
Signature Martinis $12
Key Lime Pie Martini 

SMIRNOFF VANILLA VODKA, FRESH KEY LIME JUICE, WITH A GRAHAM CRACKER RIM

Dirty Martini 
KETEL ONE VODKA, FILTHY OLIVE BRINE, WITH BLUE CHEESE STUFFED OLIVES

Espresso Martini 
KETEL ONE VODKA, MR. BLACK COFFEE LIQUEUR, AND FRESHLY BREWED ESPRESSO

Pomegranate Martini 
SMIRNOFF CITRUS VODKA & A SPLASH OF POMEGRANATE LIQUEUR

Lemon Drop 
SMIRNOFF CITRUS VODKA, FRESH LEMON, SIMPLE SYRUP, WITH A SUGAR RIM

Chocolate Martini 
VAN GOGH CHOCOLATE VODKA & WHITE CRÈME DE CACAO  

IN A CHOCOLATE SWIRLED GLASS

Specialty Cocktails $12
Very Berry Mojito 

DRAGON BERRY BACARDI, SODA, FRESH BLUEBERRY, LIME, & MINT LEAVES

White Linen 
NOLET'S SILVER GIN, ST. GERMAINE LIQUEUR, FRESH LEMON & MUDDLED CUCUMBERS

Key Lime Margarita 
DON JULIO TEQUILLA, GRAND MARNIER, SHAKEN WITH FRESH KEY LIME JUICE

Watermelon Eastside 
KETEL ONE VODKA, WATERMELON PUREE, MUDDLED MINT & CUCUMBER

Aperol Spritz 
ITALIAN APERITIVO WITH CHAMPAGNE & SODA

Almond Old Fashioned 
BULLEIT BOURBON, ORANGE BITTERS, SPLASH OF DISARONNA, FILTHY CHERRY

Spicy Seed Margarita 
21 SEEDS JALAPENO & CUCUMBER TEQUILLA, AGAVE,  

FILTHY MARGARITA MIX AND FRESH LIME

Ocean Mist 
KETEL ONE BOTANICAL PEACH & ORANGE BLOSSOM VODKA,  

POMEGRANATE LIQUEUR, FRESH BLUEBERRIES, AND A SPLASH OF SODA

Mocktails $8
non alcoholic beverages

Lavender Lemonade 
FRESH LEMON JUICE, LAVENDER SIMPLE SYRUP & MINT LEAVES

Watermelon Splash 
MUDDLED WATERMELON & CUCUMBER, FRESH LIME JUICE, SODA, MINT LEAVES

Blueberry Burlesque 
MUDDLED ROSMARY & FRESH BLUEBERRY, AGAVE, FRESH LEMON JUICE & SODA

Cucumber Refresher 
MUDDLED CUCUMBER & LIME, WITH SIMPLE SYRUP  

AND A SPLASH OF SODA.



IMPORTED SPECIALTY BEERS
Stella Artois Cider $7

Sierra Nevada $7

Heineken $7

Corona $7

Corona Light $7

Tucher 16oz $9
(Kristal or Dark)

Drafts
Yuengling $6

Stella Artois $7.50

Seasonal Drafts $8

DOMESTIC BEERS
Miller Light $6

Michelob Ultra $6

Coors Light $6

Michelob Amber Bock $6

Becks $6
(Non-Alcoholic)

Budweiser $6

Bud Light $6

Alcohol-Free Wine

White Zinfandel, Chardonnay,
Merlot

6oz

$8

9oz

$11

BTL

$30

Sangria

Tres Rios Sandria
Red or White

9oz

$8

Carafe

$30

Rosé

Whispering Angel
Chateau D' Esclans - Cote de Provence

6oz

$14

9oz

$20

BTL

$44
Rock Angel
Chateau D' Esclans - Cote de Provence $88



Pinot Grigio

Bollini
Trentino, Italy

6oz

$9

9oz

$13

BTL

$32
Pierpaolo Pecorari
2021-Friuli,Italy $10 $14 $36
Attems
Friuli Doc $42

Sauvignon Blanc

Benzinger
North Coast, California

6oz

$10

9oz

$14

BTL

$39
Kim Crawford
Marlborough, New Zealand $11 $15 $40
Menetou-Salon
Chavet-Val De Loire $45

Interesting Whites

Bex
Riesling-Mosel, Germany

6oz

$9

9oz

$12

BTL

$27
Corvo
Moscato-Sicily, Italy $9 $13 $31
Guado Al Tasso 2021
Vermentino-Bolgheri,Italy $12 $18 $45
Nadi
Dry Riesling-Cienega, California $49
Pazo Das Bruxas
Albarino-Rias Biaxas, Spain $39

Champagne

Bon Appétit House Selection
California

GL

$7

BTL

$29
Korbel
Brut-California $39
Moet Imperial
France $20 $92
Chandon
Brut-California $16
Chadon Garden Spritz
California $14

Chardonnay

William Hill
Central coast, California

6oz

$9

9oz

$13

BTL

$32
Laetitia
Estate-Arroyo Grande, California $12 $17 $42
Hartford Court
Russian River Valley, California $16 $22 $59
Rombauer 2020
Carneros,California $18 $24 $75
William Fevre
Chablis-Burgundy,France $84
Albert Bichot
Pouilly Fruisee-Burgundy, France $63



Merlot

Wente Hayes Ranch- Livermore
Valley,California

6oz

$10

9oz

$14

BTL

$37
Chateau Cap L'Ousteau Bordeaux, France $12 $18 $44
Côtes Du Rhône E.Guigal, France $42
Les Trois Croix Bordeaux, France $84
  

Pinot Noir

Williamette Vineyards
Williamette Valley, Oregon

6oz

$14

9oz

$19

BTL

$51
Belle Glos
Clark & Telephone-Santa Barbara, California $16 $23 $62
Moillard
Bourgogne, France $47

Cabernet Sauvignon

Le Capitozze
Casa Di Mote 2015-Chianti Classico, Italy

6oz

$10

9oz

$14

BTL

$36

Hess Select
Northern Coast, California $10 $14 $37

Louis Martini
Sonoma County, California $12 $18 $48

Hess Collection
Allomi-Napa, California $74

Sequoia Grove
Napa Valley, California $99

Interesting Reds

Hahn
G.S.M Blend-San Luis Obispo. California

6oz

$10

9oz

$14

BTL

$37
Terrazas de los Andes
Malbec-Mendoza, Argentina $10 $14 $37
Rombauer Zinfandel
Carneros, California $17 $22 $68
Termes
Tinta De Toro-Numanthia, Spain $13 $19 $44
Raymond
Blend-Napa Valley, California $10 $14 $36
Penfold's Max's Blend
Shiraz-Coonawarra, Australia $37
Colome
Malbec Reserva-Salta, Argentina $64
Valpolicello Superiore Ripasso
Cesari-Veneto, Italy $49
Chateauneuf Du Pape
Chateau La Nerthe- Rhone, France $125



Reserve Wine List
  Chardonnay

Cakebread Cellars
2019-Napa,California

BTL

$82
Domaine Laroche
Chablis Premier Cru Les Vouvrades 2020-Burgundy, France $102
Flowers
Camp Meeting Ridge 2019-Sonoma, California $190
Louis Latour
Corton Charlemagne Grand Cru 2018-Burgundy, France $320

Champagne

Perrier Jouet
Grand Brut-France

BTL

$95
Veuve Clicquot
Yellow Label Brut-France $160
Krug Grand Cuvee
France $385

Pinot Noir

Cloudy Bay
2019-New Zealand

BTL

$88
Domaine Serene
Yamhill Cuvee 2018-Williamette Valley, Oregon $94
Flowers
Sea View Ridge 2019- Sonoma Coast, California $160
Louis Jadot
Pommard 2018-Burdundy, France $145

Bordeaux

Lassegue
St.Emilion Grand Cru 2018- Bordeaux, France

BTL

$99
Chateau Gloria
2010-St. Julian, France $175

Meritage Blends

Substance Klein Vineyard
BX 2013 & 2018- Walla Walla, Washington

BTL

$130
Quintessa
2017-Rutherford, California $375
Orin Swift
Papillon 2018- Napa Valley, California $130

Cabernet Sauvignon

Northstar
2015-Columbia Valley, Washington

BTL

$99
Michael David
Rapture 2020-Lodi, California $88
Rodney Strong Reserve
2017-Sonoma, California $92
Chimney Rock
2019-Napa Valley, California $162
Stag's Leap Vineyard
S.L.V. 2018-Napa Valley, California $340
Groth
Reserve 2016-Oakville, California $229
Cade
Estate 2018-Howell Mountain, Napa Valley,California $229
Orin Swift
Mercury Head 2019-Napa Valley, California $265



Desserts
Key Lime Pie $8

with graham cracker crust & fresh whipped cream

Tiramisu $8
rich in mascarpone & espresso with caramel-sea salt gelato

Crème Brûlée $8
served with fresh fruit

Coconut Cream Pie $8
home made coconut cream pie

Chocolate Mousse $8

Assorted Petit Desserts $3 Each
ask about the daily selections

Specialty Coffee
Cappuccino $5

regular or decaf

Espresso $4
regular or decaf

Irish Coffee $9
Irish whiskey & coffee, topped with whipped cream

Bailey's Coffee $9
fresh brewed coffee and Baileys

After Dinner Drinks

Grand Marnier $11

Hennessey XO $17

Tawny Port
10yr
$10

15yr
$15

20yr
$23

Mccallan Scotch
12yr
$16

15yr
$24

18yr
$49


