
Red Wines 
Fat Cat Cellars Pinot Noir  ~27           
   California: Fresh raspberry and vanilla notes  
 

Kenwood Pinot Noir  ~39.5   
   Russian River, Ca: Round raspberry & plum flavors 
 

Casillero del Diablo Merlot  ~24.5           
   Chile: Rich plum with hints of chocolate  
 

Natura Organic Merlot  ~31 
   Chile: Velvety plum, cocoa, and smoke flavors 
 

Rutherford Hill Merlot  ~45  
   Napa, Ca: Round and supple with anise and plum 
  

Jacob’s Creek Shiraz  ~24.5           
   Australia: Intense dark berry with sweet spice & mocha 
 

Wyndham Shiraz Show Reserve  ~49 
   Australia: Rich dark cherry with oak influence 
 

Gurgo Frappatto Syrah  ~36                
   Italy: Spicy, smoky Syrah is softened up by delicate     
 Frappato for a fruit-forward, full-bodied red 
Trivento Golden Malbec Riserva  ~ 59 
   Argentina:  Plum jam, coffee and berry fruit notes 
 

Poggio al Pino Chianti  ~ 36            
   Italy: Medium bodied with cherry, violet & leather aromas  
 

Torres Tempranillo  ~ 36    
   Spain: Hints of oak , truffles, and ripe fruits 
 

Tentaziani di Bacco Refosco  ~ 37.5   
   Italy: Intense, robust berry flavors w/ soft chocolate finish  
 

Hayman Hill Zinfandel ~ 36.5   
   Sonoma, Ca: Lush spicy aromas and flavors from the  
 famous Dry Creek Valley  
 

Kenwood Cabernet Sauvignon  ~33           
   California: Black currant & cherries with toasty oak  
 

Indian Wells Cabernet Sauvignon  ~40 
   Columbia Valley, Ca: Ripe, jammy New world style 
 

Robert Mondavi Cabernet Sauvignon  ~49 
   Napa, Ca:  Blackberry, cassis, and dark chocolate flavors 
 

Chimney Rock Cabernet Sauvignon  ~89 
   Stags Leap, Ca: Luxurious cabernet with juicy red fruits 

White Wines 
Snoqualmie Riesling  ~27             
   Washington: Crisp spicy pear & apricot flavors  
 

Avia Pinot Grigio  ~28           
   Slovenia:  Light, airy, easygoing white with pleasant  
 hints of spring flowers 
 

Aristicratico Pinot Grigio  ~44 
   Italy: Elegant and crisp with hints of pear and melon       
 

Anna Spinato Pinot Grigio  ~47.5  
   Veneto, Italy: Crisp and bright with tropical fruit flavors,      
   lemon and a touch of minerality. Complex & fascinating 
 

Aresti Sauvignon Blanc  ~30  
   Chile:  Bright, crisp, and refreshing with a taste of citrus  
 

Kenwood Chardonnay  ~32          
   California: Ripe melon and citrus  
 

Clos du Bois Reserve Chardonnay  ~37.5     
   Russian River, Ca: Juicy pear & citrus w/ spice overtones 
  

Sanford Chardonnay  ~49 
   Santa Barbara, Ca: Exotic tropical fruit w/ nice balance  

Sparkling Wines 
Domaine Ste. Michelle Brut  ~25 
   Washington: Crisp and balanced with floral notes 
 

 Marquis La Tour  ~28  
   France: A bubbly celebration with a toasty touch & 
 fulfilling finish 
 

Mumm Brut Rose  ~45  
   Napa: Flavors of wild strawberry and Bing cherry 

Our House Wine 
Canyon Oaks, California ~5.5 

 

Chardonnay   Merlot 
Cabernet Sauvignon  White Zinfandel 

Wines by the Glass 
Snoqualmie Riesling  ~7   
   Washington: Crisp spicy pear & apricot flavors  
 

Avia Pinot Grigio  ~7 
   Slovenia:  Light, airy, easygoing white with pleasant hints  
 of spring flowers 
 

Kenwood Chardonnay  ~8   
   California: Ripe melon and citrus  
 

Fat Cat Cellars Pinot Noir  ~7  
   California: Fresh raspberry and vanilla notes  
 

Casillero del Diablo Merlot  ~6.5  
   Chile: Rich plum with hints of chocolate  
  

Jacob’s Creek Shiraz  ~6.5  
   Australia: Intense dark berry with sweet spice & mocha 
 

Gurgo Frappatto Syrah  ~9 
   Italy: Spicy, smoky Syrah is softened up by delicate     
 Frappato for a fruit-forward, full-bodied red 
 

Poggio al Pino Chianti  ~9   
   Italy: Medium bodied with cherry, violet & leather aromas  
 

Kenwood Cabernet Sauvignon  ~8.5 
   California: Black currant & cherries with toasty oak  



Consummate Cosmo 
Smirnoff Cranberry, Cranberry Juice, Triple Sec, 

Lime Juice, w/ Lemon Twist Garnish 
  

James Bond 
Do you Really Need a Description? 

w/ Olive Garnish 
 

James Bond w/ a Twist 
Smirnoff Citrus Vodka,  

w/ Lemon Twist Garnish 
(and Shaken—Not Stirred) 

 

My Main Mojito 
 Bacardi Rum, Fresh Mint, 
Lime Juice, Splash of Soda 

 

Blueberry Mojito 
 Bacardi Rum, Blueberry Puree, Lime Juice,  

Fresh Mint, Splash of Soda 
 

Sex in the City 
Smirnoff Cranberry Vodka, Peach Schnapps, 

Cranberry and Pineapple Juice 
 

Orange Opal 
Tangueray, Triple Sec, Orange Juice 

 

Ginger Green TEAni 
Smirnoff Vodka, Ginger Liqueur, Green Tea, 

Garnished w/ Candied Ginger  
 

Pomegranate Perfection 
Smirnoff Vanilla , Peach Schnapps, Pomegranate 

Juice, Lime Juice, Splash of Sprite 
 

S . O . L .  
(Strawberry, Orange, Lemon) 

Strawberry Liquor, Orange Juice, Smirnoff Citrus, 
Garnished w/ Orange Slice 

 

Melon Ball 
Smirnoff Vodka, Melon Liquor, Orange Juice  

Martinis & Mojitos ~6.5  

Our Signature Martini 
 

“YesterDay’s” Bloody Mary Shrimp - Tini 
Served with Three Large Shrimp  

 Smirnoff Vodka, Tomato Juice, Worcestershire 
Sauce, Tabasco, Lemon Juice,  

w/ Lemon Twist Garnish  ~ add $3 for Shrimp 

Satisfy your Sweet Tooth 
 

Café Mocha Martini 
Godiva Chocolate Liqueur, Smirnoff Vanilla  
Vodka, Espresso, Chocolate Laced Glass  

 

Peppermint Patty 
Smirnoff Vanilla Vodka, Peppermint Schnapps, 
White Crème de Cocoa, Chocolate Laced Glass 

 

Chocolate Covered Strawberry 
 Smirnoff Vanilla Vodka, Strawberry Liqueur,  

Godiva White Chocolate Liqueur,  
Chocolate Laced Glass,  

 

Cherry Cheesecake 
Smirnoff Vanilla Vodka, Pineapple Juice,  

Grenadine, Garnished with Cherries 
 

Ginger Bread  Cookie 
Smirnoff Vanilla Vodka, Bailey’s Irish Cream, 

Kahlua Liqueur,  Gingerbread syrup,  
Cream, Graham Cracker Rim 

 

Caramel Apple 
Smirnoff Vodka, Sour Apple Liquor,  

Caramel Laced Glass 
 

Key Lime Pie 
Ke-Ke-Beach Liqueur, Smirnoff Vanilla Vodka, 
Lime Juice, Half & Half, Graham Cracker Rim 

 

Swedish Fish 
Blackhause, Raspberry Schnapps, Cranberry 

Juice, Garnished with Swedish Fish Candy 
 

Martinis & Mojitos ~6.5  



Boylan’s Gourmet Bottles  ~ 2.25 

Root Beer 
Diet Root Beer 

Birch Beer 
Orange Cream 

 

 Steaz Green Tea ~ 2.25 

 
Italian Flavored Soda Water  ~ 2.25 
Ask your server about available flavors 

 

San Peligrino  ~ 2.25 

 

Fountain Soda & Fresh Brewed Iced Tea ~ 2.15 

Pepsi, Diet Pepsi,  Lipton Brisk Iced Tea, 
Sierra Mist, Dr. Pepper, Diet Dr. Pepper,   

Fresh-Brewed Unsweetened Iced Tea, 
Pink Lemonade, Hi-C Fruit Punch  

“Mocktails”  
Fruit Smoothies ~ 3.5 

Fruit, Nonfat Yogurt, Honey, 
Vanilla Extract and Ice  

Ask your server about available flavors 
 

 Virgin Strawberry Daiquiri ~ 3.5 
 

Virgin Swedish Fish –Bowl ~ 2.99 
Sierra Mist, Grenadine, Pomegranate Juice,  

Served in a Fish Bowl with Swedish Fish Candies 
 

Cinderella (or Prince Charming) ~ 2.5 
 Orange Juice, Lemon Juice, Pineapple Juice,  

Ginger Ale, Grenadine  
 

Virgin Mary ~ 2.75 
 Tomato juice, Worcestershire sauce,  

Horseradish, Lemon juice, Dash of Tabasco 
 

Dr Cherry ~ 2.25  (Unlimited Refills) 
Dr Pepper and Grenadine 

 

Shirley Temple  ~ 2.25  (Unlimited Refills) 
Sierra Mist and Grenadine 

 
Roy Rogers  ~ 2.25  (Unlimited Refills) 

Pepsi and Grenadine 

Non-Alcoholic Beverages 

Miller Light  

Saranac Pomegranate Wheat 

Spaten Lager 

Victory Prima Pils              
(NY Times Best Pilsner 2009) 

9 Beers on Tap ! 

Amstel Light 

Blue Moon 

Buckler (Non-Alcoholic) 

Bud Light 

Bud Lime 

Budweiser 

Coors Light 

Corona 

Yuengling Lager 

Franziskaner Weissbiew 

19 Beers By the Bottle 

Bass Ale 

Sam Adam’s  

Coors Light  

Guinness 

Hoegaarden 

Heineken 

Magic Hat #9 

Michelob Ultra 

Miller Genuine Draft 

Miller Lite  

Rolling Rock 

Samuel Adams  

Smirnoff Ice 

Stella Artois 

After Dinner Drinks 
Amaretto di Sorano 

Bailey’s Irish Cream 

Cuarenta y Tres Licor 43  

Chambord  

Cointreau 

Drambuie 

Frangelico 

Godiva Dark 

Godiva White 

Grappa 

Kahlua 

Opal Nera 

Port 

Romna Sambuca 

Romana Black 

Sherry 

Tequila Rose 

 

Monday - Saturday  5 - 6 PM 
Drinks purchased in the Bar 

Dining room purchases excluded 


