
 
   
 
 
 
 
 
 
 
 
 

Wine List 
We believe in enjoying the experience of wine. Nirvana offers nearly all its 
wines by the glass, wine flights, and all of our boƩles are available for you 
to take home at discounted retail pricing.  Live fully, experiment with the 
aromas, flavors, nuances of wine in our Nirvana home and most of all… 

 
 
 

 
 
 
 
Wine Club 
Like what you see?  Ask us about our wine club! 
 
 



Daily Features 
 
Everyday 
Join the Wine Club and get rewarded!  Members earn one point for 
every dollar spent.  150 points rewards you with $10-30 back for your 
next visit.  Some exclusions do apply, please ask your server.  
 
All wine is 60% off for take home, and an addiƟonal 25% off for wine 
club members. 
 
Happy Hour: Discounts on all wine glass pours, $2 off all beers, $4 off all 
cocktails from our menu.  Happy hour menu is on the last three pages! 
 

Restaurant 
Daily from 3:00pm-5:30pm 
  

Bar 
Sunday - Thursday 3:00 - 6:30pm 
Friday & Saturday 3:00 - 5:30pm 
  

**Wednesday evenings feature our complimentary Wine TasƟng with ½-priced reserve boƩles and $5 off 
wine by the glass, so the extended bar Happy Hour does not apply on Wednesdays and ends at 5:30 to begin 
the tasƟng! 
 

Wednesday 
Complimentary wine tasƟng following Happy Hour; $5 off wine by the 
glass and 50% off or $20 off reserve boƩles 
 

Thursday, Friday, Saturday 
Live music! 
 

Happy hour and Wednesday features are not Available for Special Events, Valentine’s 
Day, Easter, Mother’s Day & New Year’s Eve. 



White By the Glass 
 
Sparkling 
Villa Jolanda, Prosecco, Veneto, Italy       16 | 55 
Chemisty, Blancde Blancs, Willamette Valley     16 | 55 
Casteller, Cava, Spain                16.5 | 61 
Domaine E de M, N.0 Rosae, Spain (Non-Alcoholic)           17.5 | 89 
Bisson Bianco Frizzante, Glera, Veneto, Italy            17.5 | 89 
 
Chardonnay 
Chasing Lions, California                16.5 | 50 
L’Ecole, Columbia Valley, Washington      22 | 89 
 
Sauvignon Blanc 
Otto's Constant Dream, Marlborough, New Zealand    18 | 61 
Never Look Back, Swartland, South Africa              19.5| 66 
Château Sainte-Marie ‘Vielles Vignes’, Bordeaux, France          21.5 | 66 
 
Rosé 
Chehalem, Pinot Noir Rosé, Willamette Valley, Oregon           17.5 | 55 
Le Provencal, Cotes de Provence, France             19.5 | 66 
 
Other White 
Canal Grando, Pinot Grigio, Veneto, Italy              14.5| 45 
Vila Nova, Vinho Verde, Portugal               16.5| 50 
Pomerol, Picpoul de Pinet, France               16.5| 53 
Bernabeleva ‘Camino de Navaherreros’, Madrid             21.5| 77 
Nortico, Alvarinho, Portugal        18 | 58 
Paul Blanck, Pinot Blanc, Alsace, France             19.5 | 72 
Alain Treille Vouvray, Chenin Blanc, Vouvray, France           19.5 | 66 
Colosi, Grillo, Sicily, Italy         21 | 72 
Zilliken Estate, Riesling, Mosel, Germany      21 | 72 
Pra Otto, Soave, Veneto, Italy               21.5 | 83 
 

 
 
 
 



Red By the Glass 
 
Pinot Noir 
Monte Degli Angeli, Piedmont, Italy            14.5 | 50 
Row 503, Willamette Valley, Oregon                21 | 78 
Presqu'ile, Santa Barbara County, California          21.5 | 83 
 
Cabernet Sauvignon 
Pavette, Santa Rosa, California                16 | 45 
Valravn, Sonoma County, California               22 | 86 
Matthews, Columbia Valley, Washington              22 | 83 
Loren Crossing, Napa Valley, California              22 | 86 
 
Tempranillo 
Protocolo, Tempranillo, Castilla, Spain           14.5 | 45 
Montebuena, Tempranillo, Rioja, Spain           16.5 | 52 
 
Other Red 
Paolo Scavino, Dolcetto d’Alba, Italy            20.5 | 75 
Santa Tresa, Frappato, Sicily, Italy                21 | 72 
La Poderina, Sangiovese, Rosso di Toscano, Italy              21 | 72 
Damilano, Barbera d’Asti, Piedmont, Italy               22 | 78 
L’Ecole, Syrah, Columbia Valley, Washington              22 | 89 
L’Ecole, Merlot, Columbia Valley, Washington              22 | 89 
Bedrock, Old Vine Zinfandel, Sonoma, California                      22 | 89 
Lang & Reed, Cabernet Franc, Napa Valley, California             22 | 89 
 
Red Blends 
Kermit Lynch, Côtes du Rhône Rouge, France           16.5 | 55 
Château Barreyre, Bordeaux Supérieur, France           20.5 | 86 
Jax Y3, Taureau, Napa Valley, California                22 | 86 
 

 
 

 
 
 



Reserve White 
 
Sparkling 
 
Caves Naveran, Dama de Barcelona, Brut, Cava, Spain 
A traditional Cava, cleanly styled from Catalan's native sparkling wine grapes. Aged on its lees for 24 months, the Brut displays a 
citrusy nose, a fruity, dry palate filled with pear and lime zest, and a great, persistent finish. This goes with all Spanish cheeses as 
well.  97 
 

Chardonnay  
 
Talley, San Luis Obispo Coast, California 
Lemon pith and apricot jam aromas are cut by a clean line of chalky alkalinity on the nose of this appellation blend. 
Snappy citrus flavors of lime and grapefruit show on the palate alongside ripe pear and peach, but the saltiness 
attracts the most attention.  89 
 
Martinelli, Bella Vigna, Sonoma Coast, California 
The Bella Vigna Chardonnay is expressive on the nose with aromas of lemon, fresh earth, and white flowers. Bright on 
the palate with flavors of powdered sugar, candied citrus, and pineapple cake. 103 

 
Grghich Hills Estate, Napa, California 
This wine opens with layers of peach, pear, citrus, and honeycomb. Across the palate, bright lemon, green apple, and 
stone fruit are complemented by hints of wildflower honey and vanilla, while vibrant acidity and stony minerality 
keep the wine fresh, balanced, and lingering on the finish.  117 

 
Drouhin Vaudon, Chablis, France 
A dry and fruity wine, easy to drink. Very fresh aromas reminiscent of citrus with small, pleasant touches of 
fern or coriander. On the palate, dry and fruity, with mineral notes. Pleasant and long aftertaste.  98 
 
Sauvignon Blanc 
 
Foucher-Lebrun ‘Le Mont’, Sancerre France 
This special cuvée made by Jean Mounard and Marc Vappereau is a pure Sancerre with incredible freshness 
and minerality. It stands in contrast to some productions which tend toward richer, heavier wines often 
with residual sugar. It has a good depth, lovely citrus fruit, and a classic flint characteristic on the nose and 
palate. 112 
 

Jean Reverdy La Reine Blanche, Sancerre, France 
The La Reine Blanche opens with intense aromas of flint, citrus, white peach, and yellow flowers. 
 The mineral character is a hallmark, often described as flintstone or wet flint rock,  
alongside fresh citrus and floral hints.  125 

 
 
 
 



Reserve White 
Rose 
 
Scribe Rose, Pinot Noir, Carneros, California 
First pick of the year, preserving the fresh energy of the just-ripened fruit. After a long, cold fermentation in stainless 
steel, the wine is vibrant and bright. Pale pink and alive in the bottle. It tastes of white peach, elderflower, and sea 
spray place, a sensory passage to the Scribe farm.  93 
 
Jean Reverdy Rose, Pinot Noir, Sancerre, France 
The wine shows a pale salmon pink color and offers delicate aromas of roses and orange blossom that will develop 
into gooseberry and peach blossoms as the temperature in the glass rises. The palate is crisp, lean and elegant, with 
persistent flavors of cherry, blackcurrant, apricot and red current.  109 
 

Stolpman, Vin Gris, Ballard Canyon Santa Barbara, California 
This is an unconventional rosé-style wine, made primarily from Gamay Noir and Trousseau, with the pale color and 
freshness of a rosé but the flavor intensity of a very light red 85 
 
 

Davis Family, Cuvee Rose, Russian River Valley, California 
Beautiful, inviting aromas and flavors of wild strawberry, nectarine, and orange blossoms and the layers keep coming 
as the wine opens up. This bone-dry Rose will go great with seafood, cheese, pasta, desserts, or is outstanding sipping 
on its own.  109 

 
Lucien Crochet Sancerre Rose, France 
The Lucien Crochet Sancerre Rose is a pale, aromatic Pinot Noir rosé from the Sancerre appellation in 
France’s Loire Valley, known for its freshness, minerality, and summer-friendly profile.  130 

 

Reserve Red 
 
Pinot Noir 

 
Martinelli, Bella Vigna, Sonoma Coast, California 
An approachable appellation blend that reflects the characteristics of the family's vineyards and is still true 
to the Martinelli style.  112 
 

Sancerre Rouge La Croix du Roy 
the attack on the palate is very supple, opening up to a round and creamy palate. The brightness of the fruit 
is confirmed, with cherry evolving towards kirsch nuances, offering a sensation of generous maturity. The 
texture is dense, supported by lovely tannins that elegantly structure the palate. The finish has peppery 
notes, complemented by hints of fresh wood that bring a welcome tension and beautiful finesse. 127 

 
Talley, San Luis Obispo Coast, California 
The Estate Pinot Noir is the quintessential expression of Talley vineyards, representing the cool climate and 
hillside topography of our home on the San Luis Obispo Coast's Arroyo Grande Valley. The bright and 
crunchy 2021 vintage is laced with accents of black raspberry and orange zest.  112 



Reserve Red 
 
Cabernet Sauvignon 

 
L’Ecole, Columbia Valley, Washington 
Layers of dark fruits, cocoa, graphite, thyme, and espresso accented by a subtle hint of lavender. The palate 
showcases blackberry, cassis, and herb flavors leading to a flavorful finish supported by fine tannins.  93 
 
1847, Napa Valley, California 
This is a classic example of why Napa and Cabernet are synonymous. With a dark and brooding nose of 
black cherry, blackberry, and hint of bacon smoke, the dense and weighty wine shows broad but creamy 
tannins woven with ample flavors of cassis, black cherry, and pipe tobacco. 98 

 
Robert Craig, La Fleur, Napa Valley, California 
The 2022 La Fleur Cabernet Sauvignon exhibits deep, saturated color along with spicy, black fruit up front 
and a sturdy backbone of mineral and tannin. A significant amount of time in new French Oak barrels have 
rounded out the edges of this young Cabernet and given it a suppleness and integration that can’t be found 
with less expensive American oak or the dreaded barrel stave flavor treatment. 117 

 
L’Ecole, Walla Walla Valley, Washington 
Elegant and beautiful, this refined Cabernet Sauvignon captivates with its aromatic clarity, offering deep 
notes of black currant, thyme, rose petals, and graphite, accented by hints of baking spice, dark chocolate, 
and a savory earthiness. On the palate, vibrant flavors of black plum, blackberry, and lavender unfold 
gracefully, supported by polished cocoa powder tannins and a bold, enduring finish. 117 
 

Ironstone Reserve Cabernet,Sierra Foothills, California 
The nose is vibrant and aromatic, with a mix of dark fruit, spice, and earthy undertones, while the palate is 
full-bodied, layered, and structured, making it a wine that is both approachable now and capable of aging 
for years.89 
 

 
Red Blends 
 
Montepeloso A Quo, Costa Toscana, Italy 
This wonderfully rounded blend contains 30% Montepulciano, 30% Cabernet Sauvignon, 20% Sangiovese, 
10% Marselan, and 10% Alicante Bouschet from lime-rich, petrified clay and silex soils. This blend makes it 
complex yet balanced, lusciously dark with hints of balsamic, spice, and minerals.  93 

 
Chateau des Laurets ‘Puisseguin Saint-Emilion’, Bordeaux, France 
This flagship wine is a classic Right Bank blend of 80% Merlot and 20% Cabernet Franc, offering depth, 
character, and Saint-Émilion finesse. Bold, fruit forward, with a dry finish. Sourced from a single 10-acre 
parcel of 70-year-old vines, produced only in the best vintages and known for its elegance and complexity. 
104 

 

 



Reserve Red 
 

Red Blends 
 
Domaine Chamfort, Vacqueyras La Perdrière, Rhône Valley, France 
Accents of clove, vanilla and cherry cola adorn this supple Grenache-dominant red. Matured partially in old, 
large-format barrels it's a spicy, rounded wine with ripe and glossy tannins.  112 

 
Other Red 
 
Stolpman, Crunchy Roasty, Ballard Canyon, Santa Barbara County, California 
Lavender on the nose and exceedingly smooth and feathery on the palate with red and purple berry fruit. 
Polished, soft, and fine. Fresh, yet approachable and inviting. 95% Syrah and 5% Viognier.  84 

 
Colpetrone, Sagrantino di Montefalco, Italy 
Intense ruby red color.  Ample nose of red fruit with spices and a subtle hint of vanilla, dried fruits, and 
chocolate.  On the palate it is fresh, well-structured with concentrated tannins in its youth, featuring a long, 
velvety finish.  93 

 
Vizcarra, Senda del Oro Roble, Ribera del Duero, Spain 
Ruby-red. Mineral-tinged raspberry, incense and floral pastille scents pick up a spicy accent with air. Juicy, 
sweet and seamless in texture, offering concentrated red fruit and spicecake flavors that put on weight as 
the wine opens up. The spice and floral notes carry through a long, energetic, focused finish shaped by silky, 
even tannins.  89 

 
Navaherreros Garnacha De Bernabeleva, Spain 
Showcases vibrant red berries, orange peel, wild herbs, and a touch of spice and minerality. On the palate, 
juicy cherry and raspberry flavors mingle with hints of nutmeg and graphite, while bright acidity and fine 
tannins give the wine a fresh, silky, and energetic finish.  93 

 
Etienne Becheras ‘Saint – Joseph’, Syrah, Rhône Valley, France 
A classic Northern Rhône Syrah that combines elegance, freshness, and mineral-driven complexity. 
Produced from hillside vineyards in Saint-Joseph on granite and schist soils, the wine is known for its 
balance and authenticity.  122 
 
Stolpman, Estate Syrah, Ballard Canyon Santa Barbara County, California 
The wine’s richness and liveliness showcase Ballard Canyon’s cold nights and the short period of daytime 
warmth. The Limestone subsoil elevates the bright natural acidity and the lack of irrigation during much of 
the always-dry growing season lends terrific concentration.  102 

 
 
 



Reserve Red 

 
 

Other Red 
Stolpman, Estate Sangiovese, Ballard Canyon, Santa Barbara County, California 
Aged for 18 months in large oak casks of French origin with about 10% of the ultimate cuvée being aged in 
small French barrels. The vines for this wine also face full-south. One thousand or so cases of the Rosso di 
Montalcino are produced annually.  117 

 
Brocardo ‘Bricco San Pietro’, Barolo, Monforte d’Alba, Italy 
Vibrant garnet red in color. Delicately perfumed with aromas of ripe red berries and rose petals. Medium 
Bodied and balanced with well-structured tannins. Ideal with well matured cheeses, duck, polenta and 
truffle dishes.  134 
 
Damilano ‘Lecinquevigne’, Barolo, Piedmont, Italy 
From the oldest winery in Barolo, this wine is produced from one of the original five vineyards that still 
grow Nebbiolo to this day! Ruby red in color with orange reflections. An intense bouquet, with tertiary 
notes of rose, leather, tobacco and emerging notes of violet and tar. The palate is ample and embracing, 
with prevailing impressions of a soft, persistent, long finish.  143 
 
Tenuta Cucco Barolo, Barolo, Monforte d’Alba, Italy 
Opens with notes of dried rose, red cherry, and blood orange, layered with hints of licorice, tobacco, and 
wild herbs. On the palate, it is fresh and structured, combining bright red fruit with savory spice and firm 
yet refined tannins, finishing long and elegant. 123 

 
 
 
 
 
 
 
 
 
 



Captain’s List 
 
Defined: Exceptional wines that are often wines that cannot be replaced and are offered 
only while supplies last…  and that’s not long!  In order to share the best wine possible with 
all of our guests, these wines are offered at 1/2 off (or darn close to it!) every day so that 
everyone gets to enjoy these wines as much as we do!  Discounted pricing is listed. 
 

White 
Drappier, Carte d’Or Brut, Champagne, France 
The Carte d’Or cuvée is the very expression of the Drappier style. With its very high proportion of Pinot 
Noir, one is almost tasting a Blanc de Noirs. Champagne with a fine aromatic richness, it opens with aromas 
of stoned fruits such as white vineyard peach. A spicy hint announces a powerful complex palate. A vinous 
Champagne of lovely complexity with a characteristic note of quince jelly. 145 
 
L'Avion, Roussanne, Ballard Canyon, Santa Barbara County, California 
Nuanced “red wine drinker’s white wine”, the great tradition of age worthy L’Avion Roussanne. The new 
release drinks especially fresh and has evolved wonderfully over the year we’ve held it in bottle. What was 
mineral and oak dominated a year ago has transformed into honey suckle and sweet beeswax.  150 
 
 

Captain’s List 
 
White 
 
J. Vignier, Aux Origines, Blanc de Blancs Extra Brut, Champagne, France 
This blanc de blancs is made entirely from "Les Simarts", the very first vineyards planted in Barbonne-Fayel, 
Côteaux Sézannais, in the 1960s. This cuvée is 100% chardonnay, fermented in steel tanks with full 
malolactic conversion, bottled in April following harvest and aged minimum 36 months prior to 
disgorgement. 153 
 
Domaine Lucien Crochet ‘Le Chene Marchand’ Sancerre, France  
This wine is produced from vineyards in the village of Bué (principally the “Clos du Chêne Marchand”) that 
are planted uniquely to clay-limestone soils, known as “caillottes” and “griottes” which yield a wine of 
particularly fine quality and exceptional length. Usually harvested earlier than the other cuvées because of 
the excellent exposure of the vines to the sun, “Le Chêne” maintains an elegant acidity in support of the ripe 
fruit of these well-positioned vines. 159 

 
 



Captain’s List 
Red 
 
Robert Foley, Charbono, Napa Valley, California 
Ripe aromas suggest dried cherries, cranberries, rose petals, and a suggestion of white pepper. A gentle 
mid-palate with flavors of black cherry candy is framed with soft tannin and bright acidity, which provides 
the long, lingering finish. Beautiful and age-worthy!  146 

 
Robert Foley, ‘The Griffin,’ Napa Valley, California 
Aromas suggest ripe & youthfully bright red cherries & raspberries. The even mid-palate flavors of vanilla & 
butterscotch are framed with soft tannins that resolve in a gently gripping finish.  146 
 
Davis Family, Old Vine Zinfandel, Russian River Valley, California 
Aromas of blueberry jam, candied lemon peel and black pepper on the nose give way to a spice-driven 
palate showing flavors of anise, black cherry and bitter chocolate. The grippy finish should resolve nicely 
with a little time in the cellar. 145 
 
Davis Family, Syrah, Russian River Valley, “Soul Patch, California 
 Hints of ripe blueberries candied citrus peel, and black pepper. On the palate, it is bold and spicy, with 
flavors of black cherry, anise, and dark chocolate, finishing long with savory spice and structured tannins.  
148 
 
Jax Vineyards, Estate Cabernet Sauvignon, Napa Valley, California 
A fruity and well-made Cabernet Sauvignon expressing aromas of dark berries, dried herbs, bay leaves and 
hints of cola. It’s full-bodied and rich with plush tannins. Generous and opulent with dark berries and 
chocolate in the finish.  150 

 
The Mastrojanni Brunello di Montalcino 
Smells like ripe cherries, dried roses, and a touch of tobacco and spice. On the palate, it delivers vibrant red 
fruit flavors layered with hints of leather, herbs, and vanilla, finishing long, smooth, and elegant.  163 
 
Davis Family, 25th Anniversary Edition Cab 5, Rockpile Ridge, Sonoma, California 
 41% Cab Sauv, 26% Cab Franc, 21% Malbec, 8% Merlot, 4% Petit Verdot. Deep ruby with black cherry, 
strawberry, vanilla, baking spice, mocha and cocoa on the palate. Medium plus acidity, medium tannins, 
medium plus body Spicy and meaty with a finish that will blow your socks off. 152 
 

Robert Foley, Merlot, Napa Valley, California 
Very ripe aromas of black currant and a trace of cedar introduce the first taste of this 100% varietal Merlot, 
which floods the middle with expansive ripe black fruit flavors from our Valley Floor vineyards as the gently 
gripping tannin of our Howell Mountain fruit coats the palate and lingers in a long finish. This “Merlot for 
Cabernet lovers” gracefully balances the best characteristics of two remarkable Napa Valley AVAs.  157 
 
 

 
 



Captain’s List 
Red 
 
O’Shaughnessy, Cabernet Sauvignon, Napa Valley, California 
Experience the buzz with the Napa Valley Cabernet Sauvignon, the talk of the valley and beyond. Sourced 
from our esteemed Mount Veeder, Howell Mountain, and Oakville estate vineyards, this wine boasts a dark 
blue/black color with flavors of black cherry, plum butter, and mixed berry compote.  160 
 

Scribe, Cabernet Sauvignon, West Atlas Peak, Napa Valley, California 
The vineyard sits on red volcanic soil on the southeastern facing slope. This cool ripening at 1,600 feet (well 
above the fog line) produces bright, energetic fruit that is unmistakably mountainside Napa.  Notes of juicy 
black cherry, red currants, and clove dominate the palate.  183 
 

Robert Foley, Cabernet Sauvignon, Napa Valley, California 
This Napa Valley Cabernet combines the character of four AVAs. Weathered high-elevation vineyards on Howell Mountain, Atlas 
Peak, and Mt. Veeder provide intensity of color, higher acidity levels, and spiciness. The lower elevation blocks of Calistoga with 
rocky soils and more extreme heat summation. Provide the lush mid-palate and fine tannin. Ripe black cherry and rhubarb pie 
aromas, a thick almost sweet mouth-coating middle give way to the elegant finish. Oak character is well-integrated with the 
fruit.  152 
 

O’Shaughnessy, Cabernet Sauvignon, Howell Mountain, Napa Valley, California 
Sourced from a single vineyard, the Cabernet Sauvignon Howell Mountain is a blend of Cabernet Sauvignon, with a little help 
from Merlot, Malbec, Petit Verdot, Saint-Macaire (an obscure grape from southwestern France), Carménère and Cabernet Franc. 
The nose is all blueberries and bay leaves at first, later developing hints of cassis and sage, all nestled in soft notes of cedar and 
vanilla, while the full-bodied palate is nicely concentrated and softly tannic, with enough grip to suggest more than a decade of 
aging potential.  195 

Staff Picks 
 
Defined: A rotating selection of bottles our team is truly excited about! Many of these selections are 
exclusive special orders available only in limited quantities, chosen for their character, balance, and unique 
stories. These are the bottles we take home to drink. Explore something new, trust our palate, and enjoy a 
glass (or a bottle) we can’t stop talking about! 

Danny – Château Barreyre, Bordeaux Supérieur, France      20.5 |   86.  
 
Jasmine – Alain Treille Vouvray, Chenin Blanc, Vouvray, France             19.5  |  66 
 
Jorge – Stolpman, Estate Syrah, Santa Barbara      |   102 
 
Carlos – Casteller, Cava, Spain          16.5 |   61 
 
 

 



Beer 

Draft 
 
Yuengling Lager       6.5 
Hopewell First Pilsner      7 
Founders Porter       8 
Franziskaner Weissbier      8 
Revolution Anti-Hero IPA     8 
Tighthead Irie IPA       8 
Paulaner Oktoberfest      8 
Guinness Stout       9 
 
 
Bottles & Cans 
 
Bud Light        6.5 
Michelob Ultra       6.5 
Miller Lite        6.5 
Athletic Run Wild IPA (Non-Alcoholic)   8 
Stella Artois        8.5 

 
 
 

Zero Proof 

 
Faux Spritz 
- Yuzu, Shiso, Dandelion, Lemon, Wolffer Blanc de Blanc    16 

 
Mock Mule 
- Agave, Verbena, Black Sarawak, Lime, Ginger Beer     16 
 
Phony Negroni 
- Saint Agrestis N/A Spirts         15 
 

 
 

 
 



Spirits 

 

Cocktails 
 
Old Fashioned 
- Medley Brothers Bourbon, Demerara, Bitters       15.5 
 

Manhattan 
- Middlewest Pumpernickel Rye, Gran Bassano Vermouth, Bitters    15.5 

 
Cosmopolitan  
- Misguided Vodka, Triple Sec, Lime, Cranberry       14 

 
Lemon Drop Martini 
- Misguided Vodka, Triple Sec, Lemon, Demerara      14 
 

Paper Plane 
- Medley Brothers Bourbon, Amaro Nonino, Aperol, Lemon     16 
 
Espresso Martini            
- Misguided Vodka, Amaro Nardini, Espresso Liquer, Fresh Espresso, Demerara 16 
 
Negroni 
- Hendricks Gin, Campari, Gran Bassano Vermouth      16 
 
Aperol Spritz 
- Aperol, Villa Jolanda Prosecco, Soda Water       15.5 
 
Hugo Spritz 
- Elderflower Liquer, Villa Jolanda Prosecco, Soda Water, Lime    16 
 

 
 
 

 
 
 



Spirits 

1.5 oz pours – 2 oz add $3 
Vodka 
Tito’s            12.5 
Ketel One           13.5 
Grey Goose           14 
Belvedere            17 
Gin              
Hendrick’s           14 
Rum 
Captain Morgan          10 
Diplomatico Mantuano Extra Anejo       15 
Tequila 
G4 Blanco           12.5 
Tierra de Ensueno Reposado         18.5 
Fortaleza Blanco          16.5 
Fortaleza Reposado         18.5 
Fortaleza Anejo          19.5 
Fortaleza Still Strength Blanco        18 
Fortaleza Winter Blend Reposado       35 
Whiskey 
Jack Daniel’s          10 
Wathen’s Single Barrel Bourbon       14.5 
Four Roses Single Barrel         14.5 
Redwood Empire Pipe Dream 101 Bourbon      15 
Basil Hayden Dark Rye         15 
Woodford Reserve Bourbon        15 
Rabbit Hole Dareringer PX Sherry Cask Bourbon     17.5 
Lucky 7 The Proprietor Single Barrel Bourbon     18.5 
Lucky 7 The New Yorker Amburana Cask Bourbon     18.5 
Yame 10YR Single Malt         18.5 
Bruichladdich Islay Barley 2014       18.5 
New Riff Kentucky Strait Rye        18.5 
Lucky 7 The Hold Up 9YR Bourbon       20 
Takamine 8YR Single Malt        23 
Widow Jane Lucky 13YR Bourbon       23 
Hillrock Double Cask Rye         25.5 
Whistlepig 12yr Rye         27 
Booker’s ‘Big Easy’ 2026          40 
The MaCallan 18yr Sherry Cask Single Malt      52 



Happy Hour 

Restaurant:  Daily from 3:00pm-5:30pm 
  

Bar: Sunday -  Thursday 3:00 - 6:30pm 
Friday & Saturday 3:00 - 5:30pm 

  

**Wednesday evenings feature our complimentary Wine TasƟng with ½-priced reserve boƩles and $5 off 
wine by the glass, so the extended bar Happy Hour does not apply on Wednesdays and ends at 5:30 to begin 
the tasƟng! 

 
$2 off All Beers            $4 Off All Cocktails       

 
All Glasses Below are $11.5 

 
White, Rosé & Sparkling          Regular Price 
Canal Grando, Pinot Grigio, Veneto, Italy      14.5 
Villa Jolanda, Prosecco Brut, Veneto, Italy      16 
Casteller, Cava Sparkling Wine, Spain       16.5 
Pomerol, Picpoul de Pinet, France       16.5 
Bisson Bianco Frizzante, Glera, Veneto, Italy     17.5 
Chasing Lions, Chardonnay, California      16.5 
Chehalem, Pinot Noir Rosé, Willamette Valley, Oregon    17.5 
 
 
Red 
Monte Degli Andeli, Pinot Noir, Piedmont, Italy     14.5 
PaveƩe, Cabernet Sauvignon, Santa Rosa, California    16 
Protocolo, Tempranillo, Castilla, Spain      14.5 
Montebuena, Tempranillo, Rioja, Spain      16.5 
Kermit Lynch, Côtes du Rhône Rouge, France     16.5 
 
 
 
 
 
 
Not Available for Special Events, Valentine’s Day, Easter, Mother’s Day & New Year’s Eve 



Happy Hour 
 

All Glasses Below are $15.5 

 
White, Rosé & Sparkling          Regular Price 
L’Ecole, Chardonnay, Columbia Valley, Washington    22 
Otto's Constant Dream, Sauvignon Blanc, Marlborough, New Zealand 18 
Never Look Back, Sauvignon Blanc, Swartland, South Africa    19.5 
Le Provencal Rose, Cotes de Provence, France     19.5 
Château Sainte-Marie Madlys, Bordeaux, France       21.5 
Paul Blanck, Pinot Blanc, Alsace, France      19.5 
Colosi, Grillo, Sicily, Italy         21 
Zilliken Estate, Riesling, Mosel, Germany      21 
Pra Otto, Soave, Veneto, Italy        21.5 
 
Red 
Row 503, Pinot Noir, Willamette Valley, Oregon     21 
Presqu'ile, Pinot Noir, Santa Barbara County, California    21.5 
La Poderina, Rosso di Toscano, Italy       21 
Paolo Scavino, Dolcetto d’Alba, Italy       20.5 
Santa Tresa, Frappato, Sicily, Italy       21 
L’Ecole, Syrah, Columbia Valley, Washington     22 
L’Ecole, Merlot, Columbia Valley, Washington     22 
Bedrock, Old Vine Zinfandel, Sonoma, California     22 
Loren Crossing, Cabernet Sauvignon, Napa Valley, California   22 
Valravn, Cabernet Sauvignon, Sonoma County, California   22 
Matthews, Cabernet Sauvignon, Columbia Valley, California   22 
Lang & Reed, Cabernet Franc, Napa Valley, California    22 
Château Barreyre, Bordeaux Supérieur, France     20.5 
Jax Y3, Taureau, Napa Valley, California      22 
 
 
 
 
 

 
 

Not Available for Special Events, Valentine’s Day, Easter, Mother’s Day & New Year’s Eve 



Happy Hour 
 

Crab Cakes (GF) | 18     Cuban Black Bean Quesadilla (V) | 14 
dijonaise, horseradish sriracha aioli,    Carr Valley chipotle cheddar, mozzarella, 
tomato salad       Cuban black beans, tomatoes, pico, sour cream 
                    Add Chicken 3.5, Shrimp 6.5, Short Rib 7.5                                                                               
 

Tuna Wontons  (BT) | 15.5    Tenderloin Skewers (GFA) | 19.5 
raw tuna, chili oil, garlic, scallions, sriracha   topped with horseradish crème, 
slaw, wasabi cream, crispy tallow wontons,   gorgonzola and shoestring potatoes 
micro greens       
 

Garlic & White Wine Mussels (GFA) | 17.5  Beef Carpaccio (GFA) | 14 
PEI mussels, garlic, white wine, shallots,   thin sliced raw tenderloin, red onions, 
butter, herbs, with house-made baguette   lemon vinaigrette, smoked salt, baby 
        arugula, toasted house-made baguette 
 

Brie Fondue (V, GFA) | 18    Brie & Prosciutto Bruschetta | 14.5 
with toasted pretzel bread     baby arugula, pistachio dust, honey, 
        toasted house-made baguette 
 

Hummus (V, GFA) | 13.5     Crispy Umami Baby Back Ribs (BT) | 19 
hummus and Greek salad (grape tomato,   garlic and ponzu reduction, scallions,  
red onion, cucumber, kalmata olives, feta,   cilantro 
cheese), carrots, celery, herb baked flatbread 
 

Amish White Cheddar Slider | 6.5   Asada Tacos | 6.5 
Amish white cheddar cheese, bacon, lettuce,  2 flank steak taco, chipotle queso fresco 
tomato, onion, Garlic aioli, brioche bun                                   
 

Oklahoma Slider | 6.5     Shrimp Tacos | 6.5 
cheddar cheese, sauteed onion, brioche bun,  2 chili rubbed shrimp tacos, sriracha slaw,   
homestyle pickles      avocado salsa, Queso fresco 
 

House Slider | 6.5      Chicken Tacos | 6.5 
Nirvana sauce, cheddar cheese, lettuce, tomato,  2 braised chipotle chicken tacos, onion, cilantro, 
onion, brioche bun      avocado cream 
 

Flatbreads 
 

Margherita (V) | 15.5  Crazy Caprese | 14  Farmer’s Market (V) | 13.5 
roasted garlic, Roma   sun dried tomato pesto,  mushrooms, spinach, tomatoes, 
tomatoes, mozzarella,  parmesan, mozzarella,  roasted red peppers, caramelized 
basil     pancetta    onions, goat cheese, mozzarella 
 
V=Vegetarian GF=Gluten Free GFA=Gluten Free Available  
*Consuming raw ingredients may increase your risk of foodborne illness. (BT) These items are made with Beef Tallow. 

 
Not Available for Special Events, Valentine’s Day, Easter, Mother’s Day & New Year’s Eve 


