PINOT NOIR

CYCLES GLADIATOR. Central Coast, California. Strawberry, Cherry, Pomegranate. 9/36
ANGELINE. Santa Rosa, California. Strawberry, Raspberry, Spice. 11/39

PICKET FENCE. Russian River Valley, California. Cherry, Vanilla, French Oak. 15/58
MEIOMI. Santa Barbra, California. Cherry, Berry, Vanilla. 54

ELK COVE. Willamette Valley, Oregon. Dark Raspberry, Cherry, Cedar. 69

MERLOT

ALIAS. Napa Valley, California. Juicy Raspberry, Watermelon, Vanilla. 9/36
THE VELVET DEVIL. Mattawa, Washington. Cherry, Cedar, Anise. 11/39
DONATI. Paicines, California. Cherry, Earth, Soft. 48

BENZINGER. Sonoma County, California. Blueberry, Pepper, Soft Tannins. 56

CABERNET SAUVIGNON

VISTA POINT. Livermore, California. Spice, Fruit, Vanilla. 8/32
JOSH. Hopland, California. Blackcurrant, Black Cherry, Oak. 10/38

FRANCIS COPPOLA “CLARET”. Alexander Valley, California. Wild Raspberries,
Cherry, Toasted Wood. 14/48

WENTE SOUTHERN HILLS. Livermore, California. Blackberry, Fig, Smooth Tannins. 39

JOEL GOTT 815. Napa, California. Plum, Anise, Cocoa. 56

RODNEY STRONG. Alexander Valley, California. Plum, Chocolate, Blackberry. 62

QUILT. Napa Valley, California. Dark Cherry, Blackberry, Chocolate, Jam. 76

FREEMARK ABBEY. Napa Valley, California. Dark Fruit, Truffle, Chocolate. 84

STAGS LEAP “ARTEMIS”. Napa Valley. California. Dark Berries, Raspberry Sorbet, Baking Spices. 112
CAYMUS. Napa Valley, California. Cocoa, Rich, Ripe, Berries. 126

MALBEC

CEPAS. Mendoza, Argentina. Plum, Raspberry, Raisin. 8/32
CANTENA. Mendoza, Argentina. Structure, Black Raspberry, Spice. 39

OTHER REDS

MENAGE A TROIS SILK (SOFT BLEND). Napa California. Blackberry, Raspberry, Jam. 9/36

HARVEY & HARRIET (COMPLEX DRY BLEND]. Paso Robles, California. Fig, Spice, Cocoa,
Brown Sugar. 11/39

MAGGIO (ZINFANDEL). Lodi, California. Jam, Chocolate, Smoky Finish. 9/36
QUERCETO (CHIANTI DOCG). Valdarno Hills, Italy. Oak, Youthful Ripe Fruit. 9/36
ROBERTSON (SWEET RED). Breede River Valley, South Africa. Fruity, Soft Sweet Cherry. 24

ROSCATO RSSO DOLCE (CREMANT SWEET RED). Lombardia, Italy. Cherry, Blackberry,
Red Raspberry. 36

CAYMUS CONUNDRUM (DRY BLEND). Napa, California. Cherries, Chocolate, Silky. 38
DON RAMON (GARNACHA/TEMPRANILLO]. Aragon, Spain. Oak, Fruity, Balsamic. 28
DELAS COTES DU RHONE (SYRAH/GRENACHE). Rhdne, France. Berry, Violet, Licorice. 48

DELAS CHATEAUNEUF-DU-PAPE (GRENACHE/SYRAH). Rhone, France, Spicy,
Licorice. Rich. 72

D’ARENBERG “STUMP JUMP” (SHIRAZ). South Australia. Plum, Currant, Black Pepper. 48
GEORGES DUBOEUF MORGAN (GAMAY). Beaujolaise, France. Fruity, Cherry, Aimond. 52
MARINA GVETIC (MONTEPULCIAND). Abruzzo, Italy. Powerful Ripe Red and Black Fruits. 64

VAL DI SUGA (SANGIOVESE). Brunello di Montalcino, Italy. Dark Cherry,
Blueberry, Vanilla. 79




RIESLING

RYAN PATRICK. Yakima Valley, Washington. Ripe Pear, White Peach, Orange Blossom. 9/36

CHATEAU GRAND TRAVERSE LATE HARVEST. Old Mission Peninsula, Michigan.
Honey, Apricots, Peaches. 11/39

PINOT GRIGIO

ITALICO. Terre Degliosci, Italy. Citrus, Pear, Melon. 8/32

PLACIDO. Tuscany, Italy. Pear, Citrus, Grapefruit. 9/36

MEZZA CORONA DOMENICA. Trentino DOC, Italy. Sweet Chamomile, Lilac, Stone Fruit. 10/38
BOWER’S HARBOR. Old Mission Peninsula, Michigan. Grapefruit, Pineapple, Stone. 39
PRENDO. Trentino-Alto Adige, Italy. Gentle, Fresh, Pear, Lemon, Apple. 42

BARONE FINI. Valdadige DOC, Italy. Floral, Honeydew, Lemon. 46

SANTA MARGHERITA. Valdadige, Italy. Clean, Fresh, Delicate. 58

CHARDONNAY

ALBERTONI. Napa, California. Pear, Oak, Butter. 8/32

KENDALL JACKSON. Santa Rosa, California. Pineapple, Mango, Oak. 11/39

MAS LA CHEVALIERE. Languedoc, France. Unoaked, Creamy, Citrus, Nutty. 14/48

CAVE DE LUGNY. Burgundy-Maconnais, France. Unoaked, Pear, Apple, Citrus, Honey. 49
GEORGES DUBOEUF “FLOWER LABEL’. Macon-Village, France. Spring Flowers, Almond, Hazelnut. 52
FERRARI CARANO RESERVE. Sonoma County, California. Pear, Buttercream, Graham Cracker. 58
STAGS LEAP “KARIA”. Napa Valley, California. Pear, White Peach, Honeysuckle. 62

SAUVIGNON BLANC

THE CROSSINGS. Marlborough, New Zealand. Grapefruit, Citrus, Herbal. 9/36
HAY MAKER. Marlborough, New Zealand. Green Apple, Grapefruit, Guava. 11/39
KUNDE. Sonoma Valley, California. Bright, Crisp, Citrus. 38

KIM CRAWFORD. Marlborough, New Zealand. Citrus, Tropical Fruits. 42
DUCKHORN. Napa Valley, California. Lemongrass, Melon, Pineapple. 62

SPARKLING

SEGURA VIUDAS (BRUT) SPLIT. Torrelavit, Spain. Tropical Fruit, Lime, Pineapple. 9

DA LUCA (PROSECCO) SPLIT. Treviso, Italy. Peach, Apricot, Pineapple. 9

RUFFINO (PROSECCO). Northeastern Region, Italy. Citrus, Peaches, Pears, Apple. 36
PIERRE SPARR (CREMANT ROSE). Rhine Valley, Germany. Dry, Strawberry, Raspberry. 54
DUVAL-LEROY (BRUT). Champagne, France. Aimond, Young Fig. 78

LOUIS ROEDERER (BRUT PREMIER). Champagne, France. Delicate, Rich, Round, Vibrant. 89
CRISTAL. Champagne, France. Rich, Zesty, Candied Fruit. 498

OTHER WHITES

VOGA (MOSCATO). Pavia, Italy. Peach, Honeysuckle, Golden Raisin. 8/32
ELK COVE (PINOT NOIR ROSE). Willamette Valley, Oregon. Plum, Pomegranate, Cherry. 14/48

FLEURS DE PRAIRIE (COTES DE PROVENCE ROSE). Languedoc, France. Tropical, Lemon,
Red Fruit. 42

SAINT CHARLES GOLDTROPFCHEN SPATLESE (PIESPORTER). Mosel Saar Ruwer, Germany.
Pear, Apple, Banana. 38

MARC BREDIF VOUVRAY (CHENIN BLANC). Vouvray, France. Peach, Pear, Exotic Fruits. 48
P10 CESARE CORTESE DI GAVI (CORTESE). Piemonte, Italy. Ripe Fruit, Spicy Fragrance. 52
CAYMUS CONUNDRUM (BLEND). Napa, California. Apricot, Pineapple, Honeysuckle. 54



MOCKTAILS

BLACKBERRY SMASH
Muddled Blackberries, Fresh Squeezed Lemon And Lime, Simple Syrup, And Lemonade. 11
Suggested Spirit Pairing...Bullet Bourbon

BLOOD ORANGE POMEGRANATE MOJITO
Muddled Basil, Simple Syrup, Aranciata Rossa, Poma Juice, And Soda Water. 10
Suggested Spirit Pairing...Bacardi Rum

LAVENDER MULE

Lavender Syrup, Fresh Squeezed Lime, And Ginger Beer. 10
Suggested Spirit Pairing...Tito’s Vodka

MANGO MARGARITA
Organic Agave Nectar, Fresh Squeezed Lime, Mango Juice, and Tajin Rim. 11
Suggested Spirit Pairing...Jose Cuervo Gold Tequila

CLASSIC COCKTAILS

APEROL SPRITZ
Aperol Apertivo, Prosecco, Soda, And Orange Oil. 11

NEGRONI
Beefeater Gin, Campari, Sweet Vermouth, And Orange Qil. 12

VESPER
Bombay Sapphire, Absolut, Cocchi Americano, And Lemon Qil. 13

MARGARITA
Gran Centenario Plata Tequila, Orange Curacao, Organic Agave Nectar,
And Fresh Squeezed Lime. 14

MANHATTAN
Rittenhouse Rye Whisky, Angostura, Sweet Vermouth, And Amarena Cherry. 14

SIDECAR
Remy Martin VSOP Cognac, Orange Curacao, Simple Syrup, And Fresh Squeezed Lemon. 12

OLD FASHIONED
Bulleit, Simple Syrup, Angostura, And Orange Qil. 14

LAST WORD

SIGNATURE COCKTAILS

BONFIRE BOURBON

Russell's Reserve 10 Year Bourbon, Amaro Montenegro, Black Walnut Bitters,

Don’s Spice #2, And Charred Rosemary. 16

BASIL GRAPEFRUIT

Hayman'’s Old Tom Gin, Orange Curacao, Grapefruit Juice, Simple Syrup, And Fresh Basil. 14
KICKING MULE

Los Vecinos Joven Mezcal, Casa Noble Reposado, Ancho Reyes Chili

Liqueur, Ginger Beer, Fresh Squeezed Lime, And Sage. 13

MAIN ST. MANHATTAN

High West Double Rye Whiskey, Angostura, Optima 10 year Tawny Port,

Sweet Vermouth, Orange Oil, And Amarena Cherry. 15

MOONLIGHT MOJITO

Double aged Planteray Rum, Muddled Mint And Blueberry, Simple Syrup,

Fresh Squeezed Lime, Black Walnut Bitters, And Soda. 14

JAMAICAN BLUSH

Barsol Pisco, Doctor Bird Jamaican Rum, Fresh Squeezed Lime, Strawberry, And Basil. 13
ULTIMATE BLOODY MARY

St. George Green Chile Vodka, Ancho Reyes, Zing Zang, A1, Worcestershire,

Cracked Black Peppercorn, Celery Salt, Olives, Pickle, And Smoked Bacon. 13

PEAR 111

Absolute Pear Vodka, St. Germain, Simple Syrup, And Fresh Squeezed Lemon. 14

JACK LEAVER

Finlandia Vodka, Dry Vermouth, Olive Brine, And Cheese Stuffed Olives. 13

ROSEBERRY

Tito’s, Tuaca, Fresh Squeezed Lemon, Simple Syrup, Fresh Blueberry, And Rosemary. 14
BLACK MANHATTAN

Diplamatico Reserva Exclusiva, Amaro Montenegro, Angostura, And Amarena Cherry. 15
SORRENTO

Limonceiio, St. Germain, Fresh Squeezed Lemon, And Honey Simple Syrup. 13
REFRESHER

Tito’s, St. Germain, Simple Syrup, Fresh Squeezed Lime, And Muddled Cucumber. 13




IRISH WHISKEY

SCOTCH WHISKY

JAMESON

GREEN SPOT (Single Pot Still)

TEELING (Small Batch)

RED BREAST (12 Year Single Malt)
BUSHMILLS (16 Year Rare Single Malt)
MIDLETON (Very Rare Vintage Release)

AMERICAN WHISKEY

BUFFALO TRACE

TRAVERSE CITY WHISKEY CO.
(Straight Bourbon)

BULLEIT (Straight Bourbon)
RUSSELL'S RESERVE (10 Year)
MAKER'S 46

BASIL HAYDEN’S (Straight Bourbon)
WOODFORD RESERVE

REDEMPTION (Wheated Bourbon)

FOUR ROSES (Straight Bourbon, Small Batch)

ANGEL'S ENVY

JEFFERSON'S OCEAN (Aged At Sea)
HIGH WEST (Double Rye Whisky)
RITTENHOUSE (Straight Rye Whisky)
WHISTLEPIG

(10 Year, Straight Rye Whiskey, Small Batch)

GLENLIVET (12 Year Single Malt)
JOHNNIE WALKER (Red)
JOHNNIE WALKER (Blue)
LAPHROAIG (10 Year Single Malt)

GLENMOREANGIE
(18 year Single Malt, Etremely Rare)

MACALLAN (15 Year Single Malt)
MACALLAN (18 Year Single Malt)

JAPANESE WHISKY

MIYAGIKYO (Single Malt)
YOICHI (Single Malt)
YAMAZAKI (12 Year Single Malt)

TEQUILAS

LOS VECINO (Mezcal Joven)

GRAN GENTENARIO PLATA (Blanco)
PATRON (Silver)

CASA NOBLE (Reposado)

CORZ0 (Anejo)

ADICTIVO (Extra Anejo)

ASK SERVER FOR ADDITIONAL RARE SPIRITS ON HAND

AFTER DINNER DRINKS

BUTTERSCOTCH COFFEE
Van Gogh Double Espresso Vodka, Baileys,
Buttershots, and Coffee.

CANDIED ALMOND
Disaronno, Rum Chatta, and Coffee.

NUTTY IRISHMAN
Baileys, Frangelico, and Coffee.

CHOCOLATE LIQUEUR

TERRA D’OR0 ZINFANDEL PORT
TRENTADUE CHOCOLATE PORT
SANDEMAN FINE TAWNY PORT
REMY MARTIN V.S.0.P. COGNAC
HENNESSY X.0. COGNAC

DESSERTS

SORBET | VE/6S 7
FLOURLESS CHOCOLATE TORTE | G6S 8
GRILL ONE ELEVEN CARROT CAKE 9
CREME BROLEE | 6 10
TIRAMISU 11

VEGETARIAN | V

VEGAN | VE

GLUTEN SENSITIVE | GS



