
Wine By The Glass 
Nightly Red “Wine By The Glass Feature” Market Price

Nightly White “Wine By The Glass Feature” Market Price

2009 Beringer White Zinfandel 5.25 / 18.00

2008 2 Up Shiraz, South Australia 8.00 / 32.00

2010 Easton Sauvignon Blanc 8.25 / 34.00

2009 Mirrasou Sun Pinot Noir 6.50 / 26.00

2009  Quadri Pinot Grigio, Delle Venezie 8.25 / 33.00

2010 Angeline Cabernet Sauvignon 8.75 / 36.00

2010 Ghost Pines Chardonnay 7.75 / 34.00

2007 Bin 36 Merlot 8.25 / 33.00

2010   Gustauf, Spatlace 7.50 / 30.00

2008  Seven Deadly Zins 9.25 / 37.00

2009  Hahn GSM Red Blend, Central Coast 8.00 / 32.00

2009  La Guardia, La Noche Malbec 8.75 / 35.00

Port

Portugal

2003 Taylor Fladgate L.B.V. Tawny 8.50

Warre’s Warrior Reserve Porto 6.50



Dessert Wine and Splits

Dessert Wine

America
Oregon

Clear Creek Muscat Grappa(375 ml)               11.00/65.00

Africa

Villiara Inspiration Chenin Blanc   (375ml) 57.00

Germany

2007 Nachtgold Eiswein   500ml                 6.75/35.00

Splits
Asti Gionelli, Italian Sparkling Wine, (187 ml)   6.00

 
San Antonio Brut (187 ml)       6.50



Champagne and Sparkling Wine

Champagne

France

Moet and Chandon Dom Perignon, Champagne District                   295.00
            

Moet and Chandon White Star, Champagne District 95.00

Sparkling Wine

America

New Mexico

Gruet Brut 40.00

France

Amplexus Crémant Brut, Limoux             32.00

Mumm Cordon Rouge, Reims 80.00

Italy

Asti Gionelli 20.00

Canella Rose Brut 47.00

Tosti Asti Spumanti 25.00

Non- Alcoholic

Fre Spumanti 15.00



OPUS ONE LIBRARY

2005   350.00  

Frequent spring rains through the month of May led to a year of cool temperatures and slow ripening, with  
an extended harvest that ended on November 2nd.  A voluptuous garnet, this vintage offers concentrated  
aromas of blueberry, rose petals, white truffle, licorice and nutmeg.  Flavors of cassis, black olives,  
raspberry and dark chocolate.

Varietal: Cabernet Sauvignon 88%, Merlot 5%, Cabernet Franc 3%, Malbec 1%, & Petit Verdot 3%
Skin Contact: 29 days Barrel Aging: 18 months, New French oak                                

                
2006   350.00  

The vintage of 2006 saw the lowest average maximum temperature in twenty-five growing seasons. A 
saturated black-purple, the 2006 Opus One shows aromas of fresh cut roses, licorice, dark chocolate,  
blackberry pie, smoked bacon and sassafras.  Simultaneously silky and dense on the palate, this un-fined 
wine offers flavors of cassis, espresso and zesty black cherry with a persistently smooth yet expansive 
finish.

Varietal: Cabernet Sauvignon 77%, Merlot 12%, Cabernet Franc 5%, Malbec 3%, & Petit Verdot 3%
Skin Contact: 26 days Barrel Aging: 17 months, New French oak                                

      
                                                                                                        

               



Red Wine

Barbara

2008 Scott Harvey, Amador Country 36.00

Beaujolais

France

2008 Barton and Guestier, Right bank of the Saone River 23.00

Cabernet Sauvignon
America

California

2010 Angeline Cabernet Sauvignon 36.00

2009 Souverain, Alexander Valley 41.00

2008 Groth Oakville, Napa Valley           105.00

2007 Louis M. Martini Reserve, Alexander Valley 46.00

2009 Smith & Hook, Central Coast 55.00



Red Wine

Cabernet Sauvignon

America 

California

2009 Educated Guess, Napa Valley 45.00

2008 Robert Mondavi, Napa Valley 52.00

2009 Rombauer Vineyards, Napa Valley 70.00

2006 Rombauer Vineyards Diamond Selection, Napa Valley         115.00

2007 Silverado Vineyards, Napa Valley 95.00

2007 Stag’s Leap Cellars, Napa Valley           115.00

2008 Sterling Vineyards, Napa Valley 49.00

Carmenere

Chile

2010 Arenal,  Colchagua Valley 32.00



Red Wine

Chianti

Italy

2009 Bibiani, Poffio Vignoso 34.00

2006 Rocca delle Macie Riserva, Tuscany 42.00

Grenache

Spain

2009 Bodega Trintoralba Garnacha 25.00

Lemberger
Washington

2007 Kiona Lemberger, Red Mountain 28.00

Malbec
Argentina

2008 La Madrid Malbec, Single Vineyard Mendoza 48.00

2009 La Guardia, La Noche Malbec 35.00



Red Wine
Merlot 

America

California

2007 Bin 36, Hahn Winery 33.00

2007 Duckhorn Vineyards, Napa Valley 90.00

2005 Duckhorn Vineyards, Three Palms           140.00

2004 Duckhorn Vineyards, Estate Grown           155.00

2008 Kendall Jackson Vintner’s Reserve, Coastal 41.00

2007 Jessup Cellars, Napa Valley 78.00

2007 Raymond Reserve, Napa Valley 50.00

2007 Robert Mondavi, Napa Valley 43.00

2008 Sterling, Napa Valley 48.00

Washington

2007 Chateau St. Michelle, Columbia Valley 35.00

Australia

2009 Lindemans’ Bin 40, South Eastern 25.00

Chile

2009 Casa Lapostolle, Rapel Valley 33.00



Red Wine

Petite Syrah

California

2005 Varozza St. Helena (only 200 cases produced) 38.00

Petite Verdot

California

2005 Smith Wooton, Calaveras County           100.00

Pinot Noir

America

California

2008 Cru, Santa Maria Valley 88.00

2009 Mirassou 26.00

2006 Saintsbury, Carneros, Stanly Ranch 90.00

2007 Trinchero, Family Selection, Napa Valley 34.00

Oregon

2009 Adelsheim, Willamette Valley 55.00

2009 Elk Cove, Willamette Valley 48.00



Red Wine
Pinotage

Africa

2008 Painted Wolf, South Africa 42.00

Red Wine Blends

America

California

2009 Hahn GSM Red Blend, Central Coast 32.00

2008 Four Vines Anarchy Red 85.00

2007 Paraduxx, Napa Valley(From the makers of Duckhorn) 98.00

2009 Apothic, a blend of Syrah, Zinfandel, and Merlot 24.00

Australia

2007 Penley Shiraz Cabernet, Condor 50.00

Italy

2007 Cantina Zaccagnini, Montepulciano d’ Abruzzo 34.00

France

2007 Kermit Lynch Côtes du Rhône 32.00

2005 Mas Belles Eaux Les Coteaux 48.00



Red Wine
Red Wine Blends

Spain

2004 Coto De Imaz Rioja Reserva 45.00

Red Zinfandel

America

California

2008 Ridge, Paso Robles 64.00

2007 Toad Hollow Cacaphony, Healdsburg 36.00

2006 Seven Deadly Zins, Lodi 37.00

2007 Cartlidge & Browne, Amador County 32.00

Shiraz and Syrah

America

California

2009 Rosenblum, Cuvee Syrah 24.00

Australia

2007 2 Up Shiraz, South Australia             32.00

South Africa

2005 Eventide, Wellington 41.00



Blush     Wine  

America

California

2008 Beringer White Zinfandel, Napa Valley 18.00

Uruguay

2009 Identity Tannat Rose, Canelones 30.00

White Wine

Chardonnay

America

California 

2008 Beringer, Napa Valley 35.00

2008 Elderton, unoaked, Barossa 45.00

2009 Kinderwood 24.00

2007 HDV, Hyde Vineyards, Caneros           130.00

2010 Rombauer Vineyards, St. Helena 60.00

2010 Ghost Pines, Napa, Sonoma, and Monterey Counties 35.00



White Wine
Pinot Grigio
Italy

2009 Quadri, Delle Venezie 33.00

2009 Ca’ Montini  Tentino 35.00

Riesling
America

California

2009 Kendall Jackson, Vintner’s Reserve, Sonoma 26.00

Germany

2009 Monchhof, Mosel Qualitatswein 42.00

2010 Gustauf, Spatlace 30.00

Semillon

Washington

2007 L’Ecole No 41, Columbia Valley 33.00

Torrontes

Argentina

2009 Conquista, Mendoza 23.00



White Wine

Verdichio

Italy

2009 Del Castelli Di Jesi 42.00

White Varietals

America

California

2007 Shannon Ridge Rousanne, Lake County 55.00

2010 Maddalena Muscat Canelli, Paso Robles 32.00

Washington 

2007 Columbia Winery Gewürtzraminer 20.00



White Wine
Blancs

America

California
         

2010 Easton, Sierra Foothills, Sauvignon Blanc 34.00

2010 Kendall Jackson Vintner’s Reserve, Sonoma, 23.00
                        Sauvignon Blanc

2008 Napa Cellars, Napa Valley Sauvignon Blanc 34.00

New Zealand

2008 Whitehaven, Marlborough, Sauvignon Blanc 37.00



Bottled Beer
Drifter Pale Ale - unique citrus aroma and taste
Leffe Belgian Blonde - light, sweet, creamy
Easy Street Wheat - clean and crisp
Stella Artois Belgian Lager - toasty hops, all around good brew
Levity Amber Ale - light mineral notes, very smooth and balanced
Fat Tire - a real hit with a big, but not bitter, hoppy flavor
90 Schilling - full mouth hoppiness
5 Barrel Pale Ale - nutty, with notes of dried fruit with a clean finish
Pere Jauques - banana on the nose with a plum palate
Odell’s IPA - fruity nose with notes of cut grass, less bitter than most IPAs
Guiness Stout - rich Irish heritage, rich Irish flavor
Clausthaler - non-alcohol beer with big German flavor

Non-Alcohol Favorites
 is an in house recipe

Pomegranate Soda Not too sweet, not too tart. $4.50

• Apricot Push – Up Creamy and luscious. $4.50

• Guava Soda A blend of fruit juices and soda. $4.50

Lime Rickey Not for the sweet – tooth! $4.50

South Hampton Tonic, a dash of bitters and lime $4.50

• Flamingo Refreshing and sweet. $4.50

• Mojito Rose Cooler No Alcohol version of the original $4.50



The Celebrated Martini
 is an in house recipe

Chocolate - Stolichnaya Vodka, Amaretto, and Godiva, $7.25
chilled and served up.

• Mandarin - Absolut Mandarin Vodka with a touch of Triple Sec. $6.00

Fire & Ice - A lively little martini with Absolute Peppar $6.75
and Dry Vermouth.

Cointreau - Sweet and citrusy. $6.50 

Silver Bullet - Ketel One Vodka or Tanqueray Gin $6.50
with a splash of Scotch.

• Foggy Notion - Bold and different! Smirnoff Vodka and $7.00
  Sambuca liqueur.

• Smoking Grass – Made with Bison Grass Polish Potato vodka and served $8.25
With an applewood smoked salted rim

•  Absolutly! -   A taste sensation made with Absolut Apeach and $7.00 
           Absolut Raspberri.

• Puesta Del Sol -   Patron tequila blended with sweet and sour with $7.50 
    a drizzle of sloe gin and a Himalayan salted rim.

• Sapphire Lace -   Bombay Sapphire gin and our own fresh mojito mix $7.25 
  in a Pernod laced glass.  

           



Classic Cocktails
 is an in house recipe

• Perfect Rye Only the best!  Jim Beam Rye, bitters and vermouth. $6.00
Manhattan- Served with a smoked almond olive

• Bloody Sapphire- Bombay Sapphire Gin with our freshly $6.50
     made bloody mary mix

Champagne Cocktail- Simply Elegant. $6.50

• Jakes Signature Apricot Mimosa- Pure Excellence $5.75

Bacardi Cocktail- $6.00
A true classic! Bacardi Rum, a splash 
of lime juice and a touch of grenadine. Chilled to perfection
and served up.

• Welcome Back Sazerac- $12.00
Crown Cask and Absinthe pair up to create 
a new Classic (Limit of one per hour and two per person)

• Mojito Rose- Created in house, this has become one of our most $6.00
popular cocktails!

• Michelle’s Midnight Manhattan- $7.50
                               MMM… Made with fruit, nut, and vanilla bean 

     infused Jim Beam 
      

Low Alcohol Creations
• Trader Vic’s Tea Macadamia Nut liquor and Ice Tea $5.25

• Disarrono Push-up Creamy orange Libation $5.50



Apéritifs 

Campari 
Dubonnet Red

Bourbon

Jack Daniel’s
Jack Daniel’s Single Barrel

Gentleman Jack
Jim Beam

Makers Mark
Wild Turkey

Woodford Reserve

Brandy
Apricot

Blackberry
Cherry

Christian Brothers
E & J

E & J  VSOP

Cognac

Courvoisier VSOP
Rémy Martin VSOP

Rémy Martin XO

Cordials

Amaretto Disaronno
B & B

Bailey’s Irish Cream
Chambord
Cointreau

Creme De Noyaux
Creme De Cacao

Creme De Menthe
Drambui

Frangelico
Galliano
Godiva

Grand Marnier
Kahlua
Midori
Pama

Sambuca
Sloe Gin

Southern Comfort
Trader Vic’s Macadamia Nut

Tia Maria
Tuaca



 Gin
Beefeater
Bombay

Bombay Sapphire
Tanqueray 

Tanqueray 10 

Rum

Bacardi Limon
Bacardi Silver

Captain Morgan
Malibu

Meyer’s Dark
Ron Zacappa aged

Schnapps

Butter Shots
Hot Damn!

Peach
Peppermint
Sour Apple

Single Malt Scotch

Glenfiddich
Glenlivet

Glenmorangie E.R. 18 Year
MacAllan 12 Year
MacAllan 18 Year

Scotch

Chivas Regal
Cutty Sark

Dewar’s White Label
J & B

Johnnie Walker Black Label
Johnnie Walker Red Label

 Tequila

Jose’ Cuervo Gold
            Patron Silver
           Patron Reposado

Vodka
Absolut

Absolut Apeach
Absolut Citron
Absolut Kurant

Absolut Mandrin



Absolut Pears
Absolut Peppar

Absolut Raspberry
Absolut Vanilla

Belvedere
Bison Grass

(potato vodka)

Ciroc
Grey Goose
Ketel One
Opulent

Rose Vodka
Smirnoff

Stolichnaya
Vesica Polish Potato 

(gluten free)

Whiskey

Black Velvet
Bushmill’s

Canadian Club
Crown Royal

Crown Royal Black
Crown Cask
Crown XR

Jim Beam Rye
Lord Calvert

Most Wanted
Seagram’s 7

Seagram’s VO
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