
MERLOT

J. LOHR LOS OSOS
Paso Robles, California
GLASS  10.50  /  BOTTLE  42.00

BOGLE VINEYARDS
Graton, California
GLASS  9.50  /  BOTTLE  38.00

CABERNET
SAUVIGNON

JOSH
North Coast, California
GLASS  11.50  /  BOTTLE  46.00

HAHN FAMILY
Central Coast, California
GLASS  11.50  /  BOTTLE  46.00

J. LOHR SEVEN OAKS
Paso Robles, California
GLASS  11.00  /  BOTTLE  44.00

TRUCHARD CARNEROS
Napa Valley, California
BOTTLE  57.00

RED ZINFANDEL

BOGLE VINEYARDS OLD VINE
Clarksburg, California
GLASS  10.50  /  BOTTLE  42.00

OPOLO SUMMIT CREEK
Paso Robles, California
GLASS  11.50  /  BOTTLE  46.00

SEGHESIO
Sonoma, California
BOTTLE  57.00

PINOT NOIR

BOGLE VINEYARDS  
RUSSIAN RIVER 
Sonoma, California
GLASS  10.50  /  BOTTLE  42.00

J. LOHR FALCON’S PERCH
Monterey County, California
GLASS  11.00  /  BOTTLE  44.00

J LOHR FOG’S REACH
Monterey, California
BOTTLE  57.00

SYRAH

BOGLE VINEYARDS PETITE
Clarksburg, California
GLASS  10.50  /  BOTTLE  42.00

ROSE

KENDALL JACKSON
Santa Rosa, California
GLASS  11.50  /  BOTTLE  46.00

FEATURED WINE
GLASS  11.50  /  BOTTLE  46.00

We like to feature Seasonal Favorites as 
they become available. Ask your server for 
our current selections.

RED BLEND

J LOHR PURE PASO
Paso Robles, California
GLASS  11.00  /  BOTTLE  44.00

SMITH & HOOK
Central Coast, California
GLASS  11.00  /  BOTTLE  44.00 

CHARDONNAY

MATCHBOOK
Dunnigan Hills, California
GLASS  11.50  /  BOTTLE  46.00

BOGLE VINEYARDS
Clarksburg, California
GLASS  9.50  /  BOTTLE  38.00

MINER CHARDONNAY
Napa Valley, California
HALF-BOTTLE  33.00 

SAUVIGNON BLANC

SUTTERHOME
California
GLASS  9.00

RIESLING

CHATEAU STE. MICHELLE
Columbia Valley, Washington
GLASS  10.00  /  BOTTLE  40.00

PINOT GRIGIO

SEAGLASS
Santa Barbara County, California
GLASS  9.00  /  BOTTLE  36.00

MOSCATO

LA PERLINA
Italy
GLASS 11.00 / HALF-BOTTLE 42.00

SPARKLING WINES

FREIXENET BRUT
Sant Sadurni D’anois, Spain
GLASS  10.00

CHANDON BRUT CLASSIC
Napa Valley, California
BOTTLE  47.00

MICHELLE, BRUT
Columbia Valley, Washington
BOTTLE  40.00

WHITE ZINFANDEL

BERINGER 
Napa Valley, California
GLASS  8.00  /  BOTTLE  32.00

SELECT WINES



BREWS

BOTTLED

IMPORTED . . . . . . . . . . . . . . . . . . . . . .

•  Heineken (Holland)
•  Corona (Mexico)
•  Bass Ale (England)
•  New Castle Brown Ale (Eng.)
•  Guinness Pub Draught (Ire.)
•  Pacifico (Mexico)

MICROBREWS . . . . . . . . . . . . 7.00 

•  Sierra Nevada
•  Sam Adams Boston Lager

DOMESTICS . . . . . . . . . . . . . . . 6.25

•  Budweiser
•  Miller Lite
•  MGD
•  Redd’s Apple Ale
•  Coors Banquet Beer
•  Michelob Ultra

ON TAP

MICROBREWS . . . . . . . . . . . . . . . . .

PINT  7.50  /  STEIN  10.00

•  805
•  Icky
•  Widmer Hefeweizen
•  Deschutes Fresh Squeezed IPA
•  Fat Tire
•  Shock Top Belgium White
•  Samuel Adams Seasonal Brews
•  Lagunitas IPA
•  Modelo Especial
•  Stella Artois (Belgium)

DOMESTIC . . . . . . . . . . . . . . . . . . . . . .

PINT  7.00  /  STEIN  10.50 

•  Bud Light
•  Coors Light

NON-ALCOHOLIC . . . . . . . . . . . . . . 

BOTTLE ONLY  6.00

•  St. Pauli N.A.
•  O’Doul’s AmberSELTZER 

WHITE CLAW . . . . . . . . . . . . . 7.50

•  Black Cherry 
•  Mango

MARGARITA WELL . . . . . . . . . . . .
15 OZ. 9.50  /  25 OZ. 13.00   

36 OZ. 15.50

BIG FIN CADILLAC
MARGARITA . . . . . . . . . . . . . . . . . . . .
15 OZ. 10.50  /  25 OZ. 14.00   

36 OZ. 16.50

Jose Cuervo Traditional, Grand 
Marnier, and sweet & sour.

ULTIMATE MARGARITA . . . . . .
15 OZ. 11.50  /  25 OZ. 15.00   

36 OZ. 17.50

Cuervo 1800 Tequilla and a float 
of Grand Marnier.

MIDORI MARGARITA . . . . . . . . .
15 OZ. 10.50  /  25 OZ. 14.00   

36 OZ. 16.50

Traditional margarita with sweet 
taste of melon.

RUBY RITA . . . . . . . . . . . . . . . . . . . . . .
15 OZ. 11.50  /  25 OZ. 15.00   

36 OZ. 17.50

Cuervo 1800 Tequilla and a float 
of Chambord

FROLIC IN THE SAND . . 10.00

Combination of vodka, Peach 
Schnapps, Midori, Chambord,  
cranberry juice and pineapple 
juice. It’s a refreshing treat.

RIVER TEA . . . . . . . . . . . . . . . . 10.00

Gin, vodka, rum, triple sec, and 
sweet and sour, topped off with  
a float of Chambord.

RUBY TINI . . . . . . . . . . . . . . . . . 9.00

Start with Stoli, add Chambord, 
triple sec, and a splash of sweet 
and sour.

SPECIALTY 
DRINKS


