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“If music be 
the food of 

love, play on”
-shakespeare
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Whites

Chardonnay
A BY ACACIA    Monterey, CA.............................6/21     
				  
BOUCHARD AINE & FILS    France.......................7/24     

CHATEAU ST. JEAN    Sonoma, CA......................8/28

KENDALL JACKSON    Sonoma, CA.......................34          

Casa Lapostolle    Chile...................................34          

Franciscan    Napa Valley, California...................36           

Sauvignon Blanc
MATUA    Marlborough, New Zealand..................7/24

Eric Montinin    France...................................8/28

Newharbor    New Zealand................................25     

Pinot Grigio / pinot gris
CAPASALDO    Italy............................................7/24

Acrobat “organic”    Oregon..........................8/28      

TRIMBACH    France.............................................38      

Riesling
S.A. PRUM ESSENCE    Germany........................8/28      

Schloss vollrads    Germany...........................34

Other Whites
PAINTED HILLS
White Zinfandel    California..............................6/21

Citra
Trebbiano    Italy...............................................6/21            

Rosenblum
Viognier    California.............................................28  

CHATEAU DE MONFORT
Vouvray    France.................................................34            

CAYMUS
Conundrum    California.......................................42

SOKOL BLOSSER EVOLUTION 9 
A “9” Grape Blend
Oregon..............................................................44 



Pinot Noir
CYCLES CLEMENT    Monterey, CA.....................8/28
				  
KENWOOD    Russian River, CA........................10/32

CHALONE    Monterey, CA.....................................37

VAN DUZER    Williamette Valley, OR.......................44

CLOUDY BAY    Marlborough, New Zealand............65

Merlot
GLASS MOUNTAIN    California...........................6/21

RODNEY STRONG    Sonoma, California..............8/28

STERLING    Central Coast, CA..............................30    

LOLONIS “ORGANIC”    Redwood Valley, CA............31            

Cabernet Sauvignon
WOLF BLASS “YELLOW LABEL”    Australia.........7/24     

HAHN    Central Coast, CA.................................8/28       

MONTGRAS RESERVA    Chile................................28            

COPPOLA “DIAMOND SERIES”    CA......................48      

Syrah/Shiraz
ARCHETYPE    Australia......................................8/28

BENZIGER    Sonoma, CA...................................9/30                 

JADE MOUNTAIN    Monterey, CA..........................34                   

YANGARRA    Australia...........................................46

Other Reds
ROSENBLUM    Zinfandel    California................8/28      

EDMEADES    Zinfandel    Mendocino, CA.............34       

ST. FRANCIS    Red    California..........................7/24

COLORES DEL SOL    Malbec    Argentina........8/28              

GABBIANO    Chianti    Italy...................................24       

MAS DE LA DAME    France...................................40

TRIOS    “Proprietary Red”    Sonoma, CA............48      b
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Cocktails on back

Reds



SEGURA VIUDAS “BRUT” .187ml Spain.........................8   

CHANDON “BLANC DE NOIR”.....................................36

VEUVE CLICQUOT BRUT.............................................74

DOM PERIGNON, VINTAGE 2000..............................190
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Sparkling / Champagne

Martinis & Specialty Drinks

Nissitini
Smirnoff Citron and Pama pomegranate with a  

splash of Cranberry juice and sweet & sour. $8.50

Cosmotini
Smirnoff Citron and Cointreau with a splash of  

Cranberry juice and sweet & sour. $8.50

Appletini
Smirnoff Citron and Apple Pucker with a splash of 

Cranberry juice and sweet & sour. $8.50

Lemon Drop
Absolut Vodka, fresh squeezed lemon  

and simple syrup. $8.50

Brazilian Cosmo
Absolut Berri Acai and Blue Curacao with a splash of 

Cranberry juice and lemonade. $8.50

Mighty Mouse
One shot of espresso, Smirnoff Vanilla vodka and Kahlua. 

Shaken and served in a martini glass. $9.00

CUCUMBER martini
Grey Goose Vodka, muddled cucumber, and simple 
syrup. Shaken and served in a martini glass. $9.50

AHH! Grasshopper
Green Crème de Menthe, White Curacao and cream. 

Shaken and served in a martini glass. $6.50

Pamarita
Pama pomegranate mixed with tequila, Triple Sec,  

lime juice, and sweet & sour. Sugar or Salted rim. $8.50

Mojito
Bacardi light, fresh mint, lime and sugar mixed  

with club soda. $8.00

Long Island Iced T
$8.00

Flavored Margaritas
Strawberry | Raspberry | Kiwi 
w/ sugar or salt rim $6.50 

Blended $7.50

Draft Beer
See servers for our featured selections

Bottled Beer
 Budweiser | Budweiser Light | Coors Light | Heineken 
| 90 Shilling | Corona | Newcastle | Guinness (can) | 

O’Douls Amber | Blue Moon


