
SEASONAL COCKTAILS  12
SCHRUBERRY

Tito’s Vodka, Strawberry Schrub, Peach Schrub,
Lime, Mint, Hellfire Bitters 

HAVANA PEACH
Havana Club Rum, Peach, Mint, Lime

BOOTLEGGER’S GUAVA
Ron Zacapa Rum, Guava, Angostura Bitters

CANARY STORM
Papa’s Pilar Light & Dark Rum, Pineapple, Lime,

Ginger Beer, Tiki Bitters

SMOKIN’ ME SWEET
Ilegal Mezcal, Sauza Tequila, Ancho Reyes,

Orange, Pineapple, Lime, Agave

CLASSIC COCKTAILS  12
SHE BETTY

Knob Creek Rye, Watermelon, Lemon

GIN MARIE
Plymouth Gin, St. Germain, Prosecco,

Cucumber, Jalapeño

NEW YORK SOUR
High West Rye, Lemon, Pinot Noir Float

TOMMY’S MARGARITA
Don Julio Silver, Lime, Agave

HEMMINGWAY’S CHATEAU
Bacardi Rum, Grapefruit, Luxardo, Lime, Agave

THE HALMO (YOLO’S MANHATTAN)
Bulleit Bourbon, Dolin Sweet Vermouth, Drambuie

RESERVE LIST
BUBBLES 

Champagne / Perrier-Jouët “Nuit Blanche” Brut	 220
Champagne / Perrier-Jouët Belle Epoque	 285
Champagne / Dom Perignon	 299
Champagne / Veuve Cliquot “La Grande Dame” Brut	 299
Champagne / Louis Roederer Cristal Brut	 399
Rosé Champagne / Perrier-Jouët Belle Epoque	 425

WHITES
Chardonnay / Cakebread	 100
Chardonnay / Darioush	 102
Chardonnay / Chateau Montelena	 108
Chardonnay / Shafer “Red Shoulder Ranch”	 110
Chardonnay / Ramey “Platt Vineyard”	 125
Chardonnay / Far Niente	 145
Chardonnay / Gaja “Gaia & Rey”	 320

REDS
Pinot Noir / Archery Summit	 100
Pinot Noir / Flowers	 105
Merlot / Pride	 120
Merlot / Duckhorn	 135
Super Tuscan Bibi Graetz “Soffocone Di Vincigliatta”	 120
Brunello Di Montalcino / Pertimalli	 135
Barolo / Pio Cesare	 145
Cabernet Sauvignon / Stag’s Leap “Artemis”	 105
Cabernet Sauvignon / Chateau Montelena	 106
Cabernet Sauvignon / Jordan	 118
Cabernet Sauvignon / Faust	 120
Cabernet Sauvignon / Pine Ridge	 130
Cabernet Sauvignon / Cakebread	 135
Cabernet Sauvignon / Duckhorn	 140
Cabernet Sauvignon / Silver Oak	 145
Cabernet Sauvignon / Darioush	 170
Cabernet Sauvignon / Silverado “Solo”	 185
Cabernet Sauvignon / Groth Reserve	 220
Cabernet Sauvignon / Far Niente	 230
Bordeaux Blend / Orin Swift “Papillon”	 118
Bordeaux Blend / Flora Springs “Trilogy”	 140
Bordeaux Blend Blend / Quintessa	 250
Bordeaux Blend / Joseph Phelps “Insgnia”	 275
Bordeaux Blend / Opus One	 385

MARTINI FLIGHT 18
YOUR OWN MARTINI 3-WAY 

Featuring 3 pairs of your favorite
Martinis served with Svedka Vodka

BUBBLES
Prosecco / Ruffino	 8 / 36
Prosecco / La Marca	 40
Sparkling / Mumm	 14 Split / 56
Champagne / Moët & Chandon Brut Impéria	 19 Split / 75
Champagne / Taittinger Brut	 17 / 79
Champagne / Perrier-Jouët Grand Brut	 95
Champagne / Veuve Clicquot Yellow Label	 99
Champagne / Bollinger “Special Cuvée” Brut	 115
Rosé Champagne / Moët & Chandon Brut Impérial	 120
Rosé Champagne / Taittinger	 140
Rosé Champagne / Veuve Clicquot	 150

WHITES
Pinot Grigio / Benvolio	 9 / 34
Pinot Grigio / Jermann	 48
Pinot Grigio / Livio Felluga	 14 / 50
Pinot Grigio / Santa Margherita	  65
Soave / Pieropan “Classico”	  10 / 38
Albariño / Terras Guada	 13 / 50
Bianco / Bibi Graetz “Casamatta”	 9 / 34
Gewürztraminer / Gundlach Bundschu	  46
Sauvignon Blanc Blend / Chateau Bonnet	 9 / 34
Sauvignon Blanc / Kim Crawford	 40
Sauvignon Blanc / Whitehaven	 11 / 42
Sauvignon Blanc / Cakebread	 68
Riesling  / Thomas Schmitt Estate Kabinet	 9 / 34
Riesling  / Poet’s Leap	 60
Viognier / Nicholas Perrin	 10 / 38
Rhone Blend / Tenshen	 45
Chardonnay / Oyster Bay	 9 / 34
Chardonnay / Macon Lugny Les Charmes	 11 / 50
Chardonnay / Heretiers Lafon “Macon Milly-Lamartine”	 56
Chardonnay / Orin Swift “Mannequin”	 58
Chardonnay / Stag’s Leap Wine Cellars “Karia”	 16 / 62
Chardonnay / Nickel & Nickel “Truchard”	 80

ROSÉ
Rosé / Pink Flamingo	 9 / 34
Rosé / Hacienda Arinzano	 42
Rosé / Scalabrone	 12 / 46

REDS
Pinot Noir / Noble Vines 667	 9 / 34
Pinot Noir / Gerard Bertrand	 10 / 38
Pinot Noir / La Crema	 12 / 46
Pinot Noir / Mohua	 54
Pinot Noir / Iron Horse Estate	 16 / 62
Pinot Noir / David Moreau “Cote De Beaune Villages”	 65
Merlot / Owen Roe “The Rook”	 38
Merlot / Silver Palm	 11 / 42
Merlot / Silverado Vineyards “Mt. George”	 75
Montepulciano / Castronovo	 36
Super Tuscan / Ruffino “Il Ducale”	 11 / 42
Super Tuscan / Lucente	 64
Valpolicella Blend / Allegrini “Pallazo Della Torre”	 14 / 54
Sangiovese Blend / Ferrari-Carano “Siena”	 42
Barolo / Renato Ratti “Marcenasco”	 85
Priorat / Vall Llach “Embriux”	 69
Tempranillo / Numanthia “Termes”	 12 / 46
Gigondas / Domaine Du Cayron	 68
Malbec  / Doña Paula	 10 / 38
Malbec / Terrazas Reserva	 49
Cabernet Sauvignon / Josh Craftsman	 9 / 34
Cabernet Sauvignon / Joel Gott 815	 12 / 46
Cabernet Sauvignon / Juggernaut “Hillside”	 13 / 50
Cabernet Sauvignon / Bellacosa	 15 / 58
Cabernet Sauvignon / Hess “Allomi”	 65
Cabernet Sauvignon / Emblem	 80
G.S.M. / Barossa Valley Estate	 9 / 34
Zinfandel / Seghesio	 54
Zinfandel Blend / Prisoner	 88
Petite Sirah - Zinfandel Blend / Bogle “Phantom”	 15 / 58

WINE & BEER 
 G / B  G / B

DOMESTIC  5
312 Goose Island
Beck’s Non-Alcoholic
Budweiser
Bud Light
Michelob Ultra
Miller Lite
Yeungling

IMPORT  6
Blue Moon
Corona
Corona Light
Guinness
Heineken
New Castle
Stella Artois

CRAFT  6
Funky Buddha Floridian
Funky Buddha Hop Gun IPA
Big Top Hawaiian Lion Porter
Cigar City Jai Alai
Native Lager

DRAFT  7
Tarpon River Brewing Deflated IPA

We welcome our guests to bring in wine,
please note there is a $20 corkage charge per bottle.


