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MON - FRI : 3:00PM - 5:30PM // BAR AREA ONLY

10 BAR BITES

CHEESEBURGER SLIDERS
TWO EACH, AMERICAN, PICKLE, ONION,
KETCHUP, MUSTARD

BUFFALO CHICKEN SLIDERS
TWO EACH, PICKLE

RHODE ISLAND CALAMARI
CRISPY FRIED, TOSSED IN GARLIC BUTTER,
SWEET & HOT PEPPERS

JUMBO SHRIMP COCKTAIL
TWO EACH, COCKTAIL SAUCE,
FRESH HORSERADISH

COACH’S POT ROAST NACHOS
HALF ORDER, CHEDDAR-JACK, PICKLED JALAPENO,
SOUR CREAM, TOMATO, SCALLION

OYSTERS ON THE HALF SHELL
FOUR EACH, FRESH HORSERADISH,
COCKTAIL SAUCE, TABASCO

*9 TITO’S
ny
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*9 WINE
by the glass

CABERNET SAUVIGNON
PINOT NOIR
CHARDONNAY

PINOT GRIGIO

T

*6 BEER
on draft

i

WINE BY THE GLASS

PROSECCO MIONETTO

ITALY. 12
CHAMPAGNE LAURENT PERRIER “LA CUVEE"
FRANCE. 24
MOSCATO CAPOSALDO

ITALY. 12
PINOT GRIGIO BANFI “LE RIME”

ITALY. 12
RIESLING DR. LOOSEN “BLUE SLATE"”
GERMANY. 12
ROSE BRASSFIELD “SERENITY”

HIGH VALLEY, 2

SAUV BLANC THREADCOUNT BY QUILT
CALIFORNIA 12

SAUV BLANC CRAGGY RANGE “TE MUNA RD”
MARLBOROUGH 16
SANCERRE BLANC CHATEAU DE SANCERRE
FRANCE. 20
CHARDONNAY HESS “SHIRTAIL RANCHES"
MONTEREY COUNTY. 12
CHARDONNAY SONOMA CUTRER

SONOMA COAST. 15
CHARDONNAY FRANK FAMILY

CARNEROS. 18

Red

PINOT NOIR RAINSTORM
WILLAMETTE VALLEY. 13

PINOT NOIR BELLE GLOS “CLARK & TELEPHONE"
CALIFORNIA

PINOT NOIR GOLDENEYE BY DUCKHORN

ANDERSON VALLEY. 22
MERLOT ADVICE FROM JOHN BY ORIN SWIFT
CALIFORNIA 16

MALBEC/SYRAH BLEND BRASSFIELD “ERUPTION"
HIGH VALLEY.

CHIANTI CLASSICO ANTINORI PEPPOLI

TUSCANY. 16
ZINFANDEL BLEND PRISONER

NAPA VALLEY. 23
CABERNET GREENWING

COLUMBIA VALLEY. 13
CABERNET QUILT

NAPA VALLEY. 16
CABERNET BLOODLINES BY ORIN SWIFT
CALIFORNIA 20
CABERNET AUSTIN HOPE (1 LITER)

PASO ROBLES. 20
CABERNET CAYMUS

NAPA VALLEY. 25

CABERNET JOSEPH PHELPS
NAPA VALLEY. 34

COCKTAILS
Stgndteee

OLD FASHIONED - 15

MAKER'S MARK BOURBON * AROMATIC BITTERS * ORANGE BITTERS * LUXARDO CHERRY *
ORANGE SWATH

CHERRY OLD FASHIONED - 16
JOURNEYMAN PIT-SPITTER CHERRY WHISKEY * CHERRY-VANILLA BITTERS *
AROMATIC BITTERS

RASPBERRY SMASH MARTINI - 15
NEW AMSTERDAM RASPBERRY VODKA * CHAMBORD RASPBERRY LIQUEUR *
COLD-PRESSED LIME * ORANGE JUICE * FRESH BLACKBERRY & RASPBERRY

LYCHEE MARTINI - 15
TITO'S VODKA * SOHO LYCHEE LIQUEUR * COLD-PRESSED LIME * EDIBLE FLOWERS

ESPRESSO MARTINI - 15
STOLI VANILLA VODKA * KAHLUA COFFEE LIQUEUR * FRESH BREWED ESPRESSO

BLUEBERRY POBLANO MARGARITA - 15
CORAZON BLANCO TEQUILA *« SHARAB BLUEBERRY POBLANO SHRUB * AGAVE *
COLD-PRESSED LIME * TAJIN RIM

PINA PALOMA - 15
GRAN CENTARIO REPOSADO TEQUILA * PINEAPPLE SYRUP * GRAPEFRUIT * ORANGE * SQUIRT

COCONUT LEMONGRASS MULE - 15

ANOTHER HENDRICK'S GIN * RUMHAVEN COCONUT WATER LIQUEUR * AT
LEMONGRASS SYRUP * COLD-PRESSED LIME \3—
SPRITZ - 15

CHANDON BRUT SPARKLING * CHOICE : APEROL — HUGO — LIMONCELLO

Nen Alcehelic

NA SPICY MANGO MARGARITA - 14
SEEDLIP NOTAS DE AGAVE * MANGO * JALAPENO INFUSED SIMPLE SYRUP *
COLD-PRESSED LIME * TAJIN RIM

NA SPRITZ - 14
MIONETTO NA PROSECCO * CHOICE : APERTIVO OR HUGO

NA FRENCH 85 - 14
LYRE'S PINK GIN * SHARAB RASPBERRY SHRUB * MIONETTO NA PROSECCO

BEER
Draft Bottles + Cans

BLUE MOON BELGIAN-STYLE WHEAT ALE 7 AMSTEL LIGHT LIGHT LAGER 7
MILLER LIGHT LIGHT LAGER 6 COORS LIGHT LIGHT LAGER 6
MODELO ESPECIAL MEXICAN LAGER 7 GUINNESS IRISH STOUT 8
NOON WHISTLE “GUMMYLICIOUS” HAZY IPA 7 HEINEKEN PALE EURO LAGER 7
STELLA ARTOIS BELGIAN PILSNER 7 MILLER LITE LIGHT LAGER 6
YUENGLING AMERICAN LAGER 7 PERONI EURO LAGER 7

SIERRA NEVADA PALE ALE 7
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GO BREWING “SUNBEAM" (NA) PILSNER 7

HEINEKEN 0.0 (NA) PALE EURO LAGER 7

THREE FLOYDS “GUMBALLHEAD" PALE ALE 8

GO BREWING “SUNSHINE STATE" (NA) IPA 7
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