COCKTAILS
FAMOUS DTC
BLOODY
MARY

Invite your taste buds
to the dance party!
Packed with spice,
produce, and vodka;
our classic tomato
cocktail is almost a
meal in itself. $8

DTCOCONUT COOLER

Rum Haven coconut rum made with real coconut water
and cane sugar, with pineapple juice and a splash of
Sprite. Served in a coconut cup. $9

WHITE SAPPHIRE

Get your “Glam On” with a good shake of Bombay
Sapphire and St. Germaine’s topped with a bit of
bubbles sparkling wine. $10

APPLE ORCHARD

An apple a day they say. Crown Apple with cranberry
juice, shaken w/Rose’s lime and a splash of club soda. $9

DTCLASSIC MARGARITA

Fresh lime juice and agave nectar mixed with tequila. $8

ELECTRIC LEMONADE

This will give your spirits a charge! Blue Ice vodka, Blue
Curacao, and lemonade with a float of Chambord. $10

LEMON DROP MARTINI

Just the right amount of sweet and sour, fresh squeezed
lemon, sugar, and Grey Goose Citron Vodka. $9

DTCOSMOPOLITAN

Vodka, cranberry juice, and fresh squeezed lime juice. $7

ICED

TEA

All teas begin with well vodka, rum, gin, tequila,
sweet & sour, triple sec, then the choice is yours...

Long
Island

with a splash
of Cola to
resemble iced
tea.

Carribean
with Blue
Curacao and
Sprite. Looks
like the
Carribean Sea.

Miami
Beach

with cranberry
juice and
Peach
Schnapps.
Looks like a
flamingo!

Tokyo
with Midori
and Sprite. A
glass of green
bliss.

MIMOSAS

Traditional

Aloha

Fresh squeezed
orange juice and
sparkling wine.

Fresh squeezed orange
& pineapple juice with
sparkling wine for a
taste of the tropics.

BEER
ON TAP

TALL POUR = PINT + 1/3

PINT

DOMESTIC $4
OTHERS $4.5

DOMESTIC $4.75
OTHERS $5.25

SIERRA NEVADA BREW
BLUE MOON WHITE WHEAT STYLE ALE
This Belgian style wheat ale starts crisp and tangy
and ends with a coriander and orange spiciness.
The Valencia orange peel gives a subtle sweetness
to the beer.

COORS LIGHT
BUD LIGHT

805 FIRESTONE WALKER

A light, refreshing blonde ale created for the laid
back California lifestyle. Subtle malt sweetness is
balanced by a touch of hopscreating a versatile beer
with a clean finish.

ROTATING TAP Please inquire.

BOTTLED
BUD LIGHT & BUDWEISER $3.75

COORS & COORS LIGHT $3.75

GUINNESS (CAN)
STELLA ARTOIS
CORONA

$4.75
$4.5

$4.5

ANGRY ORCHARD
HARD CIDER
$4.5

HEINEKEIN
MODELO ESPECIAL
NEGRA MODELO
O’DOUL’S (NON-ALCOHOLIC BEER)
$4.5

$4.5

$4.5

SPECIA LTY

$3.25

ASK SERVER ABOUT TODAY’S IPAS

VINO WINE VINO

WHITE
CHARDONNAY
HOUSE POUR

Please inquire. $7/glass

$22/bottle

MEIOMI

Unifying three of California’s most notable coastal
areas from the maritime mist of Sonoma, to the
chilly fog of Santa Barbara, and the howling
winds of Monterey. $9/ glass $30/bottle

DARK HORSE

A blend of Chardonnay, Viognier and Gewurztraminer,
you’ll taste the light sweetness of juicy stone fruit
flavors, deep and toasty flavors of oak and vanilla,
and divine buttery notes with a smooth finish.
$8/glass $24/bottle

SAUVIGNON
BLANC
NOBILO MARLBOROUGH, NEW ZEALAND

Vibrant and refreshing with tropical fruit flavors
like pineapple, elderflower, cantaloupe, citrus,
and herbal notes fresh and crisp. $8/glass $24/bottle

WHITE ZIN
HOUSE POUR

Please inquire. $7/glass

$22/bottle

PINOT GRIGIO
FONTANA CANDIDA ITALY

Lush and full-bodied with a light, fruity aroma
and crisp, refreshing taste. $7/glass $24/bottle

PINOT GRIS
KIM CRAWFORD MARLBOROUGH, NEW ZEALAND
Clean and fresh with flavors of Braeburn apple
and florals. Great with our antipasti and
seafood. $26/bottle

ROSE´

Pink is the new white!
A refreshing glass.
Ask your server for
details. $8/glass $24/bottle

B U B B LY

SPARKLING
WHITE

$6/glass $22/bottle

REDS
CABERNET
HOUSE POUR

Please inquire. $7/glass

$22/bottle

LOUIS MARTINI SONOMA, CALIFORNIA
The full-bodied and mouth-coating texture
on the palate leads to a long and graceful
finish. $8/glass $28/bottle

ZINFANDEL
OLD VINE 7 DEADLY ZINS
MICHAEL DAVID LODI, CALIFORNIA

Zinfully delicious! A rich, fruity wine perfect
for steaks or meat-based pasta dishes.
$8/glass $28/bottle

PINOT NOIR
POPPY MONTEREY COUNTY, CALIFORNIA

Red fruit brightens across the palate, picking up
raspberry and spice are balance by the French
toasted oak aromas. $8/glass $28/bottle

MERLOT
HOUSE POUR
Please inquire. $7/glass

$22/bottle

PETITE SYRAH
MICHAEL DAVID PETITE PETITE
LODI, CALIFORNIA

Flavors of summer blueberry, puffed pastry,
black pepper and vanilla stretch out over a
seductive, lengthy finish. $28/bottle

CHIANTI

TOSCOLO CHIANTI

CLASSICO, DOCG $7/glass $22/bottle

WICKER CHIANTI, DOCG
325ml $13/bottle 750ml $20/bottle

CALIFORNIA RED
BLENDS
7 MOONS

Blend of 7 CA Reds; Syrah, Merlot, Petit Sirah,
Zinfandel, Cabernet, Malbec, $8/glass $26/bottle

SUTTER CUT MUNGER FAMILY

VINEYARD SUTTER, CALIFORNIA

Blend of Merlot, Petite Sirah, Zinfandel and
Primitivo wines grown locally. $35/bottle

AFTER
DINNER
CORDIALS

THE GLENLIVIT 12 YEAR $8
THE MACALLAN 12 YEAR $10
THE MACALLAN 18 YEAR $16
THE BALVENIE 14 YEAR
CARIBBEAN CASK

BOSS’ FAV

Aged 14 years, extra matured in
Caribbean Rum casks. $13

CUP OF JOE

Regular and decaffeinated
fresh-brewed, gourmet
coffee. Bottomless pour.

HOT TEA

Ask server for
selection of organic
& conventional teas.

ESPRESSO SHOT
A shot of espresso. $3

CAPPUCCINO

A shot of espresso and a cloud of foamed milk. $3.75

CAFFÉ LATTE

A glass of steamed milk with a shot of espresso topped
with foamed milk. $4.75

MOCHA

Chocolate, steamed milk, and a shot of espresso
topped with whipped cream. Available iced or hot. $4.75

MEGA MOCHA

Our signature mocha with 2x the espresso and 2x the
chocolate! Available iced or hot. $5.25

CAFFÉ ALMOND MOO

Steamed milk w/almond syrup, and a shot of espresso
topped with foamed milk. Available iced or hot. $4.75

BLACK FOREST

A mocha w/raspberry syrup. Available iced or hot. $5.25

MILKY WAY

A celestial mocha w/caramel
syrup. Available iced or hot. $5.95

