
    
HANDCRAFTED COCKTAILS   $12HANDCRAFTED COCKTAILS   $12HANDCRAFTED COCKTAILS   $12HANDCRAFTED COCKTAILS   $12    
    

KetelKetelKetelKetel Basil Gimlet,  Basil Gimlet,  Basil Gimlet,  Basil Gimlet, basil and freshly squeezed lime      

Pear Flower Lemonade, Pear Flower Lemonade, Pear Flower Lemonade, Pear Flower Lemonade, Grey Goose Pear, St. Germain,     

and fresh squeezed lemonade   
French MartiniFrench MartiniFrench MartiniFrench Martini,,,,    Stoli Raspberry, Chambord, pineapple topped 

with champagne                    

The Classic, The Classic, The Classic, The Classic, Belvedere shaken with bleu cheese olives   

Derby FizzDerby FizzDerby FizzDerby Fizz,,,, Maker’s Mark, Cointreau, simple syrup,   

lemon and soda                                          
Flowered Margarita, Flowered Margarita, Flowered Margarita, Flowered Margarita, Partida Blanco, St. Germain, and sour     

The Manhattan, The Manhattan, The Manhattan, The Manhattan, Woodford Reserve, sweet vermouth      

The Markrita, The Markrita, The Markrita, The Markrita, Corzo Silver, Cointreau Noir, Agave Nectar,  

fresh ginger and lime   

Negroni, Negroni, Negroni, Negroni, Tanqueray 10, Campari, sweet vermouth, orange     

Winter Nights, Winter Nights, Winter Nights, Winter Nights, Hennessey, Fonseca Bin 27, Angostura bitters  
and maple syrup served with hot water 

  

Fall/Winter Seasonal Cocktails  Fall/Winter Seasonal Cocktails  Fall/Winter Seasonal Cocktails  Fall/Winter Seasonal Cocktails      $$$$9999    
    

Spark Your Desire, Spark Your Desire, Spark Your Desire, Spark Your Desire, Grey Goose Pear, St. Germain, pineapple, lime, 

topped with champagne 

Spark YouSpark YouSpark YouSpark Yourrrr Spirit Spirit Spirit Spirit, , , , Grey Goose, ginger liqueur, apple juice and 

lime, topped with ginger beer 

Winter Smash, Winter Smash, Winter Smash, Winter Smash, Bulleit Bourbon, port, mint,                         

maple syrup, and Angostura bitters 

Agave Honey,Agave Honey,Agave Honey,Agave Honey, Cuervo Traditional Reposado, cranberry and         

grapefruit juice shaken with ginger and honey syrup 

Rush Hour, Rush Hour, Rush Hour, Rush Hour, Russian Standard Vodka, coffee liqueur,          

espresso, and cinnamon sugar 
    

    
BOTTLED BEER       BOTTLED BEER       BOTTLED BEER       BOTTLED BEER                             DRAUGHT BEER                      DRAUGHT BEER                      DRAUGHT BEER                      DRAUGHT BEER    
Bud or Bud Light (16 oz.)         7           7           7           7               Ballast Point Wheat 6666    

Coors Light                                5555             Ale Smith Lil’ Devil 6666    

Corona                                       6666             ††††Trumer Pils 5555        

Delerium Tremens                   10           10           10           10           Karl Amber Lager                6 6 6 6     

Chimay Tripel White                 9             9             9             9              

Lost Abbey Inferno Ale            18181818    

Green Flash Le Freak                14 14 14 14    

Ale Smith Speedway Stout      16 16 16 16    

    
    
    
    
    
    
    

    
WHITEWHITEWHITEWHITE    bt/glbt/glbt/glbt/gl        
 

Kathy Lynskey, Gewurztraminer, ’06, N. Zealand 54 

††††Paras Vineyard, Viognier, ’06, Mt. Veeder, Napa 84 

Chateau Ste. Michelle, Saint M, Riesling, ’07, Germany 36/9 

Dr. Loosen, Blue Slate, Riesling Kabinett, ’07, Germany 45 

Caymus, Conundrum, Meritage, 08, Napa 56 

Saxon Brown, Semillon, ’07, Sonoma  45 

Martin Codax, Albarino, ’06, Spain 36/9 

††††Marcel Deiss, Pinot Blanc, ’03, France 52 

Whitehaven, Sauvignon Blanc, ’08, New Zealand 40 

††††Elizabeth Spencer, Sauvignon Blanc, ’08, Mendocino 44/11 

††††Cloudy Bay, Sauvignon Blanc, ’08, N. Zealand 68 

Edna Valley, Chardonnay, ’07, San Luis Obispo 40/10 

Hess, Chardonnay, ’07, Su’Skol Vineyard, Napa 44/11 

††††Wente, Morning Fog, Chardonnay, ’08, Livermore Valley 36/9 

Langtry, Chardonnay, ’07, Guenoc Valley 60 

Neyers, Chardonnay, ’07, Napa 56 

Fritz, Chardonnay, ’07, Russian River 48/12 

Ramey, Chardonnay, ’07, Sonoma Coast 79 

††††Heitz Cellar, Chardonnay, ’06, Napa 56 

Fort Ross, Chardonnay, ’06, Sonoma 44/11 

ZD, Chardonnay, ’07, Napa 62  

Laird, Cold Creek, Chardonnay, ’03/’04, Carneros 62 

Cakebread, Chardonnay, ’08, Napa 81 

Joseph Drouhin, Premiere Cru, Montrachet, France 142 

Domaine Latour, Premiere Cru, Meursault, France 142 

  

CHAMPAGNECHAMPAGNECHAMPAGNECHAMPAGNE        
 

Piper-Heidsieck, Brut, NV, France {split} 16 

††††Chandon, Brut Classic, NV, California 46/10 

Iron Horse, Russian Cuvee, ’03, Russian River 68 

Moet & Chandon, White Star, NV, France 84 

Veuve Clicquot, Yellow Label, NV, France 92/15 

Veuve Clicquot, Rose Cuvee, NV, France 110/18 

Veuve Clicquot, Demi Sec, NV, France 115 

Moet & Chandon, Rose Imperial, NV, France 118 

Perrier Jouet, Belle Epoque, Cuvée, Brut, ’98, France 250 

Deutz, Blanc De Blanc, ’98, France 240 

Dom Perignon, Brut, ’98, France 335 

Roederer, Cristal, Brut, ’00, France 575 

 
††††Denotes SustainableDenotes SustainableDenotes SustainableDenotes Sustainable    All wines are subject to availability, vintage    

and price change. 
Corkage fee 15151515 (complimentary Sun-Thurs) 

    

    
REDREDREDRED        bt/glbt/glbt/glbt/gl    
 

Acacia, Pinot Noir, ’06, Napa 46 

Argyle, Pinot Noir, ’07, Willamette Valley 60/15 

Palazzio, Testarossa, Pinot Noir, ’07, Central Coast (375ml) 44 

Lane    Tanner, Julia’s Blend, Pinot Noir, ’06, Santa Maria 66 

Longoria, Fe Ciega, Pinot Noir, ’05, Santa Rita Hills 82 

Talisman, Red Dog Vineyard, Pinot Noir, ’04, Sonoma 85 

Byron, Nielson Vineyard, Pinot Noir, ’04, Santa Maria 69 

Consilience, Pinot Noir, ’06, Santa Barbara 52/13 

Artesa, Pinot Noir, ’06, Caneros 54 

Kenneth Volk, Pinot Noir, Santa Barbara 40 

††††Fiddlehead Cellars, 728, Pinot Noir, ’05, Santa Rita 74 

††††Ponzi, Pinot Noir, ’07, Willamette Valley 69 

Dierberg, Pinot Noir, ’05, Santa Maria Valley 92 

††††Michaud, The Pinnacles, Pinot Noir, ’04, Monterey 72 

††††Ampelos, Lambda, Pinot Noir, ’05,  Santa Rita 69 

Domaine Laurent, Vielles Vignes, ’06, Burgundy, France 123 

Showket Vineyards, Sangiovese, ’06, Napa 78 

Terrazas, de los Andes, Malbec, ’07, Argentina 36/9 

††††Adastra, Merlot, ’05, Carneros 75 

Genesis, Hogue Cellars, Merlot, ’02, Washington 48 

Hill Family Estate, Beau Terre, Merlot, ’04, Napa 60 

Pepperbridge, Merlot, ’02, Walla Walla Valley 88 

Chappellet, Merlot, ’06, Napa 63 

††††Robert Sinskey, Merlot, ’05, Carneros 45 

Provenance, Merlot, ’05, Napa 48/12 
Newton, Claret, ’07, Napa 44 

D Cubed, Zinfandel, ’06, Napa 59 

La Storia, Zinfandel, ’05 Alexander Valley 56/14 

Tobin James, James Gang Reserve, Zin., ’06, Paso Robles 72 

Storybook Mountain, Zinfandel, ’05, Napa 86 

Bodegas Carchelo, ’08, Jumilla, Spain 32/8 

Termes, Tempranillo, ’06, Toro Spain 59 

Girard, Petite Sirah, ’07, Napa Valley 60 

††††Tablas Creek, Esprit De Beaucastel, ’05, Paso Robles 99 
Valley of the Moon, Meritage, ’04, Sonoma County 48/12 
Woodward Canyon, Artist Series #12, Cab., ’03 88 

††††Sterling Vineyards, Cabernet, ’07, Mendocino 44/11  

Laird, Jillian’s Blend, Cab./Syrah, ’05, Napa 68 

Joel Gott, 815, Cabernet Sauvignon, ’06, California 40/10 

Justin, Cabernet Sauvignon, ’07, Paso Robles 64/16 

††††Mauritson, Cabernet Sauvignon, ’04, Sonoma 63 
††††Trefethen, Estate, Cabernet Sauvignon, ’04, Napa 111 

††††Chalk Hill, Estate, Cabernet, ’03, Sonoma 110 
Chateau Carbonnieux, Grand Cru, ’05, Bordeaux, France  82 


