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Our exceptional award-winning
restaurant, Nathaniel’s, is

renowned for fine seasonal cuisine.
Piano Player on Friday, 

Saturday & Sunday Nights.

The Tavern at the Hawthorne 
offers a refreshing opportunity to

relax in a warm, inviting atmosphere.
Enjoy some great appetizers over
drinks with friends or classic New

England seafood in this casual setting.
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First Tier

Pinot Grigio, Canyon Road (California)	 $26
	 Medium-bodied with flavors of ripe red apple and pear, and 

crisp citrus finish

Sauvignon Blanc, Canyon Road (California)	 $26
	 Medium-bodied with a refreshingly crisp mouthfeel. Citrus 

accents of lemon, lime, and grapefruit.

Chardonnay, Canyon Road (California)	 $26
	 Medium-bodied with delightful flavors of ripe peach and 

pineapple, and hints of toasted oak.

Pinot Noir, Canyon Road (California)	 $26
	 Medium-bodied, black cherry & raspberry flavors with notes 

of vanilla and toasty oak.

Merlot, Canyon Road (California)	 $26
	 Medium-bodied, luscious flavors of blueberry and black 

cherry with notes of vanilla and toasty oak.

Cabernet Sauvignon, Canyon Road(California)	 $26
	 Medium to full-bodied, flavors of black cherry and 
	 blackberry, notes of toasted oak and spice.

White Zinfandel, Canyon Road (California)	 $26
	 Light bodied with a crisp, clean finish, fresh strawberry 

flavor and a hint of ripe watermelon.

Premium White Wine 
Selections

Pinot Grigio, Ecco Domani (Italy)	 $30
	 Pleasant floral and tropical fruit aromas, a light, crisp, 

clean, refreshing and elegant wine.

Pinot Grigio, Maso Canali (Italy)	 $36
	 Flavors of lemon and fresh apple, with floral notes. 
	 Well-balanced with fresh acidity and a clean finish.

Sauvignon Blanc, Mirassou (California)	 $30
	 Soft mouth feel and crisp flavors of tropical fruit and melon 

balanced with hints of grapefruit and pear.

Sauvignon Blanc, Rancho Zabaco (Russian River)$36
	 Aromas lime peel, lemongrass and sweet pea are matched 

with flavors of grapefruit and passion fruit. 

Riesling, Saarstein (Germany)	 $32
	 The wines is characterised by rich fruit. The ripe acidity 
	 balances the sweetness. A refreshing, harmonious wine.  

Chardonnay, McWilliam’s (Australia)	 $30
	 Ripe melon & fig aromas with cinnamon characters, rich 

lemon and green melon flavors with an oak finish.

Chardonnay, Frei Brothers (Sonoma County)	 $36
	 Stainless steel fermented, fruit-forward character and 
	 flavors of citrus fruit accented with bright acidity.

Sparkling Wines
Wm. Wycliff, California       5.75 Toast Per Person.$26
	 A blend of varietal whites. A light dry wine, with delicate 

fruit flavors and a crisp finish.

Codorniu Cava Brut             6.50 Toast Per Person $32
	 Round and almost sweet on the palate, yet sports a firm 

backbone of acidity that keeps it crisp.

La Marca Proseco, Italy        7.50 Toast Per Person $38
	 Fresh citrus with hints of white flowers, green apple, 
	 grapefruit, and some toast. The finish is crisp.

Premium Red Wine
Selections

Pinot Noir, McWilliam’s (Australia)	 $30
	 Aromas of black cherries. Flavors of dark berries and red 

cherry with a dry and smooth finish.

Pinot Noir, Mac Murray (Sonoma Coast) 	 $36
	 Aromas of rose petal, black cherry, and raspberry balanced 

with vanilla notes and structured tannins.

Merlot, McWilliam’s (Australia)	 $30
	 Luscious fruit flavors of black cherry and blackberry. 
	 Secondary flavors of vanilla, toasty oak and brown spices.

Merlot, Frei Brothers Reserve (Dry Creek Valley)$36
	 Rich! Cherry, wild berry, menthol, and toffee flavors with a 

hint of toasty oak and balanced by firm tannins.

Cabernet Sauvignon, McWilliam’s (Australia)	 $30
	 Intense, dark chocolate, mint, and black currant fruit flavors 

with brown spice and vanilla nuances.

Cabernet Sauvignon, Louis Martini (Sonoma)	 $36
	 Exhibits intense aromas of cedary oak, currents and black 

cherries. Flavors of ripe plums and chocolate. 

Don Miguel Gascon Malbec (Argentina)	 $32
	 Flavors and aromas of blackberry and blueberry. Elegant 

and rich with soft tannins and a long finish.

Shiraz, McWilliam’s (Australia)	 $30
	 Blackberry, plum and spice aromas with cinnamon, vanilla, 

oak, plum, licorice and berry flavors.

Zinfandel, Rancho Zabaco (Sonoma)	 $36
	 Bold and intense with ripe blackberry and dark plum flavors 

with layers of spicy oak and vanilla.


