HOUSE WINE SELECTIONS
Chardonnay ~ Pinot Grigio ~ Merlot ~ Cabernet ~ White Zinfandel

WHITE WINES
Prosecco, Ruffino IT
Fine bubbles with flavors of apple and peaches.
Brut, Chateau Ste. Michelle, WA
Delicate aromas of green apple, bright citrus notes with a persistent bubble.
Rosé, Band of Roses, WA
Pure, vibrant, fresh, penetrating perfume giving way to lilac, guava, tangerine,
and passion fruit.
Riesling, Chateau Ste. Michelle, WA
Inviting and easy to drink with flavors of white peach, apricot, pear and zesty grapefruit.
Sauvignon Blanc, Kim Crawford, NZ
An off dry, medium-body, mouthwatering white, wine with citrus, herb, and green melon.
Pinot Grigio, Ruffino Lumina, IT
Well balanced, delicious notes of pears and citrus fruit, fragrant fruity finish.
Pinot Gris, Del Rio, OR
Multi-layered with rich varietal aromas and flavors of pineapple, peach and grapefruit,
finishes with a tasty touch of almond and vanilla.
Chardonnay, 14 Hands, WA
Ripe aromas of pears accented by vanilla and butter.
Chardonnay, Franciscan, CA
Dry, medium bodied, mouthwatering notes of apple, baking spice, and toast.
Chardonnay, J.Lohr, CA
Balanced wine with flavors of crème brulee, vanilla, and peaches.
White Blend, Ruffino Orvieto, IT
Smooth refreshing flavors balance beautifully with unique mineral characteristics,
finishing with hints of almond.

$18
$8 - $30
$9 - $34

$8 - $30
$11 - $42
$8 - $30
$36

$8 - $30
$10 - $34
$12 - $46
$9 - $34

RED WINES
Pinot Noir, Meiomi, OR
Expressive boysenberry, blackberry, dark cherry, juicy strawberry, and toasty mocha flavors.

$12 -$42

Merlot, The Velvet Devil, WA
Like the name rich and velvety, deep and delicious black fruit, cedar, tobacco and cassis.

$8 - $30

Merlot, Barnard Griffin, WA
Known for its soft, silky texture and approachable flavors of ripe plum, red and black
cherry and raspberry.
Cabernet Sauvignon, 14 Hands, WA
Deep flavors of black cherry, raspberry, cocoa, and spice.
Cabernet Sauvignon, J. Lohr, CA
Layered aromas of black current, blueberry and cherry, accentuate the bouquet of hazelnut.
Cabernet Sauvignon, Spoken Barrel, WA
Aromas of cherry, black currant, dark chocolate, and roasted oak. Lush of blackberry and
cherry with hints of cassis lead to a warm, toasty sweet vanilla finish.

$42

$8 - $30

$12 - $46

$ 42

Red Blend, The Dreaming Tree “Crush”, CA
Great caramel oak and mixed berry characters, juicy raspberry flavors, and soft tannins.

$11 - $42

Syrah, Charles Smith, Boom Boom, WA
Explosive aromas of blackberry, boysenberry,white pepper and savory herbs dace
on the nose.

$10 - $38

Malbec, Diseno, Argentina
Explosive flavors of earthy blueberry and rich chocolate are robust with well-balanced acidity.

$9 - $34

SEASONAL COCKTAILS
Skinny Moscow Mule … $12
Local Bluewater Organic Vodka, muddled limes, Diet Bedford’s Ginger Beer.
Served over ice in a real copper mug.
Lynchburg Lemonade … $9
Jack Daniels bourbon, Triple sec, house made sour.

Halcyon Gin Martini … $11
Local Bluewater Organic Halcyon gin shaken and served up with cucumber garnish.

Classic Mojito … $10
Muddled Limes and mint with Don Q rum, simple syrup and soda water.

Pineapple Lemon Drop … $10
Muddled lemons with pineapple, Skyy pineapple vodka, house made sour and triple sec.
Served up with a sugar rim.

Fresh Strawberry Moscow Mule … $12
Muddled fresh strawberries with lime, Skyy Strawberry vodka,
Bedford's Ginger beer in a real copper mug.
Pink Cadillac Scratch Margarita … $12
Mudded lemon and lime. Hornitos silver tequila, house made sour mix
and splash of cranberry juice. Float Grand Marnier.
Fresh Blueberry Crush … $9
Muddled blueberries and lemon, Skyy blueberry vodka, triple sec, house made sour mix
and splash of soda water.

BOTTLED BEER
Rainer ~ Miller Lite
Heineken ~ Guinness ~ Corona Extra

White Claw
(Ask you server for flavors)

NON-ALCOHOLIC
Bedford’s Ginger Beer ~ Bedford’s Diet Ginger
Kaliber ~ Coors Edge

DRAFT BEER
Silver City Tropic Haze Ipa
Fremont Lush Ipa
Lucille Ipa
Mac and Jacks Amber
Blue Moon
Big E Raspberry Blonde
Big E Scotch Ale
Manny's Pale Ale
Pacifico Lager
Black Butte Porter
Coors Light

*Ask your server for rotator taps

