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BEER BY THE
BOTILE

Blue Moon . Michelob Ultra

Bud Li Heineken S Ad

ud Lite am Adams
Heineken 0.0 (N/A)
Busch Lite . . Sierra Nevada IPA
c L Miller Lite Stella Artoi
t t t

oors Lite Miller High Life clia Artols

Dos Equis Yuengling

WIKE BY THE GLASS/BOTILE

RED WINE Glass | Bottle
CK Mondavi Merlot (California) 9 27
Woodbridge Pinot Noir (California) 9 27
Meiomi Pinot Noir (California) 10 30
Woodbridge Cabernet Sauvignon (California) 9 27
Josh Cellars Cabernet Sauvignon (Paso Robles) 10 30
Bonanza Cabernet Sauvignon (California) 11 33
Graffigna Malbec (Argentina) 10 30
Ruffino Chianti (Italy) 10 30
WHITE WINE
Woodbridge Chardonnay (California) 9
Josh Craftsman Chardonnay (California) 10 30
Pinot Grigio (Italy) 9 27
Sauvignon Blanco (New Zealand) 9 27
Chateau Ste. Michelle Riesling (Washington) 9 27
Cupcake Moscato d’Asti (Italy) 9 27
White Zinfandel (California) 9 27
SPARKLING WINE
Prosecco (Italy) 9
Martini & Rossi Asti Spumante (Italy) 27
Please drink responsibly Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.



