180
1280

720
780
850
920
1080
1280
1380



