RESERVE CUT

WINE BY THE GLASS

SPARKLING

N/V PROSECCO, BARTENURA, VENETO, ITALY

BLANC DE BLANC, HERZOG, FRANCE

N/V CHAMPAGNE, LUIS DE SACY,
CHAMPAGNE, FRANCE

ROSE

N/V ROSE BRUT, HERZOG FRANCE
2015 ROSE DE PROVENCE, LES FAVIERRES,
PROVENCE, FRANCE

WHITE

2012 CHARDONNAY, WEINSTOCK CELLAR,
SONOMA COUNTY, CALIFORNIA
2015 CHARDONNAY, ELI MONTERO, ARGENTINA
2015 SAUVIGNON BLANC, O'DWYER’S CREEK,
MARLBOROUGH, NEW ZEALAND
2014 REISLING, KOENIG, ALSACE, FRANCE
2015 PINOT GRIGIO, BORGO REALE,
VENETO, ITALY
2014 MOSCATO, BORGO REALE, VENETO ITALY

RED

2013 CABERNET SAUVIGNON, HERZOG,
ALEXANDER VALLEY, CALIFORNIA
2015 CABERNET SAUVIGNON, EN FUEGO, SPAIN
2013 BORDEAUX, CHATEAU GREYSAC,
MEDOC, FRANCE
2014 MALBEC, ELI MONTERO,
MENDOZA, ARGENTINA
2013 TEMPRANILLO CRIANZA,
RAMON CORDOVA, RIOJA, SPAIN
2008 BARBERA, BARTENURA,
BARBERA D’ ALBA, ITALY
2015 CHIANTI, BORGO REALE, TUSCANY, ITALY
2014 BLEND (CAB/CAB FRANC/MERLOT),
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SEAGAL’S FUSION, GALILEE, ISRAEL 15

RED SANGRIA PITCHER, CABERNET SAUVIGNON, E. MONTERO
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WHITE SANGRIA PITCHER, PINOT GRIGIO, BORGO REALE
(SMALL 44, LARGE 60)

WITH FRESH SEASONAL FRUIT, BRANDY, TRIPLE SEC,

SPLASH OF HERZOG BLANC DE BLANC

SNACKS

BLISTERED SHISHITO PEPPERS, LIME AIOLI
WAGYU MEATBALLS, LEMON GRASS CHILI GLAZE

(FULL MENU IS AVAILABLE AT THE BAR/LOUNGE)
BOTTLED BEER

CARLSBERG, COPENHAGEN, DENMARK

ANCHOR, ANCHOR BREWING, SAN FRANCISCO, CA

SIERRA NEVADA, SIERRA NEVADA, CHICO CA

SCHNEIDER WEISSE, SCHNEIDER WEISSE. KELHEIM, GERMANY
DUVEL, DUVEL-MOORGAT, BREENDONK, BELGIUM

CHIMAY RED, CHIMAY, BAILEUX, BELGIUM

AMSTEL LIGHT, ZOETERWOUDE, NETHERLANDS

HEINEKEN, AMSTERDAM, NETHERLANDS

DRAFT BEER

‘ALL DAY’ IPA, FOUNDERS (16 OZ.), MICHIGAN
KROMBACHER (12 0Z.), KROMBACHER, KREUZTAL, GERMANY
ACHOUFFE (12 OZ.), BRASSERIE D’ ACHOUFFE, BELGIUM

HOT DRINKS FOR COLD NIGHTS (ALL WITH WHIPPED CREAM)

IRISH COFFEE, BUSHMILLS, COFFEE
APPLE BURST, ABUELO ANEJO RUM, ‘HARD’ APPLE CIDER
SPANISH COFFEE, BRANDY, COFFEE

SPECIALTY COCKTAILS (17 EACH)

RYE MOSCOW MULE
BULLET RYE , GINGER BEER, FRESH SQUEEZED LIME,
SERVED ON THE ROCKS

LOUIZA’S MARTINI
KETEL ONE VODKA, MUDDLED LYCHEE, CREME DE CASSIS,
PINEAPPLE JUICE, SERVED STRAIGHT UP

PM MARTINI
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12
11
12

15

15

GREY GOOSE PEAR, LEMON JUICE, SIMPE SYRUP, POACHED PEARS,

APPLE PUCKER, PROSECCO, SERVED STRAIGHT UP

THE TALL DRINK
BACARDI RUM, FRESH STRAWBERRY, MINT, FRESH SQUEEZED
LIME JUICE, TALL AND ON THE ROCKS

TE CALIENTE
JALAPENO INFUSED DON JULIO BLANCO TEQUILA,
THYME INFUSED SYRUP, GINGER, LEMON JUICE, STRAIGHT UP

THE RIVERVIEW
GREY GOOSE VODKA, WATERMELON, STRAWBERRY,
LEMON SQUEEZE, SERVED STRAIGHT UP

THE BRAVEHEART
ARDBEG, LEMON JUICE, HONEY INFUSED GINGER SYRUP,
BITTERS, SERVED ON THE ROCKS



