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HOUSE COCKTAILS

Oyster Shooter
Freshly Shucked Oyster, Vodka, Cocktail Sauce, Horseradish, Texas Pete

Jones St. Sangria
Our House Recipe with Red Wine, Brandy, Fruit and Spices

Solerno & Sparkling
Solerno Blood Orange Liqueur, Prosecco and Blood Orange Slices

The “508” Bloody Mary
Absolut Peppar, Spicy Mix, Lemon, Lime, Peperoncini, Old Bay Rimmed Glass

Misty Lemonade
Seagram’s 7, Ruby Red Grapefruit, Lemonade, Sierra Mist

Jumpin’ Josephus
Malibu Rum, Amaretto, Cranberry, Pineapple

Jared Collins
Tanqueray 10, Luxardo Maraschino, Sweet & Sour, Sierra Mist

Grape Ape
Smirnoff Grape Vodka, Cranberry, Sweet & Sour

Eure Out
Wild Turkey 101, Sweet Vermouth, Cherry

The Hurley Temple
Smirnoff Cherry Vodka, Sierra Mist, Cherry Juice

Renaldo Cooler
Don Julio Blanco, Blue Curacao, Lemonade, Sierra Mist

The Mark Conner
Firefly Sweet Tea Vodka and Lemonade - Not your Grandpa’s Arnold Palmer
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SIGNATURE MARTINIS

The Elderflower
Hendrick’s Gin, St. Germain, Lemon, Lime

42nd Cosmo
Ketel One Vodka, Triple Sec, Mango, Cranberry

Pometini
Smirnoff Pomegranate Vodka, Sparkling Wine, Pomegranate Juice

Lemon Drop
Absolut Citron, Triple Sec, Lemon, Sweet & Sour

Southern Gentleman
Wild Turkey 101, Southern Comfort, Triple Sec, Cherry, Orange, Sour

Jessie’s Girl
Absolut Citron, Chambord, Sweet & Sour, Sierra Mist

Southern Hospitality
Stoli Vanil, Amaretto, Pineapple, Cherry

Sunrise
Jose Cuervo Gold, Orange, Cherry

Chocolate
Stoli Vanil, Godiva Liquer, Bailey’s

Snickers
Stoli Vanil, Godiva Liquer, Franjelico, Bailey’s

3



PILSNERS, LAGERS & KÖLSCH
	 Amstel Light 3.5%, Holland ......................................................................................................................... 4.00
	 Anchor Steam 4.9%, San Francsico, CA ..................................................................................................... 4.00
	 Big Boss Angry Angel Kölsch 6.0%, Raleigh, NC ............................................................................... 4.00
	 Bitburger Premium Pils 4.8%, Germany ............................................................................................... 4.00
	 Corona Extra 4.6%, Mexico ........................................................................................................................ 4.00
	 Corona Light 4.1%, Mexico ......................................................................................................................... 4.00
	 Great Divide “Hoss” Rye Lager 6.2%, Denver, CO ......................................................................... 4.00
	 Grolsch Premium Lager 5.0%, Holland ............................................................................................... 4.00
	 Heineken Lager 5.0%, Holland .................................................................................................................. 4.00
	 Labatt Blue 5.0%, Canada ............................................................................................................................ 4.00
	 North Coast Scrimshaw Pilsner 4.4%, Fort Bragg, CA .................................................................. 4.00
	 Pilsner Urquell 4.4%, Czech Republic ........................................................................................................ 4.00
	 Pacifico 4.5%, Mexico ...................................................................................................................................... 4.00
	 Red Stripe Lager 4.7%, Jamaica ............................................................................................................... 4.00
	 Samuel Adams Boston Lager 4.9%, Boston, MA ............................................................................... 4.00
	 Shiner Bock 4.4%, Shiner, TX ...................................................................................................................... 4.00
	 Spaten Lager 5.2%, Germany ...................................................................................................................... 4.00
	 St. Pauli Girl 4.9%, Germany ........................................................................................................................ 4.00
	 Stella Artois 5.0%, Belgium ......................................................................................................................... 4.00
	 Uinta Baba Black Lager 4.0%, Salt Lake City, UT ................................................................................ 4.00
	 Warsteiner Premium Verum 4.8%, Germany .................................................................................... 4.00
	 Yuengling Traditional Lager 4.4%, Pottsville, PA ................................................................................. 4.00

ALES
	 Bass Pale Ale 5.0%, England ....................................................................................................................... 4.00
	 Belhaven Scottish Ale 5.2%, Scotland .................................................................................................... 4.50
	 Big Boss Helle’s Belle 7.0%, Raleigh, NC ............................................................................................... 4.00
	 Fuller’s ESB 5.9%, England ........................................................................................................................... 4.50
	 Highland Brewing Co. Gaelic Ale 5.8%, Asheville, NC .................................................................... 4.00
	 Highland Brewing Co. St. Terese’s Pale Ale 5.2%, Asheville, NC ............................................... 4.00
	 Left Hand “Stranger” Pale Ale 5.0%, Longmont, CO ........................................................................ 4.00
	 Monty Python’s Holy Grail Ale 4.7%, England ................................................................................ 4.00
	 Old Speckled Hen 5.2%, England ........................................................................................................... 5.00
	 Sierra Nevada Pale Ale 5.6%, Chico, CA ............................................................................................... 4.00
	 Stone Pale Ale 5.4%, Escondido, CA ........................................................................................................... 4.00
	 Weyerbacher Blithering Idiot Barleywine 11.1%, Easton, PA .................................................. 6.00

IPAs

	 Ballast Point Sculpin IPA 7.0%, San Diego, CA ..................................................................................... 5.00
	 Bell’s Two Hearted Ale 7.0%, Kalamazoo, MI ....................................................................................... 5.00
	 Dogfish 60 Minute IPA 6.0%, Milton, DE .............................................................................................. 4.00
	 Dogfish 90 Minute IPA 9.0%, Milton, DE .............................................................................................. 5.00
	 Foothills Cottonwood Endo IPA 6.0%, Winston-Salem, NC ........................................................... 4.00
	 New Belgium Ranger IPA 6.5%, Fort Collins, CO ............................................................................... 4.00
	 Stone Ruination IPA 7.7%, Escondido, CA .............................................................................................. 5.00
	 Terrapin Hopsecutioner 7.3%, Athens, GA .......................................................................................... 4.00
	 Uinta Hop Notch IPA 7.3%, Salt Lake City, UT ................................................................................... 4.00
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AMBERS & REDS
	 Anderson Valley Boont Amber 5.8%, Booneville, CA ...................................................................... 4.00
	 Dos Equis Amber 4.7%, Mexico ............................................................................................................... 4.00
	 Duck Rabbit Amber 5.5%, Farmville, NC ................................................................................................ 4.00
	 Green Flash Hop Head Red 7.0%, San Diego, CA ............................................................................ 5.00
	 Murphy’s Irish Red Ale 5.0%, Ireland ................................................................................................... 4.00
	 New Belgium Fat Tire 5.2%, Fort Collins, CO ....................................................................................... 4.00

WHEATS & WITS
	 Avery White Rascal 5.6%, Boulder, CO .................................................................................................. 4.00
	 Blue Moon Belgian White 5.40%, Golden, CO .................................................................................... 4.00
	 Coronado Orange Avenue Wit 5.2%, Coronado, CA ...................................................................... 4.00
	 Hoegaarden 4.9%, Belgium ......................................................................................................................... 4.00
	 Lost Coast Great White 4.8%, Eureka, CA ......................................................................................... 4.00
	 Mother Earth Weeping Willow Wit 5.0%, Kinston, NC ................................................................ 4.00
	 Paulaner Hefeweizen 5.5%, Germany .................................................................................................... 4.00
	 Schneider Weisse “Tap 6 Aventinus” Weizenbock 8.2%, Germany ..................................... 7.50

BROWN ALES
	 Abita Turbo Dog 5.6%, Abita Springs, LA ................................................................................................ 4.00
	 Carolina Nut Brown Ale 4.9%, Holly Springs, NC .............................................................................. 4.00
	 New Castle Brown Ale 4.7%, England ................................................................................................ 4.00
	 Samuel Smith’s Nut Brown Ale 5.0%, England ............................................................................... 5.00

PORTERS & STOUTS
	 Atwater Vanilla Java Porter 6.0%, Detroit, MI .................................................................................... 4.00
	 Flying Dog Pearl Necklace Oyster Stout 5.5%, Frederick, MD ................................................ 4.00
	 Founder’s Breakfast Stout 8.3%, Grand Rapids, MI ........................................................................... 5.00
	 Founder’s Porter 6.5%, Grand Rapids, MI ............................................................................................... 4.00
	 Great Divide “Yetti” Imperial Stout 9.5%, Denver, CO ................................................................ 5.00
	 Guinness Draught 4.2%, Ireland ............................................................................................................. 4.50
	 Highland Oatmeal Porter 5.8%, Asheville, NC .................................................................................... 4.00
	 North Coast “Old Rasputin” Imperial Stout 9.0%, Fort Bragg, CA ...................................... 5.00
	 Samuel Smith’s Oatmeal Stout 5.0%, England ................................................................................ 5.00
	 Young’s Double Chocolate Stout 5.2%, England .......................................................................... 5.00

STRONG BELGIANS & THE LIKE
	 Chimay Grande Réserve (Blue) 9.0%, Belgium .............................................................................. 8.00
	 Delerium Tremens 8.5%, Belgium ........................................................................................................... 8.00
	 Duvel Golden Ale 8.5%, Belgium ............................................................................................................ 6.50
	 Leffe Blonde 6.6%, Belgium ........................................................................................................................ 4.00
	 Victory “Golden Monkey” Tripel Ale 9.5%, Downingtown, PA .................................................... 5.00

CIDER, FRUIT AND VEGETABLE BEERS
	 Magic Hat #9 5.1%, South Burlington, VT .................................................................................................. 4.00
	 Original Sin Hard Cider 6.0%, New York. NY ...................................................................................... 4.00
	 Lakefront Brewery “New Grist” Pilsner (Gluten Free) 5.8%, Milwaukee, WI ................ 4.00 
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WINE LIST

At The 42nd St. Oyster Bar we feel that wine is a very important part of the dining 

experience.  It is our goal to enhance each guest’s experience by providing a wide 

variety of wines that pair well with all of our menu items and that can please every 

palate.

Throughout time certain ideas have been formulated as guides to help you get the 

most from a bottle of wine.  Naturally, certain wines taste better than others with 

specific dishes.  If rules inhibit your personal enjoyment of wines, we believe there 

should be no rules.  Personal preferences are more important than any rules.  Please 

let us know if we can be of assistance in making your selection.



CHAMPAGNE & SPARKLING
You do not need a special occasion to enjoy champagne at 42nd St.  

DOMESTIC

	 001	 Domaine Ste. Michelle, Blanc de Blancs, Columbia Valley, WA	 NV	 25
	 002	 Mumm Napa Brut Rosé, Napa Valley, CA	 NV	 35
	 003	 J Winery Cuvée 20, Russian River Valley, CA	 NV	 40
	 004	 Schramsberg Blanc de Noirs, North Coast, CA	 2008	 60 

SPAIN & ITALY

	 005	 Dibon Brut Reserva Cava, Penedes, Spain	 NV	 7/26
	 006	 Montelliana Prosecco, Italy	 NV	 8/30

FRANCE

	 007	 Veuve Clicquot Ponsardin “Yellow Label”, Champagne	 NV	 80
	 008	 Bollinger Special Cuvée, Champagne	 NV	 100
	 009	 Perrier-Jouët, Belle Epoque, Champagne	 2004	 199

NORTH CAROLINA WINES
42nd St. proudly supports North Carolina Wineries

WHITES

	 021	 Biltmore Estate Reserve Chardonnay	 2011	 26
	 022	 Shelton Vineyards Chardonnay, Yadkin Valley	 2009	 28
	 057	 Shelton Vineyards Riesling, Yadkin Valley	 2011	 7/28
	 066	 Childress Vineyards Viognier, Yadkin Valley	 2010	 26

REDS

	 092	 Shelton Vineyards Cabernet Sauvignon, Yadkin Valley	 2009	 25
	 105	 RayLen Vineyards Merlot	 2009	 25
	 106	 Childress Cabernet Franc	 2009	 28
	 114	 Childress Vineyards Syrah	 2008	 35
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CHARDONNAY
Just as shellfish may be served with drawn butter we suggest pairing shellfish with a rich 

Chardonnay.  Enjoy these selections with any Lobster, Shrimp, Scallop or Crab dish.

CALIFORNIA

	 010	 42nd St. Oyster Bar	 2011	 6.5/20
		  Produced and bottled by Weibel Vineyards, Lodi, CA
	 011	 Fess Parker, Santa Barbara County	 2011	 30
	 012	 Sonoma-Cutrer, Russian River Ranches	 2011	 10.5/40
	 013	 Franciscan “Cuvée Sauvage”, Carneros	 2010	 45
	 014	 Jordan, Russian River Valley	 2010	 47
	 015	 ZD Wines	 2010	 48
	 016	 Stag’s Leap Wine Cellars “Karia”, Napa Valley	 2009	 50
	 017	 Rombauer, Carneros	 2011	 52
	 018	 Mer Soleil, Santa Lucia Highlands	 2010	 55
	 019	 Cakebread Cellars, Napa Valley	 2011	 65
	 020	 Kistler Vineyards, “Les Noisetiers”, Sonoma Coast 	 2010	 75

OTHER DOMESTIC

	 021	 Biltmore Estate Reserve, North Carolina	 2011	 26
	 022	 Shelton Vineyards, Yadkin Valley, NC	 2009	 28
	 023	 Genesis (unoaked), Columbia Valley, WA	 2008	 32
	 024	 Adelsheim Vineyard, Willamette Valley, OR	 2011	 35

BURGUNDY, FRANCE

	 025	 Joseph Drouhin, St. Véran	 2011	 30
	 026	 Domaine Jean Touzot, Mâcon Villages	 2011	 8.5/32
	 027	 Oliver Leflaive “Les Setilles”, Bourgogne	 2010	 34
	 028	 Louis Michel, Chablis	 2010	 38
	 029	 Vincent “Marie Antoinette”, Pouilly-Fuisse	 2010	 40
	 030	 Louis Latour, Puligny-Montrachet	 2010	 65

OTHER INTERNATIONAL

	 031	 Peter Lehman, Barossa Valley, Australia	 2010	 24
	 032	 Catena, Mendoza, Argentina 	 2010	 30
	 033	 Marques de Casa Concha, Limari, Chile	 2011	 38
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SAUVIGNON BLANC
This varietal with its crisp texture and lemony flavor make it seafood friendly and 

pairs well with any dish you would squeeze a lemon on.

NEW ZEALAND

	 034	 Kim Crawford, Marlborough	 2012	 28
	 035	 Echo Bay, Marlborough	 2012	 8.5/32
	 036	 Craggy Range, Martinborough	 2011	 42

FRANCE

	 037	 Pattient Cottat “Le Grand Caillou”, Loire Valley	 2011	 7.5/28  
	 038	 Domaine de la Charmoise, Touraine	 2011	 26
	 039	 Domaine Vincent Delaporte, Sancerre	 2011	 35
	 040	 Baron de Ladoucette, Pouilly-Fume	 2011	 60

OTHER INTERNATIONAL

	 041	 Casa Rivas, Casablanca Valley, Chile	 2011	 20
	 042	 Beyond, Constantia, South Africa	 2011	 25
	

DOMESTIC

	 043	 Joel Gott, California	 2011	 25
	 044	 Robert Mondavi Fumé Blanc, Napa Valley, CA	 2010	 32
	 045	 Stag’s Leap Wine Cellars, Napa Valley, CA	 2009	 40
	 046	 Duckhorn Vineyards, Napa Valley, CA	 2011	 44
	 047	 Cakebread Cellars, Napa Valley, CA	 2010	 46

WHITE PINOTS
These selections are refreshing with orchard fruit characteristics and 

pair well with most salads, as well as spicy dishes.

	 048	 Elk Cove Vineyards Pinot Blanc, Willamette Valley, WA	 2011	 25
	 049	 Trinity Oaks Pinot Grigio, California	 2011	 7/26		
	 050	 Caldaro Pinot Grigio, Alto Aldige, Italy	 2011	 27
	 051	 Joel Gott Pinot Gris, Oregon	 2012	 9/34
	 052	 Bottega Vinaia Pinot Grigio, Trentino, Italy	 2011	 32
	 053	 Domaines Schlumberger Pinot Gris,  Alsace, France	 2009	 35
	 054	 Santa Margherita Pinot Grigio, Valdadige, Italy	 2011	 45



RIESLING
The crisp acidity and tangy fruit of Riesling make it a perfect wine for any Ahi Tuna dish.

	 055	 Heinz Eifel Spätlese, Mosel, Germany	 2011	 22
	 056	 Elk Cove Vineyards, Willamette Valley, OR	 2010	 24
	 057	 Shelton Vineyards, Yadkin Valley, NC	 2011	 7.5/28
	 058	 Pikes “Traditonale”, Clare Valley, Australia	 2012	 34
	 059	 Markus Molitor Kabinett, Mosel, Germany	 2010	 35
	 060	 Domaine Vincent Stoeffler, Alsace Grand Cru, France	 2010	 50

FLORAL & AROMATIC WHITES

	 061	 Padrillos Torrontes, Mendoza, Argentina	 2011	 22	
	 062	 Casal Garcia Vinho Verde, Portugal	 2012	 20
	 063	 Château de Valmer (Chenin Blanc), Vouvray, France	 2011	 22	
	 064	 Inama Vin Soave, Soave Classico, Italy	 2011	 26	
	 065	 Childress Vineyards Viognier, Yadkin Valley, NC	 2010	 26
	 066	 Laurenz V. “Singing” Grüner Veltliner, Austria	 2011	 8/30
	 067	 Domaine de la Quilla, Muscadet Sèvre et Maine, France	 2011	 8/30
	 068	 Villa Wolf Gewürztraminer, Pfalz, Germany	 2011	 8/30
	 069	 Salneval Albariño, Rías Baixas, Spain	 2011	 8/30
	 070	 Piquitos Moscato, Valencia, Spain	 2012	 8/30
	

ADVENTURESOME WHITE BLENDS

	
	 071	 Falesco Est! Est! Est!, Di Montefiascone, Italy	 2011	 24
		  60% Trebbiano, 30% Malvasia, 10% Roscetto
	 072	 Waterbrook Mélange Blanc, Columbia Valley, WA	 2010	 26
		  39% Riesling,18% Pinot Gris, 14% Gewürtztraminer, 10% Chardonnay, 10% Sauvingnon Blanc, 9 % Viognier		  	  	
	 073	 Peter Lehmann “Layers”, Adelaide, Austraila	 2010	 28
		  36% Semillon, 20% Muscat, 20% Gewürtztraminer, 20% Pinot Gris, 4% Chardonnay
	 074	 Pine Ridge Vineyards Chenin/Viognier Blend, California	 2012	 8/30
		  80% Chenin Blanc, 20% Viognier
	 075	 Conundrum Proprietary Blend, California	 2011	 10/38
		  Proprietary Blend of Sauvignon Blanc, Chardonnay, Muscat Canelli, Sémillon and Viognier
	 076	 Palazzo Cuvée Blanc, Napa Valley, CA	 2011	 50
		  90% Semillion, 10% Sauvignon Blanc
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PINOT NOIR
42nd St. loves Pinot Noir because it is the red wine that loves seafood.

OREGON

	 124	 Underwood Cellars	 2011	 8/30
	 125	 The Four Graces, Willamette Valley	 2011	 40
	 126	 Torii Morr, Willamette Valley	 2010	 42
	 127	 Witness Tree, Willamette Valley	 2010	 46
	 128	 Stoeller Family Estate “SV”, Dundee Hills	 2009	 55
	 129	 Shea Wine Cellars, Shea Estate, Willamette Valley	 2010	 60
	 130	 Elk Cove Vineyards “Five Mountain”, Willamette Valley	 2010	 65
	 131	 Colene Clemens Reserve, Chehalem Mountains	 2010	 75
	 132	 Domaine Serene “Evenstad Reserve”, Willamette Valley	 2008	 85

CALIFORNIA

	 133	 Hook & Ladder, Russian River Valley	 2011	 32
	 134	 Wild Horse, Central Coast	 2010	 36
	 135	 Belle Glos “Meiomi”, Monterey/Santa Barbara/Sonoma County	 2012	 10.5/40
	 136	 Folie à Deux, Sonoma Coast	 2011	 44
	 137  	 Gallo Signature Series, Santa Lucia Highlands	 2010	 48
	 138	 Robert Sinskey Vineyards, Carneros	 2009	 55
	 139	 Shane Wine Cellars, Russian River Valley	 2011	 65
	 140	 MacPhail Family Wines, Sangiacomo Vineyard, Sonoma Coast	 2009	 75

NEW ZEALAND

	 141	 Sileni, Hawkes Bay	 2010	 25
	 142	 White Haven, Marlborough	 2008	 28
	 143	 Wild Rock “Cupids Arrow”, Central Otago	 2009	 32

BURGUNDY, FRANCE

	 144	 Louis Jadot, Bourgogne	 2009	 30
	 145	 Domaine Vincent Girardin, “Les Gravières,” 1er Cru, Santenay	 2009	 55
	 146	 Domaine Sébastien Magnien, “Les Aigrots,” 1er Cru, Beaune	 2009	 65
	 147	 Joseph Drouhin, Pommard	 2008	 80
	 148	 Louis Latour, “Les Crots,” 1er Cru, Nuits St. Georges	 2010	 165

This color denotes a Sommelier Suggestion.
Wine vintages are subject to change.
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BORDEAUX
This classic region features elegant wines that are symbols of beauty.

	 098	 Château de Brondeau, Bordeaux Supérior	 2010	 35
	 099	 Château Greysac, Medóc	 2008	 40
	 100	 Clos Saint-Vincent, Saint-Émilion Grand Cru	 2010	 45
	 101	 Château Belgrave, Haut-Médoc	 2008	 50
	 102	 Château Pieuré-Lichine, Margaux	 2008	 80
	 103	 Château Ducru Beaucaillou, St. Julien	 2007	 199

MERLOT & CABERNET FRANC
Merlot and Cabernet Franc are great alternatives to full bodied reds.

	 104	 42nd St. Oyster Bar Merlot	 2009	 6.5/20
		  Produced and bottled by Weibel Vineyards, Lodi, CA
	 105	 RayLen Vineyards Merlot, North Carolina	 2009	 25
	 106	 Childress Vineyards Cabernet Franc, Yadkin Valley, NC	 2009	 28
	 107	 Franciscan Merlot, Napa Valley, CA	 2008	 32
	 108	 Charles Smith’s The Velvet Devil Merlot, Columbia Valley, WA	 2011	 8/30
	 109	 Novelty Hill Merlot, Columbia Valley, WA	 2010	 38
	 110	 Alexander Valley Vineyards Cabernet Franc, Alexander Valley, CA	 2011	 40
	 111	 Duckhorn Vineyards Merlot, Napa Valley, CA	 2011	 70
	 175	 Palazzo Cabernet Franc, Napa Valley, CA	 2009	 100

SHIRAZ/SYRAH
This varietal is often referred to as a “spice rack in a bottle”.

	 112	 Paringa Shiraz, Southern Australia	 2010	 7/26
	 113	 Mr. Riggs “The Gaffer” Shiraz, McLaren Vale, Australia	 2010	 30
	 114	 Childress Vineyards Syrah, North Carolina	 2008	 35
	 115	 Montes Alpha Syrah, Colchagua Valley, Chile	 2009	 40
	 116	 DogRidge “Shirtfront” Shiraz, McLaren Vale, Australia	 2007	 45
	 117	 Trione Vineyards Syrah, Russian River Valley, CA	 2008	 50
	 118	 Grammercy Cellars Syrah, Walla Walla Valley, WA	 2010	 80 

ZINFANDEL
Zinfandel offers an incredible mélange of flavors, both savory and sweet.  

	 119	 Predator Old Vine, Lodi, CA	 2011	 9/34
	 120	 Murphy-Goode “Liars Dice”, Sonoma County, CA	 2009	 35
	 121	 Terra d’Oro “Deaver Vineyard”, Amador Country	 2010	 38
	 122	 Rombauer, California	 2010	 42
	 123	 Oakville Winery, Oakville, CA 	 2010	 50
	
	

This color denotes a Sommelier Suggestion.
Wine vintages are subject to change.
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CABERNET SAUVIGNON & MERITAGE 
Cabernet Sauvignon is the reigning king of red wines.  When you are looking for a big red 

to go with your steak look no further than a Cabernet or Meritage.

CALIFORNIA

	 077	 42nd St. Oyster Bar Cabernet Sauvignon	 2010	 6.5/20
		  Produced and bottled by Weibel Vineyards, Lodi, CA
	 078	 Lock & Key Meritage, North Coast	 2010	 9/34
	 079	 Kenwood “Jack London” Cabernet Sauvignon, Sonoma Valley	 2010	 40
	 080	 Estancia Meritage Reserve, Paso Robles	 2010	 42
	 081	 Folie à Deux Cabernet Sauvignon, Alexander Valley	 2010	 10.5/40
	 082	 Simi “Landslide” Cabernet Sauvignon, Alexander Valley	 2009	 50
	 083	 Sequoia Grove Cabernet Sauvignon, Napa Valley	 2009	 55
	 084	 Paul Hobbs “Crossbarn” Cabernet Sauvignon, Napa Valley	 2010	 65	
	 085	 Heitz Cellar Cabernet Sauvignon, Napa Valley	 2007	 75
	 086	 Jordan Cabernet Sauvignon, Alexander Valley	 2008	 80
	 087	 Silver Oak Cabernet Sauvignon, Alexander Valley	 2008	 100
	 173	 Ghost Block Cabernet Sauvignon, Oakville	 2010	 110
	 088	 Pride Mountain Cabernet Sauvignon, Napa & Sonoma County	 2010	 115
	 089	 Caymus Vineyards Cabernet Sauvignon, Napa Valley	 2010	 125
	 090	 Mayacamas Vineyards Cabernet Sauvignon, Mt. Veeder	 2007	 140
	 091	 Robert Mondavi Reserve Cabernet Sauvignon, Napa Valley	 2008	 150
	 174	 Continuum, Napa Valley	 2010	 225

OTHER DOMESTIC

	 092	 Shelton Vineyards Cabernet Sauvignon, Yadkin Valley, NC	 2009	 25
	 093	 Milbrandt Vineyards Cabernet Sauvignon, Columbia Valley, WA	 2011	 30
	 094	 Rosemont of Virginia Meritage, Virginia	 2007	 45
 

INTERNATIONAL

	 095	 Peter Lehmann Cabernet Sauvignon, Barossa, Australia	 2009	 25
	 096	 Catena, Cabernet Sauvignon, Mendoza, Argentina	 2010	 30
	 097	 Carmen Gran Reserva Cabernet Sauvignon, Maipo Alto, Chile	 2009	 9/34
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ITALIAN REDS
The wines of Italy are some of the most well regarded in the world.  The following selections are

representative of what the country does best.

	 149	 La Giaretta Ripasso, Valpolicella Superiore	 2010	 30
	 150	 Ornellaia “Le Volte” (Super Tuscan), Toscana	 2010	 34
	 151	 Frescobaldi “Nipozzano” Riserva, Chianti Rufina	 2009	 35
	 152	 Renato Ratti “Ochetti”, Nebiolo d’Alba	 2011	 40
	 153	 Fanetti, Vino Nobile di Montepulciano	 2001	 55
	 154	 Ricossa, Barolo	 2006	 60
	 155	 Tommasi Amarone, Valpolicella Classico	 2008	 100
	 156	 Ruffino “Romitorio di Santedame” (Super Tuscan), Toscana	 2003	 100

JUICY, SPICY, BIG AND TASTY REDS

	 157	 Louis Latour, Beaujolais-Villages, France	 2010	 25
	 158	 Cune Crianza Tempranillo, Rioja, Spain	 2009	 8/30
	 159	 Marques de Riscal Reserva Tempranillo, Rioja, Spain	 2006	 35 	
	 160	 DogRidge “Cadenzia” Grenache, McLaren Vale, Australia	 2007	 40
	 161	 Ventisquero Reserva Carménère, Colchagua Valley, Chile	 2011	 9/34
	 162	 Lamadrid Malbec, Agrelo, Argentina	 2011	 8.5/32
	 163	 Trivento Golden Reserve Malbec, Luján de Cuyo, Argentina	 2010	 40
	 164	 Girard Petite Sirah, Napa Valley, CA	 2009	 40

BOLD RED BLENDS

	 165	 Charles & Charles Blend, Columbia Valley, WA	 2011	 25	
		  72% Cabernet Sauvignon, 28% Syrah
	 166	 Hook & Ladder “The Tillerman”, Russian River Valley, CA	 2009	 24
		  51% Cabernet Sauvignon, 24% Cabernet Franc, 15% Merlot, 10% Sangiovese	
	 167	 Peter Lehman “Clancy’s”, Barossa, Australia	 2009	 26
		  56% Shiraz, 37% Cabernet Sauvignon, 7% Merlot
	 168	 Delas Ventoux, Rhone Valley, France	 2011	 7/26
		  80% Grenache, 20% Syrah
	 169	 Ferari-Carano Siena, Sonoma County, CA	 2010	 28
		  76% Sangiovese, 16% Malbec, 8% Syrah
	 170	 Palazzo Napa Red, Napa Valley, CA	 2007	 70
		  68% Merlot, 24% Cabernet Franc, 8% Cabernet Sauvignon
	 176	 Château La Nerthe Châteauneuf-du-Pape, Rhone Valley, France	 2007	 85
		  48% Grenache, 29% Syrah, 22% Mourvèdre, 0.5% Cinsault, 0.5% Divers 
	 177	 Nicolás Catena Zapata, Mendoza, Argentina	 2008	 165
		  65% Malbec, 35% Cabernet Sauvignon
	
		

		
This color denotes a Sommelier Suggestion. 

Wine vintages are subject to change.
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PORT
	
	 171	 Sandeman Ruby Port, Portugal	 NV	 7/40
	 172	 W & J Graham’s Fine Tawny Port, Portugal	 NV	 8/50

SPIRITS
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BOURBON
Kentucky Gentleman

Jim Beam
Maker’s Mark
Maker’s 46

Woodford Reserve
Blanton’s

Knobb Creek

WHISKEY
Jack Daniel’s Black Label

George Dickel
Wild Turkey

Gentelman Jack
Fireball

CANADIAN WHISKEY & BLENDS
Seagram’s 7

Seagram’s VO
Crown Royal

Canadian Club

IRISH WHISKEY
Bushmill’s
Jameson

GIN
Fleischmann’s 

Bombay
Bombay Sapphire

Beefeater
Tanqueray

Tanqueray 10
Hendrick’s

VODKA
Crown Russe

Skyy
Absolut

Absolut Citron
Absolut Peppar
Firefly Sweet Tea

Stolichnaya
Solichnaya Vanil
Solichnaya Ohranj
Stolichnaya Razberi
Stolichnaya Bluberi

Tito’s
Chopin

Grey Goose
Ketel One
Lukasova

Smirnoff Grape
Smirnoff Cherry

Smirnoff Pomegranate

RUM
Castillo Silver
Bacardi Silver
Bacardi 151

Bacardi Limon
Mt. Gay Eclipse

Captian Morgan’s Spiced
Captain Morgan Black

Myer’s Dark
Malibu

COGNAC
Courvoisier VSOP
Hennessey VSOP

Remy Martin VSOP
Remy Martin XO

3 oz pours



SPIRITS

TEQUILA
Aristocrat

Jose Cuervo Gold
Don Julio Blanco

Herradura Reposado
Patron Silver

Patron XO Cafè
Cabo Wabo

Lunazul

SCOTCH
Scoresby

Johnnie Walker Black 
Dewar’s 

Chivas Regal
The Glenlivet, Single Malt
Glenfiddich, Single Malt

Glenmorangie Orginal, 10 Year, Single Malt
Glenmorangie Quinta Ruban, 12 Year, Single Malt

Laphroaig, 10 Year, Single Malt
Lagavulin, 16 Year, Single Malt

The Macallan, 12 Year, Single Malt
The Macallan, 18 Year, Single Malt 

LIQUEURS & CORDIALS
Bénédictine & Brandy
Bailey’s Irish Cream

Campari
Chambourd
Cointreau

Disaronno Amaretto
Drambuie
Frangelico
Galliano

Godiva Dark
Goldschlager

Grand Marnier
Jägermeister

Luxardo Maraschino
Kahlúa

Sambuca Romana
Solerno

Southern Comfort
St. Germain
Tia Maria
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