
C O C K T A I L L I S T

Sidecar
courvoisier vo, cointreau, fresh lemon juice, sugar rimmed

glass 12.

Negroni
campari, bombay gin, sweet vermouth

12.

Georgia Mint Julep
basil hayden bourbon, peach brandy, peach puree, mint

12.

Satan's Whiskers
bombay gin, vermouth, Grand Marnier, orange juice,

orange bitters
12.

Classic Martini
served with a selection of stuffed olives

14.

Manhattan
knob creek bourbon, sweet vermouth, cherries

12.

Flamingo
hangar one raspberry vodka, cointreau,

fresh lime juice, pomegranate juice
12.

Philadelphia Fish House Punch
goslings black seal rum, peach brandy,

fresh lemon juice, fresh lime juice
12.



W I N E S B Y T H E G L A S S

Sparkling

Prosecco, Le Colture ‘Brut Spumante’, Valdobbiadene n.v. 8
Champagne, Perrier Jouët ‘Grand Brut,’ Brut n.v. 16

White

Muscadet, Savion, Loire Valley 2004 8
Chardonnay, Bacchus, California 2006 9
Sauvignon Blanc, Sauvignon Republic, Russian River 2006 10
Pinot Grigio, Tutu, California 2007 11
Riesling, Hermann Wiemer ‘Semi Dry,’ Finger Lakes 2006 11
Chardonnay, Shafer ‘Red Shoulder Ranch’, Napa 2006 25

Rose

Rioja, Muga, Spain 2007 11

Red

Merlot, Jeanne Marie, California 2006 9
Shiraz, Marquis Philips, South Eastern Australia 2006 10
Petite Sirah, Rosenblum ‘Heritage Clones,’ San Francisco 2006 13
Cabernet Sauvignon, Joseph Phelphs ‘Innisfree’, Napa 2005 16
Pinot Noir, Hahn, Monterey 2006 16
Zamora, Vinas del Cenit ‘Cenit’, Spain 2003 22
Pinot Noir, Duckhorn ‘Migration’, Anderson 2006 23
Caldwell ‘Rocket Science’, Mount Veeder 2005 25
Zinfandel, Frank Family, Napa 2005 25
Cabernet Sauvignon, Meyer, Napa 2004 35


