
* Corkage fee is $20 per 750ml bottle (waived for every bottle purchased from our list) 

Beer

On tap   16 oz.
Lagunitas Indian pale ale, Petaluma	 5
Trumer pilsner, Berkeley
 
Bottles    25.4 oz
  Belgian style locally produced beer     25
Farmhouse Pale Ale brewed with plums	  
Summer 2010 Golden Ale brewed with blackberries 
aged in oak barrels
 
Bottles   12 oz.
Moretti, Italy	 4.50
Pranqster Belgian Style Ale, Mendocino
Blue Star wheat beer, Mendocino
North Coast Brewery Old No. 38 Stout, Fort Bragg
Erdinger hefe-weizen non alcoholic, Germany

Beverages 
Soda	
Black Cherry, Boylan Ginger Ale or Root Beer,   
Diet Coke, Mexican Coke,  
San Pellegrino Aranciata                                          3

Organic Nana Mae’s apple juice                             3
Organic Iced Tea	 2.50
Straus Family organic milk	 3.50
Lemonade sweetened with agave	 3.50

Natura Water 
Twice filtered sparkling or still water, 500 mL	 3

Coffee & Tea 
Espresso	 2.50
Cappuccino                                                                    3
Latte or Mocha	       3.50
Regular or decaf coffee	 2.50
Earl Grey, Assam, Peppermint,                               3 
Chamomille or Green Tea

Wine	 	 	 	 	           	 	 	 	
 Sparkling        					               6 oz      18 oz.    Btl.
Prosecco “Garbel” Brut, Adami, Veneto NV	 10		  40
Prosecco Brut Rose´ NV, Ca’ Vittoria, Veneto			   40
Cremant de Bourgogne Blanc de Noirs NV, Terres Secretes, Bourgogne	 10		  40
Champagne Blanc de Blancs Brut Cuvée des Chevaliers Grand Cru, P. Lancelot-Royer, Champagne  		       85

White
House white on tap: Sauvignon Blanc 2009, Lorenza Lake, Mendocino	 6	 15	 24
Fiano di Avellino 2009, DeFalco, Campania	 11	 28	 44 
Orvieto 2009, Argillae, Umbria	 8	 20	 32 
Riesling “The Shell Mound” 2010, Pey-Marin, Marin	 12	 30	 48
Pinot Bianco 2009, Andrian Kellerei, Alto Adige	  10	 25	 40
Sauvignon 2010, Tenuta Luisa, Friuli	 10	 25	 40
Pinot Grigio 2010, La Boatina, Venezia Giulia	 9	 23	 36
Macon Villages 2010, Perraud, France (Chardonnay)	 10	 25	 40
Vermentino “Cala Silente” 2010, Santadi, Sardegna	 10	 25	 40 
Arneis 2010, Vietti, Piemonte	 12	 30	 48
Chardonnay 2007, Stubbs Vineyard, Marin			   52
Lyra 2010, S. Thackrey , Knights Valley (Viognier)			   65

Rose´
Chateau de Campuget 2010, France (Grenache, Syrah)	 8	 20	 32
Red
House Red on tap: Barbera “Basket Press” 2009, California	 7	 18	 28
Red on tap: Zinfandel 2009, Ballentine, Napa	 8	 20	 32
Red on tap: Pinot Noir 2010, Saintsbury, Carneros	 10	 25	 40
Pinot Noir “Ruxton” 2008, P. Mathew, Russian River	 15	 38	 60
Pinot Noir 2007, Mendelson, Santa Lucia Highlands	 12	 30	 48 
Barbera d’Asti 2009, Damilano, Piemonte	 10	 25	 40
Cannonau 2008, Feudi della Medusa, Sardegna	 9	 23	 36 
Petite Sirah 2010, McManis, California	 8	 20	 32
Syrah “Que Syrah” 2008, Bodega Rancho, Sonoma Coast	 14	 35	 56
Casa Cuvee´ 2008, Slanted House, North Coast (Syrah, Cab. Sauvignon)	 11	 28	 44
Mountain Cuveé 2009, Chappellet, Napa (Cab Sauv, Merlot, Petit Verdot)	 14	 35	 56 
Valpolicella Classico Superiore 2008, Zardini, Veneto	 11	 28	 44 
Merlot 2007, Trecini, Russian River	 11	 28	 44
Pleiades XXI Old Vine NV, S. Thackrey, Marin	 14	 35	 56
Barolo“Lecinquevigne” 2005, Damilano, Piemonte (Nebbiolo)	 15	 38	 60
Zinfandel 2008, Frank Family Vineyards, Napa	 10	 25	 40 
Lambrusco Reggiano 2008, Bertolani, Emilia Romagna			   45
Cabernet Sauvignon 2008, Frank Family Vineyards, Napa			   80
Cabernet Franc “Bavarian Lion” 2004, Adobe Road, Knights Valley			   65
Valdisanti “Tenuta S.Giovanni” 2006, Tolaini, Toscana (Cab Sauvignon, Sangiovese, Cab Franc)			   60
Sirius “Eagle Ranch” 2008, S. Thackrey, Mendocino (Petite Sirah)			   85
Andromeda “Devil’s Gulch” 2008, S. Thackrey, Marin (Pinot Noir)			   85


