
Cocktails & Beer
THE COCONUT GROOVE      $8.50
seagram’s vanilla vodka, malibu rum, pineapple, cranberry

LAVENDER MARGARITA      $11.00
milagro añejo, fresh lime, lavender simple syrup, sugar rim

PINK LEMONADE      $9.00
bacardi limon, cranberry juice,
sweet & sour, served on the rocks

HIGH ELEVATION CAIPIRINHA      $9.00
belvedere vodka, ypioca prata cachaça,
fresh lime, sugar, served on the rocks

BRAMBLE      $11.50
hendrick’s gin, fresh squeezed lemon juice,
crème de mure, crushed ice

SMALL BATCH LEMONADE      $10.00
woodford reserve bourbon, fresh lemon juice,
honey syrup, served on the rocks

NAPA VALLEY COSMO      $12.00
belvedere cytrus, cointreau, cranberry juice, lime

HYBRID RICKEY      $11.00
hendrick’s gin, fresh raspberries, orange peel,
lemon juice, sparkling wine

LYCHEE MARTINI      $12.00
belvedere vodka, soho lychee liqueur, lychee puree, lime juice

THE FORBIDDEN FRUIT       $10.00
seagram’s raspberry, pearl pomegranate vodka,
sweet and sour, blueberry pomegranate juice

Cold Draught Beer Premium Bottled Beer
$5.50          $5.00
PILSNER URQUELL AMSTEL LIGHT
Czech Republic

HEINEKEN LIGHT
GUINNESS STOUT
Ireland STELLA ARTOIS

BASS ALE HEINEKEN
England

PERONI
OTTER CREEK COPPER ALE
Vermont CORONA

WOLAVER’S ORGANIC SIERRA NEVADA
PUMPKIN ALE
Vermont HACKER-PSCHORR WEISSE



Wines by the Glass
TAITTINGER, “La Française”, Reims (375 ml) 46.00
DOMAINE CHANDON, Brut Rose, California 12.75
MUMM, Brut “Prestige”, Napa Valley   14.50
MUMM, “Blanc de Noirs,” Napa Valley   13.75

FIREHOSE, Riesling, California 8.00
BUEHLER, White Zinfandel, Napa Valley 7.00
FOLIE A DEUX, “Menage a Trois,” California 9.75
MONTEVINA, Pinot�Grigio, California 8.75
EMMOLO, Sauvignon Blanc, Napa Valley 9.75
SAWYER, Sauvignon Blanc, Napa Valley 11.50
TUNNEL OF ELMS, Chardonnay, California 7.25
SWANSON, Pinot Grigio, Napa Valley 12.25
FREEMARK ABBEY, Viognier, Napa Valley 14.00
BUENA VISTA, Chardonnay, Carneros 12.00
RUTHERFORD RANCH, Chardonnay, Napa Valley 9.50
BERINGER, Chardonnay, Napa Valley 10.75
FLORA SPRINGS, Chardonnay, Napa Valley 13.50

TRINCHERO FAMILY, Pinot Noir, Napa Valley 10.00
TUNNEL OF ELMS, Merlot, California 7.25
ARTESA, Pinot Noir, Carneros 15.00
ELIZABETH ROSE, Pinot Noir, Napa Valley  12.75
THOMAS HENRY, Zinfandel, Napa Valley  7.75
HAYMAN & HILL, Cabernet Sauvignon, Napa Valley 9.50
TANGLEY OAKS, Merlot, Napa Valley 10.00
AVALON, Cabernet Sauvignon, Napa Valley 10.75
OSSO ANNA, Merlot, Napa Valley 13.00
TUNNEL OF ELMS, Cabernet Sauvignon, California 7.25
HULLABALOO, Zinfandel, Napa Valley 14.50
BURGESS, Syrah, Napa Valley 14.50
NAPA CELLARS, Merlot, Napa Valley 10.75
LOUIS M. MARTINI, Cabernet Sauvignon, Napa 12.25
GAIN BAY, Cabernet Blend, Napa Valley 13.75

Appetizers
ANGUS BEEF SLIDER   one-$2.50   two-$5.00   three-$7.50

white cheddar cheese on brioche bun

BBQ DUCK SLIDERS   one-$3   two-$6   three-$9
split top roll with cornichon

SPICY HARVEST PECANS   or   ROASTED WALNUTS   $5

SOUP of the DAY   or   PORTOBELLO ‘SHROOM SOUP   $3

GRILLED CHEESE & PROSCIUTTO SANDWICH   $6

GARLIC & PARSLEY FRIES   $3

SPICY POTATOES CHIPS   $2

SMOKED SALMON & CRÈME FRAICHE   $6

ROASTED PORTOBELLO & GOAT CHEESE
BRUSCHETTA    $5

TRIO of MARINATED OLIVES   $5
blue cheese, prosciutto wrapped & provolone

GRILLED ANGUS STEAK FRITES   $9
red-wine butter

GARLIC-HERB SHRIMP SKEWER  one-$5  two-$10  three-$15

BABY FARM LETTUCES*   $5
red wine vinaigrette & wedge of double cream brie

*Add  Chicken $3       Four Shrimp $8

GRILLED _ POUND ANGUS BURGER
white cheddar or swiss cheese, applewood smoked bacon,

sweet n’ sour pickle, brioche bun, garlic-parsley fries   $10.75

CRISPY FLAT BREAD VEGETABLE PIZZETTE*   $11.50
grilled focaccia, grilled vegetables, basil puree, aged pecorino cheese

*Add Chicken $3       Four Shrimp $8       Luganega Sausage $3

Available at the bar & at high top tables, enjoy!


