MARTINIS

JAMES BOND “007” BOMBAY SAPPHIRE AND ULTIMATE VODKA WITH BLEU CHEESE OLIVES

PINEAPPLE UPSIDE DOWN CAKE. THREE OLIVES CAKE VODKA, PINEAPPLE JUICE AND A SPLASH OF DISARONNO
CHOCOLATE CREAM PIE THREE OLIVES VANILLA VODKA, RUM CHATA, AND GODIVA CHOCOLATE LIQUEUR

ALMOND JOY PARROT BAY COCONUT RUM, FRANGELICO LIQUEUR, GODIVA DARK CHOCOLATE LIQUEUR, ABSOLUT VODKA
TIRAMISU THREE OLIVES TRIPLE ESPRESSO VODKA, COCONUT RUM, DISARONNO AND CREAM

PARADICE ISLAND ABSOLUT VANILLA VODKA, PARROT BAY COCONUT RUM, BANANA LIQUEUR

BANANNA NUT BREAD FRANGELICO, RUM CHATA AND BANANNA LIQUEUR

CARIBBEAN COFFEE COCONUT RUM, KAHLUA AND GODIVA WHITE CHOCOLATE

POMEGRANATE CITRON VODKA, CHAMBORD, AND POMEGRANATE JUICE

BERRY TRUFFLE THREE OLIVES BERRY VODKA, CREME DO COCOA AND GODIVA CHOCOLATE LIQUEUR
CHEESECAKE THREE OLIVES VANILLA VODKA AND CRANBERRY JUICE

CINNABON RUM CHATA, THREE OLIVES CAKE VODKA AND CREAM

PUMPKIN PUMPKIN SPICE LIQUEUR, THREE OLIVES CAKE VYVODKA, RUM CHATA AND CREAM

CARAMEL APFPLE ULTIMATE VODKA, APPLE PUCKER AND BUTTERSHOT SCHNAPPS

FRENCH CITRON, CHAMBORD, AND PINEAPPLE JUICE

CREME BRULEE THREE OLIVES VANILLA VODKA, FRANGELICO AND COINTREAU

ULTIMATE CHOCOLATE GODIVA WHITE AND DARK CHOCOLATE LIQUEUR, VANILLA VODKA, BAILEYS AND CHAMBORD

BIRTHDAY CAKE THREE OLIVES CAKE VODKA, WHITE CREME DO COCOA, GODIVA WHITE, DISARONNO AND CREAM

GINGERBREAD THREE OLIVES VANILLA VODKA, KAHLUA, BAILEYS IRISH CREAM AND GINGERBREAD SYRUP

AFTER DINNER DRINKS

GRASSHOPPER CREME DE MENTHE, CREME DE COCOA WITH FRENCH VANILLA ICE CREAM

STRAWBERRY DREAM DI SARONNO AND STRAWBERRYS BLENDED WITH VANILLA ICE CREAM

BRANDY ALEXANDER CHRISTIAN BROTHERS, CREME DE COCOA AND VANILLA ICE CREAM
KEOKE COFFEE CHRISTIAN BROTHERS, KAHLUA AND COFFEE TOPPED WITH WHIPPED CREAM
MEXICAN COFFEE KAHLUA, HEAVY CREAM AND COFFEE

BILACK GOLD FRANGELICO, BAILEYS, DI SARONNO, TRIPLE SEC, A SPLASH OF CINNAMON SCHNAPPS AND COFFEE
SPICED MOCHA CHRISTIAN BROTHERS, DI SARONNO AND CAFE MOCHA

WARM YOU UFP TIA MARIA, FRANGELICO, BAILEYS IRISH CREAM, GRAND MARNIER WITH COFFEE

BOTTLED BEER WINES BY THE GLASS
BUDWEISER, BUD LIGHT CASILLERO DEL DIABLO CABERNET $8
MILLER LITE, MGD, MGD 64 CASA LAPOSTOLLE MERLOT $8
COORS LIGHT LAYER CAKE SHIRAZ $8
MICHELOB ULTRA CANTENA VISTA FLORES MALBEC $9
SAM ADAMS D’ARRIGO PINOT NOIR $8
HEINEKEN BOGLE CHARDONNAY $8
CORONA ASUNTO SAUVIGNON BLANC $7
FAT TIRE FOREST GLEN PINOT GRIGIO $7
KILLIAN'S IRISH RED MIRASSOU MOSCATO $7
STELLA BERINGER WHITE ZINFANDEL $6
312 HOGUE LATE HARVEST RIESLING $7
MATILDA ROsSA REGALE $9

NEGRA MODELO KORBEL $7



WHITES

WiLLIAM HILL CHARDONNAY $22
THIS WINE REFLECTS A TRANSITION TO A NEW CONTEMPORARY STYLE BY REVEALING ELEGANT RIPE TREE FRUIT FLAVORS OF BAKED APPLE, SUPPORTED BY LAYERED NOTES OF TOASTY OAK,
CARAMEL, AND BROWN SPICE. THE WINE HAS A MODERATE MOUTH FEEL AND SWEETNESS BALANCED BY REFINED, JUICY ACIDITY.

BoGLE CHARDONNAY $26
GENEROUS AROMAS OF FRUIT AND TOASTY OAK ENTICE THE SENSES AS YOU FIRST ENCOUNTER THIS CHARDONNAY. GREEN APPLES AND JUICY PEARS GIVE WAY TO A RICH AND VELVETY
MOUTH FEEL FOLLOWED SOFTLY OF THE TOASTY NOTES OF AMERICAN OAK. THE FINISH LINGERING AND GRACEFUL IS COUPLED BY A MOUTHWATERING ACIDITY.

COPPOLA DIRECTOR’S CUT CHARDONNAY $43
A FULL-BODIED CHARDONNAY BURSTING WITH RIPE FRUIT FLAVORS AND PROMINENT NOTES OF OAK AND SPICE. NAMED AFTER THE VERSION OF A FILM WHICH MOST REFLECTS THE
DIRECTOR'S VISION, THE DIRECTOR'S CUT WINES REPRESENT OUR WINEMAKER'S VISION OF VARIETAL WINES, WHICH EXPRESS TRUE APPELLATION CHARACTER.

LIBERTY SCHOOL CHARDONNAY $30
INFLUENCED BY MARITIME BREEZES THIS CENTRAL COAST CHARDONNAY HAS A BRILLIANT PALE-LEMON COLOR AND DELICATE SCENTS OF ASSORTED CITRUS FRUIT AND FRESHLY SLICED
GRANNY SMITH APPLES. A ZESTY ACIDITY SEAMLESSLY BALANCES WITH THE WINES REFRESHINGLY SUMPTUOUS FLAVORS. EXCELLENT STRUCTURE LEADS TO A LONG CLEAN FINISH.

MIRASSOU MOSCATO $25
FROM THE MOMENT THE BOTTLE IS OPENED, INTENSE FRUIT AROMAS OF ORANGE BLOSSOMS, PEACHES, RIPE PINEAPPLES AND CITRUS OVERWHELM THE NOSE. THESE BRIGHT AND FRUIT-
FORWARD AROMAS EXTEND TO THE PALATE THROUGH LUSCIOUS FLAVORS OF SWEET TROPICAL FRUIT, MANDARIN ORANGES AND HONEY.

CINZANO MOScATO DI ASTI $20
SLIGHTLY SWEET, LIGHT AND FIZZY SPARKLING WINE THAT IS OBTAINED FROM THE NOBLEST GRAPES FROM SELECTED VINEYARDS WITHIN ITALY, IT HAS A DELICATE AND FRUITY FLAVOR.

HOGUE LATE HARVEST RIESLING $25
OUR RIESLING HAS FRAGRANT AROMAS OF APRICOT, PEACH, MELON, LEMON-LIME, AND A DRIZZLE OF HONEY. THE FLAVORS ARE A DELICATE BLEND OF APRICOT AND TANGERINE, WITH A
PLEASING MINERAL EDGE AND CRISP, REFRESHING ACIDITY.

ASUNTO SAUVIGNON BLANC $22
EXPRESSIVE AND AROMATIC ON THE NOSE WITH HERBACEOUS OVERTONES AND SOMETHING OF TROPICAL AND CITRUS FRUIT. IT HAS A BALANCED ACIDITY AND IS RICH AND SILKY, OF MEDIUM
BODY AND GOOD PERSISTENCE.

FOREST GLEN PINOT GRIGIO %217
CHARACTERIZED BY APRICOT AND PEACH AROMAS, CRISP ACIDITY, AND A DELICATE WAVE OF FRUIT FLAVORS THROUGH THE FINISH

WiLL.ow CREST PINOT GRIS $36

CLEAR, YELLOW STRAW COLOR OPENS UP WITH INTENSE AROMAS OF PEAR, FRESH MELON, TANGERINE AND VANILLA FLOWER. THE PALATE IS RICH & TEXTURED WITH A CREAMY MID-PALATE
AND A BRIGHT, FOCUSED ACIDITY THAT CARRIES THE FRUIT START TO FINISH.

CHAMPAGNE

MOET AND CHANDON WHITE STAR $75
PERFECT FOR ANY CELEBRATION, THIS CHAMPAGNE HAS A SOFT FLORAL NOSE FILLED WITH FLAVORS AND AROMAS OF APPLE AND PEAR THAT ARE SLIGHTLY RIPE YET SWEET, WITH A SMOOTH
CHALK AND APPLE FINISH.

DoM PERIGNON $175

THE WORLD’S MOST CELEBRATED CHAMPAGNE RECOGNIZED ALL OVER FOR ITS UNMATCHED QUALITY AND REPUTATION
REDS

CONCONNAN RED BLEND $29

LUSH, BOLD AND SPICY, IT'S A FOOD-FRIENDLY RED TABLE WINE, A BLEND OF PETITE SIRAH, CABERNET SAUVIGNON, SYRAH AND ZINFANDEL.

BOGEL ESSENTIAL RED $25

AGED 18 MONTHS IN AMERICAN & FRENCH OAK THIS COMPELLING BLEND OF CALIFORNIA’S FINEST PLANTINGS OF OLD VINE ZINFANDEL, SYRAH, CABERNET & PETITE SIRAH SURPASSES ALL
EXPECTATIONS. ENTICING LAYERS OF COMPLEXITY, FRUIT INTENSE FLAVORS OF BOYSENBERRIES AND SWEET CHERRIES, VANILLA FROM THE BARREL AGING WITH A SILKY FINISH LINGERS TO
SILKY FINISH OF BLACK LICORICE AND SPICE.

LAYER CAKE SHIRAZ $45
THE WINE IS INCREDIBLY LAYERED AND RICH. BOLD SPICE, BLACK PLUMS, DARK CHOCOLATE, MOCHA AND CHERRIES AND BLACK BERRIES ABOUND WITH A HINT OF RED SOIL AND A FAINT
TRACE OF ANISE WITH LAYERS OF SPICE BOX.

CANTENA VISTA FL.ORES MALBEC $37

AN ASSEMBLAGE OF HIGH MOUNTAIN VINEYARDS VISTA FLORES SHOWS A DARK VIOLET COLOR WITH BLACK REFLECTIONS. THE NOSE OFFERS RIPE, CONCENTRATED DARK & RED FRUIT
AROMAS WITH DELICATE FLORAL NOTES. RICH & FULL OF SWEET SPICE AND A TOUCH OF LEATHER THE FINISH PRESENTS SOFT, WELL INTEGRATED TANNINS THAT GIVES THE WINE
EXCEPTIONAL LENGTH.

RED ROCK MERLOT $23
THIS MERLOT OPENS WITH AROMAS OF CARAMELIZED SUGAR AND VANILLA, WHICH IS BALANCED WITH JAMMY BERRY FLAVORS. DARK FRUIT FLAVORS OF BLACKBERRY, DARK CHERRY AND
BLACK CURRANT OVERWHELM THE PALATE, CREATING A WELL-ROUNDED STRUCTURE.

BOGLE MERLOT $26
THIS RICH & DEEP MERLOT BRINGS BRIGHT CHERRY, RED CURRANT AND RIPE FIG MINGLED WITH TOASTY HERBAL NOTES THAT CREATE A SILKY & SMOOTH WINE. TO COMPLEMENT THE FRUIT,
THE WINE WAS AGED IN AMERICAN OAK FOR 12 MONTHS CREATING FIRM TANNINS THAT BALANCE THE SUPPLE AND LINGERING FINISH.

CARMENET MERLOT $24
AGED IN AMERICAN OAK THIS CALIFORNIA MERLOT HAS A DEEP RED COLOR THAT STARTS WITH HINTS OF RICH BURSTING BLACKBERRIES AND CURRENT. GENTLE TANNINS AND VANILLA
NOTES ROUND OUT AN ENJOYABLE SOFT FINISH.

ST FRANCIS MERLOT $36
THIS MERLOT IS SMOOTH AND ELEGANT WITH CLASSIC FLAVORS AND AROMAS OF CHERRY, CHOCOLATE AND PLUM. ITS SILKY STRUCTURE IS BALANCED BY SOFT TANNINS AND A BOLD,
LENGTHY FINISH.

DEI.OACH PINOT NOIR $33
A REFLECTION OF THE GOLDEN STATE’S SUN-DRENCHED TERRAIN THIS ELEGANT, WELL BALANCED PINOT NOIR OFFERS MOUTHWATERING FLAVORS OF CHERRY AND CRANBERRY ACCENTED

BEAUTIFULLY WITH JUST A TOUCH OF SPICE.

D’ARRIGO PINOT NOIR $24
THE AROMAS ARE OF BLACK CHERRY, TOASTY OAK, CRANBERRY, VANILLA AND INTENSE. THE FLAVORS ARE SPICY CHERRY, BLUEBERRY, VANILLA AND CREAM COLA.

GAUTHIER ROCKIN’ H RANCH PINOT NOIR $60
THIS SONOMA COAST PINOT NOIR EXHIBITS FRUIT & SPICE FLAVORS, ACIDITY AND TEXTURE IN A PERFECT BALANCE AND HARMONY. THE BRILLIANT GARNET JEWEL COLOR OFFERS A VISUAL
STATEMENT OF THE DEPTHS OF ITS FLAVOR. [T BRIMS WITH ROSES, ALL SPICE, SMOKED CHERRY, BAKED CRANBERRY AND A BEAUTIFUL INTEGRATED RIBBON OF TOFFEE AND CARAMEL.

SEGHESIO ZINFANDEL $28
WITH ROOTS FIRMLY PLANTED IN SONOMA THE TRADITION & PASSION CONTINUES TODAY. AGED IN AMERICAN & FRENCH OAK COMBINING WITH THE LUSH FRUIT OF ALEXANDER VALLEY
BRINGS A SPICY, BALANCED AND ELEGANTLY STRUCTURED ZINFANDEL.

WiLLIAM HiLL CABERNET SAUVIGNON $24
THIS CABERNET SAUVIGNON IS BIG AND JUICY WITH AROMAS OF FRESH STRAWBERRY AND BLUEBERRY, FOLLOWED BY RED CHERRY FLAVORS WITH NOTES OF BROWN SPICE AND SWEET
VANILLA. THE SOFT, PLUSH MOUTH FEEL, INTENSE FRUIT AND SILKY TANNINS EVOLVE INTO AN IMPRESSIVE FRUIT-FOCUSED FINISH.

WENTE CABERNET SAUVIGNON $48
IT HAS RICH BERRY FLAVORS AND UNDERTONES OF CHOCOLATE AND OAK. WENTE VINEYARDS, ESTABLISHED IN 1883, IS NOW IN ITS FIFTH GENERATION AS A FAMILY OWNED AND OPERATED
WINERY.

LIBERTY SCHOOL CABERNET SAUVIGNON $30
THIS AWARD WINNING CABERNET IS AGED 12 MONTHS IN AMERICAN & FRENCH OAK BARRELS, WHICH OPENS WITH AROMAS OF BLACK CHERRY, PLUM AND VIOLETS FOLLOWED BY SUBTLE
FLAVORS OF STRAWBERRY & ALL SPICE. FIRM YET SUPPLE TANNINS FINISH OFF THIS WINE.

BrRADY CABERNET SAUVIGNON $65
SERVED FOR QUEENS & PRESIDENTS THIS PASO ROBLES WINE IS BIG & BOLD FEATURING DEEP CRIMSON COLOR WITH AROMAS REMINISCENT OF BLACKBERRY, BLACK CURRENT, CASSIS AND
SUBTLE NOTES OF ROASTED VANILLA. OPULENT SILKY TEXTURE LEADS TO FULL-BODIED BALANCE, GENTLE ACIDITY AND JUST A HINT OF VELVETY OAK THAT LENGTHENS THE FINISH.



