
 

S P A R K L I N G  

W I N E & C H A M P A G N E  

 

B O T T L E  “ S P L I T S ”  

N.V. Borgo Magredo, Prosecco – Veneto 11 

N.V. Domanie Chandon, Rose – Napa 15 

N.V. Moet et Chandon – Epernay 18 

 

W I N E S  B Y  T H E  G L A S S  

 

W H I T E  

G O O D  

2007 Pinot Grigio, Mezzacorona – Trentino 8 

B E T T E R  

2005 Sauvignon Blanc, Brancott – Marlborough  9 

2007 Favorita, Gagliardo – Piemonte  11 

B E S T  

2007 Chardonnay, Mercer – Columbia Valley 12 

2007 Chenin Blanc/Viognier, Pine Ridge 9

  
R E D  

G O O D  

2007 Shiraz, Peter Lehmann – Australia  10 

B E T T E R  

2007 Zinfandel, Four Vines – Paso Robles  9 

2007 Pinot Noir, A-Acaia – Napa   12 

B E S T  

2007 Malbec Reserva, Santa Julia – Mendoza   10 

2006 Garnacha, Vinos Sin-Ley “G5” – Madrid  11 

 

W I N E S  B Y  T H E  ½  B O T T L E  

 

S P A R K L I N G  

NV   Veuve Clicquot, Brut Yellow Label 68 

1999 Veuve Clicquot Vintage                               115 

NV    Krug, Grand Cuvee – Epernay                       125 

 

W H I T E  

2007 Sauvignon Blanc, The Crossings – NZ 22 

2007 Pinot Grigio, Santa Margherita – Trentino  32 

2004 Riesling, Trimbach – Alsace  28 

2007 Chardonnay, Calera – Central Coast, CA  25 

2006 Chardonnay, Edna Valley  26 

2006 Sancerre, Fournier – Loire, France  28 

 

R E D  

2004 Cabernet, Long Meadow Ranch – Napa   42 

2002 Zinfandel, “Fiddletown” – California   33 

2002 Pinot Noir, Renwood – Russian River   24 

2006 Pinot Noir, Martin Ray – Santa Barbara   30 

2004 Valpolicella, Secco-Bertaini – Veneto   24  

2007 Merlot, Blackstone – Napa   20 

2007 “Pazzo”, Bacio Divino – Napa   38 

 

*RESERVE WINE LISTS AVAILABLE ON REQUEST 

 

 

 

 



 

M I N I B A R  T A B L E  S E R V I C E  

Bottle’s are 375ml and served tableside by service staff. 

Table service fee includes choice of three mixers & garnishes. 

 

V O D K A       

Belvedere 85 

Ketel One Citroen 75 
 

T E Q U I L A  

Patron 95 

Milagro 85 
 

S C O T C H  W H I S K Y  

Johnnie Walker Black 90 

Johnnie Walker Blue (200ml) 250 

Dewar’s 80 
 

G I N  

Tanqueray 80 
 

R U M  

Pyrat Pistol 75 
 

B O U R B O N  

Eagle Rare 10 75 

Maker’s Mark  80 
 

C O G N A C  

Hennessy VSOP 125 

Louis XIII (50ml) 350 

 

 

M I X E R S  
C H O O S E  T H R E E :  

 

STIRRINGS 

SPECIALTY 

MIXERS 

 

  

Cosmopolitan  

Ginger Ale 

Margarita 

Mojito 

Peach Bellini  

Pink Grapefruit  

Pomegranate   

Soda Water  

Tart Cranberry 

Tonic Water 

 

SODAS 

 

 

 

Ginger Beer 

Cola  

Sprite 

Red Bull  

Red Bull (Sugar Free) 

 

JUICES 

 

 

 

Cranberry  

Grapefruit  

Orange  

Pineapple  

 

 

 

 

 

 

 
20% Gratuity added to all table service 

Table service available for parties of 4 or more 

Bottles may only be handled by minibar service staff 

Minibar reserves the right to refuse alcohol service at any time 

 

 

 

 

 

 



 

 

M I N I  C U I S I N E  

 

$2 Kobe Beef Burgers 

Monday – Thursday  

5:00pm – 7:00pm 

 

A P P E T I Z E R S  

Antipasti   10 

 prosciutto, salami, cheese & olives 

 

Smoked Salmon & Arugula Salad   12 

 roast beets, crème fraîche vinaigrette 

 

Parmesan & Rosemary Fries  6 

 smoked paprika aioli, ketchup 

 

Arancini “Risotto Balls”  7 

 peas, cheese, fiery red sauce 

 

Duck Confit Quesadilla   9 

 roasted corn & black bean salsa, crema 

 
 

P I Z Z E T T E S  

Margherita  12 

 San Marzano tomato, mozzarella  

 di Bufala & basil 

 

Soppressata  10 

 whipped ricotta, pepperoncini 

 

Roasted Portobello Mushroom  11 

spinach & goat cheese 

 

S A N D W I C H E S  

Pressed Cubano  10 

 roast pork, smoked ham,  

 swiss & plantain chips 

 

Grilled Kobe Hot Dog   10 

 relish, spicy mustard & smoked sea salt chips 

 

Mini Kobe Beef Burgers  12 

 provolone, truffle aioli, lemon & herb fries 
 

* Served raw, undercooked, or may be cooked to order. 
Consuming raw or undercooked meats, fish and dairy may increase your 

risk of food borne illness. 

 

S N A C K S  &  A C C E S S O R I E S  

 

Pringles  3 

Toblerone  4 

Cashews  3 

Sun Chips  2 

Mixed Nuts  3 

Altoids  2 

Playing Cards  4 

 

 

 



 

C O C K T A I L S  

 

White Sangria  11 

Peaches, Asian Pears, Vodka 

 

Passion Fruit Daiquiri   10  

 10 Cane rum, Passion Fruit Puree, 

Lime 

 

Tuscan Pear  11 

Grey Goose Pear, Limoncello,  

Canton, Orange Juice 

 

Beer Tail  10 

 Belvedere, St. Germain, Beer,  

Champagne 

 

Copley Cooler  9 

 Infusion Diabolique, Lemon,  

 Orange Bitters, Soda Water 

 

Dark & Stormy 9 

 Goslings, Ginger Beer, Lime 

 

The Rio 10 

 Leblon, Raspberries,Ginger,Lemon 

 

Sazerac  12 

 Sazerac Rye, Pernod, Bitters 

 

Lychee Martini  11 

 Belvedere, Lychee Puree 

 

Mojito  11 

 Ron Matusalem, Mint,  

Ginger Beer, Lime 

 

 

B E E R  

 

Amstel Light  6 

Budweiser  5.5 

Bud Light  5.5 

Cisco, Whales Tale  6 

Heineken  6 

Michelob Ultra  5.5 

The Famous Narragansett Beer 4.5 

Samuel Adams  6 

Sierra Nevada  6 

Stella Artois  6 

Seasonal Selection 6 

 

 

 

 


