Chandon Brut,
California (187ml)
12.00

Piper-Heidsieck Brut,

France (187ml) 15.95

Beringer, California
6.95

Hogue, Columbia
Valley, Washington
9.95
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8 REMEMBERING QUALITY 1990S

A movement toward quality versus quantity started in this era, which
included micro brew beers, fine wines and boutique-quality spirits. The
popularity of wine coolers in the 1980s led to a new regard for

Kim Crawford,
New Zealand 10.95

Brancott,
Marlborough,
New Zealand 9.95

Francis Coppola
Bianco, California
8.95

Maso Canali, Italy
10.95

Mirassou, California
9.95

traditional wine.

Kendall-Jackson
Vintner’s Reserve,
California 10.95

Chalone Monterey,
Monterey, California
9.95

Sonoma-Cutrer
“Russian River
Ranches,” Sonoma
Coast, California 12.95



PINOT NOIR
Echelon Vineyards,
California 10.95

A By Acacia,
California 10.95

La Crema, Sonoma
Coast, California 11.95

Mirassou, California
9.95

MERLOT

Mirassou, California
9.95

Francis Coppola
Diamond, California

9.95



8 REMEMBERING QUALITY

A movement toward quality versus quantity started in this era, which
included micro brew beers, fine wines and boutique-quality spirits. The
popularity of wine coolers in the 1980s led to a new regard for
traditional wine.

SHIRAZ Louis M. Martini, ZINFANDEL
Rosemount Estate, Napa Valley, Ravenswood, Lodi,
Australia 9.95 California 12.95 California 9.95

Clos du Bois, Steelhead Vineyards
CABERNET North Coast, by Quivira, Dry Creek
SAUVIGNON California 11.95 Valley, California
Mirassou, California 11.95

9.95
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8 AN ULTRA PREMIUM ERA

The quality movement strengthens into ultra premium alcohol brands,
which are sought after and served as status symbols.

AMERICAN SPECIALTY DRAFT
PREMIUM BOTTLES Firestone Beer
BOTTLES Samuel Adams Double Barrel
Bud Light Boston Lager Samuel Adams
Bud Light Lime Sam Adams Light Boston Lager
Budweiser Samuel Adams

Coors Light Seasonals

Michelob Lager

Millerlite NON-ALCOHOLIC

St. Pauli Girl N.A.



A LITTLE...

HOMEMADE CHIPS
Dusted with garlic &
parmesan 5.95

ONION RINGS
With horseradish
sauce 9.95

FLAT BREADS

*Roasted garlic,
mozzarella, tomato,
parmesan and
fresh basil 10.95

SPINACH
ARTICHOKE DIP
With flat bread strips
11.95

A LITTLE
MORE...

HEARTY
MINESTRONE

With asiago crostini
4.95

SOUP OF THE DAY
market



$8 FOOD TO SOOTHE THE

LOBSTER RAVIOLI
With Asian slaw 13.95

SHRIMP GIANTS
With classic cocktail
sauce 14.95

TUNA TINI

Tuna tartare on a bed
of seaweed salad with
fried wontons, served
straight-up 13.95

12” GOURMET PIZZA
WITH TWO TOPPINGS
Toppings: ham,
crumbled Italian
sausage, Canadian
bacon, chicken, bell pep-
pers, onions,
mushrooms, jalapenos,
black olives. 13.95
Additional toppings .75

Individual pizza with
two toppings 9.95

NACHOS

Tri-colored tortilla
chips with melted
cheese, tomatoes,
black olives, jalepenos,
salsa, guacamole and
sour cream 12.95



A LITTLE
MORE...

SIGNATURE
CRAB CAKE

With whole grain mus-

tard sauce 13.95

ROCK SHRIMP

& CALAMARI

With spicy remoulade
15.95

BIG BOWLS...

NAPA CABBAGE
SALAD

Julienne chicken breast,
mandarin oranges,
cashews, scallions,
crispy noodles and
sesame ginger dressing
14.95

CHEF’S GARDEN
Julienne of roasted
turkey, smoked ham,
salami, bacon, smoked
cheddar cheese with
hard boiled eggs atop
mixed field greens
tossed in mustard
vinaigrette 14.95
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#8 FOOD TO SOOTHE THE

HEARTS OF ROMAINE
MEDITERRANEAN
CAESAR

With pancetta,
artichokes, kalamata
olives, cherry tomatoes
and shaved parmesan
cheese with classic cae-
sar dressing 12.95

SOUTHWEST SALAD
Grilled New York steak
with black beans,
roasted corn, shaved
onion, tomato, avocado,
roasted bell peppers
atop romaine hearts
and finished with a
lime chipotle

With two skewers of your vinaigrette 19.95

choice 17.95

ON A STICK...

Four sticks, mix or
match 18.95

SHRIMP SKEWERS
With maeploy sweet chili
sauce

CHICKEN SKEWERS

With Thai peanut
butter sauce

SKEWERED WINGS
With buffalo hot sauce



BETWEEN THE

BREAD...

With house chips,
shoestring fries or
salad

FOOT LONG BLT

1/2 lb. of applewood
smoked bacon with a
chipotle aioli on a
brioche 12.95

SLIDER TRIO

One of all or all of one:
Angus burger, pulled
bbq pork, grilled chick-
en 15.95

GRILLED CHICKEN
BREAST

With smoked
provolone, bacon and
mixed greens 13.95

HOUSE BURGER

8 oz. Kobe beef grilled
to order with your
choice of cheese,
lettuce, tomato, onion
and pickle 14.95



$8 FOOD TO SOOTHE THE

NEW YORK

STEAK PO’BOY
Served on a garlic
French roll with fried
onions and creamy
horseradish 15.95

SIDE SHOWS...
5.95

House Chips
Shoestring Fries
House Field Greens



A PIECE OF
CAKE...

6.95

CHOCOLATE
DECADENCE

i b o i

SODA... TEA...
5.00
Bottled or canned

Jones Fufu
Berry Soda
Jones Root Beer
Lipton’s White
Iced Tea

2536 # 7/08



