
 

A corkage fee of $15 per bottle will be waived upon each purchase of a bottle of wine from the menu. 7/30/10 

Signature Cocktails 
Bay Cool — Hendrick’s gin, lime juice, mint and 

cucumber 
10.00 

Bellini Martini — Friis vodka, orange juice, peach 
puree, champagne 

11.00 

Cosmopolitano — Absolut Citron, Cointreau, 
Campari and lime juice 

10.00 

Izzalini Martini — Bombay Sapphire, vermouth and 
house-made limoncello 

10.00 

La Niña — Hornitos tequilla, Cointreau, lime and 
cranberry juice 

10.00 

Limoncello Drop — Friis vodka, limoncello, lemon 
juice and bitters 

10.00 

Orangedrop — Hangar One Mandarin Blossom, 
Cointreau and orange juice 

11.00 

Perfect 10––Tanqueray 10, Elderflower liqueur, 
Campari and champagne 

11.00 

Ritz Coctail — Brandy, Cointreau, Maraschino, lemon 
and champagne 

10.00 

Rubino — Stolichnaya, Campari, tonic, lemon and 
orange juices 

10.00 

Starhill Sour — Maker’s Mark bourbon, lemon juice, 
simple syrup and bitters 

10.00 

Zenzero — Friis vodka, ginger syrup, peach puree, 
lime juice, bitters and ginger ale  

11.00 

Aperitifs 
Fernet Branca 8.00 
Lillet  (Blonde or Rouge) 7.00 
Punt e Mes 7.00 
Campari 7.00 
Lustau Riserva Oloroso Sherry 7.00 
Lustau Riserva Amontillado Sherry 7.00 

Ale, Beer & Cider 
Sierra Nevada Pale Ale  (on tap) 5.00 
Sierra Nevada Porter 4.50 
Spaten Lager 4.50 
Sudwerk Pilsner (Davis, CA) 4.50 
Wyder’s Pear Cider 4.50 

Non-Alcoholic Drinks 
Italian sodas 3.75 
Lime Rickey, Lemon Daisy or Shirley Temple 4.25 
Virgin Mary or Virgin Mojito 6.00 
Bitburger (non-alcoholic beer) 4.50 

Sparkling Wines 
Chandon, Brut 9.00 n/a 
Roederer,  Anderson Valley, NV Brut  39.00 
Billecart Salmon, Brut Cuveé Reserve (10th) 35.00 
Billecart Salmon, Brut Cuveé Reserve  62.00 

White Wines 
Chardonnay, Lander Jenkins, 

St. Helena  2008  
8.00 27.00 

Chardonnay, Saint Veran  
Trenel  2007  France 8.00 28.00 

Johannisberg Riesling, Columbia Crest, 
Washington  2008 6.50 22.00 

Pinot Grigio, Zenato,  
Venito  2008,  Italy 8.00 27.00 

Sancerre, Château de Maimbray, 
Roblin  2008 

 34.00 

Cheverny, Domaine du Salvard 
       Loire Valley,  2009 

9.00 32.00 

Sauvignon Blanc, St. Clement,  
Napa Valley,   2008 

 28.00 

Sauvignon Blanc, Est. 75 ,  
Napa     2008 

8.00 28.00 

Sauvignon Blanc/Chardonnay 
Rock Wall, Rock Star, 2007  

 24.00 

Viognier, Wild Horse Vineyards,  
Paso Robles, Central Coast,  2008 

 32.00 

Red Wines 
Beaujolais , Julienas “L’Espirit de 

Marius Sangouard” Trenel  2006 
 34.00 

Barbera D’Alba, Eraldo Viberti, 
Vigna Clara, Italy  2003 

 33.00 

Cabernet Franc, Corley Proprietary 
Blend, Napa  2004 

 45.00 

Cabernet Sauvignon, Three Saints, Star 
Lane Vineyard, Santa Ynez , 2006  

 35.00 

Cabernet Sauvignon, Conn Creek, 
Napa  2005 

 41.00 

Cabernet Sauvignon,  
Freemark Abbey, Napa  2005 

 42.00 

Cabernet Sauvignon, Ancient Peaks, 
Paso Robles, 2007 

9.00 32.00 

Côtes du Rhone, Château Redortier, 
Gigondas  2003 

 42.00 

Côtes du Rhone, E. Guigal,  
Chateau D’Ampuis  2006   

9.00 32.00 

Grenache, Yolumba ,Bush Vine,  
Barossa, 2008 

 32.00 

Malbec, Dona Paula, Mendoza, 
Argentina  2008 

 24.00 

Merlot, Artesa, Sonoma/Napa,  
2005 

10.00 36.00 

Merlot, Keenan, Napa Valley 
       30th Anniversary  2006 

 41.00 

Montepulciano, IL Macchione  
(Sangiovese)  2004 

   54.00 

Pinot Noir, Navarro Vineyards, 
Mendocino   2007 

10.00 36.00 

Pinot Noir, Steele Vineyards,  
Santa Barbara, 2006 

 38.00 

Pinot Noir, Talbott,  
Monterey County,  2007 

 37.00 

Pinot Noir,  Lafond Vineyards 
       Santa Rita Hills,   2007 

 43.00 

Sangiovese, Notturno,  
       Tenuta La Plazza, Italy    2005 

7.50 26.00 

Syrah, Terra d’Oro,   
      Amador,  2006 

 30.00 

Syrah,  Bonterra Vineyards  
Mendocino,    2006 

 29.00 

Zinfandel, Peachy Canyon, Westside  
Paso Robles  2007 

9.00 32.00 

Zinfandel, Girard, “Old Vines“  
Napa Valley,  2008 

 38.00 
 


