
 
FEBRUARY HOUSE WINES 

(Featured wines on the other side) 
 
 

A by Acacia, Chardonnay, California 
$6, glass  |  $21 bottle 

Ripe tropical fruit, lemon, and peach with a hint of vanilla. 
 

Esperto, Pinot Grigio, Italy 
$6, glass | $21, bottle 

Fresh and crisp fruit ranging from tropical to yellow apple. Spiciness comes out in a delicate orange peel with floral notes. 
 

Snap Dragon Riesling, California 
$6, glass  |  $21, bottle 

A crisp off-dry wine with apple blossom and apricot aromas, ripe peach and pear flavors. 
 

Chalone, Pinot Noir, Monterey, California 
$7, glass  |  $25, bottle 

Black cherry and currant aromas and flavors are accentuated by a light earthiness. Smokey notes and vanilla in the long 
smooth finish. 

 
Dynamite, Merlot, North Coast, California 

$7, glass  |  $25, bottle 
Flavors of dark fruits and cherries with hints of chocolate and vanilla. 

 
Edna Valley, Syrah – San Luis Obispo County, California 

$7, glass  |  $25, bottle 
A densely flavored wine with blueberry, blackberry and mocha aromas with a nice spicy finish. 

 
Rosenblum Vintner’s Cuvee Cabernet Sauvignon, Sonoma, California 

$7, glass  |  $25, bottle 
Aromas and flavors of dark cherries and raspberries. A great food wine, fruit forward, rich, layered and very smooth. 

 

 
Chandon Brut Classic (Sparkling Wine), California 

$6 glass  |  $21, bottle 
Classic balance typifies this refreshingly soft, yet dry wine. The wine delivers complex apple and pear characteristics 

accented by citrus spice over notes of almond and caramel in the bouquet. When you taste Brut Classic, look for nutty 
flavors with hints of brioche that build to a refreshingly dry finish. 

 
Pomegranate Champagne-tini |  $6 glass 

A decadent treat you are sure to love! We combine Stirrings all natural Pomegranate martini mix with our fabulous 
Chandon Sparkling wine.  The finished product:  a refreshing Champagne bubbly drink that is perfect for the holidays, or 

anytime, for that matter.   
 

 Blueberry Champagne-tini  |  $6 glass 
The perfect blueberry toast. We combine Stirrings all natural Wild Blueberry martini mix with our fabulous Chandon 

Sparkling wine.  The finished product:  a refreshing Champagne bubbly drink that is perfect for the holidays, or anytime, 
for that matter.  

 
Mimosas  |  $4, glass 

A time-tested cocktail, served with Florida orange juice!  Also serving non-alcoholic Mimosas: club soda & orange juice for only $2.75.  
 

 



 
FEBRUARY FEATURED WINES 

(House wines on the other side) 
 

Jade Mountain Featured Winery: 
Since 1988, Jade Mountain has been a pioneer in the production of Rhône-style California wines. The winery was founded 
with the belief that carefully chosen California vineyard sites planted to Rhône grape varieties can achieve quality on a par 
with the best from France and Australia. Paras Vineyard, Jade Mountain's flagship vineyard, rests on the upper slopes of 
Mount Veeder, overlooking the Napa Valley. With rocky vine terraces and eastern exposures reminiscent of the finest 
Northern Rhône vineyards, Paras Vineyard grows Syrah and other Rhône grapes of truly exciting quality.  
 
Jade Mountain uses only the highest-quality grapes and practices traditional winemaking techniques to produce wines 
displaying intense fruit and spice and silky smoothness on the palate.  
 

Jade Mountain White Blend, California 
$7, glass  |  $25, bottle 

This White Blend is a unique, complex blend of white grapes, our winemaker’s pursuit of the perfect combination of 
flavors. This is a multidimensional, multi-sensory wine offering layer upon layer of aromas, textures and flavors. Look for 

inviting aromas of lemon-lime, tropical fruits, subtle white rose and orange blossom, with hints of butter, nutmeg and 
allspice. The generous palate is mouth filling creaminess, boasting flavors of lemon curd, crisp green apple and other 

orchard fruits laced with light caramel and butter toffee notes. The finish is crisp and clean. 
 

Jade Mountain Merlot, California 
$7, glass  |  $25, bottle 

Jade Mountain Merlot is densely packed with heady aromas of ripe fruit laced with exotic spices. Flavors of rich dark 
cherry and plum intermingle with caramel notes and hints of Asian spice and cinnamon. The texture is rich and generous, 

with firm but approachable tannins. This wine is well structured and harmonious. 
 

Jade Mountain La Provencale (Red Blend), California 
$7, glass  |  $25, bottle 

La Provençale was inspired by the easygoing lifestyle of the South of France. Classic varietals such as Grenache, Syrah, 
Mourvèdre and Carignane express the juicy, dark fruit character of plum and blackberry, with hints of raspberry sauce, 
chocolate, saffron and smoke. The Carignane grapes are from the ancient vines of the Evangelho Vineyard in Contra 

Costa County, which are grown on their own roots in sandy soil along the Sacramento–San Joaquin Delta. The Grenache 
also comes from ancient vines, these in San Benito County, where rich raspberry flavors dominate and unfold to dried 

wild strawberry and a hint of bay leaf. 
 

SPECIAL THIS MONTH: JADE MOUNTAIN WINERY TOUR | $10 Tour 
Not sure which wine to try? How about a 2 oz. sample of each of the 3? You can explore our Jade Mountain selections 

at a fraction of the cost of a glass of each. After the tour, pick your favorite and order a glass! 
 

New Harbor, Sauvignon Blanc, Marlborough New Zealand 
$6, glass  |  $21, bottle 

Enticing bouquet of citrus, passion fruit and guava, with a crisp finish. 
 

Archetype, Cabernet – Shiraz Blend, Barossa Australia 
$7 glass  |  $25, bottle 

The nose of this rich Cabernet-Shiraz blend announces the presence of classic Barossa Shiraz, with notes of blackberry, 
blueberry and cassis and a hint of dried sage. Cabernet Sauvignon is clearly present in the structure and complexity of 

this dense, full-bodied wine. 
 

Chateau Greysac '04, Medoc, France 
$10, glass  |  $37, bottle 

A beautiful medium bodied left-bank Bordeaux loaded with red fruits with mild tannins upon release. 50% Cabernet, 38% 
Merlot, 10% Cabernet Franc, and 2% Petit Verdot. 

 


