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Backyard Specialty Cocktails      $12 

 

Fresh Piña Colada 
Sauza Hornitos, fresh pineapple, coconut milk 

 
Margarita 

Milargro Plata, Elder Flower Liquor, fresh lime juice, and salt 
 

Raw Sugar Cane Caipirinha 
Leblon Cachaça, papelón, fresh lime juice 

 
Frozen Lychee Martini 

Kettle One vodka, pureed lychees, sugar 
 

Pineapple Mojito 
Barbancourt White rum, mulled pineapple and mint, fresh 

lime juice 
 

Passion Bellini 
Prosecco and fresh passion fruit juice 

 
Lemongrass Infused Daiquiri 

Lemongrass infused rum, fresh lime or passion fruit juice, 
sugar 

 
Cherry Pepper Infused Bloody Mary 

Cherry pepper infused vodka, tomato juice, spices and 
herbs 

 
Banana Daquiri 

Light and Dark Rums, fresh bananas 
 

Pisco Sour 
Pisco Capel, fresh lemon and lime, raw sugar 



 
 The Cellar 
 
Half bottles 
 Sancerre, Côtes de Reigny '04          26 
 Pinot Blanc, Vin d'Alasce '04    20 
 Muscadat, Côtes de Grand Lieu  '05   19 
 Chateau des Toures, Brouilly '04    23 
 Martha Clara Vineyards, Merlot '02    20 
 Duck Walk, Blueberry Port     6/38 
 Duck Walk, Boysenberry Port    6/38  
    
Whites 
 Chardonnay, Heron, CA ‘05    9/36 
 Winter White, Pindar, LI     12/48 
 Pinot Grigio, Delle Venezie, IT '07    8/32 
 Chardonnay, Pellegrini, LI, ‘02    10/40 
 Sauvignon Blanc, Benzinger, CA    9/36 
 Sancerre, “Terroirs”, Dom Sylvain Bailly  '05   40 
 Chardonnay, Ferrari Carano, CA‘02   55 
 Riesling, Martha Clara, LI  '04    11/44 
 Chardonnay, Beringer, CA ‘01    36 
 Pinot Blanc, Cuvée les Amours, Hugel, FR ‘05  36 
 Sauvignon Blanc, Tortoise Creek, FR   36 
 
Sparkling 
 Villa Sandi Prosecco, Brut      9/45 
 Rotari , Brut        9/45 
 Veuve Clicquot Yellow Label    90 
 Pol Roger, Brut Reserve     70 
 Taittinger, Rosé      110 
 Taittinger, Nocturn Sec     110 
 
Reds 
 Shiraz, Cudgee Creek, AU ’06     9/36 
 Merlot, “local flavor” Peconic Bay, LI   10/40 
 Malbec, Organic, Santa Julia, CH ‘07   9/36 
 Valiano, Vino in Musica Toscana, IT ’97   17/70 
 Barbera d’ Alba, Poderi Colla, IT ’97   65 
 Merlot, Two Tone Farm, Napa ’01      42 
 Shiraz,  “President’s Selection” Wolf Blass, AU ‘01  40 
 Syrah, Zaca Mesa, Santa Ynez ‘00    55 
 Vitiano  Falseco, IT  ’01       90 
 Sancerre, Côtes de Reigny Sautereau, FR '04  80 
 Brunello, di Montalcino Argiano, IT ’98   100 
 Zinfandel, Trinitas, Russian River ‘00    42 
 Red, St. Francis, Sonoma ’04    48 
 Tresca, “Allora”, Napa ’00     80 
 Merlot, Martha Clara, LI ‘01     32 
 
Rosé 
 Rioja, El Coto, SP ‘06     10/40 
 Tavel, “L’Espiegle”, Jabloulet, FR ’06   54 
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