
 
Chocolate Raspberry 

Truffle Martini 
Smirnoff Raspberry Vodka, Chambord, 
White Cream de Cocoa, with chocolate 

cocoa rim 
 

Strawberry-Infused/ 
lemonade Martini 

Fresh strawberry-infused Vodka,  
Nantucket Nectars lemonade, with a 

twist 
 

stoli doli 
Fresh pineapple-infused Vodka chilled, 

shaken and served up

Pomegranate  
Martini 

Smirnoff Pomegranate Vodka,  
Pama Pomegranate Liqueur

Caramel Apple 
Martini  

Smirnoff Apple Vodka,  
Apple Liqueur, Caramel

C.E.O. 
Chopin, extra olives, 

make it dirty if you like  
(hand stuffed olives: pimento, 

blue cheese or anchovy)

berries and bubbles 
Smirnoff Raspberry Vodka, 

 cranberry juice  with raspberries 
& blueberries, topped with French 

Champagne 
 

Bombay  
the right way 

 Bombay Gin, dry vermouth,  
hand stuffed Maytag blue cheese 

olives 

luxury martinis 

BOTTLED BEERS
Bud Light		  3.75 
Coors Light		  3.75 
Miller Light		  3.75	
Budweiser		  3.75 
Michelob Ultra		  3.95 
Yuengling Lager		  3.95 
Yuengling Light		  3.95 
Labatt Blue		  3.95 
Corona		  3.95 
Heineken		  4.50 
Amstel Light		  4.50 
Beck’s Premier Light		  4.50 
Sam Adams Boston Lager		  4.50 
Kaliber  N/A		  3.95 
Guinness Pub Draught Can		  5.50 
Guinness Black Lager		  4.50

DRAFT BEERS (All Nitrogen Pushed)

Goose Island Premium	 13oz.	 7.25 
Great Lakes Seasonal	 16oz.	 5.75 
Yuengling Black & Tan	 16oz.	 5.75 
Stella Artois                           14.9oz.	 6.00 
Goose Island Mild Winter	 16oz.	 5.50 
Labatt Blue Light	 16oz.	 5.00

SOFT DRINKS & Bottled Water
Sioux City Root Beer		  2.50	
Nantucket Nectars Lemonade		  3.75 
San Pellegrino Sparkling	 500ml	 3.95 
Acqua Panna Water	 500ml	 3.95	
	 1000ml 	 5.95

COGNACS
Hennessy V.S.		  8.00 
Courvoisier V.S		  8.50 
Navan (cognac & natural black vanilla)	 9.00 
Remy Martin V.S.O.P.		  13.00 
Martell Cordon Bleu		  19.00 
Hennessy X.O.		  29.00

W. & J. Graham’s port & Madeira
Ruby Port, NV		  7.50 
Six Grapes		  9.50 
Ten Year Tawny Port		  14.00 
Boston Bual Madeira		  15.00 
Vintage Port, 2003		  21.00

SINGLE MALT SCOTCHES
Glenlivet, 12 year		  10.50 
Glenfiddich, 12 year		  9.50 
Glenmorangie, Aged in Sherry Wood	 14.00 
Oban, 14 year  		  14.50 
Lagavulan 16 year		  20.00 
Macallan, 18 year 		  28.00 
J. Walker Blue, Blended Aged Whiskey 	 36.00

HERBAL LIQUeuRS
Sambuca Romana		  7.50 
B & B		  9.00 
Drambuie		  9.00

FRUIT LIQUeuRS
Di Saronno Amaretto		  7.50 
Frangelico		  7.50 
Grand Marnier		  9.00 

specialty drinks
 

BERRIES & NUTS 
Chambord, Frangelico and Cream served on the rocks 

 
BASIL HAYDEN BOURBON SIDECAR  

Basil Hayden Bourbon Whiskey, Triple Sec, Fresh lemon juice, 
sugar rim, on the rocks,  

 
MAKER’S 46 OLD FASHION  

Maker’s 46 Bourbon whiskey, muddled orange, cherry,  
sugar and bitters, on the rocks

MOJITO 
Cruzan aged Rum, lime, sour mix, fresh mint and a splash of soda

(rī)1  PERFECT MANHATTAN 
Rye Whiskey, Sweet and Dry Vermouth, bitters, Marchiano Cherry



Bubbles 
oysters or salmon

Lamarca, Prosecco, D.O.C., NV IT                        	 34  btl 
Toad Hollow Vineyard, “RISQUE”, Sonoma, NV FR           	 28  btl 
Domaine Ste. Michelle, Sparkling, Brut, Columbia, NV WA	 29  btl 
Mumms, Brut Rose, Napa, NV CA	 39  btl 
Segura Viudas Brut RSV, “Cava”, Heredad, NV SP	 46  btl 
Vueve Cliquot, Brut, NV FR	 91  btl 
Bollinger, Spec Cuvee, Brut, NV FR	 99  btl

Bright, Crisp, Refreshing to Aromatic 
crab, oysters and other shellfish

Pinot Grigio, Tiefenbrunner, “IGT”, Alto Adige, ‘10 IT 	 33  btl 
Pinot Gris, Eyrie Vineyards, Willamette Valley, ‘08 OR	 30  btl 
Sauvignon Blanc, Mapema, Mendoza, ‘11 ARG	 26  btl 
Sauvignon Blanc, Wente, “Louis Mel”, Livermore, ‘09	 30  btl 
Sauvignon Blanc, Cakebread, Napa, ‘09 CA	 53  btl  
Chenin Blanc & Viognier, Pine Ridge, Clarksburg, ‘10 CA	 27  btl 
Verdicchio, Fattoria Laila, D.O.C., Ancona, ‘09 IT	 23  btl 
Muscadet, Henri Poiron, “Sur Lei”, Loire, ‘10 FR	 35  btl 
Gruner Veltliner,  Hopler, Burgenland, ‘09 Austria	 28  btl 
Verdejo, Paso A Paso, La Mancha, ‘09 SP	 22  btl 
Albarino, Nora, Rias Baixas, ‘09 SP	 31  btl 

Soft Fruit, Off dry to dry 
spicy dishes and all light seafood

Pinot Blanc, “Crustaces”, Dopff & Iroin, Alsace, ‘09 FR	 26  btl 
Riesling, Mercer, “Gone Fishing”, Columbia Valley, ‘10 WA	 25  btl  
Riesling, Dr. Richter, “Zeppelin”, QBA, Mosel, ‘09 GE	 28  btl 
Riesling, Ch Ste. Michelle, Eroica, Yakima Valley, ‘09 WA	 36  btl 
Riesling, Penner-Ash, “Dry”, Willamette Valley, ‘07 OR	 46  btl 
Gewürztraminer, Rene Mure, Alsace, ‘08 FR	 41  btl

 
Light, Pure Fruit to Bolder Flavor  
shellfish and simple seafood

Chardonnay, Jekel, Santa Barbara, ‘09 CA	 23  btl 
Chard., Mâcon les Morizottes, “Manciat”,Burgundy, ‘09 FR	 35  btl 
Chard., Dom. de la Cadette , “La Chatalaine”, Burg.,‘08 FR	 40  btl 
Chardonnay, Lemelson, “Reserve”, Willamette, ‘07 OR	 44  btl 
Chardonnay, Billuad Simon, “Chablis”, Burgundy, ‘10 FR	 54  btl

More fruit, luscious, lingering, weighty 
lobster, butter or cream sauces

Chardonnay, La Terre, ‘08 CA	 23  btl 
Chardonnay, Sebastiani, Sonoma County, ‘09 CA	 30  btl 
Chardonnay, Grand Ardeche, Louis Latour, Rhone, ‘09 FR	 23  btl 
Chardonnay, Flora Springs, Napa Valley, CA, ‘08	 44  btl 
Chardonnay, Rombauer, Napa, ‘09 CA	 61  btl 
Chardonnay, Flowers, Sonoma Coast, ‘08 CA	 80  btl

Our wine menu lists varietals from mild and easy finish to full body and firm finish.  
Our goal is to offer a list that allows you, the guest, to select with confidence American or international wines that will compliment your dinner.

light body & fruit to powerful fruit & 
length 
salmon, light meats to mushroom sauces

Pinot Noir, Kings Ridge,  Willamette, ‘09 OR	 36  btl 
Pinot Noir, “Chorey-Les-Beaune”, Joseph Drouhin, ‘07 FR	 47  btl 
Pinot Noir, Anne Amie,  Willamette, ‘08 OR	 56  btl 
Pinot Noir, Lincourt, Santa Barbara, ‘07 CA	 50  btl  
Pinot Noir, Etude, Estate Grown, Napa, ‘08 CA	 71  btl 
Pinot Noir, Lange, Dundee Hills, Willamette, ‘09 OR	 43  btl 
Pinot Noir, Alma Rosa, Santa Rita Hills,’07 CA	 66  btl 
Pinot Noir, Row Eleven, Russian River Ranches, ‘07 CA	 61  btl 
Pinot Noir, Cristom, “Jesse Vineyards”, Willamette, ‘08 OR	 79  btl 
Pinot Noir, Paul Hobbs, Russian River, Sonoma, ‘09 CA	 89  btl

Mild, Mellow to powerful, round 
fullness  
Salmon to Steaks

Grenache, Viña Borgia, Campo de Borja, ‘09 SP	 21  btl  
Syrah Blend, Can Blau, D.O., Montsant, ‘09 SP	 41  btl 
Tempranillo, Rioja Reserva, D.O.C., “Muga”, Haro, ‘06 SP	 53  btl 
Merlot, Chateau Ste. Michelle, Columbia Valley, ‘08 WA	 31  btl 
Merlot, Duckhorn Vineyard, “Decoy”,  Napa, ‘09 CA            	 54  btl 
Merlot, Medlock Ames, Bell Mtn., Alexander Valley, ‘06 CA	 69  btl 
Merlot & Cabernet, “Apogee”, L’Ecole, ‘07 WA             	 83  btl 
Meritage, Franciscan, “Magnificat”,  Napa, ‘06 CA         	 77  btl

Soft, spicy, jammy fruit to bold strength 
pork, poultry and beef

Barbera, McManis Family, Jamie Lynn Vineyard, ‘09 CA	 23  btl 
Sangiovese, Niner, Paso Robles, ‘06 CA	 35  btl   
Pinot Noir & Syrah, “Perennial”, Flowers, ‘08 CA	 70  btl 
Malbec, La Linda, Mendoza, ‘09 ARG 	 29  btl  
Syrah, Jaffurs,  Santa Barbara County, ‘09 CA	 51  btl 
Rhone Style Red, La Cigare Volant, Bonny Doon, ‘06 CA	 53  btl 
Châteauneuf-du-Pape, Dom de la Solitude, Rhone, ‘09 FR	 89  btl 
Shiraz, “Laughing Magpie”, d’Arenberg, McLaren, ‘08 AU	 53  btl 
Zinfandel, Seghesio, Sonoma County, ‘09 CA	 41  btl 
 
Bright fruit to dark, velvety richness 

Cab. Sauv. & Tempranillo, Vega Sindoa, Navarra, ‘07 SP 	 26  btl 
Cabernet Sauvignon, Liberty School, Paso Robles, ‘09 CA 	 32  btl 
Cabernet Sauvignon, Louis Martini, Sonoma, ‘09 CA 	 31  btl 
Cab. Sauv., “High Trellis”, d’Arenberg, McLaren, ‘08 AU	   36  btl 
Cab. Sauv., Stratton Lummis, Rutherford, Napa, ‘06 CA	 44  btl 
Cabernet Sauvignon, St. Supery, Estate, Napa, ‘08 CA 	 42  btl 
Cabernet Sauvignon, Sequoia Grove, Napa Valley, ‘08 CA	 65  btl 
Cabernet Sauvignon, Sineann, Columbia Valley, ‘08 WA	 57  btl 
Cabernet Sauvignon, “Caravan”, Darioush, Napa, ‘08 CA	 76  btl 
Cabernet Sauvignon, Chalk Hill, Sonoma County, ‘06 CA	 99  btl 

Whites reds

House White	 6.00

Verdicchio, Fattoria Laila, D.O.C., Ancona, ‘09 IT	 7.00

Sparkling Wine, Toad Hollow, “RISQUE”, NV FR     	 7.50 

Riesling, Dr. Richter, “Zeppelin”, QBA, ‘09 GE	 8.00 

Chardonnay, Sebastiani, Sonoma County, ‘09 CA	 8.50 

Pinot Gris, Eyrie Vineyards, Willamette, ‘08 OR	 8.50 

Sauvignon Blanc, Wente, “Louis Mel”, Livermore, ‘09	 7.50

Chardonnay, Flora Springs, Napa Valley, CA, ‘08	 12.00

House Red	 6.00

Barbera, McManis Family, Jamie Lynn Vineyard, ‘09 CA	 7.00

Merlot, Chateau Ste. Michelle, Columbia, ‘07 WA	 8.00

Pinot Noir, Kings Ridge,  Willamette, ‘09 OR	 10.00 

Malbec, La Linda, Mendoza, ‘09 ARG	 7.50

Cabernet Sauv., Louis Martini, Sonoma, ‘07 CA	 8.50  

Sangiovese, Niner, Paso Robles, ‘05 CA	 9.50 

Cab. Sauv., Stratton Lummis, Rutherford, ‘07 CA	 12.00b
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