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TOKYO SANGRIA 51050

[\ East meets west in bubbly, fruity

and sweet deliciousness.
Sake, Chunola passion fruit liqueur, pineapple,

orange, Sterra Mist

BLUE'S BLUE MARGARITA 5.

Blue, our favorite Mexican iguana,
is representing on

Carnival Celebration with one of
his signature margaritas.

Patron Silver Tequila, Blue Curagao, lime, agave

APEROL SPRITZ s:0.50

Light and refreshing, perfect for
9’ enjoying during ltalian summers
(or anytime on a cruise vacation).
Aperol, Prosecco, club soda

OLD FASHIONED s>

The classiest American classic,

name says it all.
Woodford Reserve Bourbon, sugar, Regans’
Orange Bilters No. 6

PISCO SOUR 0.5

A popular cocktail in Peru made
with pisco, a type of brandy. It is
characterized by a sweet and tart

flavor balanced by a silky feel.
Macchu Pisco, lime, sugar, aquafaba,
Angostura bitters

PALOMA 5050

Mexico’s (other) favorite cocktail, a
brilliant combination of grapefruit

and tequila that’s muy refrescante.
1500 Reposacdo Tequila, lime, sugar,

grapefruit, soda

THE COSMOPOLITAN s/ 50

Born in Miami in the 80s,
the Cosmo is a classic and

lovely pink-hued libation.
Stoli Citros Vodka, Blended Famuly Triple Sec,
lime, cranberry

GREEN TEA MARTINI 5.5

With a traditional Chinese grain
spirit at its heart this cocktail is
accented by earthy green tea and

sweet melon.
Ming Rwer Bayiu, melon liqueur, green tea,

OO O 8O0

sugar, lime

CHILGAND 0 50

Hailing from Peru, the chilcano
combines pisco (a type of brandy),
lime and ginger ale to create a
snappy and tasty drink.

Macchu Pisco, lime, ginger ale, bitters

THE SAKURA 5.5

Inspired by the beautiful and
fleeting nature of Japanese cherry
blossoms, topped with an
aromatic bubble that bursts

before your eyes.
Snow Maiden Nigort Sake, Pama pomegranate

y,

—
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liqueur; St. Germain, lemon, cherry bilters

AVIATION s//.50

A unique, floral cocktail with a
long history dating back to 1916

in New York City’s Hotel Wallick.
Bombay Sapphire Gin, Maraschino Liqueur,

lemon, Créme de Violette

CAIPIRINHA s:0.5

Brazil’s national drink made with
cachaca, a rum-like spirit with a
distinct flavor that makes for a
decidedly tropical concoction.

Soul Cachaga, lime, sugar

BRAMBLE s 50

Originating in London’s Soho
neighborhood, this modern and
well-balanced classic is named

after a blackberry bush.
Bombay Sapphire Gin, lemon, blackberry

MOLE /.50

Smoky mezcal and vermouth
provide a robust base with
chocolate adding complexity
of flavor and a touch of chili

for Mexican spice.
Creyente Mezcal, Nero Bottega dark chocolate
liqueur, Vermouth, agave, chili and chocolate

bitters

PIMM'S CUP 0.5

Dating back all the way to the
1840s, this revitalizing British drink
has also found a dedicated fan
base across the pond

in New Orleans.
Pimm’s No. 1 Cup, fresh lemonade, cucumber,
Sierra Mist

% O

MEZCAL NEGRONI 5. 50

A Mexican variation on the ltalian
classic, smoky mezcal adding
earthy and savory flavors to the

bitter and herbal cocktail.
Creyente Mezcal, Vermouth, Campart

GOA SOUR s:/.5

With a smoky peated whisky
hailing from the Goa region of
India, this cocktail is accentuated
with cardamon for a warm and

pleasant spice quality.
Paul John Peated Single Malt Indian Whiskey;
cardamom, lime, sugar

SAZERAC s/ 50

The official cocktail of

New Orleans!
Sazerac Rye Whiskey, Hardy VSOP Cognac,

sugar, Peychaud’s bitters, Herbsaint

KIR ROYALE s.0.5

A popular French cocktail, bubbly
and elegant with a hint of

berry sweetness.

Prosecco, Créme de Casstis

BROOKLYN 0.5

Named after a New York City
borough, this elegant classic is a
cousin to the Manhattan, dating

back to 1908.
Jameson Irish Whiskey, Lilet Blanc, Maraschino

Liqueur, Ramazzotti Amaro
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ASAHI, (JAPAN)

DOS EQUIS, (MEXICO)

PERONI, (ITALY)

STELLA ARTOIS, (BELGIUM)
PARCHEDPIG BEACH LAGER, (USA)
PAULANER HEFE-WEIZEN, (GERMANY)

PROSECCO (ITALY) 0.5

Ca’ Marian ‘Castel Pretra’, Veneto

DOMAINE STE. MICHELLE (USA) s:2.50

‘Brut Rosé’, Columbua Valley

KEUSH ORIGINS (ARMENIA) s+5.00

‘Brut’, layots Dzor

LAMBRUSCO [|Tl-\|.Y] $10.00

Ruunite, Emulia (Sweet)

PINOT NOIR [USA] $12.75

Ryder Estate, Central Coast

SHIRAZ (AUSTRALIA) $:2.00

Peter Lehmann, ‘Portrait’, Barossa Valley

MALBEC (ARGENTINA) s.5.25

Catena, Mendoza

TEMPRANILLO/GARNACHA (SPAIN) s:2.50

Martin Codazx, ‘Frgo’, Rigja

CABERNET SAUVIGNON (FRANCE) s:0.00

Gerard Bertrand

PINOT GRIS (ITALY) 51175

FEcco Domant, Delle Venezie

COTES DU RHONE BLANC (FRANCE) 51050

Famulle Perrin, ‘Réserve’, Rhone Valley

MOSCATO [|TA|.Y] $12.00

Stemmart, lerre Siciliane

RIESLING (GERMANY]) s:2.00

Schmutt Sohne, ‘Spiitlese’

SAUVIGNON BLANC (NEW ZEALAND) s:2.00

MecBride Sisters, Marlborough

CHARDONNAY (USA) s:1.5

Kendall-Jackson, ‘Vintner’s Reserve’

ROSE (ARMENIA) 510,00

Shofer Aren, Fayots Dzor



C O'F'Fe e tall/grande
FRESHLY BREWED COFFEE
COLD BREW

ESpPESSO enjoy it hot or iced
CAFE LATTE

CAPPUCCINO

MOCHACCINO

CAFE AMERICANO

ESPRESSO solo/doppio

hot beverages
ART OF TEA (assorted flavors)

TAZO® CHAI TEA LATTE
HOT CHOCOLATE

Grab an accessible menu.

‘) j avablue SEEESESEEENESSNEENETEES

café.

spiked coffee

CARIBBEAN

coffee infused with tia maria and
appleton rum, with a sprinkle of nutmeg

MEXICAN

cappuccino with a touch of patron xo café

IRISH

coffee blended with irish cream and a splash
of jameson irish whiskey

CHOCOLATE-LOVERS

chocolate cappuccino with absolut vanilia
vodka and a hint of chocolate Liqueur

milk shakes
VANILLA, STRAWBERRY, CHOCOLATE,
BLACK & WHITE & NEAPOLITAN

ghirardelli®
blended frappes
MOCHA

WHITE CHOCOLATE
WHITE CHOCOLATE CARAMEL

DOUBLE CHOCOLATE
(white & double chocolate available coffee free)

bottled beverages
SPARKLING WATER (11.3 oz)
BOTTLED WATER

small (500 mlL)

Llarge (1.5 Lliter)
ROCKSTAR assorted flavors

Selections available with skim or soy milR.
Just ask your server

Amp up the fun: flavored Syrup amaretto, coconut, hazelnut, caramel & more!

Have fun. But drink responsibly while you’re at 1it, okay?

COM_JCM_0919


https://www.carnival.com/~/media/Images/explore/dining/menus/javablue-cafe-beverage-menu-accessible.pdf

Grab an accessible menu.

MENU

HEROLES

TRIBUTE BAR

lf(}arnivaf


https://www.carnival.com/~/media/Images/explore/dining/menus/heroes-tribute-bar-accessible-menu.pdf

THIS ONE"’S

FOR THE HEROES.

For every pint we pour in this glass, we’ll donate $1

to Operation Homefront.

SOUVENIR PINT GLASS

GIASS ONIY e 4.00
With SOAQ oo 6.00
With Draft Beer ... .. 10.50
With Draft Beer & Wingman . 1450
HEROES TRIBUTE COCKTAIL

Bombay Gin, Skyy Cherry Vodka, Flor de Cana Rum,

El Jimador Tequila, Patron Citronge, Sierra Mist, Blue Curacao

Without Souvenir Glass ... ~10.50
With Souvenir Glass 13.95



COCKTATILS

SIGNATURE COCKTAILS

HEROES TRIBUTE MARTINI . . 10.95
Belvedere Vodka, St. Germain, Cranberry Juice,
Fresh Lime Juice, Domaine Chandon Sparkling Wine

AFTERBURNER 9.95
Creyente Mezcal, Chipotle-Pineapple Syrup,
Fresh Lime Juice, Agave, Pineapple juice

BLUE ANGEL - - - - ... 9.95
Bacardi Limén, White Cranberry Juice,
Fresh Lime Juice, Blue Curacao

BRAVO ALPHA ROMEO - - 8.95
Lemonade Shandy with
ThirstyFrog™ Caribbean Wheat Ale

SPACE AGE - - 10.25
Tito’s Vodka, Tang Syrup, Orange Juice,
Agave, Fresh Lemon Juice, Tang-Sugar Rim

GREEN BERET ..o 9.95
Midori Melon Liqueur, Skyy Vodka,
Patrén Citronge, Pineapple Juice

SHORE LEAVE . . . . . . -..9.95
Flor de Cafia Rum, Bacardi 8, Orange Juice,
Pineapple Juice, Fresh Lime Juice, Cinnamon Syrup

AT EASE 9.95
Jack Daniel’s Honey, Fresh Lemon Juice,
Agave, Ginger Beer

ADD AWINGMAN 10.50
Back up your draft with a shot! Choose from the below:

« Tito’s Vodka « Bacardi 8 Rum

+ Jack Daniel’s Whiskey + Jameson ‘Caskmates’

« Buffalo Trace Bourbon Irish Whiskey

WANT TO PLAY SHIP, CAPTAIN & CREW? ? @ Q
Ask your bartender how! %’ hﬂ



COCKTATILS

AMERICAN CLASSICS

ARMY & NAVY .
Bombay Gin, Orgeat Syrup, Fresh Lemon Juice

OLD FASHIONED

Buffalo Trace Bourbon, Angostura Bitters, Sugar

AVIATION .
Bulldog Gin, Luxardo Maraschino L|queur
Creme de Violette, Fresh Lemon Juice

MANHATTAN
Jack Daniel’s Rye Whiskey,
Cinzano Rosso Vermouth, Angostura Bitters

COSMOPOLITAN
Absolut Citron Vodka, Patron Citronge,
Fresh Lime Juice, Cranberry Juice

SAZERAC -
Sazerac Rye Whiskey, Absinthe, Peychaud s Bitters, Sugar

MARGARITA .
Patron Silver Tequila, Patron Citronge,
Agave, Lime Juice

HOMEFRONT MARTINI .

Your Choice of Grey Goose or Bombay Sapphire
with Bleu Cheese Stuffed Olives

CABLE CAR

Bacardi Spiced Rum, Patrén C|tronge
Fresh Lemon Juice, Cinnamon-Sugar Rim

MAKE IT A DOUBLE

9.95

10.25

10.25

10.95

10.25

9.95

10.25

10.95

..10.25

ADD $3.00 FOR AN EXTRA SHOT

Choose straight up, on the rocks, or with your favorite mixer.



BEER
DRAFT BEER Pint  Pitcher Tube
ThirstyFrog™, Caribbean Wheat 6.50 18.00 28.95
ParchedPig, West Coast IPA ..... 6.50 18.00 28.95
SQUADRON SPECIAL
$2 off any bucket of 4 beers
CRAFT BEER
Sam Adams, Boston Lager, 160z e 075
Coney Island, Mermaid, Pilsner, 160z . 6.75
Brew Hub, Matte Black, Lager, 160z 6.75
Sierra Nevada, Pale Ale, 160z ..6.75
Blue Moon, Belgian White, 160z 6.75
Saltwater Brewery, Sea Cow Stout, 1202 ... 6.50
(Ask about our selection of local & seasonal craft beers)
IMPORTED BEER DOMESTIC BEER
Heineken, 160z 6.75  Bud Light 6.50
Pilsner Urquell, 160z 6.75 Michelob Ultra 6.50
Paulaner Hefe-Weizen, 160z 6.75  Miller High Life 6.50
Peroni, 160z 6.75  Miller Lite 6.50
Corona 6.25  Coors Light 6.50
Dos Equis 6.25
Sol 6.25
Bohemia 6.25
Tecate 6.25
CIDER
Angry Orchard 6.75
ZERO-PROOF BEER
Heineken 0.0 595
ADULT BEVERAGES
Truly, Spiked Seltzer, Assorted Flavors, 120z 6.50
Truly, Spiked Seltzer, Lemonade, 120z 6.50

AfCarnival

Carnival® and the Carnival logos are trademarks of the Carnival Corporation.

Have fun. But drink responsibly while you're at it, okay?

COM_HTB_0420



200
250
262
333

231
272
203

277
284
206
263
211
299
242
208
209

WHITES

gl
SPARKLING
SPUMANTE, Leonardini, Italy
PROSECCO, Ca’ Marian ‘Castel Pietra’, Veneto, Italy 9.50
WYCLIFF, ‘Brut’, California

DOMAINE STE. MICHELLE, ‘Brut’,

Columbia Valley, Washington 10.75
B. FRANCOISE ‘Blanc de Blanc’, ‘Brut’, France

PROSECCO, Brancher, Valdobbiadene, Veneto, Italy

DOMAINE STE. MICHELLE, ‘Bruz Rosé’,

Columbia Valley, Washington 12.50
LAURENT-PERRIER ‘Brut’) C/_mmpagne, France, 375 ml
MOSCATO D'ASTI, Batasiolo, Piedmont, Italy

HEIDSIECK & CO., Monopole, ‘Brut Rosé’, Champagne, France
MOET & CHANDON, ‘Brut Impérial’, Champagne, France
MOET & CHANDON, ‘Rosé¢ Impérial’, Champagne, France
MOET & CHANDON, Tce Impérial’, Champagne, France
DEUTZ, ‘Blanc de Blancs’, Champagne, France

BOLLINGER,’ Special Cuvée’, Champagne, France

DOM PERIGNON, ‘Bruz’ Champagne, France

30
30
32

35
36
40

42
42
44
95
95

110

115

120

150

225

..........................................................................

290
227
224
291
239

PINOT GRIS
MEZZACORONA, Delle Venezie, Italy 9.50
GIFFT, Monterey County, California
ECCO DOMANI, Delle Venezie, Italy 11.75

SANTA MARGHERITA, Alto Adige, Italy
J VINEYARDS, California

30
32
39
45
48

..........................................................................

232
221

329
324
301
214
302
225
217
218

EXOTIC WHITES

CHENIN BLANC, Baron Herzog, California

COTES DU RHONE BLANC, Famille Perrin, ‘Réserve’,

Rhone Valley, France

MOSCATO, Stemmari, Terre Siciliane, Italy 12.00
RIESLING, Leonard Kreusch, Rhein, Germany

RIESLING, Chateau Ste. Michelle, Columbia Valley, Washington 10.50
RIESLING, Schmitt Sihne, ‘Spitlese’, Germany

RIESLING, Albrecht, ‘Tradition’, Alsace, France

VIOGNIER, Maison Les Alexandrins, France

VOUVRAY, Alban Ste. Pré, Loire Valley, France 10.75
WHITE BLEND, Conundrum, Caymus, California 14.50

34

34
40
32
34
40
48
44
35
50



249
226
308
216
255
491

SAUVIGNON BLANC

SANTA HELENA, Central Valley, Chile

OYSTER BAY, Marlborough, New Zealand
MCBRIDE SISTERS, Marlborough, New Zealand
KENDALL-JACKSON, Vintner’s Reserve’, California
SPY VALLEY, Marlborough, New Zealand
DUCKHORN, Napa Valley, California

11.50
12.00

btl

30
38
40
42
45
60

..........................................................................

261
229
314
319
228
305
233
321
230

220
270
275
247
380

CHARDONNAY

SANTA HELENA, Central Valley, Chile

CANYON ROAD, California

GIFFT, Monterey County, California

GERARD BERTRAND, France

MIRASSOU, Central Coast, California

CHATEAU STE. MICHELLE, Columbia Valley, Washington
KENDALL-JACKSON, Vintner’s Reserve’, California
MCBRIDE SISTERS, Central Coast, California
CAVE DE LUGNY, Macon-Lugny, ‘Les Charmes’,
Burgundy, France

LA CREMA, Monterey County, California

9.50

11.75
11.75

13.25

BOUCHARD PERE ET FILS, Pouilly-Fuissé, Burgundy, France

J VINEYARDS, Russian River Valley, California
GRGICH HILLS ESTATE, Napa Valley, California
CHALK HILL, Sonoma Coast, California

30
32
32
32
35
39
39
40

45
48
49
59
70
75

..........................................................................

313
244
316

ROSE

GIFFT, Monterey County, California

10.00

WHITE ZINFANDEL, Canyon Road, California (Sweet) 10.00

GERARD BERTRAND, ‘Céte des Roses, Languedoc, France

11.50

32
32
38



REDS

gl btl

PINOT NOIR
241 CANYON ROAD, California 30
317 CASTLE ROCK, California Cuvée, California 11.00 36
251 MIRASSOU, California 38
334 RYDER ESTATE, Central Coast, California 12.75 43

234 KENDALL-JACKSON, Vintner’s Reserve’, California 13.25 45

304 SOKOL BLOSSER, ‘Evolution’, Willamette Valley, Oregon 48
257 ROBERT STEMMLER WINERY, Carneros, California 48
306 CHERRY PIE, “Tri-County’, California 14.00 4§
237 LA CREMA, Monterey, California 50
259 SPY VALLEY, Marlborough, New Zealand 59
252 VAN DUZER, Willamette Valley, Oregon 65
273 HARTFORD COURT, Russian River Valley, California 69
LINFANDEL
253 CLINE, Lodi, California 40
332 MICHAEL DAVID, ‘Earthquake’, Lodi, California 68
454 EDMEADES, ‘Perli Vineyard’, Mendocino Ridge, California 75
MERLOT

303 SANTA HELENA, Central Valley, Chile 9.50 30
307 BANROCK STATION, South Eastern Australia 35
245 MURPHY-GOODE, California 38
331 COLUMBIA CREST, Columbia Valley, Washington 42
268 KENDALL-JACKSON, Vintner’s Reserve’,

Sonoma County, California 12.75 43
246 FREI BROTHERS, Dry Creek Valley, California 50

297 DUCKHORN, Napa Valley, California 78



gl btl

CABERNET SAUVIGNON

309 SANTA HELENA, Central Valley, Chile 9.50 30
335 GERARD BERTRAND, France 10.00 32
287 CONCHA Y TORO, ‘Casillero del Diablo’, Central Valley, Chile 36
243 CANYON ROAD, California 36
347 CASTLE ROCK, Paso Robles, California 38
282 HERZOG, ‘Lineage’, Paso Robles, California 39
285 MIRASSOU, California 39
336 MURPHY-GOODE, California 12.50 40
283 HESS SELECT, North Coast, California 46
288 KENDALL-JACKSON, Vintner’s Reserve’,

Sonoma County, California 46
328 ). LOHR, ‘Seven Oaks’, Paso Robles, California 13.75 47
292 DUCKHORN, Decoy’, Sonoma County, California 50
266 HEITZ CELLAR, Napa Valley, California 85
403 RED BLEND, Chalk Hill, Sonoma Coast, California 88
294 CAYMUS, Napa Valley, California 90
312 CHATEAU CANTEMERLE, Haut-Médoc, Bordeaux, France 95
452  SILVER OAK, Alexander Valley, California 120
453 SHAFER "ONE POINT FIVE', Stag's Leap District,

Napa Valley, California 125

..........................................................................

ADVENTUROUS RED WINES

350 BARBERA D'ASTI, Batasiolo, ‘Ca Bianca’, Piedmont, Italy 11.00 36
293 BAROLO, Batasiolo, Piedmont, Italy 60
372 CABERNET SAUVIGNON/MERLOT, Banrock Station,

South Eastern Australia 38
258 CHIANTI CLASSICO RISERVA, D’Aquino, Tuscany, Italy 13.00 44
323 COTES DU RHONE, Maison Castel, Rhéne Valley, France 40
215 LAMBRUSCO, Riunite, Emilia, Italy (Sweet) 9.50 30
286 MALBEC, Santa Julia, Mendoza, Argentina 37
322 MALBEC, Catena, Mendoza, Argentina 13.25 45
447 MALBEC, 'Bramare' by Paul Hobbs, Mendoza, Argentina 90
315 RED BLEND, GIFFT, Monterey County, California 35
405 RED BLEND, Paraduxx, Napa Valley, California 68

330 SHIRAZ, Peter Lehmann, ‘Portrait’, Barossa Valley, Australia 12.00 40
326 SHIRAZ, Grant Burge, 5th Generation’, Barossa Valley, Australia 45
361 TEMPRANILLO, Torres, ‘Sangre de Torro’, Spain 39
278 TEMPRANILLO/ GARNACHA, Martin Codax, ‘Ergo’, Rioja, Spain 42

ﬁ}arnivaf

Carnival® and the Carnival logos are trademarks of the Carnival Corporation.
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Md/

WHITE WINES

SPARKLING GLS BTL
200 SPUMANTE, Leonardini, Italy 30
250 PROSECCO, Ca’ Marian ‘Castel Pietra’, Veneto, Italy 9.50 30
262 WYCLIFF, ‘Brut’, California 32
333 DOMAINE STE. MICHELLE, ‘Brut’,

Columbia Valley, Washington 1075 35
231 B. FRANCOISE ‘Blanc de Blanc’, ‘Brut’, France 36
272 PROSECCO, Brancher, Valdobbiadene, Veneto, Italy 40
203 DOMAINE STE. MICHELLE, ‘Brut Rosé’,

Columbia Valley, Washington 12850 42
277 LAURENT-PERRIER, ‘Brut’, Champagne, France, 375 ml 42
284 MOSCATO D’ASTI, Batasiolo, Piedmont, Italy 44
206 HEIDSIECK & CO, Monopole, Brut Rose’, Chamipagne, France 95
263 MOET & CHANDON, ‘Brut Impérial’, Champagne, France 95
211 MOET & CHANDON, ‘Rosé Impérial’, Champagne, France 10O
299 MOET & CHANDON, ‘lce Impérial’, Champagne, France 15
242 DEUTZ, ‘Blanc de Blancs’, Champagne, France 120
208 BOLLINGER, Special Cuvée’, Champagne, France 150
209 DOM PERIGNON, ‘Brut’, Champagne, France 225
PINOT GRIS
290 MEZZACORONA, Delle Venezie, Italy S 5@R=0)
227 GIFFT, Monterey County, California 32
224 ECCO DOMANI, Delle Venezie, Italy 75 39
291 SANTA MARGHERITA, Alto Adige, Italy 45
239 J VINEYARDS, California 48
EXOTIC WHITES
232 CHENIN BLANC, Baron Herzog, California 34
221 COTES DU RHONE BLANC, Famille Perrin,

‘Réserve’, Rhéne Valley, France 34
329 MOSCATO, Stemmari, Terre Siciliane, Italy 12.00 40
324 RIESLING, Leonard Kreusch, Rhein, Germany 32
301 RIESLING, Chateau Ste. Michelle,

Columbia Valley, Washington @50 | &7l
214  RIESLING, Schmitt Sdhne, ‘Spatlese’, Germany 40
302 RIESLING, Albrecht, ‘Tradition’, Alsace, France 48
225 VIOGNIER, Maison Les Alexandrins, France 44
217 VOUVRAY, Alban Ste. Pré, Loire Valley, France 10.75 35
218 WHITE BLEND, Conundrum, Caymus, California 14.50 50



SAUVIGNON BLANC

249 SANTA HELENA, Central Valley, Chile 30
226 QOYSTER BAY, Marlborough, New Zealand Nn50 38
308 MCBRIDE SISTERS, Marlborough, New Zealand 12.00 40
216 KENDALL-JACKSON, ‘Vintner’'s Reserve’, California 42

255 SPY VALLEY, Marlborough, New Zealand 45
491 DUCKHORN, Napa Valley, California 60
CHARDONNAY
261 SANTA HELENA, Central Valley, Chile 950 30
229 CANYON ROAD, California 32
314 GIFFT, Monterey County, California 32
319 GERARD BERTRAND, France 32
228 MIRASSOU, Central Coast, California 35
305 CHATEAU STE. MICHELLE, Columbia Valley,

Washington IE7588 3
233 KENDALL-JACKSON, ‘Vintner's Reserve’, California 11.75 39
321 MCBRIDE SISTERS, Central Coast, California 40
230 CAVE DE LUGNY, Macon-Lugny, ‘Les Charmes’,

Burgundy, France 1825 45
220 LA CREMA, Monterey County, California 48
270 BOUCHARD PERE ET FILS, Pouilly-Fuissé,

Burgundy, France 49
275 J VINEYARDS, Russian River Valley, California 59
247 GRGICH HILLS ESTATE, Napa Valley, California 70
380 CHALK HILL, Sonoma Coast, California 75
ROSE
313  GIFFT, Monterey County, California 10.00 32

244 WHITE ZINFANDEL, Canyon Road, California (Sweet) 10.00 32

316 GERARD BERTRAND, ‘Cote des Roses’,
Languedoc, France ES Os'S



Md/

RED WINES

PINOT NOIR GLS BTL
241 CANYON ROAD, California 30
317 CASTLE ROCK, California Cuvée, California 11.00 36
251 MIRASSOU, California 38
334 RYDER ESTATE, Central Coast, California 275 4%
234 KENDALL-JACKSON, Vintner's Reserve’, California 13.25 45
304 SOKOL BLOSSER, ‘Evolution’, Willamette Valley, Oregon 48
257 ROBERT STEMMLER WINERY, Carneros, California 48
306 CHERRY PIE, ‘Tri-County’, California 14.00 48
237 LA CREMA, Monterey, California 50)
259 SPY VALLEY, Marlborough, New Zealand 59
252 VAN DUZER, Willamette Valley, Oregon 65
273 HARTFORD COURT, Russian River Valley, California 69
ZINFANDEL
253 CLINE, Lodi, California 40
332 MICHAEL DAVID, ‘Earthquake’, Lodi, California 68
454 EDMEADES, ‘Perli Vineyard’, Mendocino Ridge, California 75
MERLOT
303 SANTA HELENA, Central Valley, Chile €50, 3O
307 BANROCK STATION, South Eastern Australia &5
245 MURPHY-GOODE, California 38
331 COLUMBIA CREST, Columbia Valley, Washington 42
268 KENDALL-JACKSON, ‘Vintner's Reserve’,

Sonoma County, California 275 43
246 FREI BROTHERS, Dry Creek Valley, California 50
297 DUCKHORN, Napa Valley, California 78



CABERNET SAUVIGNON

309
S
287
243
347
282
285
336
283
288

328
292
266
403
294
312

452
453

SANTA HELENA, Central Valley, Chile QE50) 30
GERARD BERTRAND, France 000 52
CONCHA'Y TORO, ‘Casillero del Diablo’, Central Valley, Chile 36
CANYON ROAD, California 36
CASTLE ROCK, Paso Robles, California 38
HERZOG, ‘Lineage’, Paso Robles, California 39
MIRASSOU, California &
MURPHY-GOODE, California 128508 16
HESS SELECT, North Coast, California 46
KENDALL-JACKSON, ‘Vintner's Reserve’,

Sonoma County, California 46
J. LOHR, ‘Seven Oaks’, Paso Robles, California IS5 477
DUCKHORN, ‘Decoy’, Sonoma County, California 50
HEITZ CELLAR, Napa Valley, California 85
RED BLEND, Chalk Hill, Sonoma Coast, California 88
CAYMUS, Napa Valley, California 90
CHATEAU CANTEMERLE, Haut-Médoc, Bordeaux, France 95
SILVER OAK, Alexander Valley, California 120
SHAFER 'ONE POINT FIVE', Stag's Leap District,

Napa Valley, California 125

ADVENTUROUS RED WINES

350
295
&72

258
328
215

286
E22
447
3S

405
SE0
326
361

278

BARBERA D'ASTI, Batasiolo, ‘Ca Bianca', Piedmont, Italy 11.00 36
BAROLO, Batasiolo, Piedmont, Italy 60
CABERNET SAUVIGNON/MERLOT, Banrock Station,

South Eastern Australia 38

CHIANTI CLASSICO RISERVA, D’Aguino, Tuscany, ltaly 13.00 44
COTES DU RHONE, Maison Castel, Rhéne Valley, France 40

LAMBRUSCO, Riunite, Emilia, Italy (Sweet) S50 Q)
MALBEC, Santa Julia, Mendoza, Argentina 37
MALBEC, Catena, Mendoza, Argentina 13,255+ 4'5
MALBEC, '‘Bramare' by Paul Hobbs, Mendoza, Argentina 90
RED BLEND, GIFFT, Monterey County, California 5
RED BLEND, Paraduxx, Napa Valley, California 68

SHIRAZ, Peter Lehmann, ‘Portrait, Barossa Valley, Australia 12.00 40
SHIRAZ, Grant Burge, ‘5th Generation’, Barossa Valley, Australia 45
TEMPRANILLO, Torres, ‘Sangre de Torro’, Spain 39
TEMPRANILLO/GARNACHA, Martin Codax, ‘Ergo’, Rioja, Spain - 42

Have fun. But drink responsibly while you're at it, okay?
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