
 

 

Hand Crafted Martinis 
12 

 
 

The Red Chair Martini 
 

Custom Crafted Strawberry-Pineapple 
Infusion, Cointreau, Chambord 

 
Cucumber Dill-icious Crop Organic Cucumber Vodka, Fresh Lime 

Juice, Agave Nectar 

 
Diamond Black Cherry 
Pomegranate 
 

Effen Black Cherry Vodka, Pama, Cranberry 
Juice 

 
Sidecar Remy Martin 1738, Cointreau, Fresh Lemon 

and Lime 

 
Bijou 

 

Oxley Gin, Sweet Vermouth, Chartreus 
Liqueur 

 
Mary Pickford Brugal Golden Rum, Fresh Pineapple Juice,   

Maraschino Juice 

 
The Hudson Hudson Craft Bourbon, Sweet Vermouth,  

Orange Bitters 

 
Late Night Expressotini Tanteo Cacao Tequila, Crème de Cacao, 

Lemon Twist 

 
Spiced Sour Appletini Glenfiddich, Sparkling Cider, Simple Syrup 

 
Tsarina Russian Imperia Vodka, Crème de Cocao, 

Goldschläger 

 
Organic Primavera Crop Organic Tomato Vodka, Crop Organic 

Cucumber Vodka, Tomato Juice, Squeeze of 
Lemon and Lime 

 
Rose-Berry Bacardi Rock Coconut, Tito’s Handmade 

Vodka, Chambord, Sierra Mist, Squeeze of  
Lemon and Lime 

 
 



 

 

Hand Crafted Cocktails 
12 

 
 

Cucumber Collins Hendricks, Cucumber, Fresh Lemon  
Juice, Soda 

 
Black Pear 

 

Grey Goose La Poire, St. Germain, 
Blackberries 

 
Huntington Sour Gentleman Jack Whiskey, Peach Syrup, 

Lemon, Mint, Orange Blossom 

 
Tropical Rain Tanteo Tropical Tequila, Violette Liqueur , 

Soda 

 
Moscow Mule Russian Standard Vodka, Ginger Beer, Lime 

 
H.B. Margarita Tanteo Jalapeno Tequila, Chipotle Pepper 

Pineapple 

 
U-Callit Mojito A classic Bacardi Mojito made to order…. 

Blackberry, Strawberry, Mango or Classic 

 
Deep Blue Bacardi Oakheart, Blackberries, Chartreuse,  

Fresh Lime, Orange Bitters 

 
Razzberry Pop St. Germain, Peach Schnapps, Chambord, 

Appleton Rum, Mango Puree, Soda,  
Fresh Lime 

 
Blue Topaz Grey Goose Le Citron, Blue Curacao,  

Sours, Sierra Mist 

 
 
 



 
 

Reds of Distinction 
 

 

Stem 

 

Cork 

De Loach, Pinot Noir, “Winemaker’s Blend”, CA 
 

11 42 

Owen Roe, Pinot Noir, “Sharecropper’s”, Willamette Valley, 
OR 
 

14 56 

La Crema, Pinot Noir, Sonoma Coast, CA 
 

16 60 

Canvas, Merlot, CA  
 

8 32 

Napa Cellars, Merlot, Napa Valley, CA 
 

12 46 

Canvas, Cabernet Sauvignon, CA 
 

 8 32 

Rodney Strong, Cabernet Sauvignon, Sonoma, CA  
 

12 46 

ZD, Cabernet Sauvignon, Napa Valley, CA 
 

18 66 

McClean Vineyards, Syrah, Paso Robles, CA 
 

12 46 

Four Vines, Zinfandel, “Maverick”, Amador County, CA   
 

12 46 

Tierra Secreta, Malbec, Mendoza, ARG 10 38 
 

Sparkling Wine and Champagne 
 
 

 

 

 

 

Veuve du Vernay, Sparkling, FRA 
 

7 32 

Segura Viudas, Brut, Cava Reserva, ESP 
 

8 34 

Henriot, Brut Souvrain, Champagne, FRA 
 

17 80 

Henriot, Blanc de Blanc, FRA 
 

20 49 
375ml 

Whites of Distinction 
 

  

Chateau Ste. Michelle, Riesling, “Eroica”, Columbia 
Valley, WA 
 

12 48 

Pighin, Pinot Grigio, Friuli Grave, ITA 
 

 10 38 

Silver Birch, Sauvignon Blanc, Marlborough, NZL 
 

 9 36 

Groth, Sauvignon Blanc, Napa Valley, CA 
 

12 46 

Canvas, Chardonnay, CA 
 

 8 32 

Franciscan, Chardonnay, Napa Valley, CA 
 

11 42 

Stags’ Leap Wine Cellar, Karia, Chardonnay, Napa 
Valley, CA 

 

12 47 
 

Kendal Jackson, ”Vintner’s Reserve”, Chardonnay, CA  10 39 



    
 

Culinary Compliments 
 
 
 

 

Soup du Jour Chef’s Daily Creation 7 

Hummus, Feta & 
Mixed Olives** 

 

Pickled Garlic and Olives, Redwood Hill 
Farms Goat Feta and Warm Naan 

14 

Californian Cheese 
Plate** 

Aliso Canyon Sage Honey, Lemon 
Almonds, Raisins on the Vine 

 

15 

 

Artisan Charcuterie 
& Cheese  

 

Chef’s offering of Cured Meats, Artisan 
Cheese, Ciabatta Bread and Lavosh  

 

20 

Char-Grilled 
Prawns**  

 

Prawns and La Quercia Ham Skewer 

 
13 

Wild Rocket 
 

Bosc Pear And Reggiano Salad, Honey 
Grape Seed Dressing 

 

10 

Cobb Salad Grilled Chicken, Smoked Bacon, Egg, 
Avocado, Blue Cheese, Tomatoes, 
Lemon-Dijon Dressing 

 

15 

Californian 
Mushroom 
Flatbread** 
 

Cultivated Mushrooms, Caramelized 
Onions, Thyme, Drake Farms Chevré  

 

14 

English Style Club 
Sandwich**  
 

Shaved Turkey, Smoked Bacon,  
Fried Egg and Dijon Spread 

12 

 

 

 

 

 

**Half Price Social Hour Appetizers 
 
 
 

 
 

 
 

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, 
lamb, pork or shellfish poses a health risk to everyone, but especially the elderly, young children 
under four, pregnant women, and other highly susceptible individuals with compromised immune 

systems.  Thorough cooking of such animal foods reduces the risk of illness. 

 



 

 
Dungeness Crab 
Sandwich   

Local Tomatoes, Arugula, Meyer Lemon 
Caper Mayo, Brioche Bun 

 

19 

Meyer™ Natural 
Angus Burger** 

 

Aged White Cheddar, Horseradish Sauce, 
Onion Jam, Brioche Bun 

 

14 

Bourbon-Vanilla 
Crème Brulee 

 

Shortbread Cookie  8 

Meyer Lemon 
Cheesecake 
  

Blueberry Ginger Compote 

 
 8 

Zero-Proof ™ 
 

Strawberry Fizz 
 

Daily’s Sweet & Sour and Caribbean 
Groove Strawberry and Sierra Mist 

 

5 

Raspberry Mint 
Lemonade  

Fresh Lemon Juice, Daily’s Caribbean 
Groove Raspberry, Mint Leaves and 
Sierra Mist 

 

5 

Sparkling 
Lemonade 
 

Lemonade, Sweet & Sour, Sierra Mist, 
Soda Water 

 

5 

Coffee 
 
Tea 

Torrefazione Italia® 
 
Selection of Tazo Tea  

4 
 

4 

 
Non-Alcoholic Beer 

 
St. Paulie 

 
6 

 
Non-Alcoholic Wine 

 
Sutter Home Free Chardonnay, Merlot 

 
7 

 
Bottled Water 

 
Evian (Still), San Pelegrino (Sparkling) 

 
5 

                               
 
 
 
 



 
 

Spirits 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Scotch 
Johnnie Red, Black, Gold, Blue 

 

Lagavulin 
 

Highland Park  
 

Laphroaig 
 

Macallan 12, 18, 25 
 

Ardbeg Uigeadail 
 

Glenfiddich 
 

Glenlivet 
 

Oban 

Whiskey 
Maker’s Mark 

 

Maker’s Mark 46 
 

Woodford Reserve 
 

Knob Creek 
 

Hudson 
 

Bakers 
 

Bookers 
 

Basil Hayden 
 

Death’s Door White 

 

Vodka 
Crop Organic Vodka Cucumber and 

Tomato 
 

Russian Standard, Platinum and 
Imperia 

 

Grey Goose, La Poire, L’Orange and 
Le Citron 

 

Ketel One 
 

Death’s Door 
 

Tito’s Handmade Vodka 
 

Ultimat Vodka 

 

Rum 
Appleton Gold 

 

Mt. Gay 
 

Cruzan Estate Dark 
 

Brugal Blanco, Anejo and  
Extra Viejo 

 

Bacardi Select 
 

Bacardi Oakheart Spiced 
 

 

Tequila 
Avion 

 

Espolon 
 

Tanteo 
 

Patron 
 

Corzo 
 

Herradura 
 

 

Gin 
Bombay 

 

Distillery No. 209 
 

Tanqueray, Tanqueray 10 
 

Hendrick’s 
 

Plymouth 
 

Oxley 
 


