
Whites
Chardonnay
D’Arenberg “Olive Grove” 2006, Australia 10 34
Twisted, California    8 32
Bouchard Macon Village 2008   9 34

Pinot Grigio/Pinot Gris
Bertani Pinot Grigio 2006, Italy  8 32
Sensi Pinot Grigio 2008, Italy  8 32
Civello Pinot Grigio 2006, California 10 36

Riesling
Kuhl 2006, Germany    8 32
Wakefield 2007, Australia   8 32

Sauvignon Blanc
Claar Cellars 2007, Washington  8 27
Walnut Block 2009     9 34
Nautilus 2008, Marlborough, NZ  11 40

Alternative Whites
Casa Silva Viognier 2006, Chile  9 34
La Caplana Gavi di Gavi 2006, Italy 8 32
Kurt Angerer Gruner 2008   12 44

Champagne and Sparkling
Riando Prosecco NV, Italy   11 36

Moscato
Terra D’Oro 2008, Amador   11 39

Reds
Pinot Noir
Cono Sur “Sustainable” 2007,    9 32
   Bio Bio Valley, Chile

Bliss Vineyards 2006, Sonoma   12 44
Poppy 2006, California     49
Cooper Mountain Organic 2006,  Willamette Oregon   56

Merlot
R Collection 2005, California   8 29
Chateau Peyruchet Bordeaux   9 33
Feudo Di Maria 2004, Italy   10 36

Cabernet Sauvignon
Yalumba Y-series 2007, Australia    8 29
Spell Bound 2008, California   10 35

Red Zinfandel
Opolo 2008, California    9 32
Peachy Canyon 2006, Paso Robles  10 36
Plungerhead 2005, California    45

Syrah/shiraz
Three Winds Syrah 2004, France  9 32
Zaca Mesa Shiraz 2003, Santa Ynez Valley, CA  44
Raw Power 2009, Australia   10 36

Alternative Reds
Los Cardos Malbec 2008, Mendoza, Argentina  10 36
Finca La Linda Malbec 2008, Argentina 9 32
Le Pas De La Beaume 2005, Cotes Du Rhone, FR 9 32
Bonizio Sangiovese 2006, Italy   8 30
Coltibuono Chianti Cetamura 2009  8 29

Red Blends
Clayhouse Adobe Red 2005, CA    37
   Zinfandel/p Sirah/syrah/malbec

Beaujolais Nouveau 2010, France  11 40

Beers $3.50
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Cocktails
Red Plum Sangria 8/24
Red Wine, Plums, Mixed Fruit, Brandy

Qream 9
Strawberry Or Peach Infused Vodka

Mango Margarita 10
Absolute Mango, Triple Sec, Sour, Squeeze Of 
Lime

Midnight Martini 9
Bombay Sapphire Gin, Served With Blue Cheese 
Stuffed Olives

Pineapple Margarita 10
El Jimador Blanco, Pineapple Puree, Sweet And 
Sour, Triple Sec

Ruby Red Squeeze 9
Absolute Ruby Red, Peach Schnapps, Grapefruit 
Juice

Blackberry Mint Julep 10
Maker’s Mark, Blackberry, Mint

Brazilian Wax 9
Cabana Cachaca, Pineapple Juice, Passionfruit 
Puree, Club Soda

�2�U�L�J�L�Q�D�O���&�R�V�P�R����
Absolute Citron, Orange Liqueur, Cranberry 
Juice, Lime Juice

The Park’s Edge Martini 9
Malibu Rum, Pineapple Juice, Myer’s Rum, Brown 
Sugar Rim

�;���U�D�W�H�G���9�D�F�D�W�L�R�Q������
X-rated Fusion Vodka, Cocnut Rum, Peach 
Schnapps, Pineapple Juice

�%�O�R�R�G���2�U�D�Q�J�H���0�R�M�L�W�R������
Bacardi Rum, Blood Orange Puree, Mint

Strawberry Basil Caipirinha 10
Caban Cahaca, Strawberries, Basil, Fresh Limes

Butterfly Margarita 12
Cuervo, Grand Marnier, Sweet And Sour, Lime 
Juice, Orange Juice
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Antipasti/Artisan Cheeses
$3/each

Asiago Pressato
Fresh and delicate cow milk cheese
from the Veneto region

Pinzani Bianchetto &
Black Truffle Pecorino
Pecorino seasoned about thirty days and 
enriched by small slivers of white & black 
truffles

Pinzani Black Pepper Pecorino
A pecorino aged about twenty days and then 
covered on the rind with plenty of ground 
black pepper

Pinzani Saffron Pecorino �)�U�R�P���7�X�V�F�D�Q�\��

Prosciutto di Parma
Aged in caves rich and flavorful from the 
Emilia region

Scottish Smoke Salmon
Old-world smoky taste and silky-smooth tex-
ture
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