Roasted Garlic Chicken Slider 2.00 each
butter toasted bun, chive aioli, tomato, lettuce

Beef Slider 2.00 each
butter toasted bun, caramelized onions, mayo,
choice of: cheddar, blue, or provolone cheese

Basil & Balsamic Bruschetta 2.00
olives, balsamic, garlic, served with house made crostini

Sweet Potato Fries 3.00
served with pesto aioli

Beer Battered Onion Rings 3.00
buttermilk ranch dipping sauce

BBQ Chicken Fingers 3.00
served with blue cheese dressing and celery

Crispy Walleye Fingers 4.00
almond breading, roasted red pepper romesco sauce

Breaded Eggplant Medallions 4.00
stewed tomatoes, parsley oil, parmesan

Pear Flatbread 4.00
pear, pecorino, prosciutto, pistachios, thyme, honey

Blue Cheese Flatbread 4.00
caramelized onions, herbs, reduced balsamic, amablu cheese

Crispy Calamari 5.00
served with citrus cocktail sauce

Spinach and Artichoke Dip 5.00
topped with melted parmesan, served with freshly toasted bread

Napa Valley Grille | 952.858.9934
Executive Chef Shawnté Peery | General Manager Kelle Korbel




COCKTAILS 5.50
Watermelon Mint Martini belvedere vodka, crushed watermelon, cucumber, mint

Firecracker Margarita el jimador tequila, agave nectar, fresh lime juice, serrano
simple syrup

Parisian Blackberry belvedere, st. germaine, hint of elderflower blossom,
blackberries, lemon; Paris in the summertime

Blueberry Gin Mojito hendrick’s gin, muddled blueberries, mint, lemon juice, our
mojito takes a summery spin with gin

Nor-Cal Coast kenwood yulupa sparkling, smirnoff vanilla vodka, strawberry,
splash of pineapple juice

Mango Mai Tai 10 Cane Rum, fresh mango & pineapple, pimm’s no. 1 float, as
they say in Tahiti: out of this world

Bing Cherry Lemonade woodford reserve bourbon, cointreau, and house made
cherry lemonade

Pimm’s Cup pimms no. 1, svedka vodka, lemon juice, strawberries, cucumber,
rosemary sprig

Summer Pear Martini grey goose la poire, smirnoff vanilla vodka, sweet & sour

Creamy Casanova godiva white chocolate, kahlua, smirnoff vanilla, amaretto

GLASS 6.00

Kenwood Yulupa Sparkling NV

Forestville 'O8 Riesling California

Hess '08 Chardonnay Monterey

Robert Mondavi ‘07 Fumé Blanc Napa Valley
Mark West '08 Pinot Noir California

Rock Rabbit ‘06 Syrah Central Coast

Sycamore Lane '08 Chardonnay, Merlot, Cabernet

WELL COCKTAILS 4.00

DRAFT BEER 4.00

Blue Moon Belgian Ale
Sam Adams Boston Lager
Guinness

Bass Ale

Michelob Golden Light
Stella Artois

Summit Pale Ale

Sierra Nevada

Finnegan’'s Irish Amber

Flights 10.50

California Sparkling sparkling wine is the finest way to begin a meal...Ever
Kenwood Yulupa NV | Domaine Chandon Rosé NV | Scharffenberger Brut NV

Sassy Chardonnay delight in the comparison of the beauty of Chardonnay
Bouchaine ‘07 | Hess ‘O7 Monterey | Sonoma Cutrer '07

Beautiful Blends enjoy summer in a glass, three different ways
Pine Ridge ‘08 Chenin Blanc/Viognier | Valley of the Moon ‘07
Rosato di Sangiovese | Christine Andrew ‘07 Malbec
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