
* Organic or Sustainably Farmed 

 

 
WINES BY THE GLASS 

 
SPARKLING WINE  

Mumm, Napa, CA, NV       10.00 
Gloria Ferrer, Blanc de Noir, Sonoma, CA, NV    12.00  

 

CHARDONNAY       5oz  8oz   

Kendall Jackson, Sonoma CA,  2009       8.50  12.00  
Chateau St Jean, Sonoma CA, 2010       8.50  12.00  
Tolosa “No Oak” Central Coast, CA, 2010      8.50  12.00  
Sonoma Cutrer, Russian River, CA, 2009    11.50  17.50  
 
SAUVIGNON BLANC 

Wattle Creek, Mendocino, CA , 2010       8.50  12.00  
Jax, Napa Valley, CA, 2009        9.00  12.50  
Markham, Napa Valley, CA, 2010       8.00  11.00  
 

OTHER WHITES          

*Fess Parker, White Riesling, Santa Barbara, CA, 2010     7.50  10.50  
Husch, Gewurztraminer, Anderson Valley, CA, 2009     9.00  12.50  
Tamas Estates, Pinot Grigio, Monterey, CA, 2009     7.50  10.50 
Mahoney, Vermentino, Carneros,  CA. 2010                   8.00              11.00 
Beringer, White Zinfandel, Napa Valley, CA, 2010     5.50     7.00  
  
CABERNET SAUVIGNON  

Murphy Goode, Sonoma, CA, 2009     10.00  14.00   
Waterstone, Napa, CA, 2008      12.50  18.00  
*Lander-Jenkins, St Helena, CA, 20089      8.50  12.00  
  

MERLOT    

Kenwood, Sonoma, CA, 2009        8.00  11.00 
Alibi, Rutherford, CA. 2006      10.00  14.00  
  
 OTHER REDS 
Haraszthy, Old Vine Zinfandel, Lodi,CA 2009      9.50  13.00  
Five Rivers Pinot Noir, Central Coast, CA, 2009     8.50  12.00  
La Crema, Pinot Noir, Sonoma, CA, 2009    11.50  17.00  
Rancho Sisquoc “Tre Vini”, Santa Barbara, CA, 2009    9.50  13.50 
  

 

 
 



* Organic or Sustainably Farmed 

UNIQUE WINE FLIGHTS 
 

 Bubbles By the Bay     $12.00 
Richard, Gloria, or Mumm’s the Word 

 
Gloria Ferrer, Blanc de Noir 

Gl  $12.00 Bottle  $55.00 
 

Mumm Napa, Brut Prestige 
Gl $10.00  Bottle  $50.00 

 
Richard Grant, Cuvee Rose Brut 

Gl $12.00   Bottle  $55.00 

Alcatraz - Have You Escaped Yet?      $14.00 
 

7 Deadly Zins, 2008 
 Zinfandel 

5 oz.  $9.00      8 oz.  $12.50    Botttle  $37.00 
 

Haraszthy 2009 
Old Vine 
 Zinfandel 

5 oz.  $9.50      8 oz.  $13.00    Botttle  $38.00 
 

The Prisoner, 2009 
Orin Swift Cellars 

Zinfandel, Cabernet Sauvignon, Syrah, Petite Syrah, Charbono 
5 oz.  $12.50      8 oz.  $18.00    Botttle  $64.00 

 

BUBBLES 
 

CALIFORNIA 
Mumm Napa Valley, NV          50.00   
Gloria Ferrer “Blanc de Noir”, Sonoma Valley, NV       55.00   
Scharffenberger, Mendocino County, NV        60.00  
Iron Horse, “Wedding Cuvee” Russian River, 2007       70.00  
Domaine Carneros, Rose, Carneros, NV        80.00     
            

FRANCE 
Taittinger, Brut La Francaise, 375ml         65.00 
Perrier Jouet, Grand Brut          98.00  
Moet et Chandon “Imperial” NV         94.00  
Veuve Clicquot, NV                  118.00 
Moet et Chandon, Dom Perignon,2002               276.00  
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AROMATIC  WHITES 

 

 

Jekel Vineyards, Riesling, Monterey, CA 2010     31.00 

*Mandolin, Riesling, Monterey, CA 2008      29.00 

Hook & Ladder, Gewurztraminer, Sonoma, CA 2009    32.00 

Thomas Fogarty, Gewurztraminer, Monterey County, CA 2008   41.00 

Columbia Winery, Gewurztraminer, Columbia Valley, WA 2009              32.00  

J Vineyard, Pinot Gris, Russian River Valley, CA 2010    45.00 

Carmichael, Pinot Grigio, Monterey County, CA 2010    36.00 

Chalk Hill, Pinot Gris, “North Slope” Russian River, CA 2008   54.00 

*Tablas Creek Vineyard, “Patelin de Tablas Blanc” Paso Robles,CA 2010  48.00   

*Mahoney, Albarino, Carneros, CA 2009      45.00 

Valley of the Moon, Pinot Blanc, Sonoma County, CA 2010   36.00 

Foxen, Chenin Blanc, “Ernesto Wickenden” Santa Maria, CA 2010   46.00   

*Fess Parker, Viognier, Santa Barbara, CA 2009     46.00 

Conundrum, Napa Valley, CA 2009       55.00 

 

 

SAUVIGNON BLANC 

 

Honig, Napa Valley, CA 2010       40.00 

Groth, Napa Valley, CA 2010                  49.00 

Duckhorn, Napa Valley, CA 2010       66.00 

Matanzas Creek, Sonoma Valley, CA 2010      46.00 

Ferrari Carano, Fume Blanc, Sonoma, CA 2010     37.00 

Whitehaven, Sauvignon Blanc, New Zealand 2010     39.00 

Chateau de Sancerre, Sancerre, Passe Avante Le Meilleur, FR 2010             57.00 

Robert Mondavi, Fume Blanc, “To Kalon Vineyard”, Napa CA 2009   92.00 

St. Supery, “Virtu”, Napa Valley, CA 2010      67.00 
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                                  CHARDONNAY   

 

Wild Horse, Central Coast, CA 2008         40.00 

Talbott Family Vineyards, “Kali Hart”, Monterey, CA 2009       42.00 

Edna Valley Vineyards, Edna Valley, CA 2009       39.00 

Beaulieu Vineyards, Carneros, CA 2008        42.00 

Artesa, Carneros, CA 2010          39.00 

Cuvaison, Napa Valley, CA 2010         49.00 

La Crema, Sonoma Coast, CA 2009         48.00 

Arrowood, Russian River Valley, CA 2008        65.00 

*ZD, Napa Valley, CA 2009          62.00 

*Frog’s Leap, Napa Valley, CA 2010        65.00 

Jarvis, Napa Valley, CA 2009                    90.00 

Rombauer, Napa Valley, CA 2010         78.00 

Matanzas Creek, Sonoma Valley, CA, 2008        53.00 

Sterling Vineyards, Napa Valley, CA 2009        43.00 

*Picket Fence, Russian River Valley, CA 2009       40.00 

Clos du Bois, “Reserve”, Russian River Valley, CA 2009      45.00 

Raymond, “Reserve”, Napa Valley, CA. 2009       47.00 

Jordan, Russian River Valley, CA 2009        81.00 

Cambria, “Katherine’s Vineyard”, Santa Maria Valley, CA 2007     48.00 

Fleming-Jenkins, Santa Lucia Highlands, CA 2010       64.00  

Stags’ Leap, Napa Valley, CA 2009         53.00 

Fort Ross, ”Fort Ross Vineyard” Sonoma Coast, CA 2008                 68.00 

Louis Jadot, Pouilly-Fuisse, FR 2008         67.00  

Duckhorn, “Migration” Russian River Valley, CA. 2009      80.00 

Far Niente, Napa Valley, CA 2009                105.00 

Kistler, “Les Noiseliers”, Sonoma Coast, CA 2009     110.00 

Chateau Montelena, Napa Valley, CA 2009                 115.00 

 

 



* Organic or Sustainably Farmed 

 

 

PINOT NOIR 

 

*Fogdog, Sonoma Coast, CA 2008          65.00 

Cambria, “Julia’s Vineyard”, Santa Maria Valley, CA 2009       57.00 

Willamette Valley Vineyards,  Willamette Valley, OR 2008                             62.00 

Penner-Ash, Willamette Valley, OR 2009         90.00 

Domaine Drouhin, Willamette Valley, OR 2008                            100.00 

MacRostie, Carneros, CA 2007          55.00 

David Bruce, Santa Cruz Mountains, CA 2007         85.00 

Emeritus,”Hallberg Ranch” Russian River Valley, CA 2009         86.00 

Hope & Grace, “Doctors Vineyard”, St Lucia Highlands, CA 2008          90.00 

*Richard Grant, “Wrotham Clone”, Napa Valley CA 2007        70.00  

*ZD, Founders Reserve, Napa Valley, CA 2009         95.00 

MacMurray Ranch, Sonoma Coast, CA 2009         45.00 

Davis Bynum, Russian River Valley, CA 2009         54.00 

 

AROMATIC  REDS 

 

Petroni, Sangiovese, “Rosso de Sonoma”, Sonoma, CA 2007     55.00 

Gianelli Vineyards, Sangiovese, Tuolumne County, CA. 2008     58.00 

Sempre Vive, Malbec, Napa Valley, CA. 2008       75.00 

Core, Syrah-Grenache-Mouvedre, Santa Barbara, CA 2006      52.00 

Epiphany “Revelation” Grenache-Syrah-Petite Syrah, Santa Barbara, CA 2008   65.00 

Qupe, Syrah, Central Coast, CA 2009        45.00 

Francis Coppola, Syrah, Napa Valley, CA 2009       42.00 

Kenwood, Syrah, “Jack London Vineyard”, Sonoma, CA 2008     52.00  

Concannon, Petite Sirah, Central Coast, CA 2008       39.00 

Stags’ Leap, Petite Syrah, Napa Valley, CA 2008       88.00 

Rustom Jee, Shiraz, “Sandbox”, Barossa Valley, Australia 2006     80.00 
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MERLOT 

 

St. Francis, Sonoma, CA 2007         51.00 

Charles Krug, Napa Valley, CA 2008        46.00 

*Frog’s Leap, Napa Valley, CA 2008        79.00 

Gundlach Bundschu, Sonoma Valley, CA 2008       62.00 

Benevolo, Alexander Valley, CA 2008       100.00 

Provenance, Napa Valley, CA 2007         52.00 

Clos du Bois Reserve, Alexander Valley, CA 2007       53.00 

Trinchero Estates, “Chicken Ranch Vineyard” Rutherford, CA 2007    75.00 

 

 

ZINFANDEL 

 

Ravenswood “Old Vines”, Sonoma, CA 2008       44.00 

*Frog’s Leap, Napa Valley, CA 2008         56.00  

Kenwood, Sonoma Valley, CA 2008         45.00 

Z 52, “Truchard Vineyard” Napa Valley, CA 2007       56.00 

Klinker Brick, “Old Vines” Lodi, CA 2009        46.00 

*Story Book Mountain, Calistoga, CA 2008         60.00 

Orin Swift, “The Prisoner”, Napa Valley, CA 2009       64.00 

Ridge, “Geyserville”, Sonoma, CA 2007        75.00 
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CABERNET SAUVIGNON and BLENDS 

 

Benzinger, Sonoma, CA 2007         51.00 

Raymond, “Reserve Selection” Napa Valley, CA 2008      68.00 

Hyde de Villiane, “Belle Cousine”, Carneros, CA 2006      95.00 

*Paul Dolan, Mendocino County, CA 2009        45.00 

Groth, “Oakville”, Napa Valley, CA 2008        90.00 

Hope & Grace, “St. Helena” Napa Valley, CA 2006                           100.00 

Jordan, Sonoma, CA 2007                 115.00 

Coppola, Black Label, Diamond Collection, Sonoma, CA 2009                54.00 

Whitehall Lane, Napa Valley, CA 2007        85.00 

Justin, Paso Robles, CA 2008          64.00 

Rombauer, Napa Valley, CA 2008         98.00 

Frank Family, Napa Valley, CA 2009        95.00 

Terra Valentine, Spring Mountain, Napa Valley, CA 2007      75.00          

La Jota Vineyard, Howell Mountain, Napa Valley, CA 2004   105.00 

Paul Hobbs, “Crossbarn”, Napa Valley, CA 2008     100.00 

Kuyam, “Cuvee Nolan” Santa Barbara Highlands Vineyard, CA 2007    90.00 

Heitz, Napa Valley, CA 2006           95.00 

Beringer, “Knights Valley”, Napa Valley, CA 2009        55.00 

Franciscan Estate, “Magnificat” Napa Valley CA 2007      80.00 

Hess Estate, “Allomi Vineyard”, Napa Valley, CA 2009        68.00 

Soda Canyon Cellars, “Barrel Chaser” Napa Valley, CA 2009   100.00 

Ghost Block, Oakville, Napa Valley, CA. 2008     160.00 

Stag’s Leap, “Fay Vineyard”, Napa Valley, CA 2008    165.00 

Darioush, Napa Valley, CA 2008       250.00 

Far Niente, “Oakville” Napa Valley, CA 2008     250.00 

Joseph Phelps, “Insigina” Napa Valley, CA 2007     310.00 

Opus One, Napa Valley, CA 2008       320.00 
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THE FINISHING TOUCHES 

 

.375 Essensia, Orange Muscat, 2009         38.00 

.375 Chateau Haut-Bergey, Sauternes 2004        51.00 

.375 Inniskillin, Ice Wine 2007       118.00 

.375 Edmeades, Late Harvest Zinfandel 2008  10.00 / Glass    38.00  

.375 Arrowood, Late Harvest Riesling, 2005   13.00 / Glass    42.00                          

Quady Winery, “Electra” 2009      8.00 / Glass    32.00 

 

 

 

PORT FLIGHT 

100 YEARS OF PORT 

$30.00 

Dows 10 year 

Dows 20 year 

Dows 30 year 

Dows 40 year 
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NONNONNONNON----ALCOHOLIC OPTIONSALCOHOLIC OPTIONSALCOHOLIC OPTIONSALCOHOLIC OPTIONS    
MOCK DAISY CRUSTA 

$5.00 
Fresh Squeezed Lime Juice, Simple Syrup, Raspberry Puree with Club Soda and a splash of Grenadine. 

 

ORANGE VELVET 

$5.00 
Fresh Squeezed Orange Juice & Pineapple Juice with 1/2 & 1/2. 

 

LIMLER 

$4.00 
Fresh Lime Wedges muddled with Brown Sugar and topped with Apple Juice. 

 

SUNSET 

$5.00 
Mango Puree with Pineapple Juice, Fresh Squeezed Orange Juice, Strawberry Puree and Ginger Ale. 

 

POMEGRANATE SODA 

$5.00 
Pomegranate puree and simple syrup topped with Club Soda. 

 
 

SIGNATURE SAN FRANCISCOSIGNATURE SAN FRANCISCOSIGNATURE SAN FRANCISCOSIGNATURE SAN FRANCISCO    
 

THE SAN FRANCISCO LEMONDROP      $10.00 

West Coast’s King of sour-style cocktails, disputably created at Henry Africa’s  inSan Francisco, CA.  

Absolut Citron, Cointreau, fresh squeezed lemon juice, a touch of sugar 

and served in a  sugar rimmed glass. 

 

THE BANK EXCHANGE PISCO PUNCH     $10.00 
Invented in 1893 by Duncan Nicol at The Bank  Exchange where the Transamerica  Tower now stands. 

The recipe died with Duncan, but we think he would be proud of our version.  

Pisco Porton made in Peru, pineapple juice, sugar syrup, and lemon juice. 
 

GHIRARDELLI DOUBLE CHOCOLATE MUDSLIDE    $10.00 
In tribute to Ghirardelli Square Chocolate Factory est. in 1899, Domingo Ghirardelli came to 
San Francisco from Italy in 1849 and discovered how to manufacture “Broma” the ground 

chocolate for which he became famous. 
Stolichnaya Vanil Vodka, Ghirardelli White and Dark Chocolate shaken 

with Kahlua and  Bailey’s Irish Crème. 
 

THE DEFINITIVE COSMOPOLITAN     $11.00 
It is generally recognized that John Caine brought his drink to San Francisco around 1987 



* Organic or Sustainably Farmed 

from the Midwest. We use only quality ingredients to make  the best cosmo.   

Absolut Citron, Cointreau, cranberry juice and a touch of fresh squeezed Lime. 

 


