
REDS       GLASS / BOTTLE

Cabernet Sauvignon, Beringer “Knights Valley”, Sonoma  70
Cabernet Sauvignon, Simi Winery, California  55
Cabernet Sauvignon, The Stag, California 45
Cabernet Sauvignon, Raywood, Central Coast 12 / 35
Merlot, Blackstone, California 35
Merlot, Bogle, California 10 / 30
Malbec, Bodega Norton “Reserve”, Argentina 10 / 30
Chianti Classico DOCG, Villa Banfi, Italy 40
Zinfandel, Cosentino “The Zin”, California 45
Pinot Noir, LYRIC by ETUDE, California 55
Pinot Noir, Cline, California 15 / 42
Shiraz, Penfolds “Koonunga Hill”, Australia 40
Red Blend, Tapestry, Paso Robles 15 / 45

WHITES 
Chardonnay, St. Francis, California 55
Chardonnay, Kendall Jackson, California 45
Chardonnay, Hess “Shirtail Ranches”, Monterey 10 / 35
Sauvignon Blanc, Hans Greyl, Marlborough, New Zealand 10 / 35
Pinot Grigio, Luna Nuda, Alto Adige, Italy  10 / 30
Riesling, The Seeker, Germany 35

BLUSH 
White Zinfandel, Beringer Main & Vine, California 10 / 30
Rose, Notorious Pink, France 45

 

  

SPARKLING 
Brut, Segura Viudas, Spain (187ML) 15
Prosecco, Santa Marina, Italy (187ML) 15
Brut, Domaine Chandon  65

 

 

 
         

DESSERTS
SERVED WITH HOMEMADE WHIPPED CREAM

N.Y. STYLE CHEESECAKE  STRAWBERRIES 12.00

HOMEMADE FRESH KEY LIME PIE 12.00

HOMEMADE BAKED APPLE CRISP 12.00

HOMEMADE RICE PUDDING 10.00

MISSISSIPPI MUD PIE 12.00

TARTUFO 11.00

ICE CREAM or SORBET 9.00

COFFEE / TEA 3.75

ESPRESSO / DOUBLE ESPRESSO 4.50 / 5.50

CAPPUCCINO 5.50

 

 

 

 

 

BEER LIST
BUDWEISER  7.50

BUD LIGHT 7.50

MILLER LITE 7.50

 

 

 

ROLLING ROCK 7.50

MICHELOB ULTRA 7.50

AMSTEL 8.50

 

 

 

CORONA 8.50

BECKS 8.50

HEINEKEN 8.50

 

 

 

WINES
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