SPARKLING COCKTAILS
Orange Orchid

Blue Curacao, Citronge by Patron & Prosecco

Blueberry Bluebell

Thatcher’s Blueberry liqueur & Prosecco

Lewmow Lilac

Lemoncello & Prosecco

Raspberry Rose

Chambord & Prosecco

Melon Magwolin

Midori & Prosecco

Powmegranate Popp

Chateau Pomari & Prosecco

Elder Flower Blossom

St. Germaine & Prosecco

Blooming Blossom
St.Germaine, Prosecco & Sparkling Water
or with Sprite over ice

8.00
BOTTLED BEER

Harpoon, Stella, Sierra Nevada, Corona,
Corona Light, Sam Adams,
Sam Adams Light, Sam Adams Summer
5.00
Budweiser, Bud Light,
Michelob Ultra, O’'Doul’s N.A.
3.75

CORDIALS
to Accompany Your Coffees

Bailey’s, Kahlua, Sambuca,
Frangelico, Grand Marnier,
Creme de Menthe, Di Saronno Amaretto

WHITE WINE
Rodwney Strong, Chardonwnay

ripe peach, tropical fruit & vanilla 9.00
Hess, Chardonnay
crisp, fruit with a touch of oak 8.00
Oyster Bay, Sauvignon Blane
grapefruit citrus & fresh ripe melon 8.00
Kendall Jackson, Sauvignown Blanc
crisp & aromatic w/lime, melon & pear-like flavors................. 8.00
Ato Z, Plnot Gris
lush & full with peach & apricot-like flavors.........ccccecevuvercurunns 8.00
RLff, Pinot Grigio
medium body, light apple finish 7.00
RED WINE
The Show, Cabernet Sauvignon
vibrant notes of dark plum, blackberry & spice.............c...... 9.00
Rex Goliath, Pinet Nolr
light bodied but full of spicy cherry-like flavors..........cccecuue. 7.00
Bogle, Merlot
supple black cherry with hints of cedar & spice.........cccceeeuuueee 7.00
BLUSH WINE
Domaine Houchart, Rose
light & lively with strawberry-like flavor & dry finish............. 7.00

SPARKLING WINE
Moet § Chandon N/V (half bottle)

round & balanced with a floral, honey & roasted almond finish.....

Canella Prosecco~ & oz. glass

soft, light & smooth texture & flavors of honey & grapefruit...........

30.00

28.00

30.00

28.00

28.00

26.00

32.00

24.00

24.00

24.00

29.00

..8.00




