
  
 
 

Imported Whites 
 

Folonari Pinot Grigio   6.5 25. 
Grapefruit & tart apple mingle in a very modest 
bouquet.   Veneto, Italy 
Ruffino Orvietto Classico   22. 
Dry, crisp and fresh with pear and a crisp, balanced 
 finish. Veneto, Italy 
 

 
Domestic Whites 

 
Barnard Griffin Riesling  6.5 25. 
Balanced sweetness with orange blossoms and  
lemon.   Richland, WA 
Waterbrook Sauvignon Blanc   23. 
Concentrated lemon lime with a crisp tangy finish.  
 Walla Walla, WA 
Hess Chardonnay   7.5 29. 
Flavors of ripe pear and apple, vanilla and spice 
followed by a long, fruity/toasty finish.  
 Napa, California 
Sonoma~Cutrer    47. 
Big, Very Big.  California 
Redwood Creek White Zinfandel 6. 23. 
California 

 
 

Imported Reds  
 
B & G Pinot Noir    8. 32. 
Ripe wild berry flavors that culminate in a long, supple 
finish. France  
Il Leo Chianti Superiore   28. 
Sweet Violets, cherry and spicy vanilla  
and clove.  Toscana 
Monsanto Chianti Classico Riserva  54. 
Subtle fruit, harmonious balance and dry finish.  Italy 

 
 

Domestic Reds 
 

Bogle Petite Syrah    25. 
Bright and juicy with raspberry jam flavor.   
 Clarksberg, CA 
Kalamar Syrah     47. 
Old world in style with plum, black pepper, 
and blackberry.  Lake Tapps, WA 
Cline “Red Truck” Red   24. 
Red cherry, blueberry, chocolate, and  
black pepper.  Oakley, CA 
Jade Mountain Provencale   40. 
A blend of Mourvedre, Grenache, & Syrah. CA 
Aquinas Merlot   7. 27. 
Soft & supple with notes of chocolate,  
cherries and cedar.  Napa, CA 
Canoe Ridge Merlot    41. 
Rich flavors of raspberry, bing cherries,  
and a hint of chocolate  Walla Walla, WA 
BV Signet Cabernet Sauvignon  8. 32. 
Concentrated fruit with supple tannins 
 and a chewy finish.  Napa, CA 
Gnarly Head Zinfandel   25 
Layers of black berries, cassis, & licorice with 
 oak nuances.  CA 
 

 
 

Sparking Wines 
 

J. Roget Brut    6. 18. 
Medium bodied, toasty aromas, with 
dry fruit flavors. Italy 
Moet Chandon White Star  15. N/A 
Balanced & elegant with supple and 
 refined lines. Champagne, France 
Veuve Clicquot    85. 
White fruits greet your palate with a vanilla 
 finish. Champagne, France 

 
 
 

Cocktails 
 

Lemon Meringue Pie     $8 
Smirnoff vanilla vodka, triple sec, sweet & sour,  
muddled with lemons and ½ & ½ 
 served on the stem with a sugar rim 
 
Olson Farms Sweet Apple     $8.5 
Crown royal and apple pucker with a splash of 
cranberry . Served on the stem 
 
Lea Hill Rita       $9 
Cuervo gold tequila, muddled orange, triple sec, 
Amaretto Di Serrano, and sweet & sour served up 
with a sugared rim 
 
The Buckley       $8 
Cruzan pineapple and coconut rums with lsland 
pucker and equal splashes of sour and sprite 
 
Butt Rocker Cove Cosmo    $8 
Ciroc snap vodka, Grand Marnier and cranberry 
Muddled with fresh limes, served up 

 
The Lakelander Lemon Drop   $9 
Grey goose vodka, triple sec, sour mix and  
Muddled fresh lemons with sugar rim 
 
The Tapps Island Old Fashion   $9 
Jack Daniels and sweet vermouth muddled orange, 
 Maraschino cherry, sugar and bitters with a  
splash of soda 
 
Tenth hole Tittilator    $9 
Equal parts Stoli vanilla and raspberry, triple sec 
And a splash of sour, muddled with limes 
And oranges, garnished with an twist 
 
Lady Godiva      $9 
Stoli vanilla vodka with white cream de coco 
And with white Godiva chocolate served in 
A chocolate swirled glass 
 
Verona Manhattan     $9 
Maker’s Mark and sweet Vermouth with a dash of 
Bitters and a cherry 
 
The ki`mojito      $10 
10 cane rum, triple sec, and soda muddled with dried 
cranberries, mint, lime, and brown sugar 
 


