
Martini Hour

13.00

Infused Martini Of The Day
Our Bartender’s Featured Creation

Pom Tree
Three Olives Pomegranate Vodka, Malibu Rum, 

Sour Mix Chateau Pomari, 
Pineapple Juice and a dash of Sugar

Flirtini
Infused Cosmopolitan 

with a Champagne Floater

Basil Martini
Fresh Basil, Ketel One Citroen, Lime 

and a dash of Sugar

Peach Martini
Peach Vodka, Cranberry and Orange Juice 

with a Champagne Floater

Apple Martini
Van Gogh Wild Apple Vodka, Apple Pucker

Key Lime Martini
Limoncello, Ketel One Citroen, 

and Grey Goose Vanil 
with a Graham Cracker Rim

It is unlawful for anyone (including parents) to
sell, give or serve alcoholic beverages to a 

person under 21 years of age.

Specialty Drinks

Mango Margarita    11.50
Margaritaville Gold, Triple Sec, Lime Juice 

Hang Ten    12.00
10 Cane Rum, Blue Curaçao and pineapple 

juice with a splash of sour

Pear Cooler    12.50
Grey Goose Pear, Midori, 

Pineapple Juice, Ginger Ale

Featured Caipirinha of the Day    12.50
Fresh Featured Fruit Of The Day,

Leblon Cachaca Rum, Sugar and Lime

Trilada    12.50
Piña Colada made with Captain Morgan’s, 
Malibu Coconut and Myers’s Dark Rum

Palm Beach Tea    13.50
Absolut Mandarin, Bombay Gin, Bacardi Light, 

Cointreau and Cranberry Juice

Fresh Lemonade Of The Day    7.50
A cool refreshing blend of fresh Lemon 

and Fruit Juices 

Citrus Wave    5.50
Orange Juice, a splash of Sprite, and a 
refreshing squeeze of Lime and Lemon

Tropical Cooler    5.75
Orange Juice, Pineapple Juice, 

and a dash of Grenadine

Fiji ice cubes are available 
for an additional  2.00



GLASS   BOTTLE

5012 Gloria Ferrer “Brut”, Sonoma, N.V. 11.25 46.00 

5106 “Cuvée” Dom Pérignon, Epérnay, 1999 395.00

5120 Louis Roederer “Cristal”, Reims, 2000 545.00

5175 Perrier-Jouët, Epérnay, 1990 (3ltr) 945.00

5139 Piper Heidsieck “Brut”, Reims, N.V. 70.00 

5155 Veuve Clicquot “Yellow Label”, Reims, N.V. 26.00 100.00

Sea Foam Color Wines
GLASS    BOTTLE

7348 Domingo Hermanos Sagta Torrontés,
Cafayete, 2007 9.00 37.00  

5301 Sauvignon Blanc, Dog Point, 
Marlborough, New Zealand, 2007 12.50 50.00

5280 Chardonnay, Lolonis,
Redwood Valley, 2006 10.25 41.00

7322 Chardonnay, Cloudy Bay, 
Marlborough, 2006 20.00 78.00

7466 Chardonnay, Coldstream Hills, 
Yarra Valley, Australia, 2006 11.00 44.00

5213 Chardonnay, Dutton-Goldfield 
“Dutton Ranch” Russian River, 2006 14.00 56.00

5215 Chardonnay, Artesa, Carneros, 2007 13.00 52.00

7159 Pinot Grigio, Benvolio, Friuli, 2007 8.75 35.00

7202 Pinot Grigio, Santa Margherita, 
Alto-Adige, 2007 13.50 54.00

5329 Sauvignon Blanc, Frog’s Leap,
Napa Valley, 2007 13.75 55.00

2327 Emilio Lustau "Papirusa" 
Light Manzanilla Sherry, M/V 7.25 

Champagne 
& Sparkling Wine

Dark Red Coral 
Wines

GLASS   BOTTLE

4669 Cabernet Sauvignon, Z.D. Wines, 
Napa, 2006                           23.00 90.00

6784 Bordeaux, Château Coufran, Cru Bourgeois 
Supérieur, Haut-Médoc, 2003 15.00 58.00

5561 Cabernet Sauvignon, Truchard, 
Carneros, 2002                     12.50 49.00

5793 Merlot, Freemark Abbey, 
Rutherford, 2004                  13.00 50.00

5742 Merlot, Thomas Halby,
Napa, 2006                           12.00 48.00

5664 Pinot Noir, Pessagno, Monterey, 2007 13.50  52.00

4884 Pinot Noir, Patz & Hall, 
Sonoma Coast, 2007             (½ Bottle) 47.00

7465 Pinot Noir, Spy Valley, 
Marlborough, 2007               15.50 60.00

7409 Malbec, Finca Decero, Mendoza, 2007 12.50 49.00

7458 Kaesler “GSM”Barossa Valley, 2006 13.00 52.00

5772 Zinfandel, Folie à Deux, 
Amador County, 2006            11.00 44.00

The Connoisseur’s Collection
BOTTLE

6727 Bordeaux, Château Batailley, 
Cinquième Cru, Pauillac, 1998 114.00

6860 Bordeaux, Château Hosanna, Pomerol, 1999        296.00

6698 Bordeaux, Château Lafite-Rothschild 
Premier Grand Cru, Pauillac, 1989 1175.00

6977 Bordeaux, Château Pichon-Longueville Comtesse 
de Lalande, Deuxième Cru, Pauillac, 1998 320.00

6946 Bordeaux, Château Leóville-Barton, 
Deuxième Cru, Saint-Julien, 1996 372.00

5599 Cabernet Sauvignon, Ernest and Julio Gallo, 
“Northern Sonoma”, Sonoma, 1996 139.00

5277 Chardonnay, Cakebread Cellars, Napa Valley, 2007      102.00

5216 Chardonnay, Far Niente, Napa, 2007 119.00

5393 Chardonnay, Flowers, Sonoma, 2007 93.00

5758 Merlot, Pahlmeyer, Napa, 2005 223.00

5762 Merlot, Frog’s Leap, Napa, 2005 82.00



Cognacs & Armagnacs
Courvoisier VSOP 15.00

Courvoisier XO 35.00 

Delamain "Très Vénérable" 50.00

Hennessy VSOP 15.00

Hennessy XO 32.00

Hennessy “Paradis” 56.00

Hennessy “Richard” 155.00

Martell “Cordon Bleu” 26.00

Rémy Martin VSOP 17.00

Rémy Martin XO 40.00

Rémy Martin Extra Perfection 75.00

Rémy Martin “Louis XIII” 180.00

Larressingle VSOP Armagnac 12.50

Larressingle XO Armagnac 29.00

Single Malt Scotch
Glenfiddich, 12 yrs, Spe y 13.00

Glenmorangie, 10 yrs, Highlands 13.00

Dalwhinnie, 15 yrs, Highlands 13.00

Talisker, 10 yrs, Skye 16.00

Oban, 14 yrs, Highlands 13.00

Cragganmore, 12 yrs, Spey 13.00

Lagavulin, 16 yrs, Islay 17.00

Laphroaig, 15 yrs, Islay 16.00

Glenlivet, 18 yrs, Spey 18.00

Balvenie, 21 yrs, Spey 22.00

Macallan, 12 yrs, Spey 11.75

Macallan, 18 yrs, Spey 30.00

Macallan 25 yrs, Spey 75.00

Fiji ice cubes are available 
for an additional  2.00

Beer Selections
IMPORTED 7.25

DOMESTIC 6.50

Monthly Selections
Seasonal Brew and Craft Beer

                                 
Fiji ice cubes are available

for an additional  2.00

Amstel Light
Bass Ale

Blue Moon

Corona
Guiness
Heineken

Heineken Light
Stella Artois
Corona Light

Budweiser
Bud Light

Coors Light
Michelob Ultra

Miller Lite
Samuel Adams 

(7.25)

Water Selections
                                                      

STILL
SMALL LARGE

Fiji 5.00               10.00
Evian 5.00               10.00

SPARKLING
SMALL LARGE

Perrier 5.00               10.00
San Pellegrino 4.75                10.00

Cigars
Punch Gusto, Robusto 10.00
Macanudo Miniatures 14.00
Montecristo Grande Tube, Toro 18.00
Ashton Glass, Belicosa 20.00
Cohiba Crystal, Corona 22.00
Padron Tube, Pyramide 25.00
Davidoff Tubos # 2, Toro 30.00
Cohiba Black Maduro, Churchill 30.00
Partagas Limited Reserve, Churchill 35.00
Romeo & Julieta 
"Rare Vintage", Churchill 40.00



Blandy’s Malmsey 10 yrs, Madeira, 
Portugal, N/V
Glass (3 oz) 10.75

Emilio Lustau “Pedro Ximenez”, 
Sherry, Spain, N/V

Glass (3 oz) 10.25

Les Clos de Paulilles, Banyuls, Roussillon, 
France, 2005
Glass (3 oz) 13.75

Château Suduiraut, Premier Cru, 
Sauternes, 1997

Glass (3 oz) 22.00

Braida “Brachetto D’Acqui” Sparkling, 
Italy, 2006

Glass (3 oz) 9.50

Dessert Wines Desserts
12.50

BERRIES ROMANOV
Mixed Berries marinated in Grand Marnier, 

topped with Chantilly cream
White Chocolate Raspberry Martini 13.00

TRADITIONAL KEY LIME PIE
In a Graham Cracker Crust, 

One Hundred Year Old Tradition
Montes Late Harvest Gewurztraminer, 

Colchagua, Chile, 2006
Glass 3oz $12.50     Half Bottle $52.00

CHOCOLATE AND BANANA TIMBALE
Banana Infused Chocolate Mousse, 

Fritter Basket Filled with Bananas in Caramel
Chocolate Egg Cream  5.50

CRÈME BRÛLEÉ
Carmalized Vanilla Bean Custard, 

Chocolate Dipped Vanilla Wafer Cookies
Bailey's and Frangelico Cappuccino  10.00

Dessert Martinis
13.00

Banana Split
Stoli Strawberry, White Chocolate Godiva and 

Creme de Banana

Chocolate Kiss
White and Dark Chocolate Godiva, 

Van Gogh Chocolate Vodka  and cream

Mint Chocolate Chip
Stoli Vanilla, White and Dark Chocolate Godiva 

and Creme de Menthe 

Strawberry Indulgence
Stoli Strawberry,  Dark Chocolate Godiva and Baileys

Espresso Martini
A twist on the original made with 

Double Espresso Vodka

White Chocolate Raspberry
Van Gogh Chocolate Vodka, Chambord 

and White Chocolate Godiva

Ports
(3oz)  GLASS      BOTTLE

7667 Graham's “Six Grapes”       8.50 46.00

7678 Taylor Fladgate “First Estate” 8.50 47.00

7675 Taylor Fladgate 
“Late Bottle Vintage”, 2001 9.50 60.00

7646 Warre’s “Quinta da Cavadinha,” 1989 20.00   123.00    

7691 Fonseca, “20 Year Old” Tawny 19.00  128.00

7605 Dow’s “Vintage Port”, 1985 22.00 185.00 One dollar from each “Perfect Pairing,” is 
donated to The Cooperative Feeding Program.

www.PerfectPairings.org
To qualify for the donation, food selections

and beverage pairing must be ordered 
together as indicated on the menu.


