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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

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

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, Truffl  e, Chocolate. 84
Stags Leap “Artemis”. Napa Valley. California. Dark Berries, Raspberry Sorbet, Baking Spices. 112
Caymus. Napa Valley, California. Cocoa, Rich, Ripe, Berries. 126

cepas. Mendoza, Argentina. Plum, Raspberry, Raisin. 8/32
Cantena. Mendoza, Argentina. Structure, Black Raspberry, Spice. 39

Ménage à 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 Rosso 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). Rhône, France. Berry, Violet, Licorice. 48
Delas Châteauneuf-du-Pape (Grenache/Syrah). Rhône, 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, Almond. 52
Marina Cvetic (Montepulciano). Abruzzo, Italy. Powerful Ripe Red and Black Fruits. 64
       Val Di Suga (Sangiovese). Brunello di Montalcino, Italy. Dark Cherry, 
     Blueberry, Vanilla. 79

PINOT NOIR

MERLOT

CABERNET SAUVIGNON

MALBEC
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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

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

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

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

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. Almond, Young Fig. 78
Louis Roederer (Brut Premier). Champagne, France. Delicate, Rich, Round, Vibrant. 89
Cristal. Champagne, France. Rich, Zesty, Candied Fruit. 498

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
Pio Cesare Cortese di Gavi (Cortese). Piemonte, Italy. Ripe Fruit, Spicy Fragrance. 52
Caymus Conundrum (Blend). Napa, California. Apricot, Pineapple, Honeysuckle. 54

RIESLING

PINOT GRIGIO

CHARDONNAY

SAUVIGNON BLANC
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APEROL SPRITZ
Aperol Apertivo, Prosecco, Soda, And Orange Oil. 11
Negroni
Beefeater Gin, Campari, Sweet Vermouth, And Orange Oil. 12
Vesper
Bombay Sapphire, Absolut, Cocchi Americano, And Lemon Oil. 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 Oil. 14
Last Word 
Iron Fish Gin, Dolin Génépy, Luxardo Maraschino, And Fresh Squeezed Lime. 13

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

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 Stuff ed 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
Limoncello, St. Germain, Fresh Squeezed Lemon, And Honey Simple Syrup. 13
Refresher
Tito’s, St. Germain, Simple Syrup, Fresh Squeezed Lime, And Muddled Cucumber. 13

CLASSIC COCKTAILS

MOCKTAILS

SIGNATURE COCKTAILS

Tito’s, Tuaca, Fresh Squeezed Lemon, Simple Syrup, Fresh Blueberry, And Rosemary. 14
Black manhattan

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

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

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

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)

Miyagikyo (Single Malt)
Yoichi (Single Malt)
Yamazaki (12 Year Single Malt)

Los Vecino (Mezcal Joven)
Gran Centenario Plata (Blanco)
Patron (Silver)
Casa Noble (Reposado)
Corzo (Anejo)
Adictivo (Extra Anejo)

IRISH WHISKEY

AMERICAN WHISKEY

SCOTCH WHISKY

JAPANESE WHISKY

TEQUILAS

ASK SERVER FOR ADDITIONAL RARE SPIRITS ON HAND

Butterscotch Coffee
Van Gogh Double Espresso Vodka, Baileys, 
Buttershots, and Coff ee.
Candied Almond
Disaronno, Rum Chatta, and Coff ee.
Nutty Irishman
Baileys, Frangelico, and Coff ee.

Chocolate liqueur

Terra d’oro Zinfandel Port

Trentadue Chocolate Port

sandeman fine Tawny Port

Remy Martin V.S.O.P. Cognac

Hennessy X.O. Cognac

Sorbet |ve/GS   7

Flourless Chocolate Torte | GS    8

Grill One Eleven Carrot Cake   9

Crème brûlée | GS    10

Tiramisu   11

AFTER DINNER DRINKS

DESSERTS

V e g e t a r i a n   |  V       V e g a n   |  VE
G l u t e n  S e n s i t i v e   |  GS


