
WHITE WINES 

CHARDONNAY 

Hess “Select” 2017, Monterey CA 8.00   30.00 
Medium bodied, French oak, apple and pear 

A to Z 2017, Oregon  10.00  38.00 
Unoaked, fresh, lively, full of citrus and melon 

Domaine Chazelles 2016, Burgundy, FR  46.00 
Full bodied, soft apricot and white peach, long finish 

Rombauer 2017, Carneros CA  60.00 
Rich fruit, full bodied and clean acidity 

Stony Hill 2012, Napa CA  85.00 
Lean, bright, elegant and food friendly 

Wayfarer ‘by Pahlmeyer’ 2013, Sonoma CA  125.00 
Rich and elegant, with melon, brioche and a great finish 

SAUVIGNON BLANC 

Honig 2017, Napa         10.00  38.00 
Crisp, zingy, ruby grapefruit and tropical 

Rombauer 2017, Napa  46.00 
Fresh keylime, grapefruit and pineapple, elegant 

Merry Edwards 2015, RRV  80.00    

       Ruby grapefruit, tropical, minerality 

OTHER WHITES 

Pinot Grigio – The Pinot Project 2017, IT   8.00  30.00 
Pleasant and crisp, floral and pear notes 

Moscato d’ Asti - Saracco 2017, Italy 9.00   34.00 
Peachy-floral light & sweet, tiny bubbles 

Riesling - Leitz “Dragonstone” 2017, GE 9.00  34.00 
Green apple, pear, apricot and honey, medium sweet 

Blend – Braida ‘IL Fiore’, 2016 Italy       40.00 
Slightly nutty, savoury aromatics . Apple, citrus; citric freshness 

ROSE 

Gerard Bertrand ‘Gris Blanc’, 2018, France          8.00   30.00 
Light pink color with delightful red berry notes 

*All vintages subject to change*



RED WINES 

PINOT NOIR 
Rickshaw 2016, California 8.00   30.00 

Raspberry, pomegranate & cherry 

A to Z 2015, Oregon 10.00  38.00 
Complex red and black cherry fruit 

Steele 2014, Carneros CA  42.00 
Blackberry, raspberry and black cherry 

  MERLOT 
Shooting Star 2015, Lake County, CA 8.00   30.00 

Fruit forward with slight earthiness and spice 

Ramsay 2016, Napa CA  36.00 
Red fruit driven with nice structure and elegance

CABERNET SAUVIGNON 

Hess “Select” 2016, California      9.00   34.00 
Cherry and currant with ripe tannins 

Felino by Paul Hobbs 2016, Mendoza, ARG 11.00  42.00 
Complex fruit notes complemented with spice and oak 

Three Saints 2016, Santa Barbara CA  44.00 
Rich blackberry, ripe plum and black pepper notes 

Pahlmeyer Proprietary Red 2015 Napa Valley   250.00 

Full bodied with notes of ripe fruit, licorice, vanilla and chocolate 

  8.00  30.00 

 9.00   34.00 

10.00  38.00 

 110.00 

OTHER REDS 

Blend – Vajra ‘Langhe Rosso’ 2016, Italy  
Intense floral and fruit balanced with tobacco and spice 

Zinfandel - Writer’s Block 2015, CA  
Fresh & vibrant, jammy red berry, subtle oak 

Malbec - Catena ‘Vista Flores’ 2016, ARG
Dark red fruit with notes of sweet spice* 

Maltroye Chassagne-Montrachet Clos St. Jean Rouge 2016, 
Burgundy, France 

Captivating scents of pear, white flowers a real essence of Chassagne. 
Sweet and supple in the mouth, offering good depth and volume and 
 impressive texture and length. 

Baudana Barlo “Baudana” Red 2015  135.00 
A powerful, fruit-driven entry on the palate—with notes of blackberry,  
molasses, bakers chocolate and leather—is supported by plush tannins 
 that last over a lingering, juicy finish. 



SPARKLING WINES 

PROSECCOS 

Prosecco - Canella NV, Italy (187ML)  8.00 
Light bubbles, fruity and elegant 

Prosecco Rose  - Flor NV, Italy  8.00  30.00 
Elegant perlage with fresh ripe strawberry aromas 

BRUT CHAMPAGNES 

Brut - Gerard Bertrand Cre mant 2016, France  40.00 
Robust, with tiny bubbles and a long elegant finish 

Brut – Billecart-Salmon NV, Champagne, FR  78.00 
Rich and full flavored fresh fruit and ripe pear 

Brut Rose – Billecart-Salmon NV, Champagne, FR  128.00 
Pale pink with elegant red fruit and citrus zest 

The Bellini 
 Peach Puree, peach liqueur, sparkling wine, 10.00 

Mimosa 
 Fresh squeezed orange juice, sparkling wine, 8.95 

French 75 
Gin, simple syrup, fresh lemon juice, sparkling wine, 10.95 

“Come quickly, I’m tasting the stars.” 
Dom Perignon 

*All vintages subject to change*



Bleu Goose Martini 
Grey Goose Vodka served with Bleu cheese stuffed olives, 14.95 

 Appletini 
  Tito’s Vodka, Green Apple Liqueur and Triple Sec, 10.95 

French Manhattan 
  Woodford Reserve, Cointreau and Dry Vermouth over ice, 14.95 

 Chocolate  Martini 
Absolute Vanilla  Vodka, Baileys and Dark Cre me de Cacao, 11.75 

Center Stage Martini 
 Malibu Rum, Midori, Orange and Pineapple Juice, 10.75 

Fabulous Bloody Mary 
Crafted with Absolut Peppar Vodka and seasoned Bloody Mary Mix, 
pickled vegetables and a spicy beef stick with a seasoned rim, 11.95 

Specialty Cocktails 

Critics Choice 
Frangelico, Baileys and whipped cream, 9.75 

Victorian Lace 
Kahlua, Brandy and whipped cream, 10.95 

Burnt Almond 
Kahlua, Disaronno and whipped cream, 10.75 

Sly Fox Coffee 
 Romana Sambuca, Baileys, Kahlua and whipped cream, 11.95 

 Italian Coffee 
 Tuaca, Vanilla Liquor and whipped cream, 10.75 

Coffee Roca 
Brandy, Disaronno, Frangelico, Cre me de Cacao 

 and whipped cream, 11.75 



Featured  Desserts 

 

Wicked Show Cocktails 

Carrot Cake 
 A moist, flavorful cake layered with cream  

cheese icing topped with walnuts and caramel, 8.95 

French Silk Pie 
 A buttery crust filled with a rich and silky chocolate, piled high with 

whipped cream and chocolate shavings, 8.95 

Seasonal Cheesecake 
 Madagascar vanilla bean custard folded into a 

 flavorful daily seasonal selection, 8.95 

Cinnamon Roll Bread Pudding 
 Served warm, vanilla glazed with cinnamon 

apple pie ice-cream, 8.95 

The Volcano 
Rich, warm brownie, vanilla ice cream and chocolate 
 sauce topped with mounds of whipped cream, 9.95 

Jumbo Chocolate Chunk Cookies 
Served warm with a glass of cold milk, 8.95 

Cotton Candy 
Fresh spun to order, 8.95 

Select either Grey Good vodka or Hendricks gin in this  
enchanting combination of white cranberry juice, club soda, 

rosemary and cranberries. 11.75 

This bubbly elixir combines Midori and Prosecco, watch the  
magic happen when your server tops it off with a sugar cube. 

10.50 

A combination of Whipped Cream Vodka, Godiva 
chocolate liqueur and banana purée  

will have your taste buds soaring. 10.95 

A smooth twist on the old fashioned, muddled orange slice, 
 bitters and maple syrup topped  

with Basil Hayden Bourbon. 12.50 



 

Spirits and Whiskeys 

Imported and Domestic Cordials 

 

SCOTCH 

Chivas 
Dewars 

Glenlivet 12 year 
      Macallan 12 year 
Johnny Walker Black 

VODKA 

Tito’s 
Absolut Peppar 

Absolut Raspberri 
Absolute Vanilla 

Chopin 
Grey Goose 
Ketel One 

Ketel One Citroen 

TEQUILA 

Codigo Rosa  
Codigo Reposado 

Don Julio 
Exotico 
Patron 

GIN 

Beefeater 
 Bombay Sapphire 

Hendrick’s  
Tanqueray 

BOURBON 

Bulleit Rye 
Four Roses  
Jim Beam 

Makers Mark 
 Woodford Reserve 
 Basil Hayden’s 

WHISKEY 

Crown Royal 
Crown Royal Apple 

Fireball 
Jack Daniels  

Barrel 
Jameson 

Seagram’s 7  

4 Hands City Wide APA 
4 Hands City Wide Pilsner 
4 Hands Incarnation IPA 

Budweiser  
Bud Light 
Bud Select 
Blue Moon 

Michelob Ultra 

Guinness 
Schlafly White Lager 
Schlafly Hefewiesen 

Brick River Hard Apple Cider 
Brick River Sweet Lou Cider 

  B&B 
Baileys 
 Campari 
Chambord 
Cointreau 
Disaronno 

  Drambuie 
Frangelico 

Gran Marnier 
Kahlua 

Limoncello 
Midori  

St. Germain 
Peach Schnapps 

Rumchata 
Romana Sambuca 

Tia Maria 
Tuaca 

COGNAC/BRANDY 

Courvoisier VSOP 
Hennessey V.S. 

  Ketel One Botanicals 
    Ketel One Orange 
   Ketel One Cucumber Mint 
Ketel One Orange Peach Blossom 

RUM 

Bacardi  
 Bacardi Gold 

Captain Morgan 
Malibu 

Myers Dark




