JAM JAR, Sweet Shiraz, South Africa, 20

HAHN GSM, Monterey County, 21

FREI BROTHERS, Merlot, Dry Creek Valley, California, 17,18

FROG’S LEAP, Zinfandel, Napa Valley, '14, 15,17

FIDDLEHEAD “FIDDLESTIX"”, Pinot Noir, Santa Rita Hills, California, 10
ANTINORI VILLA ROSA, Super Tuscan, Tuscany, Italy, 21

FROG'S LEAP, Merlot, Napa Valley, 15

FROG'S LEAP, Rutherford Cabernet, 17

BERINGER, Private Reserve Cabernet, Napa Valley,’09

COPPOLA ROSSO, Cabernet Sauvignon Red Blend, California
HELLO WORLD, Cabernet Franc, Spain, 21

PREDATOR SIX SPOT, Bourbon Barrel Aged Cabernet, Lodi, 21
DECOY, Merlot Red Blend, Sonoma County, 21

COOPER & THIEF, Brandy Barrel Aged Pinot Noir, California, 21

AVALON, Lodi, California, 22

TWENTY ACRES, Clarksburg, California, 22
MISFITS AND MAVENS, California, 22
SILVER SPUR, Napa Valley, '19

JOEL GOTT 815, California, 21

JORDAN, Napa Valley, '17

CAYMUS, Napa Valley, 20

PORTILLO, Mendoza, Argentina, 23
CUMA “ORGANIC”, Argentina, 23

14 HANDS, Washington, '21
THE VELVET DEVIL, Washington, 22

ARCHETYPE, California, 20
HOB NOB, France, 22
IMAGERY, California, 22

A TO Z, Oregon, 22

LA CREMA, Monterey, 23

SHATTER, Grenache, France, 21
TAYLOR, Tawny Port, New York
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LINE 39, California, 23

CHATEAU STE. MICHELLE “MIMI"”, Washington, 23
KENDALL JACKSON RESERVE, California, 23
JOEL GOTT UNOAKED, Monterey, California, 22

SANTA MARINA, Italy, 24
FERRARI-CARANO, California, 23
ACROBAT, Pinot Gris, Oregon, '23
AQUA DI VENUS, Friuli, Italy, 21

STONECAP, Washington, 22

CHATEAU STE. MICHELLE, Washington, 23
ESSENCE, Mosel, Germany, 23

A TO Z, Oregon, 21

OVERSTONE, New Zealand, 23

THE CHAMPION, New Zealand, 24

KIM CRAWFORD, New Zealand, 23

MATANZAS CREEK, Sonoma County, California, 23
MERRY EDWARDS, Sonoma County, California, 22

BIELER PERE & FILS, Sweet Rosé, France, 23
ANDRE BRUNEL, France, 23
LIQUID LIGHT ROSE, Washington, 21

STEMMARI, Sicily, 23

RIONDO, Prosecco, Italy

JAUME SERRA CRISTALINO, Brut, Spain

MARTINI & ROSSI ASTI SPUMANTE, Italy

LA GIOIOSA, Brut Rosé, Veneto, Italy, 21

NICOLAS FEUILLATTE, Reserve Exclusive Brut, Chouilly, France

BOURBON/WHISKEY SCOTCH
Basil Hayden Weller Glenlivet 12, 15
Michter’s Woodford Reserve Macallan 12
Elijah Craig Angel’s Envy Oban 14, 15

Glenfiddich 12, 15
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TEQUILA
Casamigos
Casa Noble
Clase Azul




THE DIRTY BIRD
Grey Goose Vodka, Bombay Sapphire Gin, Olive Juice, and Blue Cheese Stuffed Olives

PEACH IN THE COSMOS
Stoli Peach Vodka, Triple Sec, Cranberry Juice, and an Orange Twist

RASPBERRY LIMONCELLO
Wheatley Vodka, Limoncello, and Raspberry Purée

BASIL & GRAPEFRUIT
Wheatley Vodka, Muddled Basil, and Grapefruit Juice

LAVENDER LEMON DROP
Belvedere Vodka, Triple Sec, and Lavender Lemonade

ESPRESSO MARTINI
Coftee-Infused Tequila, Kahlia, and Coffee

SUNSET BY THE BAY
Malibu Rum, Mango Purée, Grenadine, and Orange Juice

ORANGE MULE
Jameson Orange, Ginger Beer, and Lime

FILTHY OLD FASHIONED
Maker’s Mark Bourbon, Angostura Bitters, Orange Peel, and Filthy Cherries

PRICKLY PEAR GIN AND TONIC
Bombay Sapphire Gin, Prickly Pear Syrup, Tonic, and Lemonade

HOUSE-INFUSED STRAWBERRY MOJITO
Mint-Infused Rum, Lime Juice, Strawberry Syrup, and Muddled Lime

HONEY WHISKEY LEMONADE
Elijah Craig, Lemonade, Honey, and Lemon

PRICKLY TONIC
Tonic and Prickly Pear Syrup

SUNRISE BY THE BAY
Mango Purée, Grenadine, and Orange Juice

PINEAPPLE RIGHT SIDE UP
Simple Syrup, Pineapple Juice, Grenadine, and
Maraschino Cherries

RICH AND FAMOUS
Baileys Vanilla Cinnamon and Amaretto

PINEAPPLE UPSIDE DOWN MARTINI
Van Gogh Vanilla Vodka, Pineapple juice, Grenadine,
and Maraschino Cherries
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FRANZISKANER HEFE-WEISSBIER, 5%
3 FLOYDS GUMBALLHEAD, 5.6%

NEW GLARUS MOON MAN, 5%

BELL'S TWO HEARTED IPA, 7%
LAGUNITAS IPA, 6.2%
RAISED GRAIN NAKED THREESOME, 7.8%

GREAT LAKES
EDMUND FITZGERALD PORTER, 5.6%

MAPLEWOOD
FAT PUG OATMEAL STOUT, 5.9%

CAPITAL WISCONSIN AMBER, 5.2%
3 SHEEPS REBEL KENT, 5%

ANGRY ORCHARD, 5%
DOWNEAST CIDER, 5.2%

WHITE CLAW, 5% (Lime, Black Cherry, Raspberry)
CARBLISS, 5% (Assorted Flavors)

|

BUD LIGHT, 5%
BUDWEISER, 5%
BUSCH LIGHT, 4.1%
COORS LIGHT, 4.2%
CORONA  4.6%
CORONA LIGHT, 4.1%
HEINEKEN, 5%
MICHELOB ULTRA, 4.2%
MILLER LITE, 4.2%
MILLER 64, 2.8%
MILLER HIGH LIFE, 5%
MODELO, 4.4%

PABST BLUE RIBBON, 4.7%

Pint
ALASKAN AMBER, Altbier, 5.3%
BLUE MOON
BELGIAN WHITE, Witbier, 5.4%
GUINNESS STOUT, Irish Dry Stout, 4.2%
MILLER LITE, Light Lager, 4.2%

NEW GLARUS
SPOTTED COW, Farmhouse Ale, 4.8%

SIERRA NEVADA
HAZY LITTLE THING, Hazy IPA, 6.7%

STELLA ARTOIS, Euro Lager, 5.0%
RAISED GRAIN - SEASONAL

CLAUSTHALER
ATHLETIC BREWING RUN WILD IPA

ATHLETIC BREWING
UPSIDE DAWN GOLDEN

WARM CHOCOLATE CAKE

Freshly baked chocolate cake with a molten center,
served with vanilla bean ice cream, whipped cream,
and caramel drizzle

ROASTED BANANA CHEESECAKE
Cheesecake topped with a banana briilée and salted
rum butterscotch on a graham cracker crust

LIMONCELLO CAKE
Citrus cake layered with raspberry preserves,
lemon custard, and berries

CREME BRULEE
Sweet cream, egg yolks, vanilla, and sugar baked into
a smooth custard, topped with caramelized sugar

CARROT CAKE
Spiced cake generously packed with grated carrots, topped
with creamy cream cheese icing and candied pecans

TIRAMISU CAKE

Ladyfingers dipped in coffee and rum, layered with
mascarpone, amaretto, and whipped cream over a
chocolate ganache pie crust dusted with cocoa
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