
 
 
 

INCLUDES OUR NEW FATHOMS STREET SIDE 
OUTDOOR LOUNGE 

 
























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HHAANNDD  CCRRAAFFTTEEDD  SSPPEECCIIAALLTTYY  DDRRIINNKKSS  

We specialize in handcrafted Cocktails utilizing the freshest 
ingredients created by our expert Mixologists  

 
 

Our signature cocktail was inspired by Earth, Water, and Sun.     
Earth is Midori, Water is Blue Curacao, and Sun is Bacardi Limon.  

We add Pineapple Juice, freshly squeezed Lime Juice 

MMOOBBIILLEE  BBAAYY  JJUUBBIILLEEEE  

and Simple Syrup 
$10 

  

This handcrafted Martini has Grey Goose Vodka, Cointreau, 
Cranberry Juice and freshly squeezed Lime Juice served in  

SSLLOOWW  CCRRUUIISSEE  MMAARRTTIINNII  

a chilled martini glass 
 $10  

 

This one-of-a-kind martini has Grey Goose, Raspberry Liqueur, 
Triple Sec and Pineapple Juice which makes it the perfect 

FFLLEEUURR  DDEE  LLIISS  MMAARRTTIINNII  

 blend of sweet and tart 
$10 

 

The perfect after dinner dessert martini – we combine Absolut 
Vanilla, Godiva Chocolate Liqueur, Bailey’s and Half & Half.  

Served in a chilled martini glass drizzled with chocolate syrup 

DDEECCAADDEENNCCEE  MMAARRTTIINNII  

$10 
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LLIIQQUUOORR  OOFFFFEERRIINNGGSS  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  
  

LLIIQQUUOORR  OOFFFFEERRIINNGGSS 

VVOODDKKAA  
Absolut -  $8.50 
Absolut Flavors 

(Citron, Vanilla, Peppar, Mandarin, 
Pears, Raspberry & Peach) 

Belvedere - $8.50 
Grey Goose - $9.00 
Ketel One - $9.00 

Stolichnaya - $8.00 
Chopin - $9.00 

  
GGIINN  

Beefeater - $8.00 
Bombay Sapphire - $9.00 

Tanqueray - $8.50 
Tanqueray 10 - $9.00 

Gordon’s - $7.00 
  

LLIIQQUUEEUURRSS  
Amaretto Di’Sarronno - 

$8.00 
B&B - $7.50 

Bailey’s Irish Cream - $8.00 
Cointreau - $7.50 
Frangelico - $7.00 

Grand Marnier - $8.00 
Kahlua - $7.00 

Sambuca - $7.00  
 

BBOOUURRBBOONN//WWHHIISSKKEEYY  
Canadian Club - $7.00 
Crown Royal - $8.00 
Jack Daniels - $8.00 

Jack Single Barrel - $8.50 
Jameson - $7.50 
Jim Beam – 7.00 

Knob Creek - $8.50 
Maker’s Mark - $9.00 
Seagram’s 7 - $7.00 

Seagram’s VO - $7.00 
Southern Comfort - $7.00 
Woodford Reserve - $8.00 

  
SSCCOOTTCCHH  

Chivas Regal 12 Year - $9.00 
Glennfiddich 12 Year - $9.50 

Glenlivet 12 Year - $10.00 
J&B - $7.50 

Johnnie Walker Black- $9.00 
Johnnie Walker Red - $8.50 

MacCallen 12  - $10.00 
Dewar’s - $8.00 

 
CCOOGGNNAACC  

Courvoisier VS  - $7.50 
Hennessy VSOP  - $8.00 
Hennessy XO  - $13.00 

Remy Martin VSOP -  $8.00 
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BBEEEERR  OOFFFFEERRIINNGGSS  

 
 
 
 
 
 
 
 
 
 

 
SSPPEECCIIAALLTTYY  

 
 
 
 
 

Newcastle Brown Ale - $4.75 
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CCIIGGAARR  OOFFFFEERRIINNGGSS  

 
 
 
 
 
 
 
 
 
 
 

DDRRAAFFTT  
Bud Light - $3.50 

Blue Moon - $4.00 
Michelob Ultra - $3.50 

Miller Lite - $3.50 
Sam Adams - $3.50 
Stella Artois - $4.00 
Yuengling - $3.50 

 

DDOOMMEESSTTIICC  
Bud - $4.00 

Bud Light - $4.00 
Bud Light Lime - $4.00 

Coors Light - $4.00 
Miller Lite - $4.00 
O’Douls - $4.00 

Michelob Ultra - $4.00 
 

Sam Adams - $4.00 
Stella Artois - $4.75 
Amstel Light - $4.75 

Bass Ale - $4.75 
Corona - $4.75 

 

Corona Light - $4.75 
Guinness - $4.75 
Heineken - $4.75 

Heineken Light - $4.75 
Yuengling - $4.00 

 

Arturo Fuente Spanish 
Lonsdale 

Lonsdale - $8.00 
 

Macanudo Gold 
Shakespeare 

Lonsdale - $12.00 
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Cremosa Cubanos Tube 
Corona - $6.00 

 
Romeo Y Julieta 
Habana Reserve 

Belicoso 
Toro - $10.00 

 

Partagas Sp. Rosado 
Mitico 

Churchill - $14.00 
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The wines on this Progressive Wine List are grouped in Flavor Categories. Wines 
with similar flavors are listed in a simple sequence starting with those that are 

sweeter and very mild in taste, progressing to the wines that are drier and 
stronger in taste. 

WWIINNEE  OOFFFFEERRIINNGGSS  

 
Bin Glass      
Bottle 

Sparkling Wines /Sweet White/Blush Wines 
Listed from milder to stronger 

142 Cava, Brut, Segura Viudas, "Aria", Catalonia, Spain 9 34 
125 Riesling, Chateau Ste. Michelle, Columbia Valley, Washington 9 34 
126 White Zinfandel, Beringer, California 7 26 
 

Dry White Wines 
Listed from milder to stronger 

129 Pinot Gris, Bridgeview Vineyards, "Blue Moon", Oregon 9 34 
130 Sauvignon Blanc, Beaulieu Vineyard, "Coastal", California 7 26 
131 Sauvignon Blanc, Kunde, "Magnolia Lane", 11 42 
 Sonoma Valley, California 
133 Pinot Grigio, Santa Margherita, Valdadige, Veneto, Italy 15 58 
134 Chardonnay, Hardys, "Nottage Hill", South Australia 7 26 
136 Chardonnay, Clos du Bois, North Coast, California 11 42 
139 Chardonnay, Cakebread Cellars, Napa Valley, California 20 78 
 

Dry Red Wines 
Listed from milder to stronger 

230 Red Blend, Peju, "Provence", California 13 50 
231 Pinot Noir, Aquinas, Napa Valley, California 9 34 
232 Cabernet/Shiraz, Hardys, "Nottage Hill", South Eastern Australia 7 26 
233 Pinot Noir, Ramsay, North Coast, California 13 50 
234 Merlot, Hardys, "Nottage Hill", South Eastern Australia 7 26 
240 Cabernet Sauvignon, Liberty School, Paso Robles, California 13 50 
241 Merlot, Rodney Strong, Sonoma County, California 15 58 
242 Merlot, Bogle, California 9 34 
243 Malbec, Bodega Catena Zapata, "Alamos", Mendoza, Argentina 9 34 
244 Malbech, Vittorino Baccichetto, delle Venezie, Italy 11 42 
246 Cabernet Sauvignon, Bighorn Cellars, 13 50 
 "Coombsville Vineyard", Napa  

 
Port and Dessert Wines 

Listed from sweetest to least sweet 
342 Porto, Ruby Port, Sandeman, "Founders Reserve” 12  
 ", Douro, Portugal 
343 Porto, Fonseca, "Bin 27", Douro, Portugal   12 
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PPLLEEAASSEE  EENNJJOOYY  OOUURR  CCUULLIINNAARRYY  DDEELLIIGGHHTTSS  PPRREEPPAARREEDD  BBYY  OOUURR  
CCHHEEFFSS  WWIITTHH  AA  ““SSOOUUTTHHEERRNN  FFLLAAIIRR””  

 
Freshly Fried Homemade Potato Chips served with Blue 

Cheese Dressing, Tomatoes, Scallions & Fresh Herbs 
$.99 

 
Crab Dip with Herbed Cream Cheese & Crispy Pita Chips 

$9.00 
 

Riverview Hamburger with Lettuce, Tomato & Onion 
Served with French Fries 

(Cheese and Bacon upon request) 
$10 

 
Fried Jumbo Mushrooms with 
Jalapeno Ranch Dipping Sauce 

$6.00 
 

Chicken Wrap with Lettuce, Tomatoes, Onions & 
 Cucumber Yogurt Sauce in a Fried Pita 

$7.00 
 

Spicy Chicken Wings Served with Celery Sticks  
& Point Reyes Blue Cheese Dipping Sauce   

$10 
 

Spring Mix Green Salad with Balsamic Vinaigrette 
$7.00 
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