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RUBY SANGRIA       12 
MERLOT, BACARDI DRAGONBERRY RUM, FRESH FRUIT,  

LEMON-LIME SODA 
 

DIAMOND SANGRIA       12 
SAUVIGNON BLANC, ST. GERMAIN ELDERFLOWER LIQUEUR,  

CLUB SODA, FRESH BERRIES 
 

PEAR BLISS MARTINI      12 
GREY GOOSE "LA POIRE" VODKA, DISARONNO, SIMPLE SYRUP,  

FRESH LEMON JUICE, PEAR SLICE 
 

FIERY MARGARITA       12 

TANTEO JALAPENO INFUSED 100% AGAVE TEQUILA, 

AGAVE NECTAR, FRESH SQUEEZED LIME, SALTED RIM 
 

ROCK & ROLL OLD-FASHIONED     12 
HOCHSTADTER'S 'ROCK AND RYE SLOW & LOW' RYE WHISKEY  

INFUSED WITH ORANGE AND HONEY, SERVED WITH HONEY CLOVE 
 

PERFECT LEMONADE       12 
ABSOLUT ACAI BERI VODKA, DOMAIN DE CANTON  

GINGER LIQUEUR, MUDDLED LEMONS, CLUB SODA 
 

QUEEN  OF ENGLAND      12 
BELVEDERE BLOODY MARY VODKA, UBAN'S  

BBQ BLOODY MARY MIX, FRESH VEGETABLES 
 

CEO         12 
CHOPIN POTATO VODKA, BLEU CHEESE STUFFED OLIVES,  

STEAK BITE GARNISH  
 

HURRICANE BEFORE DEPARTURE     12 
BACARDI PINEAPPLE FUSION RUM, POMEGRANATE,  

LEMON AND LIME JUICES, PASSION FRUIT PUREE, CANDIED LEMON GARNISH  
 

AFTERNOON  TEA       12 
BELVEDERE LEMON TEA VODKA, FRESH ICED TEA,  

MUDDLED LEMONS, ST. GERMAIN ELDERFLOWER LIQUEUR, CLUB SODA 
 

CHOCOLATE ECSTASY       12 
CIROC AMARETTO VODKA, BAILEYS IRISH CARAMEL,  

CRÈME DE CACAO SERVED UP WITH A CHOCOLATE STRAW 
 

ORANGE N ECTAR        12 
KETTLE ONE ORANGE VODKA, FRESH ORANGE JUICE,  

CRANBERRY JUICE, CLUB SODA AND CANDIED ORANGE GARNISH 
 

BLUEBERRY MOJITO       12 
WHITE RUM, FRESH BLUEBERRIES, SUGAR, MINT, LIME JUICE,  

CLUB SODA SPLASH, LIME 
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CRAB COCKTAIL, COLOSSAL CRAB,       16 

HORSERADISH SPIKED COCKTAIL SAUCE  

OYSTERS, CUCUMBER MIGNONETTE, COCKTAIL SAUCE, LEMON   3 EA 

SWEET RED PEPPERS , EVOO, WHITE ANCHOVY    6 

CALAMARI, FRIED BANANA PEPPERS, GARLIC AIOLI    14 

MIXED OLIVES, MARINATED, FRESH HERBS,MEDITERANIAN SPICE   5 

ROASTED SPICED CASHEWS       5 

BRUSHETTE TRIO, HONEY RICOTTA, MUSHROOM, TOMATO BASIL   7 

TUNA SASHIMI, IN A YUZU SAUCE, CRISP FRIED WONTON,WASABI STRIPE  14 

FISH TACO, MAHI MAHI, CABBAGE, HERB SOUR CREAM, RED ONION  16 

EDAMAME POT STICKERS, SOY GINGER GLAZE    11 

FRITES, SEA SALT & MALT VINEGAR      8 

SLICED TOMATO & IMPORTED MOZZARELLA, SERVED WITH BASIL OIL  10 

CRAB CAKE BITES, ROASTED CORN RELISH     10 

ASIAN  WINGS, SWEET CHILI SAUCE, FIVE SPICE    10 

FLAT BREAD, TOMATO, CARAMELIZED ONION, BASIL,BALSAMIC GLAZE  13 

SHORT RIB SLIDERS, GARLIC AIOLI      14 

CUBAN  SANDWICH, HAM, PORK, SWISS AND PICKLE     11 

MOJO & GARLIC JUS 

CIOPPINO, MUSSELS, CALAMARI, SHRIMP, FENNEL SCENTED BROTH   16 

CROWNE BURGER, BACON JAM AND BRIE CHEESE    17 

CHICKEN  PANINI, SUNDRIED TOMATO PUREE, ENGLISH CUCUMBER,   14 

BABY ARUGULA, BASIL AIOLI 

SALUMI & FORMAGGI       28 

A SAMPLING OF THREE MEATS AND THREE CHEESE SERVED WITH  

FIG QUINCE, ARTESIAN BREADS AND ORGANIC HONEY 

SALUMI, SPECIALTY MEATS CUT TO ORDER     9 EA 

PROSCIUTTO, SALAMI, COPA, SOPRESSATA 

FORMAGGI, ARTESIAN CHEESE CUT TO ORDER    9 EA 

GORGONZOLA, JACK, HAVILAH, TRUFFLE GOAT 
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WHITE 

 FLIGHT GLASS BOTTLE 

VEUVE CLICQUOT, CHAMPAGNE 8 17 85 

MOET IMPERIAL ROSE, CHAMPAGNE  19 98 

SEGURA VIUDAS BRUT CAVA, SPAIN  10 29 

CHATEAU DE SANCERRE SAUVIGNON BLANC, NAPPA VALLEY 5 8 30 

DUCKHORN SAUVIGNON BLANC, NAPA VALLEY 5 7 39 

ILLUMINATION SAUVIGNON BLANC, NAPA VALLEY 6 11 52 

CAKEBREAD CELLARS CHARDONNAY, NAPPA VALLEY 6 13 57 

CHATEAU MONTELENA CHARDONNAY, NAPA VALLEY  16 78 

JORDAN CHARDONNAY, RUSSIAN RIVER 5 10 46 

MER SOLEIL CHARDONNAY, SANTA LUCIA HIGHLANDS 5.25 11 48 

COLAVITA PINOT GRIGIO TRENTINO 3.50 6.25 22 

LIVIO FELLUGA PINOT GRIGIO, FRUILI COLLI 5 7.25 33 

LOVEBLOCK BY  KIM CRAWFORD PINOT GRIS, NZ 3.50 6.25 28 

CHATEAU MONTELENA RIESLING, POTTER VALLEY 4 7 30 

SCHLOSS JOHANNISBERG RIESLING, GERMANY 3.50 8.25 38 

STAGS LEAP VIOGNIER, NAPA VALLEY 3 6 26 

FRANCISCAN SAUVIGNON BLANC, NAPA VALLEY 3 6 26 

LOUIS JADOT CHABLIS, BURGUNDY 3 8 35 

‘CHAT DES JACQUES’ MOULIN - A - VENT, BEAUJOLAIS 3 6 29 
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RED 

 FLIGHT GLASS BOTTLE 

DA VINCI BRUNELLO - MONTELCINO 7 12 74 

LA BRANCAIA ILTRAIA, BLEND 7.25 14 71 

CHIANTI CLASSICO “LA BRANCAIA” 5 10 45 

BELLE GLOS ‘ CLARK & TELEPHONE’, PINOT NOIR 6.50 15 70 

GOLDENEYE BY DUCKHORN, PINOT NOIR  16 75 

RAPTOR RIDGE, WILLAMETTE VALLEY, PINOT NOIR 4 7 34 

DUCKHORN, NAPA VALLEY, MERLOT 7 15 69 

KENWOOD ‘JACK LONDON’, SONOMA, MERLOT 4 7.25 35 

CASA LAPOSTOLLE, CHILE, MERLO 4 5.25 21 

CAKEBREAD CELLARS, NAPA VALLEY ,CABERNET   105 

CAYMUS, NAPA VALLEY, CABERNET   116 

FAUST, NAPA VALLEY, CABERNET 7.25 16 75 

JORDAN, ALEXANDER VALLEY, CABERNET 7.25 16 72 

STAGS LEAP WINERY, NAPA VALLEY, CABERNET 6 14 64 

J. LOHR ‘ SEVEN OAKS’, PASO ROBLES, CABERNET 3.25 6 26 

19 CRIMES SHIRAZ BLEND, AUSTRALIA, SHIRAZ 3 5 18 

THE PRISONER ZINFANDEL BLEND, NAPA VALLEY  18 80 

ACHAVAL FERRER MALBEC, ARGENTINA 3.5 7.25 35 

PURPLE ANGEL CARMENIERE/PETIT VERDOT, CHILE  19 90 
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WINE FLIGHTS 

BACK PACK THROUGH ITALY      14 

DA VINCI BRUNELLO - MONTELCINO 

LA BRANCAIA ILTRAIA 

CHIANTI CLASSICO “LA BRANCAIA” 
 

PICNIC IN  NAPA       11 

DUCK HORN, SAUVIGNON BLANC 

ILLUMINATION, SAUVIGNON BLANC 

FRANCISCAN, SAUVIGNON BLANC 
 

TRAINRIDE THROUGH SPAIN       10 

VALL LLACH ‘ EMBRUIX’ PRIORAT, SPAIN 

CASA DE ARCILLA TEMPRANILLO, SPAIN 

ARTAZU GARNACHA, NAVARRA, SPAIN 
 

TOUR D’ FRANCE       12 

LOUIS JADOT CHABLIS, BURGUNDY 

JADOT ‘ CHAT DES JACQUES” MOULIN - A - VENT, BEAUJOLAIS 

CHAT. DE MONT - REDON ‘”CHATEAUNEUF DE PAPE” RHONE VALLEY 
 

MARTINI FLIGHTS 

FRUITINI BRIDGE       18 

PEAR, GREY GOOSE “LA POIRE” 

LEMON , LEMON TEA VODKA, LEMON 

ORANGE, KETTLE ORANGE, OJ SPLASH 

ACAI BERI,  ACAI VODKA , GINGER LIQUER 
 

FALL         18 

CARAMEL APPLE, KETTLE ONE, APPLE, CARAMEL, CRANBERRY 

PUMPKIN , VODKA, CAPTAIN MORGAN, CREAM, SPICE 

CIDER, VODKA, BRANDY, TRIPLE SEC, CINNAMON 

APPLE, APPLE TWIST, SOUR APPLE 
 

MARTINI FOR DESSERT      19 

CHOCOLATE ECSTASY, CIROC AMARETTO, CRÈME DE CACAO 

CARAMEL FLAN , STOLI, BAILEYS, KAHLUA 

RASPBERRY OSCAR, GODICA WHITE, RASPBERRY JUICE, CRANBERRY 

HONEY SUCKLE, VANILLA VODKA, RUM, OJ, HONEY 
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 DRAFT 
 

SHIPYARD PUMPKINHEAD ALE       6 

SAMUEL ADAMS OCTOBERFEST       6 

VICTORY HOP DEVIL        7 

STELLA ARTOIS        6 

BUD LIGHT         5 

FLYING FISH “REDFISH”       7 

BOTTLES 

ITEM STYLE ORIGIN PRICE 

UNIBROUE “LA FIN  DU  MONDE” 9% BELGIUM TRIPLE QUEBEC, CANADA 16 

UNIBROUE “MUADITE” 8% BELGIUM DARK ALE QUEBEC, CANADA 16 

ANCHOR STEAM 4.9% STEAM BEER SAN FRANCISCO, USA 6 

ITHACA APRICOT WHEAT 4.9% FRUIT WHEAT NEW YORK, USA 6 

VICTORY “IMPERIAL STOUT” 9.1% STOUT PENNSYLVANIA, USA 6 

DUVEL 8.5% STRONG PALE ALE BELGIUM 7 

OMMEGANG “ABBEY ALE” 8.5% DUBBEL SCOTLAND 6 

INNIS & GUNN  7.7% ENGLISH STRONG ALE VERMONT, USA 6 

MAGIC HAT “#9” 5.1% FRUIT/VEGETABLE NEW JERSEY, USA 8 

FLYING FISH “HOPFISH” 6.2% AMERICAN IPA NEW YORK, USA 6 

BROOKLYN  BREWERY 5.2% LAGER NEW YORK, USA 6 

ANGRY ORCHARD “CINNFUL APPLE” 5% CIDER BOSTON, USA 4 

ANGRY ORCHARD “CRISP APPLE” 5% CIDER BOSTON, USA 4 

HOEGAARDEN  4.9% BELGIUM WHITE BELGIUM 6 

HEINEKEN  5% EURO PALE LAGER NETHERLANDS 6 

SAMUEL ADAMS 4.9% VIENNA LAGER BOSTON, USA 6 

BLUE MOON  5.4% WITBIER COLORADO, USA 5 

MORETTI 4.6% EURO PALE LAGER ITALY 6 

YUENGLING LAGER 4.4% AMERICAN AMBER PENNSYLVANIA, USA 5 


