
      
 
 
 
 
 
 

Wines by the Glass 
 
 

Whites 
 
 
0128.  Pinot Grigio, Vigneti del Sole, It, ’07 9 
 
 
0129. Pinot Blanc, U Luetzkendorf, Germany ’06                9 
 
 
0132.  Sauvignon Blanc, Domaine Bellevue, Fr. ’07 10 
 
 
146. Saint Lion, Macon-Villages, Fr. ’06                              9 
 
 

Rosé 
 
 

 
 
032.  Domain Longval, Tavel, Fr. ’04 10 
 
 

Reds 
 
2613. Cotes du Rhone, Domain Galevan, Fr. ’05                9 
 
 
0232.  Pinot Noir, Girasole Vineyards, Mendocino, CA ’06 12 
 
 
0243. Bordeaux, Château Palmer, “Sirius”, France,’05 10 
 

 
Aperitif & Dessert 

 
 
041 Banyuls, M. Chapoutier, Fr, ’03 15 
 
 
0413.   Muscat, St. Jean de Minervois, Fr, NV    10 
 
 
043. Pacherenc du Vic-Bilh, Ch. Bouscasse, Fr, ’00 16 
 
 
042.  Framboise, Bonny Doon, Monterey, CA, NV 11 
 
 
 

Champagne & Sparkling Glass 
 

 
053.  Taittinger, Brut, Champagne, NV 18 
 
 
058.  Lucien Albrecht, Brut, Rose, Fr. NV       15 
 
 
076.  Blanc de Blancs, Brut, Paul de Coste, Fr., NV 9 
 

 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

Half Bottles 
 
 
 

Champagne 
 
512.  Pinot Noir, Blanc de Noirs, Gruet, NM, NV  

A fine salmon color, aggressive mousse, amazing berry 
aroma and creamy texture 21 
 

 
0053.  Taittinger, Brut, Champagne, NV  
 Vigorous, fragrant & bubbly 33 
 
 
 

Whites 
 
 
611.  Gewurztraminer, Artesa, ’03 

Supple, almost syrupy in texture, this wine has loads of 
sweet, juicy raspberry and plum fruit                                26 
 
                    

613.  Chablis, J Drouhin, Chardonnay, ’06     
 Dry and fruity (grapefruit and coriander) with minerals 22 
 
 
 
 
617. Pouilly-Fume, Domain Cailbourdin,Les Cris, Fr. ’06 

Extraordinarily elegant, when young this wine possesses 
aromas of fruits (pineapple,citrus, peach) and mineral 
tones. 36 

 
 

Reds 
 
 
632.  Chateauneuf du Pape, Lucien Barot,’05  
 Fleshy and warm with spicy fruits  46 
 
 
633.  Fronsac, Chateau La Vieille Cure, ’04  

Ripe fruit and currant flavors, a touch of spice, and plenty of 
tannin 24 

 
 
634. Sangiovese, Dei, Vino Nobile di Montepulciano, It., ’04  

Intense nose, with a full harmonious flavor.   33 
 
 
635. Chateauneuf du Pape, Dom. De Beaurenard Fr., ’04  
 Full bodied, but not overpowering; fruit driven. 45 
 
 
638. Cabernet Franc, Lang & Reed, Napa, CA, ’06  

Savory and tarragon combine with floral essence 
buttressed with dried cherry and currant fruit flavors  26 

 
 
639. Zinfandel, Dashe, Dry Creek, CA ’07   

Bright red cherries, blackberries and milk chocolate, with 
floral notes.  Subtle spices are also apparent 32 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

Champagne & Sparkling Bottle 
 
52.  Prosseco, Nino Franco, Rustico, Veneto, NV 
 Exuberant and fresh like spring.                                   50  

 
053.  Taittinger, Cuvee Prestige, Champagne, NV  
 Vigorous, fragrant & bubbly     65 
 
 
58.  Lucien Albrecht, Brut, Rose, Fr. NV 
 Intense vibrant and complex.    60 
 
61.  Laurent-Perrier, Brut, Champagne, NV 
 Rich with long finish of honeyed ripe fruit.  90 
 
75. Cava, L’ Hereu de, Ravento’s I Blanc, Brut, NV 
 Bright and lively with fruity armors of  
 lemon and apples                                                         50 

 
76.   Blanc de Blancs, Brut, Paul de Coste, Fr., NV                   
 Everyday drinking sparkling wine.    32 
 
 

Rosé 
 
 
32.  Domain Longval, Tavel, Fr. ’04 
 Rich and very long finish    35 
 
35.  Tablas Creek, Cuvee Rosé, CA, ’06  

Full-bodied, with superb fruit as well as tremendous  
 crispness. May be the finest California Rosé..    55 
 
37.  Prieure de Montezargues Tavel Rosé, Rhone, Fr., ’06  
               Red and white fruits are combined with floral touches 51 
 
 

White 
 

Light, Crisp and Refreshing 
 
 
114. Riesling, Pierre Sparr, Alsace, Fr., ’07  

Packed with fruit and mineral content to match          36 
 

 
 

Spicy, aromatic and food friendly 
 
121. Oliver, Monarchia Cellars, Hungary, ’06  

Lychee, citrus and green apple flavors light, dry finish     36 
 
125. Semillion, Olive Hill, Australia, ‘04 
 Vibrant, lemony, cashew nutty aromas.      60 
 
128. Pinot Grigio, Vigneti del Sole, It, ’07 
 Crisp acidity and a nose of lemons, green apples and 

almonds.  Well balanced with a fresh, clean finish 36                     
 
0129. Pinot Blanc, U Luetzkendorf, Germany ’06                 36 
 Supressed-sweetness and muted flavors of fully 
 Ripened peach nectarine and apricot with slight melon 
 
1212. Sylvaner, Kofererhof, Valle Isarco, It ’06  
 Fruity nose, with a dry and harmonious palette         45 
 
 
1213.  Cotes du Rhone, Perrin Reserve, Fr, ’06   

Classic good food wine. 32 
 
 
 
1214. Chateauneuf-du-Pape, Domain Galevan, Fr. ’06 
 Pale Yellow coulor: Fresh, Fine, complex with an 

astonishing aromatic amplitude. 98 

 

 
 
 
 

Sauvignon Blanc 
 
132.  Sauvignon Blanc, Domaine Bellevue, Fr. ’07 

A mineral-driven , estate grown and bottled  
seafood wine w/ fruit to match.    36 

 
 
  
136.      Domaine Gérard Millet, Sancerre, Loire, France, ’07  

Expressions of ripe pink grapefruit, mango, passion fruit 
and leche – with an exceptionally long lasting finish 49 

 
 
 
137. Artesa, Reserve, Napa, CA, ‘04 

Elegant Style with layers of citrus, melon  
and honeysuckle.    45 

 
 
 
 

Chardonnay 
 
 
 
144.  Domaine Drouhin, Willamette Valley, OR, ’06  
 A trusted hand of Burgundy gives finesse  

to the same latitude in the’ Beaver State.’ 60 
 
 
 
145. Chardonnay, Moccagatta, “Langhe”, Italy, ’07  

Toasty oak and honey character on the nose, with ripe 
pineapple and hints of caramel 40 

 
 
 
146. Saint Lion, Macon-Villages, Fr. ’06 
 A beautiful golden yellow color. It’s very  

aromatic - featuring hints of citrus, and opens up  
on notes of pear and nuts. 36 

  
 

 
RED 

 
 

Spicy Food Friendly Varietals 
 
 
 
223.  Altos de Medrano, ‘Colonia las Libre’, Arg, ’07 

Exceptional value.  Dark berry fruit  
 with chocolate & violets. WS 87.    26 
 
224. Gamy, Domain Bellevue, Touraine, Fr. ’05 
 Made with 100-percent Cabernet Franc, this Loire Valley 

wine is a varietal that some wine lovers bypass because 
  of its green-pepper aromas.                                            28 
 
 
225. Tablas Creek, Cotes de Tablas, CA, ’05  

 Full of rich, sweet Grenache fruit showing good acidity and 
a long finish, with notes of licorice and spice   45 

 
 
 
2213. Zinfandel, Burch Hall, Sierra Foothills, CA, ’04  
 Black cherry, smoke and spice flavors  36 
 
 
2219.  Carmenere, Tres Palacios, Reserve, Chili, ’04 
 Full-bodied and complex on the palate, it displays  
 Black fruit notes.                                                              32 
 

 
 
 



 
Pinot Noir 

 
232.  Girasole Vineyards, Mendocino, CA, ’06  

Made with organic grapes, this wine offers plenty of fruit, 
balanced tannins and a long, delectable finish                44 

 
 
236. Seigneurie de Posanges, Gevry-Chambertin, Fr., ’05  

Racy and complex with a note of wood, vanilla, blackberry 
and raspberry on the nose; long lasting finish 90 

 
235. Kingston Family Vinelyards, “Tobiano”, Chile, ’07  

Deeply colored and intense, loaded with dark fruits 
and spice 45 

 
Merlot 

 
 

243. Château Palmer, “Sirius”, Bordeaux, France,’05  
A rich, soft wine with excellent length and  good weight.  
Mature black fruits, and a pronounced tannin structure. 
Sirius combines elegance, finesse, and character. 40 

 
 
246. La Fleur Blanchon, St-Emilion Fr. ’05 
 Dark fruit bitter chocolate and black plum, all come 

 together in this dense, firm wine that 
 never lose sight of sweetness.                                        60 
 
 
 
247. Averill Lake, CA, ’06 
 Limited production Merlot, bold yet balanced. Only 2500 

cases prodused. 60 
 
 
248. Sarah’s Vinyard, Besson Vinyard, CA, ’04 
 A little "hot" on the nose, probably due to the 16% alcohol. 

Aromas of licorice, a little tar and dark fruit (plums, 
cherries). Very vibrant palate. Juicy, with good acidity and 
fruit. Well-balanced. 45 

 
 

Cabernet Sauvignon 
 
 

258. Joel Gott, “815”, California, ’06  
 Earthiness and acidity.  A black tea laced wine with spicy 
red fruit and peppercorns                                                 40 
  

253.  Ch. Bujeau la Grave, Bordeau, Fr., ’06  
Beautiful deep red color, aromas of ripe cherry and 
cranberry.  Lovely structure and concentration of fruit.  
Softtannins lead to a long finish and lively aftertaste.  32 

 
 
 
254. Margaux, Chateau le Coteau, Fr, ‘05 
 Fruity and powerful, yet silky tannins.  Berry, cherry and 

tobacco character, with a lingering finish            68 
 
 
 
255. Don Maximiano, Founder’s Reserve, Chile, ’05  

Cherry, truffle, chocolate and spice aromas with a bold, 
well-structured palate.  Firm tannins lead to a delightfully 
long finish.     85 

 
 

Rhône  
 
 
  
 
268.  Cote du Rhone, La Vieille Juliene, Fr, ’05  
 Powerful with structure. Perfumy with dark cherry, 

raspberry and spice flavors. WS 91.  75 
 
 
 
2613. Cotes du Rhone, Domain Galevan, Fr. ’05 

leathery green pepper on the nose and sour cherry,  
green pepper in the initial taste                                         36                                           

   

 
 
 
 Paris Commune Bail out Plan!!!!   
To all our friends, family and valued customers, we offer you the 
following specials not only because we are celebrating our 30th 
birthday, but also to help you through these though times. Who 
wants to cook at home in New York City anyway!!  
  
Sunday evening: As much draft beer as you can drink with your 
burger ($16)  
  
Monday evening: In 1979 Paris Commune offered guests Steak 
Frites for $12.95, we would like to offer you 30 years later our 
Steak frites at the same price on Monday evenings. 
  
Tuesday evening: 50% off all bottles of wine on our wine list 
when you have dinner. Now you can have that great bottle of 
wine for half the price!!!  
  
Wednesday evening: 20% off our $25 per fixe menu all evening 
long!!! What a great value!!  
  
Thursday evening: Complimentary dessert with your entrée 
order. Keep it sweet.  
 
 
  
Events special:  
  
Complimentary 1 hour open bar with your next event!! 
  
 If you are celebrating your 30th birthday, anniversary or any 
event that has to do with the number 30, or 30 divided by 2 or 
times 2. We would like to offer you our private room Rouge, we 
will even give you an hour of complimentary open bar. This offer 
will be valid from now to the end of October 2009, Sundays 
through Thursday’s. Open bar 7pm to 8pm, one white and red 
house wine, select bottled beer and house liquors. 20 or more 
people required to close Rouge to the public.  
  
Our 30th Birthday gift to you!! 
  
Visit Ticketmaster.com or call 212.307.4100 and use code STIX 
for a 40% saving on Guys and Dolls. Frank Loesser's celebrated 
musical comedy, about rolling the dice and falling in love under 
the bright lights of Broadway. Offer valid for performances from 
2/12/09 to 4/12/09;Tuesday at 8pm (7pm as of March 3,2009), 
Wednesday at 8pm, Thursday at 8pm, Friday at 8pm. Not valid 
with any other offers and discounts. Producer reserve the right 
to suspend offer at anytime without notice.  
  
Happy Hour at Paris Commune 
  
My mother once said to me: if you cry, you cry alone, but when 
you laugh, the world wants to laugh with you! Come and laugh 
and have fun with us at Paris Commune during these tough 
times for Happy Hour – 2 for one drinks, draft beer, house wine, 
not including premium liquors. We might even have some bar 
snacks for you if our “budget” allows!!  
     

 


