
POMEGRANATE MARGARITA MARTINI
Patrón Silver Tequila, Patrón Citrónge 
& Pomegranate Juice 	 12.75

HAWAIIAN PINEAPPLE COSMOPOLITAN
Van Gogh Pineapple Vodka
& Patrón Citrónge 	 12.25

CLASSIC COSMOPOLITAN
Grey Goose Vodka, Cranberry Juice 
& Patrón Citrónge 	 10.00

RASPBERRY SWEET TEATINI
Fire Fly Sweet Tea Vodka & Raspberry 	 9.25

MANDARIN ORANGE COSMOPOLITAN
Hanger One Mandarin Orange
Blossom Vodka & Patrón Citrónge 	 12.25

MIDNIGHT MARTINI
Blavod Vodka, Blue Raspberry
& Cranberry Juice 	 10.25

CHOCOLATES & ESPRESSO MARTINI
Van Gogh Double Espresso Vodka, Bailey’s  
Irish Cream & Godiva Chocolate Liqueur 	 11.25

CITRUS SOUR APPLE MARTINI
Ketel One Citroen Vodka with Fresh Lime  
Juice & Sour Apple Schnapps 	 9.25

M A R T I N I S  &  U P  D R I N K S

Our food menu is available for service at the bar
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Tilia Torrontes, Salta ’08/’09 	 7.5 / 30

Mulderbosch Chardonnay, Stellenbosch ’05	 10 / 40

Leanne Vineyard Pinot Noir, Rogue ’06 	 10 / 40

Planeta ‘Segreta’ Nero d’Avola, Merlot, Sicily ’07 	9 / 36

d r i n k  t h e m  b e f o r e  
t h e y  b e c o m e  f a m o u s

Specialty/Import

	 Amstel Light 	 5.25

	 Corona 	 5.25

	 Guinness 	 5.25

	 Heineken 	 5.25

	 Newcastle Brown Ale 	 5.25

	 Sam Adams Lager 	 5.25

	 Samuel Smith’s Organic Lager 	 5.50

	 Sierra Nevada 	 5.25

	 Stella Artois 	 5.25

American/Premium

	 Budweiser 	 4.50

	 Bud Light 	 4.50

	 Haake Beck 	 4.50

	 Michelob Ultra 	 4.50

	 Miller Lite 	 4.50

imported & domestic beers 
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       glass (1/4 bottle)  /  bottle



R e ds   		

Honoro Vera, Merlot, Jumilla ‘07  		  6.25 / 25

Chateau Ste. Michelle Indian Wells,
		 Merlot, Columbia ’06/’07 		  10.5 / 42	

Mirassou, Pinot Noir, California ’08		  6.5 / 26

Kim Crawford, Pinot Noir,  
		 Marlborough ‘07/’08		  11 / 44

De Fuego Old Vines, Grenache,  
		 Calatayud ‘07/’08		  7.25 / 29

St. Hallett Gamekeeper’s Reserve,  
		 Shiraz, Barossa ’06		  9.5 / 38	

Concha y Toro Xplorador, Cabernet, Central ’08	 6.25 / 25	

Gascon Malbec, Mendoza ‘08		  8.25 / 33	

	Lake Sonoma Cabernet, Alexander ’05	 11 / 44	

Tom Eddy Elodian, Cabernet, Napa ’05 	 18 / 72

W H I T Es  	

Indaba, Chardonnay, West Cape ’08	 6.25 / 25

Geyser Peak, Chardonnay, Alexander ’07 	 7.25 / 29	

Markham, Chardonnay, Napa ’05/’06	 10.5 / 42

ZD, Chardonnnay, California ’07/’08		 12.5 / 50

Cakebread, Chardonnay, Napa ’07		  18 / 72

Santa Julia, Pinot Grigio, Mendoza ‘08/’09	 7 / 28	

Honig, Sauvignon Blanc, Napa ’07		  9 / 36	

Selbach-Oster Riesling Kabinett, Mosel ’07	 8.25 / 33	

Martin & Weyrich Moscato Allegro
		 Moscato, California ’07		  8.5 / 34	

Paso a Paso Verdejo, La Mancha ’07/’08	 7.25 / 29	

Marques de Gelida Brut, Cava ’04/’05	  7.75 / 31

	

Our wine list has been hand selected by our Master Sommelier,  
George Miliotes, who is the 152nd Master Sommelier in the world.

G e o rg  e ’ s  p i c k s
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       glass (1/4 bottle)  /  bottle



c o gna   c s  &  b randi     e s

sing    l e  ma  l t  s c o t c h

c o rdia    l s  &  l i q u e urs 

d e ss  e rt   win   e s

Rémy Martin V.S.O.P. 	 14
Hennessy V.S. 	 13
Hennessy Paradis 	 60

Glenfiddich, 12 Year Old 	 10
Glenlivet, 12 Year Old 	 10
Macallan, 12 Year Old 	 12
Macallan, 18 Year Old 	 25

B&B	 8 	
Bailey’s Irish Cream	 7
Chambord 	 7	
Cointreau	 8 	
Amaretto DiSaronno	 7 	
Drambuie	 8 	
Frangelico	 7 	
Galliano	 8

Godiva Chocolate	 8
Grand Marnier	 8
Kahlua	 7
Midori	 7
Sambuca Romana	 7
Southern Comfort	 7
Tia Maria	 7

Selbach-Oster Bernkasteler Badstube 
	 Riesling Auslese, Mosel ’06 	 8

Royal Tokaji Wine Company Aszu 5  
	 Puttonyos Tokaji, Hungary ’03 	 13

Fonseca Late Bottle  
	 Vintage Port ’03 	 9

3 oz. pour
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