
Wine Menu
White
Storrs Chardonnay  10/40
Santa Cruz Mountains

Kendall Jackson Chardonnay 9/36
California

Hess Select Chardonnay  8/32
Monterey

Stella Pinot Grigio  8/32
Italy

BV Moscato   8/32
California

Joel Gott Sauvignon Blanc 8/32
Sonoma

Vista Point White Zinfandel 7/28
California

Champagne
Piper Sonoma Brut  38/b
Napa

Chandon Rose (split)  10/b
California

Chandon Brut (split)  10/b
California

Opera Prima   7/21
Spain

RED WINE
J Lohr Cabernet Sauvignon 9/36
Paso Robles

Buena Vista Cabernet Sauvignon  10/40
Sonoma

Buena Vista Merlot  10/40
Sonoma

Hayes Valley Merlot  8/32
Central Coastr

Soquel Vineyards Pinot Noir 10/40
Santa Cruz Mountains

McManis Vineyards Pinot Noir 8/32
California

Cinnabar “Mercury Rising” 9/32
California

Terra D’Oro Zinfandel  9.5/38
Amador County

Altos Del Plata Malbec  9/36
Argentina

Altos Ibericos Tempranillo  9/36
Rioja, Spain

Taylor Tawney Port 10yr  9/g
Portugal

*corkage fees & restrictions apply

Beer Menu
Draft Beer
Santa Cruz Mountains IPA local
7.5%, American IPA, Santa Cruz, CA

Santa Cruz Mountain Amber Ale local
5%, American Amber, Organic, Santa Cruz, CA

Kona Longboard Lager
4.6%, Lager, Hawaii

Discretion Uncle Dave’s Rye IPA local
6.5%, Full-bodied IPA, Santa Cruz, CA

Discretion Shimmer Pils local
5.3%, German Pilsner, Santa Cruz, Ca

Blue Moon Belgian White
5.4%, Belgian White, Colorado

Bottles
Firestone Walker 805 Blonde Amber
4.7%, American Blonde Ale, Paso Robles, CA

Lagunitas IPA
6.2%, American IPA, Petaluma, CA

Corona Extra
4.6%, Mexican Lager, Mexico

Modelo Especial
4.4%, Mexican Lager, Mexico

Sierra Nevada Pale Ale
5.6%, American Pale Ale, Chico, CA

Guinness Stout
4.2%, Irish Stout, Dublin, Ireland

GF Angry Orchard Hard Cider 
5%, American Cider, Cincinnati, Ohio

Stella Artois
5%, Euro Pale Lager, Belgium

Negra Modelo
5.4%, Dark Lager, Mexico

Amstel Light
3.5%, Light Lager, Netherlands

Coors Light
4.2%, Light Lager, Colorado

Coors Original
5.4%, American Lager, Colorado

Non-Alcoholic
*please ask for current selection


