
BEERS 
 

Domestic 
Pabts Blue Ribbon 3.00 
Budweiser 4.00 
Bud Light 4.00 
Sierra Nevada Pale Ale 5.25 
Sam Adams Lite 5.25 
Sam Adams Larger 5.25 
Ipswich Ale, MA 5.25 
Harpoon IPA, Boston 5.25 
Mayflower Porter, Plymouth, MA 5.50 

Imported 
Heineken, Holland   5.00 
Amstel Light, Holland 5.00 
Stella Artois, Belgium 5.25 
Pilsner Urquell, Czec 5.25 
Red Stripe, Jamaica 5.00 
Corona, Mexico 5.00 
 Palm Amber Larger, Belgium 5.25 
  
 
 

Draft 
Mayflower Pale Ale 5.50 
Mayflower India Pale Ale 6.00 
 

Non-Alcoholic 
IBC Root Beer 3.00 
AJ Stephens Ginger Beer 3.00 
O’Doul’s 3.25 
Clausthauler 4.25 

Water 
San Pellegrino                                                        sm/lg. 2.75 / 6.50 
 
 

Wines – Half Bottles 
 
 

Whites 
Chardonnay, Kendall-Jackson, Vintners Reserve’07 16.50 
Gewürztraminer, Hugel, Alsasce ‘06 15.50 
Sauvignon Blanc, Kenwood, Sonoma ’07 16.50 
Pinot Gris, King Estate, Oregon ‘07 17.00 
  
Dessert –Muscat, RL Fuller, Australia 3oz 7.50      375/ 24.00 
            La Cappuccina, Recioto di soave, Verona, IT 500ml 20.00 

Reds 
Merlot, Blackstone  ‘07 14.00 
Pinot Noir, Steel, Carneros ‘07 20.00 
Syrah, Qupe, Santa Barbara ‘07 18.00 
Cabernet Sauvignon, Alexander Valley Vineyards’06 21.00 

 
Champagne 

Korbel Brut                                                              375ml 15.00 
Domaine Chateau St. Michelle, Blanc de Blanc  22.00 
Piper Heidsieck Brut                                               187ml    17.00     
Prosecco, Mionetto, Brut  It                                   187ml          10.00 
Prosecco, Mionetto, Brut  It    29.00 
Prosecco, Sergio Mionetto, Brut Rose It 31.00 
Domaine Carneros ,Tattinger, Brut  35.00 
Delamontte, Brut, France 65.00 
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WINES 

 
White  

Pinot Grigio,Anterra, IT ‘07 7.00 / 23.00 
Chardonnay,Guenoc Langtry Estate, Guenoc Valley, CA ‘08 7.50 / 26.00 
Sauvignon Blanc, Simi, Sonoma ‘08 8.00 / 27.00 
Chardonnay, Toasted Head, Sonoma ‘08 8.50 / 29.00 
Sauvignon Blanc, Dashwood, Marlborough, NZ. ‘08 9.00 / 32.00 
Chardonnay, Picket Fence, Russian River Valley ‘07 11.00 / 37.00 
Rose of Cabernet, Mul-derbosch, Stellenbosch, SA. ‘06  8.00/ 27.00 
Muscadet, Marcel Martin, Loire, Fr. ‘06             25.00 
Vouvray, Chateau Moncontour, Loire, Fr ‘05 28.00 
Verddicchio, Garofoli Macrina, It ‘08 28.00 
Pinot Grigio, St Michael, It. ‘08 28.00 
Pinot Gris, King Estate, Oregon ‘07 31.00 
Pinot Blanc, Steele Wines. Santa Barbara ‘06 29.00 
Riesling, Trefethen Dry, Napa ‘06 31.00 
Sauvignon Blanc, Silverado, Miller Ranch, Napa ‘08 33.00 
Sauvignon Blanc, Vavasour, Marlborough, NZ ‘06 33.00 
Sauvignon Blanc, Kim Crawford, Marlborough NZ ‘09 35.00 
Riesling Josephshofer Kabinett, Von Kesselstaat ‘06 35.00 
Chardonnay, Silverado Vineyards, Napa ’06, ‘07 36.00 
Sauvignon Blanc, Tenz, Tom Eddy, Marlborough, NZ. ‘06 37.00 
Gewurztraminer Reserve, Lucien Albrecht (Alscace) ‘04 
Sancerre, Chateau Celetin Blondeau, Loire, Fr  ‘06 

37.00 
38.00 

Chardonnay, La Crema, Sonoma ‘0 39.00 
Chardonnay, Ferrari Carano Alexander Valley ‘07 41.00 
Sauvignon Blanc, Cakebread Cellars, Napa ‘07 42.00 
Riesling, Steingarten by Jacobs Creek, Barossa Valley, Aus. ‘03 40.00 
Pouilly Fuisse, Les Chailloux ,Grand Vin, ’05 ‘06 47.00 
Chablis, Joseph Faiveley, ‘06  49.00 
Meursault, Marc Colin “Les Narvaux” ‘06 72.00 
Chardonnay, Chalk Hill, Estate Bottle , Sonoma‘05 65.00 

 
Reds 

 

Merlot, Hayes Ranch, (Wente Bros,) Livermore, CA ’06,’07 7.50 / 24.00 
Cabernet Sauvignon, Montes, Colchagua Valley, Chile ‘08 8.50 / 28.00 
Shiraz, Hope Estate, Hunter Valley, Australia ‘07   9.00 / 29.00 
Pinot Noir ,Madfish, Western Australia  ‘07 11.00 / 34.00 
Clos de la Siete, (Malbec, Cab, Merlot, Syrah} Argentina ‘07 11.50 / 37.00 
Cabernet Sauvignon, Little Black Dress, Mendocino ‘07 26.00 
Chianti Classico, Coltibuono, Tuscany ‘06             29.00 
Montepulciano d’Abruzzo, La Valentina ,’06 29.00 
Cote du Rhone, St Cosme,  Rhone , Fr ‘08 29.00 
Zinfandel, Paul Dolan Vineyards,(Organic) Mendocino, CA ‘06 30.00 
Tempranillo, Zuccardi Estate, Mendoza, Argentina ‘05 34.00 
Chateau Patache d’Aux, Medoc ’03 ‘06 34.00 
Syrah, Burgess Cellars, Napa ‘03 34.00 
Pinot Noir, Vavasour, Marlborough, NZ ‘05 36.00 
Rioja, Conde de Valdemar, Reserva  ‘03 36.00 
Cabernet Sauvignon, Raymond Collection, Napa ,’05 37.00 
Shiraz, d’Arenberg,The Footbolt,McLauren Vale, S.Australia’ 05 38.00 
Pinot Noir, Benznger (Organic), Sonoma ‘07 39.00 
Chianti Classico, Reserva, Villa Cafaggio ‘03 39.00 
Cabernet Sauvignon, Kendal Jackson,Grand Reserve, Sonoma’05 40.00 
Corbieres, Domaine Lingneres, Aric ‘03 41.00 
Zinfandel, Girard, Old Vine, Napa ‘06 42.00 
Merlot, Gundlach Bundschu, Rhinefarm Vineyards, Sonoma ‘03 42.00 
Petit Syrah, Fife, Mendocino, Ca. ‘00 42.00 
Chateau Paveil de Luze, Margaux  ‘06 44.00 
Cabernet Sauvignon, Franciscan, Oakville Estate ‘05 47.00 
Pinot Noir, Carlo & Julian Estate, Willamette Valley, OR ‘05 49.00 

  Moulin de Duhart, Pauillac, Barons de Rothchild (Lafite  ‘05 .5900 
Chateauneuf du Pape, Chateau Pedrix ’06 50.00 
Syrah, Steel “Stymie” Founders Reserve, Lake County, CA ‘06 60.00 
Barolo Boroli, Cerreto in Alba ‘03             65.00 
5Steel Sfursat, Valtellina, Chira, It. ‘97 95.00 
Cabernet Sauvignon, Jordon, Alexander  ’04, ‘05 77.00 
Vosne Romanee 1st Cru. Les jachees, Domaine Bizot ‘04 85.00 
Cabernet Sauvignon, Antica, Napa Valley ‘04 95.00 

 


