
White Wine Glass Bottle

SAUVIGNON BLANC Matua Valley
New Zealand 2005 6.75 26.00

PINOT GRIGIO Pasqua, Veneto
Italy 2006 6.25 23.00

CHARDONNAY Wild Thyme
Central Coast 2005 5.75 21.00

CHARDONNAY Meridian
Santa Barbara 2005 6.00 22.00

CHARDONNAY Rodney Strong
Chalk Hill 2005 8.00 29.00

CHARDONNAY La Crema
Sonoma 2006 8.75 32.00

WHITE ZINFANDEL Wild Thyme
Central Coast 2005 5.25 19.00

Red Wine
PINOT NOIR Castle Rock, Sonoma 2005 6.00 26.00

PINOT NOIR Edna Valley Vineyards
San Luis Obispo 2006 6.50 28.00

CABERNET SAUVIGNON Wild Thyme
Central Coast 2005 5.75 21.00

CABERNET SAUVIGNON Grand Estates
Columbia Valley 2004 6.25 23.00

CABERNET SAUVIGNON Avila
Santa Barbara 2007 7.00 26.00

MERLOT HOGUE Columbia Valley 2005 5.75 21.00

MERLOT RAVENSWOOD Vintner’s Blend 2003 6.25 23.00

Sparkling
DOMAINE STE. MICHELLE NV BRUT 20.00

SEGURA VIUDAS, BRUT RESERVE “Cava” (Split) 5.95

Beer
SAMUEL ADAMS 4.75

BUDWEISER 3.95

BUD LIGHT 3.95

COORS LIGHT 3.95

SIERRA NEVADA PALE ALE 4.75

HEINEKEN 4.75

AMSTEL LIGHT 4.75

CORONA 4.75

STELLA ARTOIS 4.95

BUCKLER - Non-Alcoholic 3.95

Select Reserve
CHARDONNAY
Wild Horse Paso Robles 2005 31.00

Sonoma Cutrer Russian River Ranches 2005 34.00

Newton Napa-Sonoma 2005 39.00

Rombauer Napa 2006 45.00
WHITE VARIETALS
Pinot Gris Duck Pond, Willamette Valley 2006 24.00

Sauvignon BlancMarkham Vineyards, Napa 2005 24.00

Fume Blanc Ferrari-Carrano, Sonoma 2006 32.00

Sauvignon Blanc Cakebread, Napa 2006 43.00
CABERNET SAUVIGNON
Avila Santa Barbara 2004 27.00

Rock and Vine North Coast 2005 29.00

Souverain Alexander Valley 2005 32.00

St. Clement Napa 2004 45.00
MERLOT
Ray’s Station Sonoma 2003 28.00

Robert Hall Paso Robles 2005 31.00

Sterling Napa 2004 34.00
PINOT NOIR
Greg Norman Estates Santa Barbara 2006 31.00

Laetitia Arroyo Grande 2006 37.00

Fess Parker Santa Barbara 2006 44.00

Dessert Crepes
BANANA FOSTER (A must try!) Grilled Bananas folded into our
house Caramel Rum Sauce. Served with Vanilla Ice Cream 5.95

LEMON CUSTARD & WILD BLUEBERRY Zesty Custard &
Wild Maine Blueberries 4.95

STRAWBERRIES & CREAM Need we say more? 4.95

APPLE CINNAMON CHEDDAR (A Classic!) Grilled Apples,
sharp Cheddar Cheese & Cinnamon Sauce 5.25

NUTELLA ROCK & ROLL Nutty, Nutella Chocolate Custard
& Rocky Road Nuts 4.95

GRAND MARNIER ORANGE CREPES Triangle folded
Crepes glazed with Grand Marnier Orange Sauce. Served with
Fresh Berries & Whipped Cream 5.50

Cakes, Cheesecake & Pies
WHITE CHOCOLATE RASPBERRY MOUSSE
(with Oreo Cookie Crust) 4.75
NEW YORK CHEESECAKE 4.50

CLASSIC CHOCOLATE CAKE 3.95

“OUR FAMOUS” CARROT CAKE 3.95

DEEP DISH APPLE PIE** with Cinnamon Sauce 3.95

SUGAR-FREE DEEP DISH APPLE PIE** 4.15

BOYSENBERRY PIE** 4.15

WILD MAINE BLUEBERRY CRUMBLE PIE** 4.50

APPLE & BOYSENBERRY COBBLER 4.75
(Individually baked & served with Vanilla Ice Cream)

SOUTHERN PECAN PIE** 4.25

FRESH STRAWBERRY OR PEACH PIE (Seasonal) 3.95

FRESH FRUIT TART 4.25

PUMPKIN PIE (Seasonal) 3.75

CHERRY PIE** 3.95

**Try heated & served a la mode Add 1.10

Ice Cream Extras
HOT FUDGE SUNDAE 4.35

SMALL HOT FUDGE SUNDAE 3.50

HOT FUDGE BROWNIE SUNDAE 4.75

MILK SHAKE (MINT, CHOCOLATE OR VANILLA) 3.25

BROWNIE 2.50

PLATE OF HOMEMADE COOKIES 2.25

LEMON OR PECAN BAR 1.95

DISH OF ICE CREAM 2.65

Beverages
*COKE, SPRITE, DIET COKE, ROOT BEER
OR DR. PEPPER 2.25

SAN PELLEGRINO SPARKLING WATER (16 oz.) 2.95

*ICED TEA – PASSION FRUIT 2.25

*HOT TEA – ASSORTED 2.25

2% MILK OR NON-FAT 2.25

FRESH SQUEEZED ORANGE OR GRAPE FRUIT 2.35

APPLE OR CRANBERRY 2.35

*LEMONADE 2.25

Uncommon Grounds
COLUMBIAN COFFEE 2.25

DECAF COFFEE 2.25

ESPRESSO 2.25

CAPPUCCINO 2.95

CAFE LATTE 2.95

CAFE MOCHA 2.95

HOT CHOCOLATE 2.25

CAPPUCCINO MILK SHAKE 3.25

MOCHA MILK SHAKE 3.25

*FREE Refills
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