
Whites                 GL BTL 

Beringer White Zinfandel California .................. 7.50   28  

Bieler Rosé France ............................................. 8.00   30 

Castello del Poggio Moscato Italy ..................... 8.50   32 

Schmidt Sohne Riesling Kabinett Germany ....... 7.50   28 

 Chloe Pinot Grigio Italy ................................... 9.00   34 

Joel Gott Sauvignon Blanc California ................. 9.00   34  

Black Opal Chardonnay Australia  .................... 7.50   28  

Kendall-Jackson Chardonnay California ........... 9.00   34   

La Crema Chardonnay Sonoma ...................... 10.50   40 
Rombauer Vineyards Chardonnay Carneros ............... 64 

 

   REDS                      GL BTL 

 McManis Pinot Noir California .......................... 8.50   32 

OTWC Pinot Noir Oregon ............................... 10.25   39 

Sebastiani Merlot Sonoma ................................. 9.50   36 
Broquel Malbec by Trapiche  Argentina ............ 10.50   40 
Noble Vines 337 Cabernet Sauvignon California   8 .50   32 
Folie á Deux Cabernet Sauvignon Alexander Valley13.00  50 
Juan Gil Monastrell Jumilla Spain ................. 11.00   42 
 Specialyst Zinfandel California .......................... 9.00   34 
Rosemount Shiraz Australia  ............................... 7.50   28 
Esprit de Pavie Bordeaux France ............................... 62  
Oberon Cabernet Sauvignon Napa ............................ 42  
Rombauer Cabernet Sauvignon Napa ........................ 80 
Chimney Rock Cabernet Sauvignon Napa ................. 91  

The Prisoner Napa  ......................................................75 

 
Sparkling             GL BTL   

Roederer Estate Brut Anderson Valley ........................... 45  
Domaine Ste. Michelle Brut Washington ....................... 35 
Chandon Brut California ......................... HALF BOTTLE  24  

Martini & Rossi Asti  Italy .................................. SPLIT 8  
Zonin Prosecco Italy ......................................... SPLIT  8 
Cooks Imperial Extra Dry ............................... 6.50   25 
 Martini & Rossi Rosé  Italy ...............................7.00   27 

Meier’s Sparkling Catawba (non-alcoholic) Ohio ..4.50   17 

 

 

Dessert Wines  { 2oz pour } 

Sandeman Founders Reserve Portugal  .......................... 5  

 10 Year Tawny Spain .....................................................  9  
 20 Year Tawny Spain .................................................... 12 
 Harvey’s Bristol Cream Spain ....................................... 6 

 

 

BOURBONS & SCOTCHES  { 2oz pour } 
  Basil Hayden  13    Weller Antique 107  12 

    Woodford Reserve  11  GlenLevit  11 

         Knob Creek  11            Dalwhinnie {15 yr}  14 

         Bulleit Rye  11                 Glenmorangie  13 
 

BEERS 

Buckler (non-alcoholic)  •  Bud Light 
Heineken  •  Miller Lite 

Sam Adams  •  Sam Adams Seasonal 
Samuel Smith  •  Stella Artois 

Yuengling Lager  •  Rhinegeist Truth IPA 

 

 
Ice Cream Drinks with Specialty Liqueurs 

Amaretto Créme  •  Grasshopper                 
Dreamsicle  •  Brandy Alexander 

 

 

DESSERTS  

THE PUFF Flaky Puff Pastry, Ice Cream, Fresh 

Berries, Whipped Cream & Rich Fudge Sauce  8.95 

MIXED BERRY COBBLER Warm Berry Cake, Vanilla  

Ice Cream, Fresh Berries & Whipped Cream  8.95 

CHOCOLATE PARADISE Rich Flourless Chocolate  

 Cake, Red Raspberry Puree & Whipped Cream  8.50 

LIMELIGHT PIE Creamy Fresh Lime Pie in a  

Hazelnut Crust with Whipped Cream  8.50 

CHOCOLATE CORDIAL PIE Mountainous Wedge  

of Chocolate Mousse in a Pecan Crust  8.50 

SPECIAL CHEESECAKE  9.95 

CHEESECAKE & STRAWBERRIES  9.50 

APPLE CINNAMON CHEESECAKE  
Streusel-topped, Apple-filled & “Cinn”sational with 

Vanilla Sauce  9.95 

STRAWBERRY RASPBERRY CREPE  
Vanilla Ice Cream, Fresh cut Strawberries, Red 

Raspberry Puree & Powdered Sugar  7.95 

ICE CREAM PARFAIT Strawberry, Chocolate,  

Raspberry or Crème de Menthe  7.95 

BANANAS FOSTER Bananas, Ice Cream & 

Walnuts in a Buttery Brown Sugar Sauce  7.95 

WHITE CHOCOLATE MOUSSE WITH 

 FRESH RED RASPBERRIES  8.95 

FRESH BERRY CUP (GF & Dairy Free)  Assorted  

Fresh Seasonal Berries- no sugar added   6.95 

KITCHEN’S DESSERT CHOICE: A BEER! 20 

A Round of Beers for the Back of the House 

 

 

    Specialty Cocktails___ 

POMEGRANATE MARGARITA 
Straight-up with Cuervo, Triple Sec, Lime and Salted Rim 

ORANGE COSMOS 
Stoli Orange, Cranberry and Cointreau 

LEMON DROP 
Citron, Triple Sec and Sour Mix 

CHOCOLATE GODIVA 
Absolut, Godiva and Bailey’s 

KEY LIME 
Ketel One, Creme De Cacao,  Lime Juice & Cream 

RED RASPBERRY 
Stoli Razberi Vodka and Raspberry Puree 

SOUR APPLE 

Ketel One and Sour Apple Schnapps 

 

                                                     

SNIFTERS   { 2oz pour } 
Frangelico  9      Sambuca  8     Courvoisier VS  9 

Remy Martin VSOP  10   Hennessy VSOP  11 


