
Premium Wine By The Glass 
 
 
Sparkling 
Clara C, Prosecco, NV, Italy                             8 
 

Bouvet, Brut Rose, NV, Loire, France    11 
 

Piper Heidseck, Brut, NV, Champagne, France   16 
 
White 
Hoopla, Chardonnay, 2007, Yountville, Napa Valley    9 
 

Iron Horse, Chardonnay, 2007, Russian River Valley   12 
 

Groth, Chardonnay, 2007, Napa Valley                                     15 
 

Whitehall Lane, Sauvignon Blanc, 2008, Napa Valley               10 
 

Greenstone Point, Sauvignon Blanc, 2008, Marlborough, NZ  9 
 

Benvolio, Pinot Grigio, 2008, Friuli, Italy                                           9 
 

Domaine Le Capitaine, Chenin Blanc, Vouvray, France  12 
 

Grans-Fassian, Riesling Spatlese, 2004, Piesporter Goldtrophen 11 
. 

Paco & Lola, Albarino, 2008, Rias Baixas     10 
 

 
Red 
Epynomous, Meritage, 2006, Sonoma Mountain   15 
 

Ridge, Lytton Springs, Zinfandel Blend, 2007, Sonoma County  15 
 

Arrowood, Cabernet Sauvignon, 2005, Sonoma County             15 
 

Los Vascos, Cabernet Sauvignon, 2007, Colchagua Valley, Chile      12                     
 

William Hill, Cabernet Sauvignon, 2009, Central Coast           8 
 

Talisman, Thorne Ridge Vineyard, Pinot Noir, 2006, Sonoma Coast       15 
 

Costa de Oro, Pinot Noir 2008, Santa Barbara County  12 
 

Stephen Vincent, Pinot Noir, 2008, California                          8 
 

181, Merlot, 2007, Lodi       8 
 

Box Car, Syrah, 2007, Sonoma Coast                                                  12 
 

Bere, Super Tuscan, 2007, Toscana, Italy    11 
 

Creta, Tempranillo, 2006, Ribera Del Duero, Spain   12 
 

Norton, Malbec, 2006, Mendoza, Argentina                                       11



 
Select Beer 

 
Domestic Premium & Craft 
Allagash Triple, Portland, Maine    7.5 
Alaskan Amber      6 
Alaskan IPA       6 
Mermaid’s Red by Coronado Brewing   6 
Old Rasputin by North Coast Brewing   6.5 
Angel’s Share 2009 by Lost Abbey, (12.7oz)   17 
Stone IPA       6 
Racer 5 IPA by Bear Republic     6 
White Rascal by Avery     6.5 
Blue Moon       5.5 
Golden Monkey by Victory     7 
Three Philosophers by Ommegang, New York  9 
Yellow Tail Pale Ale by Ballast Point, San Diego  6 
Oaked Arrogant Bastard by Stone Brewing   7 
Sam Adams, Boston      6 
O’Douls, Non-Alcoholic     5 
 
 
Hang Your Head in Shame 
Budweiser or Bud Light     5 

 
 
Imports 
Chimay Blue       9 
Hoegaarden White, Belgium     6 
Stella Artois, Belgium      6 
Delirium Tremens, Belgium     11 
Duvel, Belgium      9 
LaChouffe, Belgium      9 
Spaten Oktoberfest, Germany    6 
Maredsous Triple, Belgium     9 
Kasteel Rouge, Belgium     8 
Kostritzer Black Lager, Germany    6.5 
Paulaner Hefeweizen, Germany    6 
Corona, Mexico      6 
Guinness, Ireland      6 
Red Stripe, Jamaica      6 
La Fin Du Monde by Unibroue, Canada   8 
Heineken, Holland      6 
Amstel Light, Holland     6 
Dry Blackthorn Cider, England    6 



 
Specialty Cocktails 

 
 
 
Siesta In The Sun       11 
Gran Centenario Hibiscus Infused Tequila, Kaffir Lime 
Syrup, Hibiscus Reduction 
 
 
 
So Fresh & So Clean      11 
Hendricks Gin, Cucumber, Basil, Lemon 
 
 
 
Cloud 910        11 
Rock Sake, Strawberry Puree, Ginger Syrup, Lime juice        
 
 
 
Orange Crush       11 
Finlandia Tangerine Vodka, Cointreau, Blood Orange, 
Simple Syrup 
 
 
 
Rick James        11 
Laphroiag scotch, R1 Rye Whiskey, Honey Syrup,  
Bitters, Orange 
 
 
 
Bitter Sweet        11 
Grey Goose Vodka, Campari, Lemon Juice,  
Domaine Canton 
 
 
 
Southern Hospitality 
Gentlemen Jack Bourbon, Simple Syrup,            11 
Mint, Cucumber  
 
 
 
 
 



 
Bar Food Menu 

Served 3:30pm to 10:00pm 
 
 
Greens 
Hearts of Romaine      9 
Tender romaine lettuce, shaved parmesan, white anchovy dressing 
Add Grilled Chicken, $6 
 
House Smoked Salmon     16 
Arugula and citrus vinaigrette 
 
Cheeses & Cured Meats 
Taste of Four Cheeses      18 
Condiments and toasted artisan bread 

 
Charcuterie Plate      15 
La Quercia Prosciutto, Soppressata, Country Pate 
Condiments and toasted artisan bread 
 
From the Sea 
Hamachi Sashimi      12 
Marinated baby shiitake mushroom, scallion vinaigrette 
 
Tuna Tartare                   13 
Shaved baby carrot, radish, chervil, chives, green goddess dressing 
 
Rock Shrimp & Grits      10 
Holy trinity sauce 
 

Steamed Manila Clams      11 
 Grilled artisan bread 
 
Udon Noodle Bowl      9 
Tempura Shrimp 
 
Everything Else 
Lamb Meatballs      8 
Pine nuts, saltanas, san marzano tomato sauce, grilled artisan bread 
 
Chicken Croquettes      6 
Spicy piquillo pepper sauce 
 
Short Rib Panini      12 
Aged cheddar, onion marmalade 
Fries or mixed greens 
 
NINE-TEN Burger      12 
House-made pickles, lettuce, tomato, mustard aioli.  
Fries or mixed greens 
ADD: cheddar $2, point reyes blue $2, sautéed mushrooms $2 
 

 


