
 
 

 
 

 

Mondays 
Mama Mia! Wine & Pizza 5-9 pm 
$13 per person 
 

Tuesdays 
Miss Jane’s Wine Party 7-9 pm 
$25 per person 
 

Wednesdays 
Wine & Cheese Wednesday 5-9 pm 
$20 per person 
 

Thursdays 
“Chocogasm” Bubbles & Chocolate 5-9 pm 
$18 per person 
 

Fridays 
$5 Happy Hour Daily 3-7 pm 
 

Saturdays 
Open Noon - 1am 
Casual Wine Tasting 1-5 pm $15 
Come Early & Stay Late! 
 

Sundays 
Open 5pm - Midnight 



 

 

$5 Happy Hour! 
daily until 7pm  

 
 

Sparkling Wine by the Glass    

 
NV Brut Prosecco, Cavit “Lunetta”, Italy 
Dry and crisp with a light, acidic finish 
$5 Happy Hour     $8 after 7pm     $22 Bottle  
 

 

 
NV Dry  Sparking Rosé, Armand Roux Carousel, France 
Blend of Pinot Noir, Chardonnay, and Pinot Meunier. Crisp, toasty with a 
hint of sweetness 
$5 Happy Hour     $7 after 7pm     $20 Bottle 

White Wine by the Glass    
  

 

NV White Blend, Bodega Valentin Bianchi New Age, Argentina 
Blend of Sauvignon Blanc and Malvasia. Slightly sweet and effervescent. 
Served over ice with lemon. A traditional Argentine favorite! 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
2005 Chardonnay, More Vineyards, CA 
Buttery with a touch of oak.  
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
2005 Fiano di Avellino, Gaetano da Forino, Italy 
Dry and citric, with an understated hint of sweetness.  
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
2007 Gewurztraminer, Alexander Valley Vineyards, “New Gewurz”, CA 
Light with a bit of sweetness and surprising aromatics. 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
 



 

 

$5 Happy Hour! 
daily until 7pm  

 
 

RED Wine by the Glass    
 

2006 Cabernet Sauvignon, Shadow Ridge, CA 
Full-bodied with a fruit-forward presentation and a hint of oak. 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
2007 Petite Syrah, McManis Family Vineyards, California 
Full-bodied. Fruit bomb with a pronounced oak characteristic. 
$5 Happy Hour      $8 after 7pm      $22 Bottle 

 
2006 Pinot Noir,Parducci, California 
Medium-bodied. Fruit forward and acidic with a balanced use of oak. 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 
2004 Zinfandel, Zig Zag Zin, Mendocino, California 
Full-bodied, heady and fruit-forward. Typical of California Zinfandel. 
$5 Happy Hour      $8 after 7pm      $23 Bottle 

 
2006 Cabernet Franc, La Mano Mencia, Castilla y Leon, Spain 
Full bodied and dry. Earth driven and rich with balanced tannin and acid. 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

 

2005 Merlot, Stonewood Cellars, CA 
Full-bodied. Fruit-forward with smooth tannins and pronounced use of 
oak. 
$5 Happy Hour      $7 after 7pm      $20 Bottle 

BEER SELECTION    

Domestics $2 
 Coors Light | Lone Star | Rio Blanco Pale Ale 
Full Moon Pale Rye Ale | Brewhouse Brown Ale/ Fireman’s 4 

Imports $2.50 
Beck’s (n/a) | Blue Moon | Boddingtons Pub Ale | Guinness Draft    
Stella Artois | Dos Equis XX | Negra Modelo 

 



 

 

White Flights 
 
What is a Wine Flight?  The perfect way to compare, contrast and explore our wines, a Wine Flight is three 
different wines served next to each other (2 oz pours).  Have your own private wine tasting at your table! 

BUBBLES $12 Flight    $4 Taste 
NV Brut Cava, Nadal  Avinyo, Penedes, Spain 
Blend of Parellada, Macabeo, and Xarel-lo. Dry and crisp, a superb 
traditional Cava with a toasty finish. 

$11 Glass     $31 Bottle 

2006 Brut Sparkling Wine, Chardonnay, Familia Zuccardi 
“Vida Organica” Mendoza, Argentina 
Dry and Crisp with a hint of sweetness. Made from 100% organic grapes 

$7 Glass     $20 Bottle 

NV Sparkling Rosé, Louis Perdrier,  France 
Blend of Pinot Noir, Syrah, and Cinsault.  Dry with an understated 
sweetness. Well-balanced. 

$7 Glass     $20 Bottle 

My Mind is a Total Blanc $12 Flight    $4 Taste 

2006 Sauvignon Blanc, Domaine de Sarry, 
Bone dry and highly aromatic with a very slight oak flavor. Typical of this 
Loire Valley region 

$13 Glass      $38 Bottle. 

2006 Sauvignon Blanc, Satre, Veneto, Italy 
Dry and crisp with a slight mineral quality. 

$9 Glass     $25 Bottle 

2007 Sauvignon Blanc, Sauvignon  Republic Cellars, Marlborough, 
New Zealand 
Dry and crisp, with a strong vegetal quality. Aromatic and intense. 

$9 Glass     $25 Bottle 

Drama Queen $12 Flight    $4 Taste 

2005 Gewurztraminer, Konzelmann Estate, Canada 
Dry and light with a slight honey characteristic. 

$9 Glass     $25 Bottle 

2006 Malvasia, Tenuta Maggiore “Clelia”, Provincia di Pavia IGT, Italy 
Crisp and aromatic with strong tropical aromas 

$8 Glass     $22 Bottle 

NV Vionier/Gewurztraminer, Kestrel “Pure Platinum”, WA 
Slightly sweet and aromatic with a long finish 

$9 Glass     $27 Bottle 



 

 

White Flights 
 
What is a Wine Flight?  The perfect way to compare, contrast and explore our wines, a Wine Flight is three 
different wines served next to each other (2 oz pours).  Have your own private wine tasting at your table! 
 

EUROPEAN VACATION   $12 Flight    $4 Taste 
 

2006 Godello, Abad dom Bueno, Bierzo, Spain. 
Crisp, with understated fruit and a honey note. 

$7 Glass     $20 Bottle 

2005 Auxerrois, Domaine Clos des Rochers, Grand Premier Cru,  
Moselle Luxembourgeoise, Luxembourg 
Dry and light with pronounced minerality and acidity.  

$10 Glass     $30 Bottle 

2005 Furmint, Royal Tokaji Wine Company, Hungary 
Slightly off-dry and aromatic with an interesting citric finish. 
 

$9 Glass     $25 Bottle 

Championship Riesling $12 Flight    $4 Taste 
 

2004 Riesling, Domaine Bott-Geyl, Alsace, France 
Crisp and aromatic with a slight sweetness. 

$8 Glass     $23 Bottle 

2006 Riesling, Richer Estate, Germany 
Semi-sweet and aromatic with a pronounced finish. 

$10 Glass     $30 Bottle 

2006 Riesling, Kiona Vineyards, WA 
Semi-sweet. Lacks the strong petrol note common to this varietal. An excellent 
introduction to Riesling. 
 

$7 Glass     $20 Bottle 

Blonde Bombshell Extraordinaire $25 Flight    $10 Taste 

2005 Chardonnay, Domaine Costal “Les Truffieres”, Chablis, France 
Dry and citric with a strong mineralic quality and earthy finish. 

$18 Glass     $52 Bottle 

2006 Chardonnay, Cakebread Cellars, Napa Valley, California 
A quintessential California Chardonnay. Fruit, oak and the buttery characteristics 
are well balanced.  

$24 Glass     $72 Bottle 

2005 Chardonnay, Joullian Vineyards, Monterey, California 
Ripe and crisp with a pronounced oak characteristic. 

$10 Glass     $31 Bottle 



 

 

Red Flights 
 
What is a Wine Flight?  The perfect way to compare, contrast and explore our wines, a Wine Flight is three 
different wines served next to each other (2 oz pours).  Have your own private wine tasting at your table! 
 

Latin lovers $12 Flight    $4 Taste 
2004 Malbec, Vicien, Catamarca, Argentina 
 Full-bodied. Spicy with well-balanced fruit. Organic 

$7 Glass     $20 Bottle 

2005 Carmenere/Syrah, Falernia, Elqui Valley, Chile 
Full-bodied. Pepper is the outstanding quality both in aroma and on the 
palate. Balanced fruit and oak. 

$7 Glass     $20 Bottle 

2003 Cabernet Franc, Odfjell Vineyards Orzada, Valle del Maule, Chile 
Beyond full-bodied. Bold and rich with a vegetal quality. Extravagant tannins 
and aromatic spice. 

$11 Glass     $34 Bottle

MAMA MIA $12 Flight    $4 Taste 

2003 Barbera, La Nunsio, Barbera d’Asti, Italy 
Full-bodied & dry. Rustic, yet balanced. Reasonably high acidy and tannin. 

$7 Glass     $20 Bottle 

2006 Red Blend, Carpineto “Dogajolo”, Tuscany, Italy 
80% Sangiovese, 20% Cabernet Sauvignon. Full Bodied with distinctive balance. 
A great low cost Super-Tuscan! 

$9 Glass     $26 Bottle 

2001 Nebbiolo, Terredavino, Barolo, Italy 
Full-bodied & dry. Rich, complex, and balanced. Arguably the best growing 
region for Italian reds. 

$12 Glass     $36 Bottle

MATADOR $12 Flight    $4 Taste 

2006 Garnacha, Vina Alarba, Calatayud, Spain 
Medium bodied & dry. Well balanced fruit & pepper with restrained use of oak. 

$7 glass     $20 Bottle 

2006 Tempranillo, Vina Gormaz, Ribera del Duero, Spain 
Full-bodied & dry. Rich & earthy with strong tannins and a long finish. Unoaked. 

$7 Glass     $20 Bottle 

2006 Red Blend, D’Este Vino “El Molinet”, Valencia, Spain 
77% Tempranillo, 23% Cabernet Sauvignon. Full-bodied & dry. Tannic & dusty 
with warm aromatics 

$9 Glass     $25 Bottle 



 

 

Red Flights 
 
What is a Wine Flight?  The perfect way to compare, contrast and explore our wines, a Wine Flight is three 
different wines served next to each other (2 oz pours).  Have your own private wine tasting at your table! 
 

Blended, Not Stirred $15 Flight    $5 Taste 
NV, Red Blend, Sokol Blosser “Meditrina”, OR 
Blend of Pinot Noir, Syrah, Zinfandel. Light and fruit forward with a smooth finish 

$12 Glass   $35 Bottle 

2006 Red Blend, Chateau de Pennautier, Cabardes, France 
Blend of Grenache, Syrah, Cabernet Franc, Cabernet Sauvignon, and Merlot. Full 
bodied and dry. Balanced fruit and earthy tannins are the cornerstones of this 
excellent blend. 

$9 Glass     $27 Bottle 

2006 Red Blend( Sangiovese Based), Ferrari-Carano “Siena”, Sonoma, CA 
New Vintage! Well balanced fruit highlights this strong Italian style blend. 
 

$10 Glass    $30 Bottle 

Pinot Envy Grande $24 Flight     

2005 Pinot Noir, Hangtime, Bourgogne, France 
Medium-bodied, dry, acidic with an aromatic quality typical of the Burgundy region. 

$9 Glass      $26 Bottle 

2005 Pinot Noir, Anne Amie, Wilamette Valley, OR 
Medium bodied. Excellent expression of the Pinot Noir grape done in a new world 
style. Fruit, acidity and oak are well balanced. 

$20 Glass    $60 Bottle 

2005  Pinot Noir, Saintsbury, Carneros, CA 
Medium-bodied. Fruit forward and bold with a understated spicy note. 
 

$19 Glass    $55 Bottle 

Cab Ride Royale $25 Flight     

2005  Cabernet Sauvignon, NxNW, Walla Walla Valley, WA  
Full-bodied and dry.  French oak provides a distinct flavor to this standout 
Washington wine. 

$22 Glass    $65 Bottle 

2005 Cabernet Sauvignon, Obsidian Ridge Vineyards, Lake County, CA 
Full Bodied and dry. Well balanced fruit and oak with a hint of cedar. 

$16 Glass    $47 Bottle 

 2005 Cabernet Sauvignon, Caravan, Napa Valley, CA  
Full-bodied. Fruit-forward, yet well-balanced with an appropriate use of oak. 
Secondary line of Darioush Vineyards. 

$22 Glass    $65 Bottle 



 

 

Red Flights 
 
What is a Wine Flight?  The perfect way to compare, contrast and explore our wines, a Wine Flight is three 
different wines served next to each other (2 oz pours).  Have your own private wine tasting at your table! 

Southern Stars $12 Flight    $4 Taste 
2006 Pinot Noir, St. Clair Vicar’s Choice,Marlborough, New Zealand 
Medium-bodied and dry. Pronounced acidity and ripe fruit highlight this offering 
from an up-and-coming Pinot Noir growing region. 

$9 Glass     $28 Bottle 

2006 Pinotage, Wildekrans Estate, Walker Bay, South Africa 
Full-bodied and dry. Bold and rich with a distinctive finish. 

$9 Glass     $28 Bottle 

2005 Shiraz, “The Wishing Tree”, Western Australia, Australia 
Full-bodied and dry. Ripe, jammy fruit with a strong spicy characteristic. Round 
tannins with a smoky finish. 

$7 Glass    $20 Bottle 

The French Connection $12 Flight    $4 Taste 

2006 Red Blend, Pierre Amadieu, Cotes du Rhone, France 
Medium-bodied and dry. Blend of Grenache, Syrah, Mourvedre. Medium 
bodied. Dry and acidic with balanced fruit. 

$7 Glass   $21 Bottle 

2004 Bordeau Blend, Chateau de Pitray, Cotes de Castillon, France 
Full Bodied and dry. An excellent example of a reasonably priced Bordeaux. 
Dry and acidic with balanced fruit 

$9 Glass    $28 Bottle 

2003 Malbec, Zette, Cahors, France 
Full bodied. The Cahors region calls their wine “Blood Wine”. It doesn’t get much 
darker than this. Look at Malbec as it was historically  produced. 

$8 Glass     $22 Bottle 

Cab Ride $12 Flight    $4 Taste 

2003 Cabernet Sauvignon, Queen of Hearts, Santa Barbara, CA 
Full-bodied. Spicy and bold with a balanced use of oak. 

$7 Glass     $21 Bottle 

2005 Cabernet Sauvignon, Mettler Family  Vineyards, Lodi, California 
Full-bodied. Well-balanced fruit, tannins and oak make this a standout wine among 
its Lodi counterparts. 

$12 Glass    $36 Bottle 

2005 Cabernet Sauvignon, Tait Wines “the Ball Buster”, Barossa Valley, 
Australia 
Full-bodied. Ripe fruit with an understated use of oak. Round tannins. 

$10 Glass    $30 Bottle 



 

 

Other Beverages 
 
 

Beer Flight $10 An 8-oz serving of each beer to allow you to experience their complexity. 
Paired with pretzels and smoked gouda cheese.  

 

RIO BLANCO PALE ALE 
Deep golden and malty, with a spicy hop flavor and well-balanced hop bitterness, 
Rio Blanco is a uniquely Texan interpretation of an English style pale ale. Czech 
Saaz hops provide a crisp finish and delicate aroma. 

 

FULL MOON PALE RYE ALE 
Tawny red and full of malt and hops, Full Moon’s unique flavor truly satisfies.  
The smooth sweetness of malted rye and barley is complemented by generous 
helpings of Willamette and Cascade hops, resulting in an assertive American 
amber ale. 

 

BREWHOUSE BROWN ALE 
Caramel brown with a hint of chocolate, Brewhouse Brown melds four kinds of 
malt and American hops into a delicious dark ale. Rich and roasty, yet with a dry 
finish, it is the perfect companion for a hearty meal. 

BEER SELECTION 

Domestics $4 
 | Coors Light | Lone Star | Rio Blanco Pale Ale 
Full Moon Pale Rye Ale | Brewhouse Brown Ale/ Fireman’s 4 

Imports $5 
Beck’s (n/a) | Blue Moon | Boddingtons Pub Ale | Guinness Draft | 
Stella Artois | Dos Equis XX | Negra Modelo 

  

Non-Alcoholic beverages 

$2 
$2 
$2 
$2 
$4 
$2 
$4 

St. Arnold Root Beer 
Coke 
Diet Coke 
Sprite 
FIJI Liter 
FIJI 500mL 
Voss Sparkling 

 
 



 

 

Desserts 
 

 
Baby Cake Truffles Macadamia Nut • Amaretto • Cheesecake • Chocolate 

Four handmade truffles filled with a decadent chocolate cake-like center 
with a touch of cream cheese! Choose from the above flavors. 

$2 each 
$8 try all four flavors 
$16 eight piece gift box to go  

Espresso  $2 Single      $4 Double      $4.50 Cappuccino 
  

  

Drink your Dessert $15 Flight 

2007 Moscato, Two Hands “ Brilliant Disguise”, Barossa Valley, 
AUS 
Sweet and effervescent with ripe aromatics. 

$11 Glass     $32 Bottle (500mL) 

2005 White Bordeaux Blend, Chateau Hallet, Sauternes, France 
Blend of Semillon, Sauvignon Blanc and Muscadelle. Sweet dessert wine 
produced from overripe botrytis grapes. Ripe and bold with a honey quality. 

$13 Glass     $38 Bottle (375mL) 

2006 White Blend, Royal Tokaji “ATS Cuvee”, Hungary   (500ml) 
Blend of Fermint, Harsvelu and Moscat de Lunei. Sweet dessert wine 
with a slight citric quality and honey finish. 

$12 Glass     $35 Bottle 

 

  

  

  

 
 
 



 

 

Appetizer Menu 
 
 

Antipasto  
served with fresh bread 

$20 

 
A generous plate of meats & cheese.   
Genoa salami 
Salami 
Country mix  
Gorgonzola 
Parmigiano Reggiano 
 

Cheese Plate 
served with fresh bread 

$15 

Our select cheese plate is the perfect compliment 
to your wine experience.  
 
Honey Pecan Chèvre 
Baby Belletoile Triple Cream Brie 
Smoked Gouda  

Single Cheese Plate #1 
 $6 Gorgonzola with pear. Served with honey and fresh bread. 

 
Single Cheese Plate #2  

$6 

 
Drunken Goat. Served with fresh bread. 
(semi-soft artisan goat cheese with a smooth violet rind which has been soaked in 
Doble Pasta wine for 48-72 hrs. Aged about 75 days, it has a sweet, smooth 
flavor.) 
 

Single Cheese Plate #3  
 $6 Smoked Gouda. Served with fresh bread. 

The WORKS 
$125 

This platter has it all! Perfect for larger groups of 30-35 people. 
Assorted gourmet cheeses, meats and fruit served with 
fresh bread, olives and nuts. 

Bar Snacks  

$4 Pretzels, peanuts and potato chips 

 


