
Signature Cocktails  12
Elderflower: Champagne, St Germaine Liqueur & Splash of Cranberry juice      
Aperol Spritzer: Prosecco, Aperol, Splash of Soda Water & Orange Wedge  
Bikini Martini: Stoli Vanilla Vodka, Malibu, Pineapple Juice & Splash of Cranberry 
P &H Sidecar: Hennessy Cognac, Lemon Juice, Triple sec & Sugar Rim  
Bloody Orange Martini Grey Goose Orange, Blood Orange Puree, Cointreau, Fresh Lime juice 
Paper Plane: Bulliet Bourbon, Amaro, Aperol & Fresh Lemon Juice 
Lou Margarita: Campeon Tequila, Fresh Lime Juice, Combier Orange Liqueur & Salt Rim 
Pomegranate Martini: Ketel One Vodka, Pomegranate Juice, Cointreau & Fresh Lime Juice 
P & H Raspberry Cooler: Titos Vodka, Fresh Raspberry, Elderflower, Fresh Lemon Juice & Served on Ice 
Kentucky Mule: Bulliet Rye Whiskey, Ginger Beer, Dashes of Bitters & Lime Juice 
Winter Cooler (non-alcoholic) – Pomegranate Juice, Splash Lemonade, Ginger Ale 5.5 
Fresh Mint Lemonade (non-alcoholic) Fresh Mint, Lemonade & Splash Soda 5 
Bubbles by the Glass 
Champagne, Brut 14
Prosecco, Riva, Italy 13 
White Wines by the Glass                       Glass        Bottle 
Volare, Pinot Grigio, CA, ’15   10    40
Orange blossom and white peach flavors with a citrus edge-light bodied, subtle and silky smooth.

Ghost Block, Sauvignon Blanc, Napa, ’16   14  56                      
This Sauvignon Blanc has a brilliant light straw color. The bright and silky sur lie aged wine opens with aromas of ripe stone fruit and honeydew melon. The juicy, 
yet elegant palate shows overtones of yellow peaches with a firm citrus backbone, then some very subtle and expanding hints of clove and vanilla. The finish is 
refreshing and lingering.

Twomey, by “Silver Oak”, Sauvignon Blanc, Napa, ‘17   15   60
The warmer Napa Valley microclimates give us grapes that result in wines with a lush, full melon/citrus character in the aroma and in the flavor. The cooler         
Napa Valley fruit provides a solid, crisp backbone that gives the wine an exciting liveliness that balances the rich creaminess from "sur lie" aging.     

Dr Loosen, Riesling, Germany, ’16                      11   44      
This extremely popular introductory wine embodies the elegant and racy style of classic Mosel Riesling. It is refreshing and fruity, with a fine mineral edge that is typical of the region. 
The grapes used to make Dr. L come exclusively from traditional vineyards with steep slopes and slate soil.

Les Gardettes, Rose, France, ‘17                   12   48                                                              
Les Gardettes rose is a rose de saignee with a deep pink colored blend of Cinsault, Counoise and Granache with delicate aromas of peach and violets.                                                                                              

Louis Latour, Grand Ardeche, Chardonnay, France, ‘15                   12   48
Yellow-green in color the Ardeche Chardonnay has a lovely toasty bouquet. Long and persistent in the mouth, it is well-balanced and lively thanks to its alcoholic richness.         
Lovely Balance            

Mannequin, “by Orin Swift”, Chardonnay, CA, ’15    15   60
Bursting aromatics of honeydew, honeysuckle and ripe peach are complemented by a hint of jasmine, pineapple and cream. With lots of weight and viscosity, the full-bodied palate 
brims with ripe stone fruit, wet stone and a touch of sweet Meyer lemon. The fleshy, golden mid-palate evolves into a pointed, textured finish that closes with lots of minerality.     

En Route, by Far Niente, Chardonnay, Russian River, ‘15                      16   72          
Complex stone fruits, pear, citrus and peach aromas unfold in the glass, slowly revealing additional floral and mineral notes. The entry is bright and juicy, giving 
way to an oily and coating mid-palate full with flavors complementary to the characters on the nose. The vibrant natural acidity on the finish leaves the palate 
refreshed and eager for the next sip.

Rombauer, Chardonnay, Carneros, ‘16                          18   72
Golden yellow color with a pale hue. Seductive aromas of peach, melon, and citrus are balanced with honeysuckle and vanilla. On the palate, flavors of pears, peaches and       
melons are backed with lively acidity. A nice touch of vanilla-scented oak provides an added flavor dimension. The creamy palate has a lingering finish of melon and citrus fruit                      
with a satisfying buttery complexity.                                                                                                                                                                                                                                                   
Red Wines by the Glass                                                                                                                                                                                                                                         
Portillo, Malbec, Argentina, ’17     12    48                                  
Deep ruby red with a rich bouquet of fruit, reminiscent of plums and blackberries. Fresh flavors of redcurrant and black cherry supported by sweet, round tannins ending in a long 
finish with notes of cinnamon and cloves.                                                                                                                                                                                                           

Chateau Vieux Potana, Pomerol, France, ’14     16    72         
Aromas of black fruit with coffee & mocha characteristics. The palate supplies blueberry & mineral flavors within a tight bodied palate, supported by velvety     
tannins & a long, lingering finish.
Spicerack, Syrah, Sonoma, ’15       12    48                                 
Fruit-forward, rich and balanced. Smoky spice frames the abundant deep, dark berry/cherry smells and flavors. Black pepper, licorice, lavender, classic high quality California Syrah.  
Hanzell, Pinot Noir, Sonoma, ’14                 15           60                                       
This unique vintage is rich, sinewy, and packed with energy. This wine is characterized by grace, depth, flavor intensity, and balance. After a four-day cold soak, the individual 
vineyard-lots were blended early to present a true picture of the breadth of Sonoma Coast Pinot Noir. 

Belle Glos, ‘by Caymus’, Clark & Telephone, Santa Lucia, ’16                        18     72
Deep ruby red in color with intriguing aromas of sun-warmed blackberries, ripe plums, with hints of black licorice. A complexity of dark berry fruits unfold on the palate; blackberries 
and Bing cherries along with dark chocolate flavors. Vanilla and cedar oak undertones on the mid-palate further enhance the wine.

Neal, Zinfandel, Napa, ’14                                                                                                                                                                                  15    60
It has intense flavors of berry, cherry fruit are contrasted with chewy tannins and good acidity. On the finish the fruit has the brambly and cherry fruit plus the distinctive black pepper 
flavor,, giving the wine our trademark Rutherford Zinfandel character.

Justin, Cabernet, Paso Robles, ‘16                                  15    60
Deep ruby red, almost opaque core with bright, youthful violet rim. Bold black fruit-cassis nose, sweet vanilla note from American oak. Dry and mouth filling, raspberry and  
blackberry flavors. Plush, round and dense, with modest tannins and a long, generous finish

DeWitt Family, Cabernet, Alexander Valley, ‘14                              16    64
Deep color, good tannin structure, moderate acidity and aromas of blackcurrant, tomato leaf, dark spices and cedar wood...

Quilt, by Caymus, Cabernet, Napa, ’15     18    72                                
Deep, dark brick red to blood plum. A seamless blend of creme de cassis, hazelnut cocoa, blackberry preserves, cherry meat, and blackberry pie along with suggestions of dark 
licorice, stewed rhubarb, strawberry, spice, and vanillin.

Half Bottles 
CHAMPAGNE       PETITE SYRAH                                                 
Veuve Clicquot, Yellow Label, Reims, NV  42  Jazz Cellars, Amador County, ’10  28  
Lanson, Brut Rose, France, NV   64   
WHITE WINES                                   MERLOT  
Sauvignon Blanc, Merry Edwards, Russian River, ‘15 34                         Keenan, Napa, ’13   30 
Chardonnay, Sonoma Cutrer, Russian River, ’15                        27                         ZINFANDEL    
Chardonnay, Pride Mountain, Napa, ’15  42  Ridge, Gyserville, CA, ’15   36 
Sauvignon Blanc, Matanzas Creek, Sonoma, ‘16  24  Dashe, Dry Creek, ’15   30 
PINOT NOIR      CABERNET SAUVIGNON  
Kosta Brown, Russian River, ‘14          90  Quintessa, Napa, ‘14   175 
Merry Edwards, Russian River, ’15   48  Arise, Blackbird Vineyard, Napa, ‘13  60 
Goldeneye, by Duckhorn, Anderson Valley, ’14  46  Hess, Allomi, Napa, ’14   32       
Siduri, Russian River, ‘15                                             32    Arrowood, Sonoma, ‘14   28

Draft Beer 
Stella, Belgium              7 
Lagunitas, IPA                          7 
805 Blonde Ale              7 

Bottled Beer 
Heineken                                                                 7 
Blue Moon                           7                                             
Clausthaler (Non Alcoholic)                                               6 
La Trappe, Belgium Ale, 750ml          18          


