
 

SPECIALTY COCKTAILS
The 205 – 14
Courvoisier, St. Germaine Elderflower Liquer, 
Angostura bitters, lemon juice

Sugarplum – 12
Pearl Plum Vodka, Bunratty Meade, fresh lemon & 
lime juice, garnished with a sprig of fresh rosemary

Gingerly – 12 
Basil infused Citadel Gin, Ginger Liquer, 
lemon juice, candied ginger

Jack, honey – 13
Cinnamon-infused Jack Daniels, Bunratty Meade, 
Ginger Liquer &  fresh lemon juice

Votre Fleur – 12   
Cruzan Rum, Theia Organic Jasmine Liquer, Fresh
Lemon and lime juice, Violet scented sugar rim
 
Root Van Winkle – 12 
Ketel One, Art in Ages Liquer, Navan Vanilla Infused 
Cognac with fresh lemon and lime juice

Pearfect – 13   
Absolut Pear, Navan Vanilla Infused Cognac, 
lemon & lime juice

Rittenhouse – 14  
Skyy Citrus, Pama Pomegranate Liquer, 
cranberry & lime juice

Pomegranate Margarita – 13   
Sauza Hornitos Tequila, Pama Pomegranate Liquer, 
Triple Sec& fresh lime

NON ALCOHOLIC BEVERAGES – 4
Housemade Hot Chocolate 
Virgin Mojito
Berry Lemonade
Strawberry Anise Soda
Passion Fruit Cream Soda
Pina Colada Soda
Pelligrino Limonada
Martinelli’s Sparkling Apple Cider

RED WINE
Gamay
Domaine Dupres, Beaujolais, France ‘07 – 12/54
Pinot Noir 
Aquinas, Napa Valley, California ‘07 – 11/55
Pinot Noir 
LaForet, Burgundy FR 2006 ’06- 12/52
Garnacha
Castillo de Monséran, Carinena, Spain ‘06 – 9/42
Sangiovese
Terre di Sole, Sicily, Italy ‘08 – 10/45
Tempranillo
Condesa De Leganza, La Mancha, Spain ’04-11/55
Cotes Du Rhone
Chateau de Montfaucon, Montfaucon, France ’06-12/55
Bordeaux
Chateau Sénéjac, Haut–Medoc, France ‘06 – 15/68
Cabernet
MontGras Reserva, Colchagua Valley, Chile ‘07 – 12/55
Syrah
Rosenblum, Alameda, California ‘06 – 10/45
Malbec
Kuo Rio, Mendoza, Argentina ‘08 – 9/42

SPARKLING WINE & CHAMPAGNE
Prosecco
Bele Casel, Veneto, Italy – 10/50
Chandon Rose 
Domaine Chandon, California NV – 15/65
Cava 
Pares Balta, Brut, Penedes, Spain NV – 12/54
Champagne 
Veuve Cliquot, Yellow Label, France NV – 20/100

WHITE WINE
Rosé 
Chateau Bellevue La Foret, France ‘08 – 10/48
Riesling
Rudi Wiest, Rhein River, Germany ‘07 – 11/50
Torrontes
Nieto Sentiner, Mendoza, Argentina ‘08 – 10/45
Sauvignon Blanc
Domaine de la Potine, Touraine, Loire ‘07 – 9/40
Albarino
Pazo Serantellos, Rias Baixas, Spain ’08  – 8/38
Gruner Veltliner
Huber, Austria ‘08 – 11/50
Gravina Bianco
Botragmano, Puglia, Italy ‘06 – 10/45
FR Chardonnay
Ardeche, Maison Louis Latour, Burgundy ‘06 – 13/60
CA Chardonnay
Four Vines “Naked”, Santa Barbara, CA ‘08 – 11/50

BEER
Sierra Nevada (5.6%) California – 7
Franziskaner Hefeweizen (5%) Germany – 8
Stella Artois (5.2%) Belgium – 7
Stoudt’s Pilsner (5.4%) Pennsylvania – 6
Ommegang Hennepin Saison (7%) NY – 9
Duvel Golden Pale Ale (8.5%) Belgium – 9
Samuel Smith Taddy Porter (5%) England – 8
Yuengling Lager (4.9%) Pennsylvania – 6
Heineken (5%) Holland – 6
Amstel Light (3.5%) Amsterdam – 6
Corona (4.6%) Mexico – 7
Kaliber (Non–Alcoholic) Ireland – 5


