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house cocktai ls  beers & other spir its
$9 house cocktai ls$9 classics

other spir its beers
al lagash cur ieux bar rel  aged tr ipel  a le 
(750 mL, 11%)	 	  		     	  18
jk scrumpy’s organic hard cider (22 oz. ) 	  11
erdinger weissbier (non-a lcohol ic ) 		   4
houblon chouffe belgian i .p.a.  (9%) 		   10
ter rapin hopsecut ioner i .p.a.  (7.2%)	 	  5
dogf ish head 90 minute i .p.a.  (9%) 	 	  7
sweetwater 420 pale ale			    5
stone levi tat ion ale			        	  5
rodenbach belgian sour ale			    6
duck rabbit  brown ale				    5
wel ls bombadier e.s.b. 			    8
bud l ight		     	   		   3
edison l ight			      	   	  5
mi l ler  h igh l i fe			     	   	  3
pabst blue r ibbon	  	    	   	  2
yuengl ing lager	    	   		   3
brooklyn lager     	    		    	  5
stel la ar tois lager				     5
weihenstephan hefe weiss (16.9 oz) 		   8
lagunitas pi ls pi lsner				     5
left  hand mi lk stout				     5
oskar blue ten f idy imper ia l  stout (10%)	  9
red br ick double chocolate oatmeal por ter	  6

peach mexicana 
house infused honey-peach bourbon & mexican coke

f ighter pi lot 
bombay sapphire,  cherry heer ing,  l i l le t  rouge & lemon

the AT&T 
house infused apr icot-thyme gin & st i r r ings’  tonic  

jackson’s cup #2 
hendr icks g in,  p imms #1, pomegrante,                 
orange-honey syrup & g inger a le 

the rub 
boca loca cachaca, c i t rus,  agave nectar,  & basi l 

e-rock’s s ip 
blackberry-oregano vodka,                                          
domaine de canton g inger l iqueur,  lemon, & soda

f rench 75 
tanqueray g in,  f resh lemon & poema cava 

aviat ion 
aviat ion g in,  maraschino l iqueur,  lemon &           
creme de v io let te

scent of  a mule (moscow mule)
vodka, g inger beer & f resh l ime  

hemingway daquir i  (papa doble) 
white rum, maraschino l iqueur,  f resh l ime & 
grapefru i t

ward eight 
high west rye whiskey,  lemon, o. j  & grenadine

derby 
bul le i t  bourbon, benedict ine & b i t ters

single malt scotch
benromach organic			    14
craggenmore 12 year 			     8
dalwhinnie 15 year 			     9
glenl ivet 12 year 			     9
glenmorangie 10 year 			    10
glen rothes, 1989 			    10
laphroaig 10 year 			     9
macal lan 12 year 			    10
macal lan 18 year 			    19
oban 14 year 				     10
tal isker 10 year 			     9

small  batch/single barrel
basi l  hayden’s				     9
bookers				     10
jack daniels s ingle bar rel 		   10
michters rye				      9
stranahan’s colorado			    11
woodford reserve			    10
pappy van winkle 20 year		   18

tequila			
don eduardo anejo			    10
cielo anejo				     11
sauza hornitos reposado		    7
her radura reposado			     8
patron si lver				      8
corzo si lver				      9
don ju l io blanco			    10

ter rapin rye pale ale				     5                  
brooklyn pennant ale				     5
unibroue blanche de chambly white ale	  6
seasonal  draught				     5

draught
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white  wine

whites 								        glass		  bott le
‘06	 v i l la mt.  eden chardonnay,  b ien nacido v ineyard 		  10		  40	
		  l ight ly  buttered, dry f in ish
‘08	 stuhlmul ler  chardonnay,  a lexander va l ley 					     70
		  green apple,  honeydew, complex spice
‘08	 la crema chardonnay,  sonoma coast 				    11		  44
		  creamy, smooth,  buttery
‘08	 trace chardonnay (unoaked),  mount oso v ineyard 		   8		  32
		  l ight ,  c i t rus,  p ineapple,  pear		  		
‘07	 the or ig inals r ies l ing,  columbia va l ley 		  		   8		  32
		  pure,  ref reshing pear & peach
’07	 pr inz von hesen “H” r ies l ing,  rhe ingau 			   10		  40
		  f resh & f ru i ty,  apple,  peach
‘08	 t iefenbrunner pinot gr ig io,  a l to adige 			   			   44
		  class ic i ta l ian whi te,  p lenty of  character
‘07	 maryhi l l  pinot gr is ,  columbia va l ley 			    	  8		  32
		  soft  red apple,  cr isp minera l i ty
’08	 big f i re pinot gr is ,  oregon 					     10		  40
		  r ich & f ru i ty,  n ice cr ispness
’08 	 the crossings sauvignon blanc, mar lborough 			    9		  36
		  l ight ,  z ingy,  cr isp f in ish
’08 	 f r i tz  sauvignon blanc, russ ian r iver 	 			    		  44
		  white peach, f lowers & br ight  ac id i ty
’08 	 domaine cher r ier  et  f i ls  sancerre,  lo i re va l ley 			  14 		  52
		  ci t rus & melon, pure sauvignon blanc
’01 	 höpler pr ivat  reserve p inot b lanc,  burgenland 			   		  42
		  round, apr icot,  creamy, long f in ish
‘08	 la cana albar ino,  r ias baixas	 				     9		  36
		  tanger ine,  apple,  br ight  & f resh,  t rue summer wine
‘09	 essay  chenin b lanc, south afr ica 				     7		  28
		  melon, t ropica l  f ru i t ,  f in ishes c lean & cr isp
’06	 castel lo montauto vernaccia,  d i  san g imignano 		   		  36
		  l ight ,  c lean & s imple wi th just  a t iny b i t  of  a lmond
’08	 austr ia pepper gruner vet l iner,  austr ia 					     40
		  l i ke chardonnay? want something d i f ferent? t ry th is!
’08 	 domain de la f rut iere muscadet,  lo i re va l ley 					     40
		  soft ,  l ight  minera l ,  just  a touch of  georgia peach
‘09	 john b.  white b lend, robertson 					     8		  32
		  cool ,  cr isp,  for  everyday enjoyment
‘07	 baso blanco white b lend, spain 				    11		  44
		  cr isp green apple & ref reshing acid i ty
‘09	 layers white b lend, adela ide		  			   		  42
		  f lora l ,  lemon, l ime & peach with wonderfu l  ba lance

bubbles

poema cava
cont i  ner i  prosecco
j  sparkl ing
schramsberg 
   

	  8/32	
	 10/40	
	 11/44	
	   80		
	

	

k luge rose
pier re spar r  brut rose
moet white star
veuve cl iquot

	 65	
	 40		
	 70	
   45 hal f /90 bt l
 		

pinks									         glass		  bott le
’08	 kluge estate albemar le rose,  a lbemar le v i rg in ia 		     7		  28  
		  blend of  bordeaux var ieta ls,  smooth & s i lky
‘07	 di  ar ie rosé d i  ar ie,  s ierra footh i l ls 				      12		  48
		  grapefru i t ,  apr icot ,  dry & c lean f in ish
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red  wine

reds									         glass		  bott le
‘07	 vermonte pinot noi r,  casablanca va l ley 			   10		  40

		  only p inot noi r  made by paul  hobbs for  th is pr ice!

‘07	 for is pinot noi r,  rouge va l ley 					     11		  44

		  medium-bodied, cherr ies,  oak 	

‘07	 witness tree  p inot noi r,  wi l lamette va l ley 					     65

		  strawberr ies,  currants,  depth & e legance

‘07	 aqua pumpkin  pinot noi r,  santa barbara county 		  15 		  60

		  currant,  herbs & berr ies

‘08	 chi lenis cabernet sauvignon, maule va l ley 			   10		  40

		  smooth & e legant tannin

‘07	 powers  cabernet sauvignon, columbia va l ley 			    9		  36

		  decadent,  sweet f ru i t ,  complex spice,  beaut i fu l  va lue

‘06	 josh cabernet sauvignon, north coast v ineyard 		  11		  44

		  r ipe f ru i t  & subt le oak

‘07	 twenty bench cabernet sauvignon, napa 			   15		  60

		  dark,  heavy,  f i rm tannin

‘06	 carpe diem cabernet sauvingnon, napa 	 				    60

		  classy wine,  f i rm tannins & cedar notes		

’07 	 lesse-f i tch merlot ,  ca l i forn ia 			   		   9		  36

		  round, dark f ru i t ,  oak & lots of  spice

’06	 four v ines z infandel  ovc,  paso robles 				    10		  40

		  dark f ru i t ,  sp ice,  smokey oak

’07	 brazin old v ine z infandel ,  lodi 					     11		  44

		  big,  bold & jammy, but don’t  be afra id

‘06	 pr imus red b lend, chi le 					     11		  44

		  smooth,  dense, mult i - layered

’07 	 pietra santa sangiovese, c ienega va l ley 			   11		  44

		  round f ru i t ,  earthy,  dry f in ish

‘06	 pietra majel la,  montepulc iano d’abruzzo 			    8		  32

		  dry,  sof t ,  sp icy f in ish — great va lue!

‘07	 paral le l  45 cote du rhone 			    		   9		  36

		  wel l -st ructured gsm, h int  of  spice

’06	 l ioco “ indica” red b lend, mendocino 						      48

		  balanced f lavor & texture. . .  th ink southern f rance!

‘05	 kluge s imply red, a lbemar le 	 				     7		  28

		  black f ru i t ,  smoke, obl ig ing bordeaux sty le b lend

‘08	 or in swift  the pr isoner  red b lend, napa 			   15		  60

		  dry,  balanced - super food f r iendly

‘07	 zaca mesa syrah,  santa ynez va l ley 				    10 		  40

		  smooth minera l ,  berry & spice. . .  bur ly  red

‘05	 di  ar ie syrah,  amador county 	 				    12		  48

		  jammy, intense f ru i t  — a c lass ic!

’06	 t ier ra secreta malbec, mendoza 				     9		  36

		  bold,  concentrated, yet  ju icy & easy-dr ink ing

‘06	 fami l ia barbar is malbec, mendoza 	 			   		  40

		  smooth,  earthy,  wel l -balanced
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‘06	� molnar chardonnay,  carneros 							      60

		  kaf f i r  l ime, minera l i ty,  p inpoint  ac id i ty 		

‘07 i l luminat ion sauvignon blanc, napa 						      70

		  great wine f rom the fami ly  owners of  quintessa

‘07	� stuhlmuel ler  reserve chardonnay,  a lexander va l ley	  			   90 		

	     honeysuckle,  l ive ly  ac id i ty,  exudes butter 	

		

‘05	� savannah-chanel le pinot noi r,  armagah v ineyard 				    90

		   t ight ,  r ich,  earthy,  h ints of  l icor ice & minera l 					   

		

‘05	� witness tree v intage se lect  p inot noi r,  wi l lamette va l ley 			   90

		   dense, layered, excel lent  integrat ion of  oak,  tannin,  and acid i ty  		

		

’05	� di  ar ie southern exposure syrah,  shenandoah va l ley 				    75

		   wow! complex,  b ig syrah  							     

		

‘07	 herman story “nuts & bolts syrah,  ca l i forn ia 					     95

		   b ig,  bold,  p lenty of  depth.  bal ls- to-the-wal l !   					   

				  

‘03	� fa lcor le  b i jou,  napa 								        95

		   the jewel ,  bordeaux sty le b lend, balanced tannin & subt le oak      			 

		   			 

’05	� john anthony cabernet sauvignon, napa 					     130

		   bold,  r ich,  dense. fu l l -b lown! 								      

	

’05	� joseph phelps cabernet sauvignon, napa 					     100

		   napa va l ley benchmark,  r ich,  wide open, wi th sweet f ru i t  & oak 			 

	  			 

’06 	� groth cabernet sauvignon, napa 						      125

		   envy of  napa, explos ive and powerfu l ,  tota l ly  del ic ious!    				  
				  
		

je f f ’s  cel lar


