
Miller Lite  (tap) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

yuengling lager  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Blue Moon  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

sam adams seasonal  (tap). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

feature draftS  (tap) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

budweiser  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

sierra nevada Pale Ale  (bottle) . .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

heineken  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

guinness  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

Sam Adams  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

corona  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

amstel light  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

Coors Light  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

kaliber (n/a)  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

michelob ultra  (bottle) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Bud Light  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Stoudt’s Scarlet Lady  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.7

Stella Artois  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

redbridge (gluten free)  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  . 4.5

Angry Orchard Cider (Gluten FREE)  (bottle). .  .  .  4.5

TrÖegs Hopback Amber  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.7

Victory Hop Devil  (bottle) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.7

Dogfish Head 60 Min.  (bottle). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.7

+ Feature BOTTLE

wines

sparkling wine/champagne

beers

white

canyon oaks,  White Zinfandel (California). .  .  .  23. . . .   6.6

Domino,  Moscato (California). .  .  .  .  .  .  .  .  .  .  .  .  .  31. . . .   8.1

WASHINGTON HILLS,  Riesling (Washington). .  .  31. . . .   8.1

ARONA,  Sauvignon Blanc (New Zealand). .  .  .  .  .  .  34. . . .   8.8

avia,  Pinot Grigio (Italy). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . .   6.6

Anterra,  Pinot Grigio (Italy) . .  .  .  .  .  .  .  .  .  .  .  .  .  34. . . .   8.8

Salmon creek,  Chardonnay (California) . .  .  .  .  27. . . .   7.1  

Kendall Jackson ‘V.R.’,  Chardonnay (Calif.). .  41. . .  10.6

red

Trinity oaks,  Pinot Noir (California). .  .  .  .  .  .  .  31. . . .   7.8

Lost Angel,  Pinot Noir (California) . .  .  .  .  .  .  .  .  35. . . .   9.1

Dona Sol,  Merlot (California). .  .  .  .  .  .  .  .  .  .  .  .  .  29. . . .   7.6

Santa Julia,  Malbec (Argentina). .  .  .  .  .  .  .  .  .  .  35. . . .   9.1

db,  Shiraz (Australia) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  33. . . .   8.6

Sycamore Lane,  Cabernet Sauvignon (California).. . . .   7.4

Greystone,  Cabernet Sauvignon (California). .  .  33. . . .   8.6

mcmanis,  Cabernet Sauvignon (California). .  .  .  .  39. . .  10.1

more bottled wines on back of menu

It’s Electric! 
Choose from our original Electric Lemonade, OR our blueberry 
Electric Lemonade 2: Electric Blu-galoo. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.1

PIP’s Gin Lime-aid 
Our friend Pip’s award winning combination of Hendrick’s Gin, 
Elderflower, fresh squeezed lime & soda . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.1

Highway to the Danger Zone 
Let this be your wing man! Goose & Aviation Gin, soaring with 
Lillet Blanc, lemon & soda. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.1

Ginger or Mary Ann 
Which do you choose; our spicy, red-headed Ginger Martini OR 
our sweet, girl-next-door, Apple Pie Martini . .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.1

mango Thai-Tini 
Fresh mango, cilantro, basil & mint muddled with vodka, mango 
rum, homemade sour, OJ & blue agave. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.1

The Champagne oF Beers 
Wow! Part champagne cocktail, part beer cocktail, part nothing 
you’ve ever experienced before. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7.9 

An Inconvenient Truth 
Woodford. Neat. Dash of Peychaud’s. Can you handle it?. .  .  .  . 9.5

Just A Crush (up or on the rocks) 
Choose from Orange, Orange Pomegranate or Ruby Red. .  .  .  . 9.1

white mandArin cosmo 
Elderflower Liqueur, Orange Vodka & fresh lemon. .  .  .  .  .  .  .  .  . 9.1

Moscow Mule 
Russian Standard Vodka, fresh lime & a kick of ginger beer. .  . 7.5

Perfect Stormys 
Choose from our Mark & Stormy, Dark & Stormy or Root Beer 
Bark & Stormy, mixed with fresh lime & ginger beer . .  .  .  .  .  .  . 8.1

The Dirty Duo 
‘THE STANDARD’- A Russian Standard Vodka martini served 
“dirty” with hand-stuffed blue cheese olives. .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.1
‘THE DOUBLEY DIRTY’- 7 times distilled Double Cross Vodka 
with double the olives (blue cheese and garlic stuffed!). . . . . 9.9

The Pineapple Express 
Our own House-Infused Pineapple Vodka, blah, blah, blah...   
Also available in Strawberry Pineapple!. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5

Mojito Madness 
Our homemade mojito-infused rum, fresh mint, lime & soda. 
Available in Classic, Pineapple or Strawberry . .  .  .  .  .  .  .  .  .  .  .  . 8.1

Signature Sangrias 
Red Strawberry Bliss or White Pineapple Passion. .  .  .  .  .  .  .  .  .  . 7.6

21 Year Old Root Beer Float 
No, it’s not really 21 years old, but you need to be to order this 
vanilla vodka, ROOT liquor and ice cream float . .  .  .  .  .  .  .  .  .  .  . 8.1

After Dinner Martinis 
Actually, these are great anytime! Our chocolatey Chocolate 
Martini OR our rich Espresso Martini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.1

cocktails

comte de bucques,  Brut (France). .  .  .  .  .  . split 13 bot 29 VILLA SANDI,  Prosecco (Italy). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35



House-made soups 
Baked Potato -  Topped with bacon & cheddar  5.5 
Onion -  Topped with jack & croutons  5.5 
Featured Soup  5.5 

Stone baked cornbread 
Crisp outside & moist inside, served 
with house-made maple butter  7.4

Bruschetta 
Tomatoes marinated in balsamic vinegar, garlic & 
olive oil, toasted bread  10.9 
Half order  6.9

   SWEET & SPICY ISLAND WINGS 
10 marinated, fried wings tossed in 
our sweet & spicy sauce  10.9

 

   ROADSIDE SLIDERS 
3 fresh ground chuck patties with Vermont cheddar, 
dill pickles, frizzled onions & our signature sauce  10.5

Crab dip 
A creamy blend of crab meat & reggiano cheese 
served with house-made tortilla chips  12.9

Spinach reggiano dip 
Spinach, artichoke hearts & reggiano cheese 
with house-made tortilla chips  10.9

Seared ahi tuna 
Spice rubbed & seared rare with soy sauce,wasabi & 
pickled ginger  12.9  

        Twisted Shrimp 
Tender, crispy shrimp tossed in a creamy spicy sauce   9.9

Field green salad 
Romaine, iceberg, croutons, mozzarella cheese, red 
onion & tomatoes 9 
With grilled chicken or Cajun grilled shrimp  13.5 
With two skewers of filet tips  14.5
With grilled salmon  15.9

Caesar salad 
Romaine, croutons & parmesan cheese  9 
With grilled chicken or Cajun grilled shrimp  13.5 
With two skewers of filet tips  14.5
With grilled salmon  15.9

Seasonal vegetable plate 
Broccoli, zucchini, yellow squash, rice, 
chipotle black beans, garlic toast  13.9

   Tower of Cobb 
Our field green mix, roasted chicken, fresh 
avocado, tomato, egg, bacon, blue cheese, 
tossed with garlic peppercorn ranch  14.3

APPLE WALNUT SALAD 
Spring mix, spinach, chilled chicken, walnuts & 
onions in an apple vinaigrette topped with blue 
cheese, dried cranberries, bacon & fresh apples  13.9

southern salad 
Select greens, chicken tenders, bacon, tomatoes, 
croutons, jack & cheddar cheese  14.3

crispy noodle Chicken salad 
Select greens, chilled sliced chicken, cilantro, crispy 
noodles, honey lime vinaigrette, peanut sauce  13.9

Thai steak noodle salad 
Marinated filet tips with chilled noodles, mango, basil, 
cilantro, mint, peanuts, coconut & Thai dressing  15.5 

Substitute chicken at no charge

        Cheeseburger 
Fresh ground chuck, cheddar, lettuce, tomato, 
onion, pickle, signature sauce  11.5

Veggie burger 
Brown rice, mushroom & onion recipe, lettuce, 
tomato & onion, brushed with a sweet soy glaze  10.9

TWISTED BURGER 
Fresh ground chuck, pepper jack cheese, 
frizzled onions, twisted slaw & our 
signature twisted sauce  11.5

Crab cake sandwich 
Lump backfin crab cake, lettuce, tomato & onion  13.9

   ROASTED Chicken sandwich 
Roasted chicken, spinach, arugula, sundried 
tomatoes, pepperjack cheese with a sundried 
tomato aioli on a toasted ciabatta roll  11.5

   FISH & CHIPS 
Our original beer battered New England 
Haddock fillets & crispy shoe string fries  12.9

   BAJA FISH TACOS 
3 flour tortillas, seasoned tilapia, chimichurri sauce, 
mango cilantro salsa & a lime cream drizzle  13.9

Cajun chicken sandwich 
Grilled chicken breast seasoned with 
Cajun spices, pepper jack cheese, lettuce, 
tomato, onion & Cajun sauce  11.5

Pulled pork sandwich 
Slow smoked & hand pulled pork with 
our house-made BBQ sauce  10.9

Prime rib Sandwich 
Thinly sliced prime rib, sautéed onions & jack 
cheese, on a toasted ciabatta roll with au jus  13.7

soups & starters

salads

HAND HELDS

Garlic peppercorn ranch, honey mustard, blue cheese, 1000 island, fat free italian 
Vinaigrettes: traditional, honey-lime, Apple, strawberry balsamic

choose a house side except for fish & chips.

mini dogs (2) 6

cheeseburger SLIDERS (2) 6

chicken sandwich SLIDERS 
with cheese (2) 6

grilled tilapia 6

grilled cheese sandwich 6

macaroni & cheese 6

chicken tender bites 6

cheese pizza (no side included) 6

substitute gluten free bun (Including cheese pizza) – 1 

Kids Eat FREE Sundays (Excludes holidays), 
1 childs meal per entrÉe

kids under 12
choose broccoli, mandarin oranges or one house side 
(excludes cheese pizza). includes beverage or milk

* Consuming raw or undercooked meats, poultry & seafood may increase your risk of foodborne illness.
Please alert your server of any food allergies.  A Gluten-Free menu is available from your server.

NEW

NEW

substitute gluten free bun – 1 

NEW

NEW

NEW

NEW

NEW RECIPE

BIGGER PORTION



Crab alfredo pasta 
Backfin lump crab meat, linguine, alfredo sauce, 
parmesan cheese & Old Bay seasoning  16.9

Chicken bruschetta pasta 
Roasted chicken, penne, basil & mozzarella 
cheese tossed in a fresh roma tomato based sauce 
garnished with seasoned bread crumbs   16.5

Chicken florentine pasta 
Chicken, penne pasta, spinach reggiano cream 
sauce & marinated diced tomatoes  16.5

Shrimp pasta sauté 
Shrimp, linguine, sun-dried tomatoes, spinach, pine 
nuts, parmesan cheese & garlic cream sauce  16.9 
Substitute chicken at no charge

Roasted Vegetable pasta 
A variety of vegetables roasted in garlic 
oil tossed with linguine, seasoned bread 
crumbs & shaved parmesan cheese  15.9

grilled Chicken Marsala 
Grilled chicken, button mushrooms, prosciutto 
& our marsala wine sauce with linguine 16.5

Substitute brown rice for any pasta at no charge
substitute gluten free pasta for any pasta – 1

Prime rib  
(Available after 4pm until gone) 
12 oz. Slow roasted aged prime rib, au jus  23.7

Maui ribeye 
12 oz. Ribeye marinated in soy sauce, 
pineapple & ginger  23.7

Filet oscar 
Center cut tenderloin, seasoned lump crab meat, 
asparagus & garlic cream sauce 
8 oz. 31.4 
6 oz. 27.9

grilled mushrooms & onions – 3
ADD BLUE CHEESE CRUMBLES – 1.5

Cajun ribeye 
12 oz. Ribeye grilled with Cajun spices  23.7

Strip steak 
12 oz. Center cut aged striploin  24.4

Filet mignon 
8 oz. Center cut tenderloin  25.4 

6 oz. Center cut tenderloin  21.9

rare  cool, red center
medium rare  warm, red center
medium  hot, pinkish red center
medium well  hot, thin pinkish center-mostly brown throughout
well done  brown throughout

 
oscar: lump crab meat, asparagus & garlic cream sauce – 6

texas tenders platter 
Hand-battered chicken tenders 15.9

texas tenders & ribs 
Hand-battered tenders & a half rack of slow 
roasted “knife & fork” Danish baby back ribs  20.9 

smoked Pulled pork 
Smoked pulled pork, BBQ sauce served with 
house-made stone baked cornbread  16.9

rotisserie style chicken 
Available after 4:00PM. Limited Availability. 
Half chicken seasoned & slow roasted  14.9

Baby back ribs 
Full rack of our slow roasted “knife & fork”  
Danish baby back ribs  22.9
Please ask your server for our Sweet & Spicy “Kicked Up” 
BBQ Sauce if you want to try something different 

mondays . . . all you can eat  26.9

1/2 Rack baby back ribs 
Slow roasted “knife & fork” Danish baby back ribs  16.9

Please ask your server for our Sweet & Spicy “Kicked 
Up” BBQ Sauce if you want to try something different

Barbeque chicken & ribs 
Grilled chicken breast brushed with BBQ 
sauce, half rack of slow roasted “knife & 
fork” Danish baby back ribs  19.9

Crab cake & ribs 
Large lump backfin crab cake, 1/2 rack slow 
roasted “knife & fork” Danish baby back ribs  22.5

Chicken oscar 
Grilled chicken, seasoned lump crab meat, 
asparagus & garlic cream sauce 20.9

Grilled salmon or Cajun salmon 
Simply grilled & lightly seasoned  19.9

Crab cakes 
Two large lump backfin crab cakes  22.7

Grilled salmon oscar 
Lump crab meat, asparagus, garlic cream sauce  25.9

Lemon Butter Tilapia 
Grilled & lightly seasoned over sauteed 
Swiss chard with a light lemon butter sauce, 
garnished with fresh roma tomatoes  16.7

steaks & prime rib

pasta

chicken & ribs

fresh seafood

Choose 2 house sides

Choose anY 2 house or premium sides

Choose ANY 2 house or premium sides

* Consuming raw or undercooked meats, poultry & seafood may increase your risk of foodborne illness.
Please alert your server of any food allergies.  A Gluten-Free menu is available from your server.

house sides  2
cole slaw

French fries

cinnamon apples

 “meaty” baked beans

garlic whipped potatoes 

      House made chips

premium sides  4
creamed spinach 

steamed broccoli

green beans almondine 

chipotle black beans & rice

baked potato after 4pm
(all day on sunday) 

NEW

DELUXE sides  5
CAESAR OR FIELD GREEN SALAD

asparagus

     FOUR CHEESE MAC & CHEESE
Sharp Cheddar, Pepperjack, Mozzarella & 

Reggiano dusted with bread crumbs

SubstituTe for any house side – 3
Substitute for any premium side – 1

NEW



whites

canyon oaks,  White Zinfandel (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23

Domino,  Moscato (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31

Washington Hills,  Riesling (Washington). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31

Arona,  Sauvignon Blanc (Marlborough, New Zealand). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34

anterra,  Pinot Grigio (Italy) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34

Salmon creek,  Chardonnay (California) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27

Kendall Jackson ‘V.R.’,  Chardonnay (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 41

Markham,  Chardonnay (Napa Valley). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46

caymus’ conundrum,  Proprietary Blend (California) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 52

reds

trinity Oaks,  Pinot Noir (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31

Lost Angel,  Pinot Noir (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35

Dona Sol,  Merlot (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

Santa Julia,  Malbec (Argentina). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35

db,  Shiraz (Australia) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33

Greystone,  Cabernet Sauvignon (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33

mcmanis,  Cabernet Sauvignon (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39

Apothic,  Red Blend (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35

FogHead,  Merlot (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

Unconditional,  Pinot Noir (Oregon). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 45

Crios,  Malbec (Argentina). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39
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Maximo,  Tempranillo  (Spain). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34

Cline ‘Ancient Vine’,  Red Zin (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 41

Sebastiani,  Cabernet Sauvignon (Sonoma Valley) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 45

Louis Martini,  Cabernet Sauvignon (Napa Valley). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 52

frei brothers RESERVE,  Cabernet Sauvignon (California). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 59

wines by the bottle


