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House Wines
Chardonnay, Ravenswood
Merlot, Ravenswood
Cabernet Sauvignon, Ravenswood
Shiraz, Ravenswood
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Sparkling Wines
Extra Dry, Domaine Ste. Michelle
(Columbia Valley) 6
Blanc de Noirs, Domaine Ste. Michelle
(Columbia Valley)

White Wines
Aromatic
Gewurztraminer, Chateau St. Michelle

(Columbia Valley)

Riesling, Clean Slate (Mosel, Germany)
Riesling, Wyneland Estates (Lodi)
Viognier, Robert Hall (Paso Robles)
Viognier, Toasted Head (Sierra Foothills)

Delicate and Crisp

Pinot Grigio, 3 Blind Moose (Calforinia)
Chenin Blanc, Chouinard (Monterey)
Sauvignon Blanc, CK Mondavi (California)
Sauvignon Blanc, Oyster Bay (New Zealand)

Rich and Complex

Sauvignon Blanc, Chateau St. Jean
(Sonoma County)

White Meritage, Murrieta’s Well
(Livermore Valley)

Chardonnay, Concannon
(Livermore Valley)

Chardonnay, Chateau St. Jean
(Sonoma County)

Chardonnay, Riva Ranch Reserve, Wente
(Monterey)

Beers
Domestic
Budweiser
Bud Lite
Miller Lite
Sierra Nevada
Fat Tire
Anchor Steam
Samuel Adams Boston Lager
El Toro Poppy Amber Ale
O’Doul’s (Non-Alchoholic)

Imported
Corona (Mexico)

Corono Lite (Mexico)

Stella Artois (Belgium)

Heineken (Holland)

Red Stripe (Jamaica)

Warsteiner Wheat (Germany)
Samuel Smiths Nut Brown Ale (UK)
Samuel Smiths Oatmeal Stout (UK)
Guinness (Ireland)

Foster’s Oil Can, 25.40z (Australia)
Zatec Lager, 500ml (Czech Republic)

Red Wines
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Light Bodied

Pinot Noir, Chateau St. Jean (Sonoma County)
Pinot Noir, Parducci (Mendocino)

Barbera, Renwood (Sierra Foothills)

Medium Bodied

Zinfandel, Renwood (Amador)

Zinfandel, Murrieta’s Well (Livermore Valley)
Merlot, Markham (Napa Valley)

Merlot, Rutherford Hill (Napa Vvalley)
Merlot, Concannon (Livermore Valley)
Syrah, Renwood (Sierra Foothills)

Full Bodied
Petite Sirah, Concannon (Livermore Valley)
Cabernet Sauvignon, Charles Krug
(Napa Valley)
Cabernet Sauvignon, Simi (Alexander Valley)
Malbec, Tamari Reserve (Mendoza, Argentina)
Bordeaux Blend, Je T’Aime, Westover
(Livermore Valley)

Dessert Wines
Semillon Ice Wine, Covey Run
Ruby Port, Cockburn’s
Tawny Port, Cockburn’s
Chocolate Port, Ficklin Vineyards
Port of Petite Sirah, Westover

Wine Cocktails
Sangria (House-made)
Mimosa (Sparkling Wine and Orange Juice)
Sparkling Cosmo
(Sparkling Wine and Cranberry Juice)

Non-Alcoholic Beverages

Fountain Sodas
Black Iced Tea (House Brewed)
Blue Mist Tea

(House Brewed with Hibiscus Flowers)
Hot Tea
Hot Chocolate
Chatz Gourmet Coffee
Old Fashioned Floats

(Orange, Rootbeer or Cola)
Juices
Tomato Juice
Apple Juice
Cranberry Juice
Orange Juice
Water
San Pellegrino Sparkling Water 1L
.5L
Evian Still Water 1L

Check the board or ask your server for our weekly by-the-glass wine specials!!
Corkage Fee: $12
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