
 

B E E R  

 
 
 

Domestic 6.00 
 Budweiser Bud Light 

Michelob Ultra Miller Light 
Coors Light O’Doul’s 

 
 

Draught 6.00 
 Bud Light Shock Top 

Stella Artois Karl Strauss Red Trolley 

 
 

Micro Brews & Imported 6.25 
 Samuel Adams Sierra Nevada 

Anchor Steam Heineken 
Corona Heineken Light 
Amstel Light Blue Moon 

 Guinness Newcastle 
 

 



 

 
Wine By The Glass 

 

Domaine Ste. Michelle, Brut, Washington 

Canyon Road, White Zinfandel, California 

Chateau Ste Michelle, Riesling, Columbia Valley  

Canyon Road Chardonnay, California 

Canyon Road, Merlot, California 

Canyon Road Cabernet, California 
9.00 

 
 

Premium Wines By The Glass 

  Night Harvest, Sauvignon Blanc, CA. 10.00 

Kim Crawford, Savignon Blanc, NZ 11.00 

"A" by Acacia, Chardonnay, Central Coast 12.00 

Sonoma Cutrer, Chardonnay, Russian River Ranches 15.00 

Jargon, Pinot Noir, California 10.00 

Tamas Estates, Pinot Grigio, Arroyo Seco 10.00 

Chateau Ste. Michelle, Merlot, Columbia Valley, WA   9.50 

Red Rock, Merlot, California 10.00 

Chateau Ste. Michelle, Cabernet, Columbia Valley, WA   9.50 
Main Street, Cabernet Sauvignon,  
Lake & Sonoma Counties 11.00 

Sebastiani, Zinfandel, Sonoma  11.50 

Good Night, Meritage, Central Coast 12.00 
 
 

Louis Roederer, Cristal 50.00 
 



BARTENDER FAVORITES  
Show Your Support for Your Favorite Drink and Bartender  

11.50 
 

Juan’s “Take Me Home Tonight” Martini 

Malibu Coconut Rum, Ketel One Vodka,  

Lemon Juice, Whipped Cream 
 

Jessica’s “Rock-n-Roll” Cocktail 

Midori Melon Liquor, Malibu Rum, Strawberry, Pineapple, 7-up 
 

Dave’s “Take Away the Blues” 

Belvedere Vodka, Blueberry Mix, Simple Syrup 
 

Barry’s Blue Banana Bliss 

Coconut Rum, Pineapple juice, Blue Curacao, Banana Liquor 
 

Daniel’s “Not Your Mama’s Apple Pie” Martini 

Myers Dark, Apple Juice, Lemon Juice, Graham Cracker Crust Rim 
 

Gorgeous Gergeis 

Ketel One Vodka, Champagne, Pear Nectar, Gran Marnier 
 

Ragin’ Ramon’s Supercharged Mai Tai 

Myers Platinum, Myers dark, Captain Morgan, 10 Cane Rum, 

Pineapple Juice, Orange Juice 
 

        Rosa the Riveter’s Wild Berry Mojito 

10 Cane Rum, Raspberries, Blackberries, 

Lime, Mint, Splash of Soda 
 

Pear Drop 

Belvedere Vodka, Pear Nectar, Lemon Juice, Simple syrup 

 

 
 



B A R  M E N U  
 

“MIX” Cheese Tray 

santa rosa cheddar cheese, dry aged monterey jack cheese,                                                    

humboldt fog, point reyes blue cheese, french bread and grapes  14.00 

 
Hand Carved Roasted Turkey Sandwich 

red leaf lettuce, tomatoes, avocado,  

niman smoked applewood bacon, fries 14.00 

 

Steak House Beef Burger 

choice of american, cheddar, swiss, monterey or blue cheese, fries 14.00 
 

West Coast Wings 

hot red sauce, celery, carrots and ranch dressing  11.00 
 
 

Pulled Pork Sliders 

Local “english style” beer cheddar cheese, onions, fries  13.00 
 

Natural Beef Sliders on Brioche 

white cheddar cheese, caramelized onions,                                                

san marcos micro greens and fries  14.00 
 

Pacific Shrimp Cocktail 

traditional cocktail sauce and lemon wedge  14.00 
 
 

Grilled Vegetable Quesadilla 

oaxaca cheese, queso fresco, goat and jack cheese, sour cream,               

avocado-tomatillo salsa  11.00         with chicken  13.00 
 
 



M I X  S P I R I T S  

 Vodka Tequila 
 Absolut Patron Silver 
 Absolut Citron Patron Anejo 
 Grey Goose Sauza 
 Ketel One Hornitos 
 Ketel One Citroen 1800 Reposodo 
 Level  
 SKYY Cognac 
 Stoli Razberi & Vanil Courvoisier VS 
 Belvedere Remy Martin VSOP 
 Chopin Remy Martin Louis XIII 
  Hennessy XO 
 Gin Hennessy Paradis 
 Bombay Sapphire  
 Hendrick’s Cordials & Liqueur 
 Tanqueray No. 10 Grand Marnier 
 Beefeater                           Bailey’s Irish Cream 
  Godiva Chocolate Liqueur 
 Scotch Single Malt Sambuca Romana 
 Glenlivet 12 yr Amaretto di Saronno 
 Macallan 12 yr Cointreau 
 Dalwhinnie 15 yr Drambuie 
 Lagavulin 16 yr Frangelico 
 Glenmorangie 10 yr Starbucks Coffee Liqueur 
 Talisker 10 yr Kahlua Coffee Liqueur 
  Tia Maria 
 Small Batch Bourbon  
 Knob Creek 9 yr  
 Basil Hayden 8 yr  
 Baker’s 7 yr  

Booker’s 7 yr 



W I N E  

 
Champagne & Sparkling Wines 

 201  Moet & Chandon, Imperial, France  85.00 
 202 Moet & Chandon, Dom Perignon, France 249.00 
 203 Korbel, Natural Champagne, Russian River 35.00 
 204 Schramsberg, Mirabelle, Brut, North Coast 41.00 
 205 Piper Somona, Brut, Sonoma 47.00 
 206 Veuve Clicquot, Yellow Label, France 117.00 
 207 Louis Roederer, Cristal, France 299.00 
                                                      By the glass 50.00 
 

Chardonnay 
 401 Sonoma Cutrer, Russian River 59.00 
 403 Stag’s Leap, Napa 55.00 
 404 La Crema, Sonoma 45.00 
 405 Cakebread, Napa 89.00 
 406 Jordan, Alexander Valley 60.00 
 407 Far Niente, Napa 89.00 
 408 Coppola, Directors Cut, Napa 45.00 
 410 Parducci, Mendocino 44.00 
 411 Souverain, Sonoma 35.00 
 412 Chalone, Estate, Central Coast 57.00 
 413 Sebastiani, Sonoma 54.00 
 

 
Pinot Noir 

 501 Edna Valley, San Luis Obispo 49.00 
 502 MacMurray, Sonoma Coast 43.00 
 503 Firesteed, Oregon-Willamette Valley 41.00 
 505 Cambria, Julia’s Vineyard, Santa Maria 63.00 
 506 Chalone Estate, Central Coast 55.00 
 507 Buena Vista, Pinot Noir, Carneros 50.00 
 



 

W I N E  

 
Merlot 

 601 Beringer, Napa 45.00 
 602 Meridian, Special Select, Central Coast 31.00 
 603 Clos du Bois, Sonoma 39.00 
 604 Frei Brothers, Dry Creek, Sonoma 39.00 
 605 Sterling, Vintner’s Collection, Central Coast 33.00 
 607 Souverain, Sonoma 37.00 
 608 Rutherford Hill, Napa 66.00 
 609 Provenance Vineyards, Napa 52.00 
 
 

Cabernet Sauvignon 
 701 Sterling, Napa 59.00 
 702 Tangley Oaks, Napa Valley 72.00 
 703 Jordan, Alexander Valley 99.00 
 704 Far Niente, Napa 239.00 
 705 Robert Mondavi, Stag’s Leap, Napa 85.00 
 706 Coppola, Diamond Claret, California 44.00 
 707 Silver Palm, North Coast 58.00 
 708 Beaulieu Vineyard, Napa 37.00 
 710 Franciscan, Napa 70.00 
 711 Coppola, Directors Cut, Napa 55.00 
 
  


