
A R T I S A N  W I N E  O N  T A P

Our unique tap system allows us to dispense winery fresh blends from eco-

friendly casks. Working closely with vintner friends allows us to offer

unique blends and single vineyard wines often only available at the winery.

Each wine is protected by a blanket of argon gas guaranteeing the

highest quality and integrity in each glass we serve. No bottles,

corks, or cardboard boxes are required.

glass/half bottle/bottle

No. 1 Tallulah Rose, Napa Valley ‘09 7.5/14./28.
No. 2 Paul Dolan Sauvignon Blanc, 

Mendocino ‘09 8.5/16./32.
No. 3 Saintsbury Chardonnay, 

Carneros ‘09 10.5/20./40.
No. 4 Spot On Cellars Pinot Blanc, 

Mendocino ‘09 10.5/20./40.
No. 5 Jim Neal Red Blend,

Napa Valley ‘07 9.5/18./36.
No. 7 Old Press Syrah, Paso Robles ‘07 9.5/18./36.
No. 8 Steltzner Cabernet Sauvignon,

Stag’s Leap, ‘07 10.5/20./40.

B Y  T H E  G L A S S  S E L E C T I O N S

S P A R K L I N G : glass/bottle
Zonin Prosecco Brut, NV 7.5/35.
Scharffenberger Brut Rosé, Mendocino NV 10.5/49.
Schramsberg Mirabelle Brut, CA NV 10.5/49.

R O S É :

Dunstan, Durell Vyds Rosé, Sonoma Coast ’09 11.75/45.

W H I T E :

Sagelands Riesling, Columbia Valley ‘08 7./26.
Nelson Family Pinot Grigio, Mendocino ‘08 8.5/32.
Oyster White Pinot Gris, Carneros ‘09 9.75/37.
Paco & Lola Albarino, Rias Baixas, Spain ‘09 9.25/35.
Siete Fincas Torrontes, Argentina ‘10 9./34.
Lois Gruner Veltliner, Austria ‘08 10./38.
Peter Lehmann “Layers” ‘Adelaide’ blend,

Australia ‘09 11./44.
Mohua Sauvignon Blanc, Marlborough, N.Z. ‘09 8.5/32.
Honig Sauvignon Blanc, Napa Valley ‘10 8.5/32.
Lincourt Chardonnay, Sta. Rita Hills ‘09 9./34.
Black Stallion Chardonnay, Napa Valley ‘09 10./38.
Stephen Ross Chardonnay, Edna Valley ‘07 11./42.

R E D : glass/bottle
DeMuth Pinot Noir, Anderson Valley ‘05 8.5/32.
MacMurray Ranch Pinot Noir, 

Sonoma Coast ‘08 10./38.
Testarossa Lark Creek Cuvee, 

Santa Barbara ‘09 12.5/48.
95240 Old Vine Zinfandel, Lodi ‘06 7.75/29.
Breton ‘Trinch’ Cabernet Franc, Bourgueil ‘09 10.25/39.
Franciscan Merlot, Napa Valley ‘06 11.25/43.
Siete Fincas Malbec, Argentina ‘10 8.5/32.
Tommasi Valpolicella, Verona, Italy ‘07 10.25/39.
Lola Kay Red Blend, Merlot/Cab Franc/Syrah,

Napa Valley ‘08 10.25/39.
Hess Cabernet Sauvignon, Napa Valley, 

Allomi Vineyard ‘08 10.5/40.
Black Stallion Cabernet Sauvignon,

Napa Valley ‘08 10.25/39.

H A N D - C R A F T E D   C O C K T A I L S

C L A S S I C S

J a c k  R o s e
laird’s apple jack, house-made grenadine, fresh lemon  9.5

A v i a t i o n
gin, creme de violet, maraschino liqueur, fresh lemon  10.

S a z e r a c
bourbon, peychauds bitters, simple syrup, lemon peel  9.5

M o s c o w  M u l e
vodka, fresh lime, gingerbeer  10.

T h e  C r e e k  C r u s t a
bourbon, cointreau, maraschino liqueur,

fresh lemon, bitters  9.

A R T I S A N  S P E C I A L T I E S

L i b e r t i n e
hangar one kaffir lime, st germain 

elderflower, green chartreuse, lime  11.

I d a  d e l  D i a b l o
reposado tequila, tamarind syrup,
lemon, lime, spiced sugar rim 11.

L i f e  I n  A  H a m m o c k
cucumber water, gin, mint,

harlem liqueur, lime, lemon, gingerbeer 12.

T h e  C h e r r y  P i c k e r
bourbon, cherry herring, punt e mes  9.

L a z y  S u n d a y  D a i q u i r i
batiste rum, lillet blond, lime,

pineapple gum syrup  11.

Z E R O - P R O O F C O C K T A I L S

S a n g r i t a
hibiscus tea, fresh orange juice, lemon, soda  5.

I s l a n d  P o p
pineapple juice, fresh lime juice, simple syrup,

ginger beer n/a  4.5

N a v a r r o  C o o l e r
Navarro Winery pinot noir juice, fresh lime,

Fever Tree gingerale  5.

B E E R

D R A F T : 

Iron Springs I.P.A., Fairfax, CA  6.

Trumer Pilsner, Berkeley, CA  6.

Eel River Organic Blond Ale, Fortuna, CA  6.

B O T T L E D :

Erdinger Hefe Weizen Non-Alcoholic  5.

Lagunitas Pils, Czech Style Pilsner, Petaluma  5.

La Chouffe, Belgian Blonde, Achouffe, Belgium  11.

Stone IPA, San Diego  6.

Sam Adams Light, Boston, MA  5.

Paulaner Hefe Weizen, Germany  6.

Lost Coast Brewery 8-Ball Stout, Eureka, CA  6.
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