
CHAMPAGNE & SPARKLING WINES	 GLASS	 ½ GL	 BTL

DOM PÉRIGNON, Epernay, Champagne, France ’00	 80	 -	 275	
Touches of coconut, cocoa and tobacco	

VEUVE CLICQUOT, Yellow Label Brut, Reims, Champagne, France NV	 30	 16	 114
Pronounced “vuhv klee-KOH”  - Full bodied style,creamy & round with nutty finish	

HENRIOT, Brut Rosé, Reims, Champagne, France NV	 29	 15	 100	
Pronounced “ON-ree-oh”  - Flavors of red fruits, rose petals and spice	

ARGYLE, Brut Cuvée, Willamette Valley, Oregon ’02	 18	 10	 65
Pear and honey flavors with a long herbaceous, mineral finish	

SCHRAMSBERG, “Mirabelle” Brut Rosé, California ‘03	 15	 8	 55
Fresh raspberry and watermelon fragrances with hints of white cherries

NINO FRANCO, “Rustico” Prosecco, Valdobbiadene, Italy NV	 11	 6	 51
Pear, apple, and white peach entwined in a delicate, round body

POMMERY, “POP” Rosé, Champagne, France NV (187ml bottle)	 -	 -	 21
A hint of sweetness makes this a great compliment for deserts and chocolates

		

APERTIVO WINES	 GLASS	 ½ GL	 BTL

BANFI, “Rosa Regale”, Brachetto d’Aqui, Piedmont, Italy ‘06	 12	 6	 55
Ripe red fruit flavors, and dry on the finish 	

CASCINETTA VIETTI, Moscato D’Asti, Piedmonte, Italy ‘06  	 10	 5	 45
Ripe pear and white floral aromas with a hint of honey on the finish	

		

WHITE WINES	 GLASS	 ½ GL	 BTL

CAKEBREAD, Chardonnay, Sonoma Valley, California ’07	 24	 14	 77
Green apples and apricots with a clean mineral scent and a very slight buttery finish	

ROMBAUER, Chardonnay, Carneros, California ’05	 21	 11	 70
Rich and full bodied with peach, apple and mango aromas and flavors	

JUSTIN, Chardonnay, Paso Robles, California ‘07	 12	 6	 50
Old vines in limestone soils with natural acidity and mineral character	

BOUCHARD, Bourgogne, Chardonnay, Burgundy, France ‘05	 11	 6	 49
Ripe and more complex than one expects with delicious but serious and structured medium weight flavors	

CH. Ste. MICHELLE & DR. LOOSEN, Riesling, “EROICA”, Columbia Valley, WA ’06	 15	 8	 63
Fresh mandarin orange and lime aromas and flavors with subtle mineral notes	

MÖNCHHOF, Estate Riesling, Mosel, Germany ’07	 11	 6	 47
Palate offers firm apricot stone fruit, with nice sugar/acid balance	

TRIENNES, “Nadia”, Viognier/Grenache Blanc/Rousanne, California ’06	 12	 7	 55
White flowers balanced with a vibrant minerality	

SANTA MARGARITA, Pinot Grigio, Valdadige, Italy ’07	 15	 8	 58
Aromas of stone fruit, acacia flower and honeydew melon	

ANTINORI, “Villa Antinori Toscana Bianco”, Tuscany, Italy ’05	 11	 6	 47            
Blend of Trebbiano, Malvasia, Chardonnay Toscano and Pinot Grigio - soft and fresh on the palate	

1975, Beckstoffer Family, Sauvignon Blanc, Napa Valley, California ’06	 11	 6	 47
Essences of lime, ripe pear, melon and a bit of grassiness with sweet-tart fruit on the long, bright finish	

KIM CRAWFORD, Sauvignon Blanc, Marlborough, New Zealand ’07	 15	 7	 53
Elements of grassiness with crushed stone, grapefruit and nut flavors



RED WINES	 GLASS	 ½ GL	 BTL

ORIN SWIFT CELLARS, “Papillion”, Bordeaux Blend, Napa, California 06’	 35	 18	 110
Bordeaux blend, lush and solidly woven with flavors of coffee, spicy licorice, plums and blueberries

FISHER VINEYARDS, “Unity”, Cabernet Sauvignon, Napa Valley, California ’06	 22	 12	 80
Produced from mountain and valley vineyards to create a single harmonious wine

B.R. COHN, Silver Label Cabernet Sauvignon, North Coast California ’05	 17	 9	 60
Blended grapes from Olive Hill Vineyard.  Flavors of cassis, black cherry, and hint of vanilla	

CANNONBALL, Cabernet Sauvignon, California ’05	 14	 7	 46
Spice black cherry and wild berry with notes of chocolate and oak	

CÔTÉ PONTOISE, Haut-Médoc, Bordeaux, France ’05	 12	 6	 55
50% Cab, 45% Merlot, 3% Petit Verdot, 2% Cab Franc; big Merlot nose with vanilla and earthy flavors	

LUCIANO SANDRONE, Nebbiolo D’Alba Valmaggiore, Italy ’02	 19	 10	 65
Super-ripe red cherries, spices, flowers and toasted oak

SANTA EMA, Reserve Merlot, Maipo County, Chile ‘06	 12	 6	 50
Chocolate and vanilla notes with black fruit aromas

MOLLYDOOKER, “The Boxer”, Shiraz, Barossa, Australia ’07	 18	 9	 60
Supple and generous, with spicy blackberry and tar flavors

SIDURI, Russian River Pinot Noir, Russian River Valley, California ’07	 18	 10	 67
Black cherries and plum flavors accented with a floral note	

DE TIERRA, Pinot Noir, Monterey, California ’05	 14	 7	 63
Delicate aromas of plum and cherry with gentle tannins	

HOGUE CELLARS, “Genesis” Merlot, Columbia Valley, Washington ’05	 12	 6	 49
Black currant and graphite aromas with very forward tannins

NOVY, Syrah, Sonoma County, California ’05	 19	 10	 66
Lush mouth filling palate backed by a core of rich red and black fruits	

HESKETH, “Usual Suspects”, Shiraz, McLaren Vale, Australia ’06	 12	 6	 54
Supple and generous, with spicy blackberry and tar flavors

KEN WRIGHT, “Abbott Claim Vineyard”, Pinot Noir, Willamette Valley, Oregon ’06	 30	 16	 100
Shows black fruits and fresh, healthy earth scents

ACACIA, Pinot Noir, Carneros, Napa Valley, California ’06	 19	 10	 70
Well balanced, nicely textured, with plum and hints of tobacco 	

BILLINGTON WINES, “Magnet” Pinot Noir, Sonoma County, California ’06	 11	 6	 51
Delicate aromas of plum and cherry with gentle tannins

LAYER CAKE, Malbec, Mendoza, Argentina ’05 	 12	 6	 47
Flavor and body provides a nice middle ground between cabernet and merlot	

ORIN SWIFT, “The Prisoner”, Napa, California ’07	 24	 12	 77
Unique blend of Zinfandel, Cabernet Sauvignon, Syrah, Petite Sirah, Charbono, and Grenache

OPOLO VINEYARDS, “Mountain Zinfandel”, Paso Robles, California ’06	 12	 6	 52 
Full-bodied with flavors of ripe black cherry, plum, and spice framed with soft tannins

MARQUES DE CACERES, Reserva, Rioja, Spain ’04	 12	 6	 55
Hints of strawberries and cherries with a rustic edge

SWEET WINES		  GLASS	 BTL

DOLCE, Late Harvest Semillon/Sauvignon Blanc, Napa Valley, California ‘04   (375ml)		  25	 105 
FONSECA, Port, 20 yr Tawny		  20	 105
DOMAINE PINNACLE, Ice Apple Wine, Quebec, Canada   (375ml)		  23	 70
STANLEY LAMBERT, ”Choc-a-Bloc” Tawny, Australia (NV)		  15	 60
GRAHAMS, Port, “Six Grapes”		  8	 55

Ask About Our Wine Flights, Or Create Your Own!



BEER SELECTIONS
Chimay Grand Reserve  $10          Stella Artois  $7          Lindemans “Framboise” Lambic  $11

Corona  $5          Heineken, Heineken Light  $5         Coors Light $5

 SIGNATURE COCKTAILS

Double Helix  $14
Double your pleasure with the enticing blend of 

10 Cane Rum, fresh lime, muddled strawberries,  
a splash of Rock Candy Syrup and topped with soda water.

Starburst  $14
A tropical concoction with Bacardi Peach, 

Soho Lychee Liquor, and fresh lychee puree. 

Paloma Jessica  $14
A delicious and refreshing blend of grapefruit soda 

and Patron Silver Tequila. 
Pearl Punch  $14

This special punch blends Pearl Pomegranate and  
Blueberry vodkas with fruit juices. This fun concoction  

will make you ‘stand up’ and ask for more. 

Snowy Chloe  $14
A sweet and seductive mixture of Ciroc vodka,  

Sauvignon Blanc wine, and crushed white grapes. 

Sassy Stern $14
A captivating combination of Stoli, Pama Liqueur, 

Pomegranate juice enhanced with fresh citrus juice.
 

“Virgin” Hangar  $14
A fun and fruity blend of Raspberry Hangar One Vodka, Triple Sec  
with a hint of fresh lemon and lime juice, topped with a layer of 

Mirabelle Brut Rose champagne.

SAKE  SELECTIONS

Miyanoyuki “Snow Shrine”  
JUNMAI GINJO: Crisp & clean, hints of  

melons and passion fruit. $18 (300ml Bottle)

Star Rabbit “Blueberry Infused”  
Bubbly sake infused with Japanese blueberries.

$15 (330 ml Bottle)
Crazy Milk – Nigori “NC-17”  

Milky & cloudy - not your ordinary milk.
$14 (300ml Bottle)

Hana Flavored Sake  
Raspberry • Lychee • Plum • Fuji Apple

$10 Glass

COFFEE  SELECTIONS
 

Cappuccino $4     
Espresso $3     
Coffee $3

 
Add A Non-Alcoholic Flavor Shot   $1

Hazelnut • Caramel • Vanilla • Chocolate

Add A Cordial Shot   $2
Bailey’s Irish Creme • Kahlua • Godiva Chocolate

Starbucks Creme • Starbucks Coffee • Godiva Caramel

Parties of 6 or More Will Automatically Be Charged 18% Gratuity
A $25 Corkage Fee Will Be Applied To Any Bottle Purchased Outside Of The Bar


