COCKTAILS
Poker Alice

WINE
$10.00

Vanilla-infused Jameson, blackberry, lime, peach bitters, house ginger
beer, smoke.
Maple Manhattan

$10.00

House maple bourbon, rye, sweet vermouth, chocolate bitters.
Garfield New Fashioned

$9.00

Moonshine, lemon, orange bitters, house cream ale syrup.
Taliesin Best

$9.00

Jalapeno-infused tequila, lime, grapefruit bitters, house ginger beer
Winnie Ruth

$9.00

Vanilla-infused vodka, lemon, orange, house cream ale syrup,
orange bitters, wheat beer.
Bayless Derby

$8.00

House grapefruit-infused rum, honey, orgeat, soda.
Hance Shandy

$8.00

Myer lemon-infused vodka, watermelon liqueur, lemon, blonde
ale.
Pearizona

$8.00

Chai tea-infused vodka, pear nectar, house chai syrup, cardamom
bitters.
1926

$8.00

Lemongrass-infused vodka, house lemongrass sour, strawberry
nectar, IPA.
Sandra Day O’Collins

$8.00

Cucumber lemon-infused gin, house lavender syrup, lemon,
soda.
Sunset Over The Westward Ho

$7.00

Mango-infused vodka, orange, lemon, house berry syrup,
bubbles.
Pink Boots
Bourbon, house hop sour, prickly pear.

House Chardonay
$6.00 GLASS
Urban Riesling
$8.00 GLASS
This wine is juicy and full of apple and peach fruit flavors accented by
hints of spice and apricot.
Dribble Creek Ladies in Waiting		
$8.00 GLASS
Arizona Grown
A blend of grapes expressing gentle hints of pineapple, citrus and
apple. 33% Chardonnay, 33% Sauvignon Blanc, 34% Verdelha
Three Pears Pinot Grigio
$8.00 GLASS
A wonderful balance of fresh fruit and crisp acidity. Light with
delicate lemon, lime and kiwi on the nose. Melon, honey and fig notes
Paris Valley Road Chardonnay
$9.00 GLASS
Aromas of little white flowers, wet stone, citrus and green
apple are complimented with flavors of ripe honeydew melon and
white peach.
Mason Sauvignon Blanc
$9.00 GLASS
Randy Mason has farmed the Blockhouse vineyard since the ‘70s
and still makes the most elegant single-vineyard SB coming out of
California. Melon...Fig...Subtle Floral and Fresh Cut Grass.
Von der Leyen Gewurztraminer
$8.00 GLASS
Tropical, grapefruit and floral aromas. Luscious and peachy in the
mouth, with a hint of citrus and minerals. A bright, well-balanced
wine. The finish is crisp and clean with a slight spritz.

$7.00

House Cabernet
$6.00 GLASS
Dribble Creek Moishe and the Mitzvahs
$8.00 GLASS
Arizona Grown
Dried currant, clove and ripe berries with smooth tannins and hints
of chocolate, leather and tobacco 50% Syrah, 25% Cab Sauv, 25% Cab
Franc
Paris Valley Road Cabernet Sauvignon
$9.00 GLASS
Grapes selected from San Ardo Ranch of southern Monterey County.
Chalky soil, fruit forward and rich, ripe flavor
60 North Merlot
$8.00 GLASS
Named for the 60th parallel (think Sweden, Finland, Norway) and the
indigenous Cloudberry that grows there. While the Cloudberry looks
similar to a Raspberry, it has a unique flavor reminiscent of green
apples. This Merlot exhibits both the fun and yet complex flavors.
Little James Basket Press Grenache
$8.00 GLASS
An icon of Grenache in the Rhone Valley, Louis Barruol shows his
playful side with this ripe, hedonistic bottling that highlights the joyful
side of Gigondas - concentrated blue and blackberries with accents of
spice and cocoa.
Dos Fincas Malbec
$9.00 GLASS
An interesting blend, this wine has grapes harvested from two distinct
microclimates. The dark, powerful fruit from a San Carlos region,
matched with the softer, more nuanced fruit from Tunuyan
Rockbrook Pinot Noir
$9.00 GLASS
Fresh aromas with cherry and herbal highlights. Juicy and polished
on the palate with round tannins.

