WHITE GILASS

09 S. GOBELSBURG ﬁﬂ'ﬁﬂ'ﬁﬁ””[ﬁ Burgenland. Austria

By galaxies, this Gruner Veltliner outshines to a Su-
per Nova degree! Zippy, spicy, and full of refreshing
flavor, it is not to be missed. Pick me! Pick me!

9/34 btl

09 MOHUA 5/4” V/ﬁ”ﬂ” E[A”F Marlborough, NZ

Cookie cutter in a monster good way! From none
other than the still smoking land of the Kiwi’s;
Marlborough. Puffing on this is a delight.

9/34 bl

o7 DANZANTE PINOT GRIGIO venezie, I

Smells like nothing... Tastes like nothing...
This tofu expression of white wine is. ..
platitudinally perfect!

8/30 bl

09 ARGIOLAS V[/FM[”””” Sardenia, IT

Smells like something... Tastes like something...

This orange-rind-fruit-full expression of white wine Iis...
Recherché!

9/34 bl

09 FREI BUTTER _ CA LHARD Sonoma > 9/34 bl

09 LIOCO 'Noco’ cA LHARD california> 11/40 bt

09 WENTE CA E”A/I’” Livermore > 9/34 btl

og PACIFIC RIM_LEWURZTRAMINER cotumbia v. wa
Slightly sweet with light spice.

9/34 btl

08 RUDI WIEST FIESLING Mosel, GE

A satiating lick for those with a sweet bi-cuspid.

10/38 bt

RED GIASS

09 EOLA PINGT NOIR Willamette, OR

Finding a decently priced Pinot Noir from Oregon
capable of causing contemplative thought is
Sasquatch rare. But here it 1s!

12/46 bl

o7 DEE-LITE MERLOT Sonoma. California
Open a bottle and consume half. Put in your fridge
for 5 days and it s still singing the same song:
‘Groove is in the wine....”

9/34 bl

09 MASSIMO MALBEL Mendoza, AR
A balanced offering sings with medium bodied
persistence on the palate. Represents!.

9/34 bl

08 SEAN MINOR LABERNET SAVAGE Napa, cA

Called Four Bears, this represents the finest value in
the marketplace today. Periods.........

10/38 bt

08 ENVERO LABERNET BLEND Colchagua, Chile.
Full, chock full of dark fruit, and furnished with a
mean green streak the Carmenere
in the mix provides.

9/34 bl

HIP HOPS

Weihenstephan 12 0z Hefe Weissbier 6.5% Germany

Leinenkugel Seasonal 120z Wheat with Lemon 4.2% Wisconsin

Hennepin 12 0z Farmhouse Saison 7.7% New York

Duvel 120z Golden Ale 8.5% Belgian

Ayinger
Magic Hat # 9

BOULEVARD SMOKE STACK SERIES:

TANK 7 250z & 12 0z
DOUBLE WIDE 25 0Z
6th GLASS 25 0Z

11.2 0z Brau-weisse 5.8% Bavaria
120z Not Quite Pale Ale 51% Vermont

8%  Belgian Saison $18/750ml $7/250 ml
8.5% Indian Pale Ale $18
10.5% Quadrupel




SOMMELIER GLASSES

HAND PICKED GLASS POUR SELECTIONS BY OUR TEAM OF SOMMELIERS

Vintage Cost

S. BALBO CRIOIS 09 TORRONTES 934 Be1  Argentina Cafayate
On first smell this might remind you of Viognier with scents of peaches, flowers and
light citrus. Meeting the palate the acidity then seems Sauvignon Blanc-ish in its
structure. Torrontes is a prominent white varietal for Argentina and Susana Balbo
does the grape well. The swirling mix of honeysuckle and tropical fruits make you
come back for sip after sip. Great for lunch with the Asian Chicken Salad or at din-
ner with the Grouper Imperial.

GYSLER 09 SHLWANIHH 9/34 bt] G erma ny Rheinhessen

Gysler is a 20 year old vineyard and is a certified biodynamic producer in the Rheingau
region in Rheinhessen, Germany. On the palate: just off dry, with hints of stone fruits
and minerals. It is refreshing and light which pairs well with any of our entreé salads,

seafood dishes and poultry.

LEGADO CONDE 09 ALBARIND 936 Bz spain Rias Baixas

Cool melon and fresh lemon dominate this wine. Follow this up with some soft, floral
minerality and spice, and this fuller bodied glass makes for a complex and delicious
drink. To bring out the best in this beverage, try pairing it with the Ceviche or the
Lemon Garlic Chicken.

PINOT PROJECT 10 PINOTNOIR ~ 7038 be1  california  source / Northern

Sourced from the highest quality pinot noir producers in northern California to bottle
this silky smooth offering. Delicate black cherry notes with a nose of good earth tones.
A compliment to all of our dishes or enjoy over engaging conversation.

MONTEBUENO 09 TEMPRAMLLD 7038 e1  Spain Rioja

Montebuena is a 100% Tempranillo from the northern region of SpainWarmer than av-
erage temperatures and less than average rainfall until September rains cooled things
off giving this wine an intense concentration and balance of tobacco spice leather and

blackberry. You can pair many tapas and entrees with this everyday drinking wine.

SOMMELIERS MAKING THEIR MARK

@® DOUG @ DIRECTOR @® GREG

® RrRYAN ® ABBY




SOMMEILIER WHITES OF
THE YEAR

PALMINA Honea Vineyard 09 A\HN]E][S 45 California Santa Ynez
Arneis is the white grape of Italy's Piedmont region. The Palmina winery might be doing one of the best jobs sources these
grapes and representing ltalian varietals in the new world California way. Arneis produces a lightly styled white wine with

gentle citrus edged orchard fruits that recalls pear and apricot and a slightly bitter floral note that can resemble almonds on the
palate. The perfumed nose is the result of the stainless steel aged wine, producing aromas such as tangy pear and lime zest.
The texture of this wine is rather flirtatious through the palate and finishes refreshingly with bright acidity. This wine would
pair well with the scallops and shrimp on the Coquilles St. Jacques.

LUCA 08 EHAHH“NNJW 66 Argentina Mendoza

If you are looking for a prime example of quality chardonnay, this is your pick. Receiving consistent 90+ point ratings, this
wine offers creamy lemon flavors with a hint of tropical fruit, spiced, baked pear and a touch of oak. Pairing exceptional
with seafood, chicken, porkand sauces with butter or cream, it won’t be difficult to find a dish that ratchets this already qual-
ity wine up to another level. Ifyou’re in the mood for a red of similar quality, consider the TikalMalbec, another wine from
this vineyard.

TRIMBACH 08 WN“T IH”L]ANE 42 France Alsace

If you are a Sauvigon Blanc lover and want to be adventurous try this wine from northern France. This green apple looking
wine has a deeply pitched aroma of white grapefruit dried apricots and stone. An attractive, slightly oily mid weight, with
firm acidity giving energy to the stone and fruit flavors. This wine would go great with the Red Ruby Almond Encrusted

Trout or the Grouper drizzled with a champagne butter sauce

WHITEHAVEN New Zealand Marlborough
LOIMER Austria Kamptal
BALLENTINE California Napa
CHATEAU BONNET France Bordeaux
DUCKHORN
CAKEBREAD

REVERDY

JERMANN

ALEXANA Revanna Vineyard
INLAND SEA

GIRARD

SONOMA CUTRER R.R.

BINDI

STOLLER

FRANCISCAN “Cuvee Savage”
HIRSCH***

ROMBAUER
CAKEBREAD

MER SOLEIL
BARREL 27 “High on the Hog” , RUUDANNE, MARSA California Paso Robles

CALERA
ROOTS

CAYMUS CONUNDRUM
LEONARD KREUSCH
AJ ADAM Kabinett
DONNHOFF spatlese
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SOMMEILIER REDS OF
THE YEAR

TIKAL Patriota 09 MMHHE ﬁH“NAH“A Argentina Mendoza

Dark fruits of cherry, blackberry and ripe plums; Dark chocolate and coffee too. This blend is 60% Bonarda (the second
most planted grape in Argentina, next to Malbec. Aged in French and American oak to blend baking spice through all the
ripe fruit adding structure. Traditional Malbec drinkers should taste and enjoy, especially accompanied by the Apple Cider

Pork Tenderloin.

PAUL HOBBS Crossbarn 08 EAHEHN]ET 76 California Napa Valley

WOW!! Deep dark purple, This wine has a nose of black fruit, blueberry, smoke and grill steak. Balance, fruit and an acidic
backbone leads to a long finish while retaining elegance. What’s not to like about this fully packed Syrah? This inky pur-
ple wine goes well with dates, steaks and cakes.

PALACIOS Petalos 09 M]HNKEM 48 Bierzo Spain

Just say Petalos when ordering this one. Sourced from Mencia and the region of Bierzo in Spain this wine offers a lavender, spice
box, black cherry and blueberry on the nose. Excellent volume, intensity and layered fruit land on the taste buds. Our Pork
Tenderloin would love a one night stand with this wine.

THORN CLARK shotfire 08 SHEHMZ 48 Australia Barossa

Inky purple color gives a preview of an intense nose of blackberry fruit, sweet spice and dark chocolate. After maturing
in a mix of French and American oak this Australian ‘Shotfire” is a mouth watering adventure from beginning to end.
Tackles the pepper of our Steak Frites as well as compliments other dishes on the menu with a bang of fruit.

Vintage

DOMAINE SERENE Yamhill 08
DOMAINE SERENE Evenstad 07

Oregon Willamette

Oregon Willamette

KING ESTATE

EVENING LAND seven Springs
ORSI PAPALI Burgundy Inspired
PATZ & HALL

ANDRIEUX & FILS cuvee jules
SAINT COSME

CLOS DE CAILLOU

LOS ROCAS V.V.
CHATEAU BEAULIEU
CHEVALIER DE LASCOMBES
ERMITAGE

JOEL GOTT

KSANA “Infinity in an Instant”
JUAN BENEGAS Libertad
VISTALBA Corte B

BLACK STALLION

NEAL FAMILY

FORMAN

DUSSEK

CEP

COPAIN Tous Ensemble
MITOLO Jester

PETER LEHMAN

TAIT The Ballbuster
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Oregon
California
California
California
France
France
France
Spain
France
France
France
California
Argentina
Argentina
Argentina
California
California
California
Washington
California
California
Australia
Australia

Australia

Willamette
Sonoma
Russian River
Sonoma
Rhone
Rhone
Rhone
Calatayud

B. Superier
Margaux

Pic Saint Loup
Sourced
Mendoza
Mendoza
Mendoza
Napa Valley
Napa Valley
Napa Valley

Rattle Snake Hill

Sonoma
Mendoci
Mclaren Vale
Barossa

Barossa




BUBBLES

PEOMA Cava Spain $28—8$7 glass
DAMA del ROVERE Italy $50

VEUVE CLIQUOT France $120
ZARDETTO Prosecco Italy $40
SCHRAMSBERG Blanc de Blancs Napa Valley $75

PIERRE PETERS Grand Cru, France $100

Split: N.V.VEUVE CLIQUOT Champagne France $60 375ml
N.V.BANFI ROSA REGALE  Piedmont Italy $25 375ml

BLUEK CHIPS

SILVER OAK California Alexander V.
SILVER OAK California Napa Valley
JORDAN California Alexander V.
DUCKHORN California Napa Valley
CAKEBREAD California Napa Valley
MOUNT VEEDER California Napa Valley
DUCKHORN California Napa Valley
CAYMUS California Napa Valley

CAYMUS Special Select California Napa Valley

DRINKABLE ART

EVENING LAND  summum Oregon Eola—Amity

D. ANNEGROS Grand cru France Echezeaux
BINDI Biock s Australia Macedon Ranges
D. LA ROQUETE France Chateauneuf
TOMASSO BUSSOLA Italy Amarone Del V...

CASA DE NERI Tenuta Nova Italy Moltacino Tuscany

CARTER Beckstoffer To Kalon Vineyard 08 California Napa

MOLLY DOOKER Biue Eyed Boy 09 ) 94 Australia Fleurieu
Could be called Blueberry eyed bay. This wine is no exception to the big Aussie Shiraz expectations, with lots and lots of fruit
in the form of blueberry, blackberry, plum and cherry. The fruit gives ultra ripe sweetness to the wine but is supported by me-
dium tannins and a touch of spice from 1 year in new American oak. Acidity is medium to high rounding out a slightly warm
finish. Anyone ordering the Short Rib Stroganoff might want to pick this ripe berry!

HARLAN Piuribus 06 EAHEHNIET 350 California Napa

-Pluribus is as unique as it is delicious. Using only grapes of exceptional quality, this Napa vineyard is located in the middle of a
pine forest. All of the best aspects of a Napa cab are present in spades in this bottle, accompanied by underlying notes of pine.
Without a doubt, there isn’t another bottle of wine on Earth like it, either by standards of quality or character.




PREMIUM MARTINIS
(UP)

PLYMOUTH GINGER 7

Plymouth Gin, Canton, Angostura Bitters & Champagne
garnished with lemon zest

SAZERAC 7

Bulleit 95 Rye, Angostura Bitters and raw sugar with
absinthe wash and lemon twist

VESPERIOUE /7

Rosemary infused Hendrick’s Gin, St. Germain &
organic lavender bitters with twist of lemon

Upper Fast Side MANHATTAN /5

Basil Hayden’s small batch bourbon, Germain-Robin XO
brandy, Grand Marnier & Licor43 vanilla liqueur with 3 drops
of Absinthe and a flamed orange zest

Rye Whiskey MANHATTAN 5

Jim Beam Rye Whiskey and sweet vermouth finished with a
dash of bitters & maraschino cherry

PEAR BLOSSOM 7

Absolute Pear, Riesling, Licor 43, and Apple Juice with
fresh pear slice

POMEGRANATE MARTINI #

Prairie Organic Vodka, Pama-pomegranate liqueur & cran-
berry juice with fresh squeezed lime

HOUSE MARTINIS
$6 ALL DAY EVERY DAY!

Classic Martini
Vodka or Gin, bruised in a martini shaker with a splash of ver-
mouth, garnished with olives or a twist of lemon

Sorrento Lemon Drop
SvedkaCitron, Lemoncello, splash of sweet and sour
& squeeze of fresh lemon

Classic Cosmo
Vodka shaken with Triple Sec fresh lime &
cranberry juice

Parisienne Pinotini
Svedka Raspberry vodka, Cassis, & Pinot Noir garnished
with a grape

Bellini-tini
Vodka, Peach Nectar, Peach schnapps & Champagne

SPARKILING
Left Bank

St. Germain, Chambord, Brandy & orange bitters
Garnished with a flamed lemon zest

Manhattan Fizz 7

Bourbon & Grand Marnier with Champagne and orange zest

Classic Champagne Cocktail 55

Brandy, sugar cube and a dash of bitters with Champagne

Canton 73 7

Canton Ginger liquor and Champagne with a twist of lemon

FEATURE COCKTAILS
(OVER ICE)

HOT SPICED HONEY-WINE 7

Bonk the cold with this! Assorted mulling spices are steeped
in honey wine. Get in touch with your modern Viking side.

GINGER MARGARITA 4

901 Silver Tequila with homemade organic Agave Nectar-
fresh ginger simple syrup & fresh lime

BERRY JULEP 5

Homemade blackberry, raspberry and blueberry puree with
Devil’s Cut Bourbon, Grand Marnier, fresh mint & soda

HENDRICK'S MOUITO 4

Hendrick’s Gin muddled - cucumber basil and lime - topped
with Thatcher’s Organic Cucumber Liqueur and soda water

BOURBON MULE 7

Basil Hayden’s small batch bourbon, Thatcher’s Organic
Apple Spice Ginger Liqueur & Barritt’s Ginger Beer

MOSCOW MULE 5

Stoli with Barritt’s cane-sugar ginger beer and fresh squeezed
lime juice

DARK & STORMY #

Bacardi Anejo Rum with fresh squeezed lime, Angostura Bit-
ters & Barritt’s Ginger Beer

St. GERMAIN #

St. Germain with Sauvignon Blanc, soda water & fresh
squeezed lime

CANTON 7

Canton ginger liqueur with fresh lemon juice bitters & soda
water garnished with a squeeze of lemon

FANDANGO 4

Absolute Citron, Pama -pomegranate liqueur,
splash of cranberry juice & soda and Sprite to top with fresh
squeezed lime & mint sprig garnish

BOTTLED BEERS

Domestic

Import

Heineken, Amstel Light, Guinness, Corona, Stella Artois,

Budweiser, Bud Light, Miller Lite, Michelob Ultra 3.5
New Castle, Pacifico, Negra Modelo, Buckler N/A,

Micro
Boulevard Wheat, Pale Ale & Pilsner, Fat Tire 45

Hoegaarden: For lovers of Blue Moon, this is it.




