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House Wine Selections

SUTTER HOME White Zinfandel (California)  4.50 15.00
FOLONARI Pinot Grigio (Italy)  4.50 16.00
REX GOLIATH Chardonnay (California)  4.50 15.00
REX GOLIATH Merlot (California)  4.50 15.00
REX GOLIATH Cabernet Sauvignon (California)  4.50 15.00

Premium White Wines                   
BLÜFELD Riesling (Mosel, Germany)  5.00 18.00
!"#$%&'()&"*+"*$,#(-.&/01+*0)&,'$&'"23'$&2+&4#5"6$.&%*'4,&'()&72"'0&(25*$8&
90#(5:&+"*$,&+"6#5&7';2"$&<#5,&'&=6#4:&3#)>%'0'5*.&/'0'(4*)&'4#)#5:&'()&$<**5.&0#(-*"#(-&?(#$,8&

HERON HILL Semi-Dry Riesling (Keuka Lake, New York)  7.00 23.00
92"<'")&'()&#(;#@(-&$5:0*.&<#5,&'%"#425&'()&%*'4,&7';2"$&+2002<*)&/:&'&4"#$%&?(#$,8&A5&*B*3%0#?*$&5,*&/"#-,5&+"6#5&7';2"$.&
4"#$%&'4#)#5:&'()&5,*&3#(*"'0&4,'"'45*"#$@4$&5,'5&3'C*&5,*&9#(-*"&D'C*$&5,*&%"*3#*"&E#*$0#(-&"*-#2(&#(&F2"5,&G3*"#4'8

SHELDRAKE Dry Riesling (Cayuga Lake, New York)  7.50 25.00
H'0*&0*32(>-"**(&#(&4202"&$,2<#(-&%*'4,&'()&'%"#425&'"23'$8&I,#$&E#*$0#(-&#$&)":.&3*)#63&
/2)#*)&<#5,&-"#%%#(-&3#(*"'0#5:&'()&'&;#/"'(5&+"*$,&?(#$,&2+&5"**&+"6#5.&4#5"6$&'()&2"'(-*&%*5'08

STANDING STONE Gewurztraminer (Seneca Lake, New York)  6.50 22.00
J%#4*&#$&5,*&,'003'"C&7';2"&%"2?0*&+2"&J5'()#(-&J52(*&K#(*:'")$L&M*<6"N5"'3#(*".&'()&5,#$&<#(*&#$&(2&*B4*%@2(8&
!02;*.&4'")'323&'()&4#(('32(&,#-,0#-,5&5:%#4'0&0:4,**&+"6#5&7';2"$.&<,#4,&'"*&"26()*)&265&/:&72"'0&'"23'$8&

MONKEY BAY Sauvignon Blanc (Marlborough, New Zealand)  6.00 21.00
!"#$%&'()&"*+"*$,#(-.&<#5,&;#/"'(5&7';2"$&2+&"#%*&-"'%*+"6#5.&-22$*/*"":&'()&%#(*'%%0*8&
9"*$,.&N#(-:&'4#)#5:&)23#('5*$&5,*&%'0'5*&<#5,&$23*&%0*'$'(5&+"6#5&$<**5(*$$&%"2;#)#(-&$23*&<*#-,5&52&5,*&%'0'5*8&

TOASTED HEAD “Russian River” Reserve Chardonnay (California)  7.00 23.00
I,*&3265,&+**0&#$&+600&'()&<*00&"26()*)&<#5,&7';2"$&2+&*B2@4&5"2%#4'0&+"6#5$.&#(406)#(-&$5'">+"6#5&'()&4,*"#32:'8&
I,*&<#(*&,'$&0#;*0:&'4#)#5:&6%2(&*(5":&5,*(&:#*0)$&52&'&4"*'3:.&423%0*B.&$3225,&?(#$,&5,'5&*()$&<#5,&'&3#0)&$%#4#(*$$8&

FRANCISCAN “Napa Valley” Chardonnay (California)   30.00
O&JIGEJ&P&EQJIGREGFI&SAFQ&T&D':*"*)&<#5,&"#%*&'%%0*&'()&/"#-,5&4#5"6$&7';2"$&5,'5&'"*&+"'3*)&/:&"#4,&
;'(#00'&'()&4"*'38&&Q0*-'(5&'()&+600.&<#5,&'&02(-&;#/"'(5&?(#$,&2+&%*'"&'()&,2(*:8&

KENDALL JACKSON “Grand Reserve” Chardonnay (California)   32.00
F25*$&2+&"#%*&%#(*'%%0*&'()&3'(-2&4'(&/*&+26()&5,"26-,2658&D6$,0:&0':*"*)&'()&;#$426$&<#5,&'&?"3&'4#)#5:&
'()&*(4,'(@(-&4"*'3:&5*B56"*8&&I,*&?(#$,&0#(-*"$&2(&'()&2(8

Premium Red Wines                                                
ROBERT MONDAVI “Private Selection” Pinot Noir (California)  6.50 22.00
A5$&*0*-'(5&'"23'$&'()&7';2"$&2U*"&06$,&4,*"":&'()&$5"'</*"":&(25*$&'44*(5*)&/:&'&,#(5&2+&2"'(-*&N*$5&'()&$%#4*8&
V(&5,*&%'0'5*.&5,*$*&$2W.&"#4,&"*)&+"6#5&7';2"$&3#(-0*&<#5,&'&5264,&2+&$32C*&+"23&5,*&52'$5*)&2'C&'-#(-8

HAZLITT Red Cat (Seneca Lake, New York)  5.00 18.00
E*)&!'5'</'&'()&X'42&F2#"&3'C*&5,#$&$*3#>$<**5&"*)&'(&#""*$#$@/0*&423%0*3*(5&52&%#NN'.&/6"-*"$.&<#(-$&2"&'&,25&56/8&

RED GUITAR “Old Vine” Tempranillo/Garnacha (Navarra, Spain)  5.50 20.00
G&-"*'5&42(4*(5"'@2(.&<#5,&*B%02$#;*&"'$%/*"":&+"6#5&4,'"'45*"$&'()&$2W&5'((#($8&I2-*5,*".&5,*$*&;'"#*@*$&423/#(*&
52&%"2)64*&'&<2()*"+600:&)*($*.&%2<*"+60&<#(*&<#5,&02')$&2+&/0'4C&+"6#5.&"#%*&"'$%/*"":.&'()&'&$3225,.&02(-&?(#$,8

RUFFINO Chianti DOCG (Italy)  6.00 21.00
H'0*&"6/:&"*)&#(&4202"8&902"'0&'()&+"6#5:&'"23'$&0*')&52&0#-,50:&$%#4:&$4*(5$&2+&<#0)&4,*"":&'()&,'N*0(658&
Y*)#63>/2)#*)&'()&<*00>/'0'(4*).&5,#$&#$&'&+"*$,&'()&+22)>+"#*()0:&+';2"#5*8

DISENO Malbec (Argentina)  5.50 20.00
Z**%&%6"%0*&#(&4202"&<#5,&'&4"#3$2(&06$5*".&5,*&/26[6*5&2+&;#20*5$&'()&4,*"":&/02$$23&6(+20)$&52&'&,#(5&2+&52/'4428&
QB%02$#;*&7';2"$&2+&*'"5,:&/06*/*"":&'()&"#4,&4,2420'5*&'"*&"2/6$5&<#5,&<*00>/'0'(4*)&'4#)#5:8

BLACKSTONE “Sonoma Reserve” Merlot (California)  7.00 23.00
\]&HVAFIJ&P&SAFQ&^&JHAEAIJ&_`6(*&ab]bc&T&I,*&<#(*&#$&+600&/2)#*)&'()&+"6#5&+2"<'")&<#5,&7';2"$&2+&=6#4:&/0'4C&
4,*""#*$&'()&46""'(5$8&&V(&5,*&%'0'5*.&5,#$&<#(*&#$&42(4*(5"'5*)&<#5,&-"*'5&$5"6456"*.&%"23#(*(5&+"6#5.&'()&0#;*0:&
'4#)#5:.&<,#4,&42(406)*&#(&'&02(-&'()&%0*'$#(-&?(#$,8

BAROSSA VALLEY “E-Minor” Shiraz (Australia)  7.00 23.00
Z**%&%6"%0*&#(&4202"&<#5,&'&4"#3$2(&06$5*".&5,*&/26[6*5&2+&;#20*5$&'()&4,*"":&/02$$23&6(+20)$&52&'&,#(5&2+&52/'4428&
QB%02$#;*&7';2"$&2+&*'"5,:&/06*/*"":&'()&"#4,&4,2420'5*&'"*&"2/6$5&<#5,&<*00>/'0'(4*)&'4#)#5:8

WENTE “Southern Hills” Cabernet Sauvignon (California)  6.50 22.00
I,#$&!'/*"(*5&J'6;#-(2(&*B,#/#5$&7';2"$&2+&4,*"":.&)'"C&%063&'()&'&,#(5&2+&42U**8&E#4,.&:*5&'%%"2'4,'/0*&5'((#($&
%"2;#)*&'&02(-.&$3225,&?(#$,8

ERATH Pinot Noir (Oregon)   31.00
\d&HVAFIJ&P&SAFQ&JHQ!IGIVE&^&SAFQ&QFIeRJAGJI&T&I,*&$<**5&*(5":&0*')$&52&3265,>?00#(-&4,*"":&%#*.&"*)&46""'(5&
'()&;'(#00'>42U**&7';2"$&5,'5&*B5*()&#(52&'&$6/50*&$32C#(*$$&'()&'&02(-.&06B6"#26$&?(#$,8

FRANCISCAN “Napa Valley” Cabernet Sauvignon (California)   36.00
f]&YVJI&HVHRDGE&!GXQEFQIJ&P&SAFQ&^&JHAEAIJ&_G%"#0&ab]bc&T&!2(4*(5"'5*)&'()&<*00>/6#05.&5,*&3265,+**0&#$&
$6/$5'(@'0&<#5,&-*(*"26$&/2):8&&90';2"$&2+&46""'(5$.&4,*"":.&4242'.&'()&$2W&52'$5:&(25*$&/6#0)&2(&5,*&%'0'5*.&
0*')#(-&52&'&"#4,&0#(-*"#(-&?(#$,&2+&%063&'()&4'$$#$8

ESTANCIA “Reserve” Meritage (California)   38.00
MVDZ&YQZGD&SAFFQE&P&JGF&9EGF!AJ!V&SAFQ&!eEVFA!DQ&T&A(5*($*&7';2"$&2+&4,2420'5*&)#%%*)&/0'4C&+"6#5.&
'4423%'(#*)&/:&(25*$&2+&$<**5&2'C8&&S2()*"+600:&$5"6456"*)&"#%*&5'((#($&0*')&52&'&(#4*&02(-.&+"6#5&)"#;*(&?(#$,8&

!"#$%!&'(#)&*#+,-./01&(California)   52.00
\b&HVAFIJ&>&SAFQ&QFIeRJAGJI&_E2/*"5&H'"C*"c&T&!0'$$#4&7';2"$&2+&4'$$#$&'()&/0'4C&4,*"":&?00&5,*&3265,&'$&(25*$
2+&;#20*5$&'()&;'(#00'&0#(-*"&2(&5,*&?(#$,8

Champagne, Sparkling and Icewines        
GREAT WESTERN Extra Dry (California)  5.00     
CHATEAU FRANK Celebre (Keuka Lake, New York)   29.00
CHATEAU FRANK Brut (Keuka Lake, New York)   34.00
JACKSON TRIGGS Vidal Icewine (Ontario, Canada)  7.00 28.00
INNISKILLIN Vidal Pearl Icewine (Ontario, Canada)  9.00 52.00

Glass    Bottle



Featured Drink List
ICE QUEEN – Featuring Inniskillin Vidal Pearl Icewine, Vodka, Cointreau and pineapple juice…
chilled to perfection! $9.00

TRADITIONAL MOJITO – A traditional Cuban drink, known to Americans as a favorite of 
Ernest Hemingway. Featuring Bacardi Superior Rum, club soda and simple syrup with muddled 
mint & lime. $5.50

GINGER PEACH MOJITO – Featuring Bacardi Peach Rum, club soda and simple syrup with 
muddled mint, peach & ginger. $6.00

WILD BERRY MOJITO – Featuring Bacardi Torched Cherry Rum, club soda and simple syrup 
with muddled mint & wild berries. $6.00

BLOODY MARY!"!#$%&'!%()*+(%!%)!(,-&!.&&'!/'-&'%&0!,%!1,22345!6,2!/'!7,2/5!/'!%(&!89:;45<!
Featuring the smoothness of Grey Goose Vodka paired with the bite of our tomato juice and spices 
garnished with green olives and pickled green beans. $7.00  

TRADITIONAL COSMOPOLITAN – Was popularized among young women by its frequent 
mention on the television program Sex and the City.  Featuring ABSOLUT Citron Vodka, cranberry 
juice, Triple Sec, lime juice and garnished with an orange slice. $7.00

BLUE COSMO – Featurning ABSOLUT Citron Vodka, Blue Curacao, grapefruit juice, simple syrup 
and garnished with a Maraschino cherry. $8.00

VANILLA APPLE COSMO – Featurning ABSOLUT Vanilia Vodka, Smirnoff Apple Twist Vodka, 
cranberry juice, lemon juice and garnished with an apple wedge. $8.00

TRADITIONAL MARGARITA – A summertime staple, evoking festive visions of Mexico in 
every sip. Featuring Jose Cuervo Tequila, Cointreau, lime juice, sour mix and garnished with a lime 
in a salted rimmed glass. $6.00

POMEGRANATE MARGARITA – Featuring PAMA Pomegranate Liqueur, Jose Cuervo Tequila, 
Triple Sec and lime juice with a splash of simple syrup. $7.00

FROZEN RASPBERRY MARGARITA – Featuring Jose Cuervo Tequila, Cointreau, raspberries 
and sour mix all blended to frozen perfection. $7.00

TRADITIONAL DAIQUIRI "!=,5!5*>>)5&0?3!/'-&'%&0!,.)*%!89;;!/'!,!.,2!',@&0!A&'*5!/'!
Santiago by a group of American mining engineers. Featuring Bacardi Rum, Grand Marnier with lime 
juice and sour mix. $7.00

FROZEN CHOCOLATE and STRAWBERRY DIAQUIRI – Featuring Bacardi Rum, Godiva 
Chocolate Liqueur with strawberries blended to frozen perfection. $8.00
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FROZEN BANANA DAIQUIRI – Featuring Malibu Banana Rum with 
bananas blended to frozen perfection. $8.00

TRADITIONAL PINA COLADA!"!=,5!/'%2)0*B&0!)'!C*+*5%!8D%(E!
89FG!,%!%(&!H,2/.&!1/?%)'45!6&,B(B)@.&2!6,2!/'!I,'!J*,'E!7*&2%)!K/B)!.3!
its alleged creator, Ramon “Monchito” Marrero.  Featuring Bacardi Rum and 
Malibu Coconut Rum blended to frozen perfection and garnished with pine-
apple & cherry. $7.00

TRADITIONAL MARTINI – May have gotten its name from the Marti-
'/!,'0!1&'23!2/L&!*5&0!.3!%(&!62/%/5(!,2@3!/'!8MN8<!O(&!())P!Q,5!%(,%!.)%(!
%(&!2/L&!,'0!%(&!02/'P!R5(,2&0!,!5%2)'+!P/BPS<!!C5P!$)2!%(/5!Q/%(!3)*2!B()/B&!
)$!T/'!)2!A)0P,E!)'!%(&!2)BP5!)2!5%2,/+(%!*><!U%45!3)*2!B,??V

CARAMEL APPLE MARTINI – This delicious Martini is made with 
Smirnoff Apple Twist Vodka, Dekuyper Sour Apple Puckers, Godiva Caramel 
Liqueur and sour mix. $8.50

CHOCOLATE ESPRESSO MARTINI – Made with Smirnoff Espresso 
Vodka, Godiva Chocolate Liqueur and cream. $8.50

COCONUT ECSTASY – Featuring ABSOLUT Vanilia Vodka, Malibu Coco-
nut Rum, cream of coconut and garnished with toasted coconut and melted 
chocolate. $8.50


