
Happy Hour

Rosè, Bielar, Provence, France, 2008...6.25
Prosecco, Zardetto, Italy...7.25

Pinot Grigio, Torrediluna, Italy, 2008...7.50
Sauvignon Blanc, Voss, Napa Valley,  2008...8.00

Chardonnay, Hob Nob, France, 2006...6.75
Chardonnay, Mossback, Russian River Valley, 2005...7.75
Sangiovese, Vino Noceto, Amador County, 2007...7.75

Pinot Noir, Undone, Rheinhessen, Germany, 2007...6.75
Zinfandel, Murphy-Goode, Liar’s Dice,Sonoma County, 2006...8.25

Merlot, Praxis, Alexander Valley, 2006...7.75
Cabernet Sauvignon, Hess, Napa Valley, 2005...8.50

Beers from Stone Brewery (22oz)

Wines by the Glass

Beer Selection

Jack Russell Irish Red, Napa Smith Porter
Guiness, Lost Coast Tangerine Wheat

DogfishHead 90 Minute IPA
Widmer Drop Top Amber

Green Flash IPA, Pliny the Elder Double IPA, Longboard Lager,
Abita Turbodog, Bud Light, Michelobe Ultra, Coors Light,

Pete’s Strawberry Blonde, Dogfish Head Midas Touch,
Sierra Nevada Pale Ale, Wyders Pear Cider, Lagunitas Pale Ale,

Old Rasputin Russian Imperial Stout, Stone Ruination IPA
Avery Karma Ale, Bear Republic Red Rocket Ale, Heineken,

Flying Dog Doggie Style Pale Ale, Lost Coast Alley Cat Amber

Draft

Arrogant Bastard, Smoked Porter,
Imperial Russian Stout, Vertical Epic, 13th Anniversary Ale

Avery Brewery
The Beast...8.75

Mon-Fri 4:00 PM to 6:30 PM; Fri-Sat After 9:00 PM
Buy 1 Get 1 Free Appetizer with
Two Drink Minimum Per check

*Items are not available for Happy Hour Discount
No Split Checks

Bottles

Caramelized Onion Soup-garlic cruton & Gruyère Cheese...8.95
Caesar Salad...6.50

Kobe Sliders on ciabatta bread with Tabasco aïoli
& white cheddar...9

Rosemary and Parmesan Shortbreads...5
Prawn Cocktail-Five poached prawns with Chile de Arbol

cocktail sauce...10.50
Granny Smith Apples with New York white cheddar...6.50
Spinach Salad with bacon, roasted sweet potatoes, red onion,

shaved fennel, toasted almonds & ginger-orange vinaigrette...7.50
Salmon Croquettes with sauce rémoulade...8.50

Crab Soufflé with parmesan & tomato cream...11.50
Warm Marinated Olives or Nuts…3.50

Bar Fries – Tapenade, Pesto or Blue Cheese Dressing…5
Sweet Potato Fries with smoked paprika...5

Beer Battered Onions Rings with ranch dressing...5.50
Cobb Salad with bacon, hard-boiled egg, romaine

& blue cheese dressing...7.50
Potted Smoked Clams & Mussels with sauce rémoulade

& crostini...9.50
Rumaki – Almond stuffed dates wrapped in bacon...3.75

Crispy Calamari with spicy housemade cocktail sauce…10.50
Queso Con Chorizo – fontina cheese, cream cheese, chiles

& chorizo baked & served with tortilla chips…8
Grilled Louisiana Hot Link with braised cabbage

& whole grain mustard aïoli...10.50
Hummus & Crostini...4.5

Tiny Lamb Shepherd’s Pie...5

Winter Bar and Lounge Menu



The Aviation Cocktail
Avaition Gin, Maraschino liqueur and fresh lemon

juice

The Caipirinha
Cachaca, fresh lime juice, cane sugar and water

Classic Margarita
El Jimador Repasado Tequila, Cointreau, and fresh

lime Juice

Corpse Reviver #2
Bombay Sapphire, Cointreau, Lillet Blanc,

housemade sweet and sour with a Absinthe rinse

Havana
Goslings Black Seal Rum. Cointreau, Orange

& Lime Juice

Hemingway Daiquiri
Bacardi Rum, Luxardo Maraschino liqueur, fresh lime

juice, fresh grapefruit juice and sugar

Jupiter Cocktail
Aviation Gin, Noilly Pratt Dry Vermouth, Parfait

Amour and a touch of orange juice

Knickerbocker
Ron Matusalem Rum, Orange Curacao, Fresh lemon

juice, raspberry shrup syrup

Moulin Rouge Cocktail
Leopolds  Gin, Apricot Brandy, fresh lemon and

orange juice

Mint Julep
Knob Creek Bourbon, mint infused simple syrup

& fresh mint

Mai Tai
Cruzan Rum, Orange Curacao, Almond syrup, fresh

lime juice, sugar and water

The Manhattan
Makers Marks Bourbon, Giuseppe Carpano Antica

Sweet Vermouth, dash of Angostura bitters

Negroni
Equal parts of Beefeater Gin, Cinzano Sweet Ver-
mouth and Campari; served on the rocks with soda

water

Pegu Club Cocktail
Blue Coat Gin, Orange Curacao, fresh lemon juice,

Angostura and orange bitters

Pimm’s Cup
Pimm’s No. 1, ginger simple syrup, cucumber

& soda water

Sazerac Cocktail
Sazerac Straight Rye Whiskey, Peychaud Bitters,
Sugar, Lemon twist; served in an Absinthe rinsed

glass

The SideCar
Remy 1738 Cognac, Cointreau, fresh lemon juice

Singapore Sling
Plymouth Gin, Cherry Brandy, Benedictine,

Cointreau, Angostura bitters, Riemes Grenadine,
pineapple and fresh lime juice

The Stiletto Cocktail
Basil Haydens Bourbon, Disoronno Amaretto, fresh

lime juice

Vesper
The James Bond Martini; Stolichnaya 100 proof
Vodka, Boodles Gin, Lillet Blanc, shaken, not

stirred

The Whiskey Old-Fashioned
Old Overholt Rye whiskey, dash of Angostura

bitters and simple syrup; garnished with a
lemon twist

Classic Cocktails



Mandarin Blossom  Mojito
Hanger One Mandarin Blossom Vodka, Lemoncello,
Fresh lemon juice, Mint Sprigs, sweet and sour and

soda

Red Light Reflection
X-Rated Fusion Liqueur, Absolut Mandrin, Absolut

Citron, pineapple and orange juice

Michelada
Corona & Spicy Michelada mix; served in a salted beer

glass with ice

Tropical Sunrise
Three Olives Mango Vodka, Peach Schnapps,

Pineapple Juice, Riemes Grenadin

The One
Makers Mark, Wild Turkey American Honey

& Leopold Bros Georgia Peach Liqueur

Paloma
El Jimador Repasado Tequila, fresh grapfruit,

fresh  lime juice, aguve nectar & soda water

The Mistress
Woodford Reserve Bourbon, Leopold Bros Rocky

Mountain Blackberry Ligueur & Barritts Ginger Beer

The Girl Next Door
Malibu, Midori, pineapple juice, and Chamord

Violet Fields
Grey Goose La Poire, Parfait Amour

& housemade sweet and sour

Velvet Apple
Effen Black Cherry Vodka, Velvet Falernum,
Leopold Bros New York Sour Apple Liqueur

& Cranberry juice

Scorpion Bowl
Bacardi Light, Christian Brothers Brandy, Trader

Vic’s orgeatsyrup, orange juice and housemade
sweet and sour...36.00

Apricot Cosmo
Titos Vodka, Orchard Apricot Liqueur & Cranberry

Blackberry Lemon Drop
Stoli Blakberi, Cointreau, Leopold Bros Rocky

Mountain Blackberry Liqueur & housemade sweet
and sour

Daily Ration
Bluecoat Gin, lime, tonic and housemade

sweet and sour

Dark and Stormy
Barritts Ginger Beer & Goslings Black Seal Rum

Kaffir Lime Drop
Hangar One Kaffir Lime Vodka, fresh lime juice

& simple syrup

L Squared
Hangar One Buddhas Hand, Hangar One Kaffir Lime,

housemade sweet and sour & cranberry

The Lioness
Three Olives Raspberry Vodka, Cointreau,

housemade sweet and sour, shaken and drizzled with
Chambord & Hangar One Fraser River Raspberry

Vodka

Lucid Dream
Lucid Absinthe Superieure, Midori

& housemade sweet and sour

M Cubed
Makers Mark, Giuseppe Carpano Antica Sweet
Vermouth & Maraschino Infused Makers Mark

Metropolitan
Grey Goose Orange, Cointreau & cranberry juice

Monster Margarita
Sauza Conmemorativo, Cointreau, Gran Marnier,

housemade Margarita mix

Specialty Cocktails


