
0809 BW
_Dinner

Specialty Cocktails  8.50— ————————

Mojito · BACARDI LIMÓN Rum, fresh mint, fresh 
squeezed lime juice

Pomegranate Mojito · BACARDI LIMÓN Rum, fresh 
pomegranate juice, mint, fresh squeezed lime juice

Mandarin Orange Mojito · Bacardi O Rum, 
Mandarin oranges, fresh mint, fresh squeezed orange 
and lime juices
Try any of our mojitos “skinny” for a lower-calorie option!

Ultimate Arnold Palmer · Grey Goose Vodka, 
Cointreau Orange Liqueur, fresh squeezed lemonade, 
fresh brewed tea

Housemade Bloody Mary · ABSOLUT PEPPAR 
Vodka, Housemade Bloody Mary mix

Firefly Fizz · Firefly Vodka, fresh grapefruit juice, 
fresh squeezed orange and lime juices, Sprite

Grand Reposado Margarita · 1800 Reposado 
Tequila, Grand Marnier, fresh squeezed orange juice 
Topped with housemade agave nectar foam**

Patrón Margarita · Patrón Silver Tequila, Cointreau 
Orange Liqueur, fresh squeezed lime juice, served “up”

Agave Nectar Margarita · Sauza Hornitos Plata 
Tequila, Triple Sec, Courvoisier VS, fresh squeezed 
lime, lemon and orange juices, organic agave nectar 
Topped with housemade agave nectar foam**

**Contains pasteurized egg whites

Classics with a Twist  8.50— ———————

Tony Collins · Housemade Lemoncello, Miller’s Gin, 
housemade sour mix, fresh squeezed lemon, topped 
with soda

Apricot Sidecar · Courvoisier VS, Triple Sec, fresh 
squeezed lemon juice, apricot preserves

Blood Orange Screwdriver · Organic blood orange 
juice, Prairie Organic Vodka, organic agave nectar

Martinis  8.50— ————————————————

Housemade Lemoncello Lemondrop · Housemade 
Lemoncello, Grey Goose Vodka, fresh squeezed 
lemonade

Blue Cheese Martini · Blue cheese stuffed olives, 
Effen Vodka, served shaken or stirred

Pomegranate Martini · Ketel One Citroen Vodka, fresh 
pomegranate juice, a squeeze of lemon

The Geisha · Sake-infused Vodka, Lychee Liqueur, 
fresh cucumber, fresh squeezed lemonade

Dragon Berry Martini · Bacardi DRAGON BERRY 
(strawberry and dragon fruit-infused) Rum, fresh 
squeezed lemonade, strawberry puree and fresh mint

Cosmopolitan · Ketel One Citroen Vodka, Cointreau 
Orange Liqueur, cranberry juice, fresh squeezed  
lime juice

Georgia Peach Martini · ABSOLUT APEACH Vodka, 
Grand Marnier, cranberry juice, fresh squeezed 
orange juice

X-Rated Flirtini · X-Rated Fusion Liqueur, Cointreau 
Orange Liqueur, cranberry juice, fresh squeezed lime 
juice, topped with Champagne

Fresh Brewed Beer  4.50——————————   
Handcrafted at Big River Grille & Brewing Works

Light Lager · Light in color and body, a true American lager   

Vienna Lager · Auburn, medium-bodied, clean crisp finish

Brown Ale · Light brown, medium-bodied, subtle sweet finish

Pilsner · Light golden, highly hopped, crisp full flavor

Pale Ale · Golden color, medium-bodied, flavorful finish

Bottled Beers— ———————————————

Heineken · 4.75		  Budweiser · 3.75

Bud Light · 3.75		  Miller Lite · 3.75

Michelob Ultra · 3.75

Wines
Sparkling––––––––––––––––––––––––––––––––––––––––––––––––––––––––– GL–––––– BT–––––––––

Lunetta Prosecco, Trentino 6.50	 24.00

Coppola Sofia, Blanc De Blanc, California 8.50	 32.00

“J” Cuvee 20 Sparkling, Sonoma 	 58.00

Veuve Clicquot Yellow Label 	 80.00

Lighter White Wines– ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Beringer, White Zinfandel, California 5.75	 21.00

Rudi Wiest Rhine, Riesling, California 8.00	 30.00

Covey Run, Riesling, Washington 6.75	 25.00

Folie a Deux “Menage a Trois” White Blend, California 7.50	 28.00

Teruzzi & Puthod “Rondolino” Vernaccia, Tuscany 	 35.00

Conundrum, California 	 54.00

Other Whites–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Ecco Domani, Pinot Grigio, Italy 6.75	 25.00

MacMurray Ranch, Pinot Gris, Sonoma 9.00	 34.00

Banfi San Angelo, Pinot Grigio, Tuscany 	 36.00

Maso Canali, Pinot Grigio, Trentino 9.50	 36.00

Santa Margherita, Pinot Grigio, Italy 	 58.00

Veramonte, Sauvignon Blanc, Chile 6.50	 24.00

Matua Valley, Sauvignon Blanc, New Zealand 8.50	 32.00

Cakebread Cellars, Sauvignon Blanc, Napa 	 59.00

Chardonnay–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Clos du Bois, North Coast 8.00	 30.00

Yalumba “Y” Series Unwooded, South Australia 8.75	 32.00

McWilliams, SE Australia 6.25	 23.00

Sterling Vintner’s Collection, California 9.00	 34.00

Sonoma-Cutrer, Russian River 11.00	 42.00

La Crema, Sonoma 	 46.00

Cakebread Cellars, Napa Valley 	 65.00

Ferrari Carano, Sonoma 13.50	 52.00

Stag’s Leap Winery, Napa Valley 	 60.00

Grgich Hills, Napa Valley 	 75.00

Pinot Noir––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Smoking Loon, Sonoma Coast 7.50	 28.00 

Blackstone, Sonoma 8.50	 32.00 

Adelsheim, Oregon 	 57.00

La Crema, Sonoma Coast 12.00	 46.00

Etude, Pinot Noir, Carneros 	 68.00

Other Reds–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Penfold’s Koonunga Hill, Shiraz, S Australia 7.25	 27.00

Padrillos Malbec, Mendoza, Argentina 9.00	 35.00

Gnarly Head, Zinfandel, California 7.75	 29.00

Bodega Catena Zapata, Malbec, Argentina 	 49.00

Layer Cake, Shiraz, Barossa Valley 10.00	 38.00

Cline “Cashmere”, Red Blend, California 	 47.00

Rosenblum Zinfandel, Contra Costa County 	 50.00

Stag’s Leap Winery, Petite Syrah, Napa Valley 	 68.00

Merlot––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Cellar #8, California 7.75	 29.00

Chateau St. Michelle, Washington 9.50	 34.00

Mirassou, California 6.75	 25.00 

Franciscan, Oakville Estate 	 46.00

Havens, Nappa Valley 	 54.00

Cabernet Sauvignon––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Three Blind Moose, California 6.75	 25.00

Darby & Joan, South Australia 8.00	 30.00 

Clos du Bois, Sonoma 10.00	 38.00

Louis M. Martini, Sonoma 9.00	 34.00

Simi, Alexander Valley 	 50.00

Beringer Knights Valley Cabernet, Sonoma 	 54.00

Cakebread Cellars, Napa Valley 	 115.00

Joseph Phelps, Napa Valley 	 95.00

Robert Mondavi, Oakville 	 80.00

Stag’s Leap Winery, Napa Valley 	 78.00 

Silver Oak, Napa Valley 	 140.00
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