
Chardonnay Glass Bottle 
Columbia Crest (WA) $7.75 $26.05 
Sakonnet Estate (RI) $7.75 $28.04 
Kendall-Jackson Vintner's Reserve (CA) $8.75 $32.06 
Olivier Leflaive  (FR) - $42.05 
J.Lohr “Riverstone” (CA) - $27.06 
JJ Vincent Pouilly-Fuissé (CA) - $38.05 
Steele California Cuvee (CA) - $36.06 
Domaine Laroche (FR) $9.75 $36.04 
Frei Brothers Reserve (CA) $11.00 $42.06 
Cloudy bay (NZ) - $45.05 
Beringer Private Reserve (CA) - $63.04 
   

Sauvignon Blanc   
Pascal Jolivet “Attitude” (FR) $11.00 $42.05 
Casa Lapostolle (CL) $9.00 $30.06 
Benziger (CA) $7.00 $26.05 
Coppola (CA) - $34.06 
Cakebread (CA) $13.00 $47.06 
Drylands (NZ) - $34.07 
Château de Sancerre (FR) - $45.06 
Duckhorn (CA) - $42.06 
   

Vidal Blanc   
Sakonnet (RI) $5.00 $18.06 
   

Riesling   

D o m a i n e s  S c h l u m b e r g e r  ( F R )  $9.75 $36.04 
   

Pinot Grigio   
Ecco Domani (IT)                    $6.75 $22.07 
Clos du Bois (CA) $8.00 $30.07 
Santa Margherita (IT) - $45.06 
   

Shiraz     
J a c o b ’ s  C r e e k  ( A u s )  $8.00 $35.05 
   

Pinot Noir   
Meridian (CA) $9.00 $34.06 
Kim Crawford (NZ) $10.00 $36.06 
Louis Jadot (FR) - $29.05 
Erath   (OR) - $36.06 
Sebastiani (CA) - $33.06 
Saintsbury Carneros (CA) - $56.06 
   

Sangiovese (Chianti)    
Nozzole (IT) $11.00 $42.04 
Frescobaldi “Nipozzano” (IT) - $39.05 
   
Cabernet Sauvignon   
J.Lohr “Seven Oaks” (CA) $8.00 $30.05 
Concha y Toro (CHL) $10.50 $38.06 
Coppola Claret (CA) $11.00 $42.05 
Sebastiani (CA) - $33.04 
Jordan (CA) - $88.03 
Shafer  (CA) - $107.05 
   

Malbec   

B r o q u e l  ( A R G )  $9.00 $34.06 
   

Merlot   
Beaulieu Vineyard “Signet” (CA) $8.00 $29.04 
Columbia Crest (WA) $9.75 $35.05 
   
Interesting Red/White   
Conundrum White Blend (CA) - $44.05 
Ferrari-Carano “Tresor” Red Blend(CA) - $51.04 
Col Solare Red Blend (WA) - $109.04 
   

Sparkling   
Domaine Ste. Michelle (WA)  $9.00 $34.00 
Veuve Clicquot (FR)     375/750 $45.00 $79.00 
   

Blush   

  Beringer White Zinfandel (CA) $5.00 $18.07 
 

Draught Beers 
S a m  A d a m s  O k t o b e r f e s t  
P e r o n i  
 
 

 

Bottled Beers 
Bud, Miller Lite, Heineken, 
Amstel Light, Newport Storm, 
Corona, Guinness, O’Doul’s 

Classic Boat House Cocktails 
 
Rum Runner A blend of Myers’s Platinum rum, Myers’s Dark 
rum, Capt. Morgan rum and a mixture of fruit juices. 
 
Sunset Cocktail Smirnoff Raspberry vodka and Chambord 
raspberry liqueur mixed with orange juice and served with 
 An orange slice. 
 
Bloody Mary Smirnoff Vodka mixed with our house Bloody 
Mary mix.  Try it with a Shrimp Cocktail. 
 
Old-Fashioned Wild Turkey poured over muddled orange 
slice and cherry with a dash of bitters served with ice. 
 
Dark and Stormy Goslings black seal rum served with  
spicy ginger beer and a lemon wedge. 
 
Classic Mojito Myers’s Platinum Rum, muddled fresh mint, 
fresh lime, sugar and a splash of club soda. 
 
 Mint Caipirinha Leblon Brazilian Rum muddled fresh mint, 
fresh lime, sugar and a splash of club soda. 
 

Martinis / Manhattans 
 
Classic Martini Smirnoff vodka or Tanqueray gin served  
with dry vermouth and garnished with your choice of olives 
or lemon twist. 
 
Cosmopolitan Absolut Citron, Cointreau, Rose’s Lime 
Juice and a splash of cranberry juice.  Garnished with a lime. 
 
Chocolate Martini Godiva White and Dark Chocolate 
Liqueurs, and Absolut Vanilla 
 
Espresso Martini Absolut Vanilia, Starbucks Coffee 
Liqueur, and Starbucks Cream liqueur mixed with espresso. 
 
Green Apple Martini Smirnoff Apple, Puckers Sour Apple 
and a splash of sour mix.  Garnished with a cherry. 
 
Lemon Drop Martini Absolut citron vodka, cointreau and a 
splash of sour mix.  Served with a  
sugar rim and garnished with a slice of lemon. 
 
Hazelnut Latte Starbucks Coffee Liqueur and Starbucks 
Cream Liqueur splashed with a hint of Frangelico. 
 
French Martini Ciroc vodka, Cointreau, Chambord  
raspberry liqueur and a splash of pineapple juice.   
 
Tivertini Tidal Wave Smirnoff orange vodka, Parrot Bay 
coconut rum, blue curacao and a splash of pineapple juice.  
Garnished with a slice of pineapple. 
 
Tropical Martini Smirnoff Raspberry vodka, Smirnoff 
Orange vodka and Parrot Bay coconut rum served with a 
splash of pineapple juice.  Garnished with an orange slice 
and a cherry. 
 
Raztini Smirnoff Raspberry vodka, Chambord raspberry 
liqueur, Rose’s Lime Juice and a splash of cranberry juice.  
Garnished with a slice of lime. 
 
Pink Hat Absolut vodka and Peachtree schnapps mixed with 
pineapple juice and a splash of cranberry juice. 
 

R o y a l  M a n h a t t a n  Crown Royal, Sweet Vermouth 
and a dash of bitters.  Garnished with a cherry.  
 

Frozen Drinks 
 

U l t i m a t e  M u d s l i d e  Smirnoff Vodka, Kahlua and 
Baileys Irish Cream drizzled with Hershey’s Syrup.  
 

U l t i m a t e  M a r g a r i t a  Don Julio Tequila, Triple Sec  
And Margarita Mix.  Served with or without a salted Rim. 
 
P i n a  C o l a d a  Myers’s Platinum Rum, Pineapple Juice and 
Coco Lopez.  With a Myers dark rum floater. 
 

D a i q u i r i  Myers’s Platinum Rum and Daiquiri Mix. Served 
regular or with your favorite flavor.  
 
* A l l  f r o z e n  d r i n k s  a v a i l a b l e  i n  S t r a w b e r r y ,  
R a s p b e r r y  a n d  M e l o n  f l a v o r s .  
 

Champagne Cocktails 
 
Mimosa Sparkling Wine splashed with Triple Sec and  
Orange juice.  Garnished with a slice of orange. 
 

Grande Royale Sparkling Wine with a splash of Grand 
Marnier.  Garnished with an orange peel. 
 

Kir Royale Sparkling Wine and Chambord Raspberry 
 Liqueur.  Garnished with a lemon peel. 
 

Tiverton Bellini Sparkling Wine with Peachtree Schnapps 
and a touch of Chambord raspberry liqueur. 

 


