
WHITE
Listed from fruity and sweet to rich, intense and full-bodied.

Beringer White Zinfandel (California) $5.00 $20.00
Marco Negri Moscato d’Asti (Piedmont, Italy) $7.00 $27.00
Relax Riesling (Germany) $6.50 $25.00
Voga Pinot Grigio (Venito, Italy) $7.00 $27.00
A-Mano Pinot Grigio (Apulia, Italy) $6.00 $24.00
Tin Roof Sauvignon Blanc (California) $6.00 $24.00
Crossings Sauvignon Blanc (New Zealand) $6.50 $26.00
Kendall-Jackson Chardonnay (Sonoma, California) $7.50 $30.00
Frei Brothers Chardonnay (Russian River Valley, California) $6.50 $26.00

Guinness Stout (Ireland)

Sierra Nevada Pale Ale (Chico, CA)

Heineken (Holland)

Blue Moon White Ale (Belgium)

Stella Artois (Belgium)

Corona Extra (Mexico)

Woodchuck Pear Cider (VT)

New Castle (England)

SPARKLING
All that sparkles must be good!

Martini & Rossi Asti (Italy) - Split $8.00
Freixenet Brut (Spain) - Split $8.00
“J” (Sonoma, California) $45.00
Mondoro Asti (Italy) $30.00
Veuve Clicquot
         “Yellow Lbl” Brut (Reims, France) $70.00

RED
Listed from light, dry and fruity to massive, powerful and teeth-darkening.

Echelon Pinot Noir (Napa Valley, California) $7.00 $28.00
La Crema Pinot Noir (Sonoma, California) $8.00 $32.00
Rodney Strong Merlot (Sonoma, California) $6.50 $25.00
Seven Deadly Zins (Lodi, California) $7.50 $30.00
Genesis Syrah (Washington) $7.00 $28.00
Chapoutier Belleruche Rouge-CDR (France) $6.50 $26.00
Flock Cabernet Sauvignon (California) $7.00 $28.00
Francis Coppola Diamond Claret (Napa, California) $8.00 $32.00

Schlafly Kolsch (St. Louis)

Schlafly Raspberry Hefeweizen (St. Louis)

Dundee Honey Brown (New York)

St Pauli Girl (Bremen, Germany)

Bell’s Two Hearted Ale (Kalamazoo, MI)

Murphy’s Irish Red Ale (Ireland)

Fat Tire (Ft. Collins, Colorado)

New Belgium Seasonal (Ft. Collins, Colorado)

Sam Adams Lager (Boston)

Odells 90 Schilling (Ft. Collins, CO)

On Tap:
Schlafly Pale Ale, Boulevard Wheat,
Miller Lite & Seasonal  (ask server)


