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FRENCH COSMOPOLITAN
Grey Goose Le Citron, Grand Marnier, Simple Syrup and Fresh Squeezed
Lime Juice.
12-

ADAM AND EVE
Grey Goose Vodka , Crown Royal, Stirrings Apple and a Splash of
Cranberry. Served with an Apple Flavored Rim
12-

ULTIMATE WATERMELON
Grey Goose Vodka, Fresh Watermelon, Stirrings Watermelon and a Splash
of Pineapple Juice. Garnished with a Sugar Rim and Watermelon Slice
12-

CHOCOLATE MARTINI
Alchemy Chocolate Vodka and Stirrings Chocolate. Served with a Dutch
Chocolate Rim
12-

ESPRESSO MARTINI
Grey Goose Vodka Shaken with a Shot of Espresso and Kahlua. Garnished
with a Espresso Rim
12-

KEY LIME MARTINI
Stoli Vanil, Licor 43, Fresh Lime Juice and a Splash of Cream
Garnished with a Gram Cracker Crust and a Caramelized Lime
11-

APPLETINI
Kettle One Citroen and Stirrings Apple.
Garnished with a Lady Apple Slice
11-

POMEGRANATE
Grey Goose L’ Orange, Cointreau, Pama Pomegranate Liquor and a
Splash of Cranberry.
Garnished with a Sugar Rim and Pomegranate Seeds
12-

RED RASPBERRY MARTINI
Stoli Razberi, Chambord and Fresh Raspberries. Garnished with Raspberries
11-

PERFECT PEACH
Grey Goose L’ Orange, Stirrings Peach and Peach Schnapps. Garnished with
a Slice of Peach and Caramelized Orange
12-

PEAR & MELONTINI
Grey Goose L’ Poire, Chambord, Midori and a Splash of Sour Mix. Garnished
with a Slice of Pear
12-



The Big List

Is available with all wines by the bottle

Champagne

Veuve Cliquot Champagne Split 48.00

Red Wines by the Glass

Penfolds, Shiraz Cabernet, Australia 7.50
Parker Station, Pinot Noir, California 10.00
Fess Parker, Pinot Noir 14.00
Acacia, 2005 Pinot Noir, Carneros 14.00
Penfolds, Merlot, Australia 8.50
Clos Du Bois, 2004 Reserve Merlot, Alexander Valley 13.00
Tintara, Shiraz, Australia 9.50
Veramonte Primus, Blend, Chile 15.00
Lolonis, Cabernet Sauvignon Red Wood Valley 9.50
J Lohr, Seven Oaks, Cabernet Sauvignon, Paso Robles 10.50
Paso Creek, 2005 Cabernet Sauvignon, Paso Robles 11.00
Casa Lapostolle, Cuvee Cabernet Sauvignon, Chile 14.00
Haywood, Zinfandel, Sonoma Valley 10.00
El Coto Rioja, Spain 8.00

White Wines by the Glass

Poet’s Leap Riesling, Washington State 12.00
Kris Pinot Grigio, Italy 9.00
Borgo Conventi, Pinot Grigio, Italy 11.00
Brancott, Sauvignon Blanc, New Zealand 10.25
Hanna, Sauvignon Blanc, Sonoma 10.50
Penfolds, Chardonnay, Australia 7.50
St. Supery, 2003 Chardonnay, Napa Valley 12.00
Simi, 2005 Chardonnay, Russian River Valley 14.00
Folie a Deux Menage a Trois, Napa Valley 10.50
Louis Jadot, Pouilly-Fuisse, Burgundy France 14.00
Montevina, White Zinfandel, California 6.50

Bottled Beer

5.25
Heineken Light — Heineken — Becks
Black Chocolate Stout - Peak Organic Ale
Samuel Adams — Samuel Adams Light
Blue Point Toasted Lager — Red Stripe

9.00
Duvel Belgium Ale

Cappuccino, Espresso, Coffee & Teas

Espresso 3.50
Double Espresso 4.75

Coffee 2.50
Intense Dark Roast - Kenyan Dawn — Kona Blend
Decaf House Blend

Tea 2.25
Japanese Green Tea- English Breakfast- Earl Grey
Decaf English Breakfast



