
TAP    
Guinness Stout   Dublin, Ireland 4.95 
Bass Ale    England  4.95 
Sweetwater 420  Atlanta, GA  4.95 
Terrapin Rye Ale   Athens, GA  4.95 
Stella Artois Lager   Belgium  4.95 
Boddingtons   England  4.95 

 

‘BOMBERS’ 
Terrapin “Maggies Farmhouse Ale”        (22oz) 
   Athens, GA                14.00 
New Belgium “Fat Tire Amber Ale”         (22oz) 
   Fort Collins, CO        9.75 
Rogue “Juniper Pale Ale”              (22oz) 
   Portland, OR                  12.50 
Huyghe “Delirium Tremens” Pale Ale      (25.3oz) 
   (8.5% Abv)             Ghent, Belgium              17.00 
 

BOTTLES 
Budweiser  St. Louis, MO       3.95 

Bud Lite     St. Louis, MO       3.95 
Miller Lite     Milwaukee, WI      3.95 

Corona   Mexico        4.95 

Amstel Light    Holland       4.95 
Heineken   Holland       4.95 

Coors Lite    Golden, CO       3.95 

Michelob Ultra St. Louis, MO       3.95 
Paulaner Hefe Weisen Germany      4.95 

Peroni Nastro Azzurro Italy       4.95 

Sierra Nevada Pale Ale Chico, CA      4.95 
 

Champagne & Sparkling 
Domaine Chandon Brut, Napa Valley, NV  (split)     12. 

Casalnova Prosecco, Veneto, Italy, NV  (split)     10. 
Veuve Clicquot Brut, France, NV  (375 ml)     50. 
Duval-Leroy Brut, France, NV  ( 375 ml)     45. 

Francois Montand Brut, Blanc de Blanc, France, NV     25. 
Roederer Brut, Alexander Valley, NV     45. 

Moet & Chandon “White Star”, Epernay, France, NV     75. 

Sauvignon Blanc 
Markham, Napa Valley,  ‘06     8.50 / 34. 

Provenance, Napa Valley,  ‘07     8.00 / 32. 
Nobilo “Icon”, Marlborough, N.Z.,  ‘07     9.50 / 38. 
Barnard Griffin, Columbia Valley,  ‘08     8.50 / 34. 

Pasa  Paso, La Mancha, SP.  ‘08     9.00 / 36. 
Domaine Cherrier Sancerre, Loire Valley, FR.  ‘07     12. / 48. 

Chardonnay 
Hess Select, California  ‘07     7.50 / 30. 

Kendall-Jackson, California  ‘07     8.50 / 34. 
Labourie Roi Pouilly-Fuisse, Burgundy  ‘06     10.50 / 42. 

Sonoma-Cutrer, Russian River,  ‘07     11.50 / 46. 
La Crema, Sonoma Coast  ‘07     10.50 / 42. 
Newton, Napa/Sonoma  ‘07     11.00 / 44. 

Ferrari-Carano, Alexander Valley  ‘06     11.50 / 46. 
Rombauer, Carneros/Napa  ‘07     15.00 / 60. 

Mer Soleil, Monterey,  ‘06     14.00 / 56. 

 Riesling 
Urbans QBA, Mosel, Germany  ‘08     8.00 / 32. 

Monchhof Estate, Mosel, Germany  ‘07     9.50 / 38. 
Trefethen, Napa Valley  ‘07     9.50 / 38. 

Poets Leap, Columbia Valley,  ‘07     10.50 / 42. 

Pinot Grigio 
Al Verdi, Italy  ‘08     6.00 / 24. 

Ca Montini, Friuli Venezia, Italy  ‘07     9.50 / 38. 
Montinore Pinot Gris, Oregon  ‘07     9.50 / 38. 

Rose 
Gran Fuedo , Navarro, Spain  ‘07     8.00 / 32. 

Antinori “Scalabrone”, Tuscany  ‘06     9.00 / 36. 
 

Pinot Noir 
Bistro, France  ‘07     7.00 / 28. 

Carmel Road, Monterey  ‘07     9.50 / 38. 
Poppy, Monterey  ‘07     9.50 / 38. 

Spruce Goose, Willamette Valley  ‘04     10.50 / 42. 
Cloudline, Willamette Valley  ’07     10.50 / 42. 
La Crema, Sonoma Coast  ‘07     12.00 / 48. 
Montinore , Willamette Valley  ‘07     11.00 / 44. 

J Vineyards, Russian River,  ‘06     15.00 / 60. 
Domaine Coteau, Eola - Amity Hills,  ‘06     15.00 / 60. 

Zinfandel 
Ravenswood, California  ‘06     7.00 / 28. 
Edmeades, Mendocino  ‘07     10.00 / 40. 

Dashe Cellars, Dry Creek  ‘07     11.00 / 44. 

 Merlot 
Chateau St. Michelle, Washington  ‘05     9.50 / 38. 

Sterling, Napa Valley  ‘05     10.00 / 40. 
Markham, Napa Valley  ‘05     11.00 / 44. 

 

Syrah/Shiraz 
McWilliams “Hanwood ”, Australia  ‘06     6.50 / 26. 

Thorn Clarke, Barossa Valley  ‘07     8.50 / 34. 
Penfolds Bin 128 Shiraz, Coonawarra  ’06     10.50 / 42. 

Cabernet Sauvignon 
Guenoc, California  ’06     7.50 / 30. 

Simi Estate, Alexander Valley  ‘06     12.00 / 48. 
Sterling, Napa Valley  ‘06     12.00 / 48. 
Oberon, Napa Valley  ‘06     11.50 / 46. 

Montes Alpha, Colchagua, Chile  ‘06     11.00 / 44. 
Kenwood ’Jack London’ Sonoma County,  ‘06     12. / 48. 

Silverado, Napa Valley,  ‘05     14.00 / 56.00 

Red Varietals  
Al Verdi Sangiovese, Italy  ‘07     6.00 / 24. 

JF Lurton, “Reserva” Malbec, Mendoza ‘07    8.50 / 34. 
Sierra Cantabria Tempranillo, Rioja  ‘05     8.50 / 34. 

Luca Estate Malbec, Mendoza, ‘07     15.00 / 60. 
Martino Biscardo Ripasso, Valpolicella ‘06     9.00 / 36. 

AIA Vecchia Morellino di Scansano, Tuscany  ‘07    8.50 / 34. 
Niponzzano Chianti Rufina, Tuscany  ‘05     11.00 / 44. 

Amancaya (Malbec/Cabernet), Mendoza,  ‘07     12.00 / 48. 

White Varietals 
Dopff & Irion Gewurztraminer, Alsace  ‘07     9.50 / 38. 

Treana Viognier, Central Coast  ‘07     11.00 / 44. 
Campus Stella Albarino, Rias Baixas  ‘07     8.00 / 32. 
Hopler , Gruner Veltliner,  Austria  ‘07      8.50 / 34. 

Argiolas Costamolino Vermentino,  Sardinia  ‘06   9.50 / 38. 
Dr. Frank Gewurztraminer, Finger Lakes,  ‘07    10.00 / 40. 

Beringer White Zinfandel, California  ‘06     6.00 / — 
Esperanza Verdejo, Rueda, SP  ‘08     8.00 / 32. 

Wines available by the 1/2 glass. 

Wines subject to availability. 
Vintages subject to change. 


