WINE [1ST

VARIETAL

Chardonnay
Chardonnay

Pinot Grigio
Sauvignon Blanc
Cabernet Sauvignon
Pinot Noir
Sparkling

Champagne
Champagne
Champagne

Chardonnay
Chardonnay

Pouilly Fuisse
Puligny Montrachet

Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon

Cabernet Sauvignon
Bordeaux Blend

Pinot Noir
Pinot Noir

Cabernet Sauvignon

Cote de Nuits Village
Chateaneuf Du Pape
Carmenere

Malbec/Merlot/Cab/
Syrah

Malbec
Merlot/Malbec
Monastrell

PRODUCER

BY THE GLASS

Excelsior
Hayman & Hill
Alverdi

Casa Viva
Nugan

Mark West
Bouvet

SPARKLING

Veuve Clicquot
Louis Roederer
Dom Perignon

WHITE

Clos Du Bois, Rsv.
Cakebread Cellars
Louis La Tour
Olivier Laflaive

RED
Mount Veeder
Joseph Phelps
Sterling Vineyards

Stags Leap Wine
Cellars, Artemis

Beaulieu Vineyard,

Tapestry Reserve
Paraiso
Acacia

Rosemount Estate,

Show Reserve
Chauvenet Chopin
Dmn La Roquette
Gran Crucero
Clos De Los Siete

Enrique Foster, Rsv.

Trapiche, Iscay
Bodegas Juan Gil

N.V.
N.V.
1999

2004
2005
2004
2004

2003
2004
2003
2004

2003

2004
2004
2003

2004
2003
2004
2006

2003
2002
2005

REGION

South Africa 8.5
California 11
Italy 7
Casablanca, Chile 8
Australia 8.5
Sonoma, California 9
California 8

BOTTLE
France 79
France 76
France 180
Russian River, CA 40
Napa Valley, CA 69
Burgundy, France 45
Burgundy, France 78
Napa Valley, CA 77
Napa Valley, CA 84
Napa Valley, CA 56
Napa Valley, CA 99
Napa Valley, CA 71
Monterey Cty, CA 58
Carneros, CA 49
Coonawarra, Aus. 57
Burgundy, France 62
Rhone, France 55
Colchagua, Chile 58
Mendoza, Argentina 39
Mendoza, Argentina 45
Mendoza, Argentina 73
Jumilla, Spain 36

LATE NITE FOOD MENU

ICED SHELLFISH

served w/ spicy horseradish cocktail sauce

BLAXK BEAN & PULLED

& green apple-shallot mignonette CHICKEN wESADILLA
// M Jack cheese & sals
Oyster of the Day $2.50 piece W onterey Jac $cl fe%e tomato salsa
Little Neck Clams $1.50 piece
Jumbo Shrimp $2.75 piece TRADITIONAL CAESAR SALAD

w/ house made croutons &
shaved parmesan cheese
$10

THE BEER (COMPANION
CHEESE BOARD

served w/ warm green olive bread, table
water crackers, tomato
chutney, & sliced apple

MIXED ORGANIC FIELD (GREENS

w/ cherry tomatoes, julienne carrots,
gorgonzola crouton & balsamic vinaigrette

Chimay a la biere (BEL) ~$10
Honey Goat Cheese (BEL) adijhiCkl‘z“ ;f”gf)o
a Steak ~ D.
Maytag Blue Cheese (A) add jumbo shrimp ~ $2.75 ea.
Cave-aged Amish Cheddar (PA)
$15 THREE WAY SLIDERS

caramelized onions & cheddar
CHICKEN WINGS :

chili & cheese, bacon & blue cheese

BBQ, Teriyaki or Buffalo Style $10
w/ celery & blue cheese dressing
$10 THE GINGER MAN BURGER

hand cut fries, lettuce, tomato & red onion
on a toasted English muffin
$10

FRIED CALAMARI OR
BUFFALO CALAMARI

w/ smoked tomato chipotle sauce,
or blue cheese dressing

$11

TURKEY BURGER

w/ avocado, pepperjack, lettuce & tomato
on a toasted English muffin
$12

HAND CUT FRIES — 34

SWEET POTATO FRIES — $4
THIN CRUST GRILLED PIZZA  HousE_MADE POTATO CHIPS — 3
w/tomato sauce & mozzarella

$10 MACARONI & CHEESE — 36

PORT
Taylor Fladgate 10yr Tawny ~ $12

ripe, silky, dried red currant fruit,, flavors of raisins & nuts.

HOT SOFT PRETZELS
w/ honey mustard & Dijon mustard

$6

Fonseca 20yr Tawny ~ $14
seductive, silky, balanced discreet dried red fruit & fig flavors. notes of nuts,
praline & mocha, refined acidity.

Ramos Pinto Vintage 1997 ~ $16
floral notes on the nose, hints of rose & black cherry. smooth palate.
robust tannins & hints of ripe fruit.
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WINE & PORT LIST
SINGLE MALT SCOTCH
BOURBON & WHISKEY
ARTISIAN BEER SPIRITS

TEQUILA & COGNAC

LATE NITE FOOD MENU

Late Nite Menu Served:
Sun & Mon to 11pm
Tues - Thurs to 12am

Fri & Sat to 1am
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903 .354.0163 | OPEN SEVEN DAYS
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SINGLE MALT SCOTCH

WHISKEY. BOURBON. TEQUILA & COGNAC

SPEYSIDE

Aberlour 12yr

Balvenie 10yr

Balvenie 12yr Double Wood
Cragganmore 12yr
Macallan 12yr

Macallan 18yr

The Glenlivet 12yr

The Glenlivet 18yr

The Singleton 12yr

[SLAY
Ardbeg 10yr
Bowmore 12yr
Caol Ila 12yr
Lagavulin 16yr
Laphroaig 10yr

HIGHLANDS
Aberfeldy 12yr
Clynelish 14yr
Dalmore 12yr
Dalwhinnie 15yr
Glenmorangie 10yr
Glenmorangie Extra Rare 18yr
Glenmorangie Quinta Ruban
Highland Park 12yr
Oban 14yr

[OWLAND

Auchentoshan 21yr
Auchentoshan Three Wood
Ladyburn Cask 1973

CAMPBELTOWN
Springbank 10yr
Springbank 15yr

SKYE

Talisker 10yr
Talisker 18yr

TASTING NOTES
double cask matured, into sherry casks
full body, honey sweetness, light spice & sweetness
sweet sherry aroma, nutty & cinnamon spiciness
complex flower & grass aromas, balanced, smoky finish
full toffee nose, dried fruit & sherry flavors, long finish
concentrated nose, malty core, peat-smoke surround
fruity vanilla aroma, smooth floral & fruit balance finish
rich sweet & floral nose, toffee, nutty & spicy finish

sherry & bourbon oak, rich & smooth

smoky nose, full peaty, peppery flavors

peaty, touch of seaweed, dry, smoky & lemony
balanced, lighter bodied than most Islay scotch
robust, smoky peat, sherry wood, sea salt

earthy peaty & smoky, rich nutty finish

orange zest, honey softness, full body, lively & fresh
mustard-like aroma, crisp medium body, very light peat
spicy orange nose, citrus & sweet vanilla flavors

gentle, well balanced fruit & oak, delicate smoke

citrus, honey, vanilla & almonds, delicate yet complex
floral nose, well balanced, vanilla, almonds & raisins
orange aroma, chocolaty & minty port-cask finishing
smoky aroma, heather-honey, rich & spicy finish

peat & seaside aromas, smooth well balanced smoke

gooseberry aroma, light & accessible vanilla, oak & fruit
rich spicy woody nose, toffee & caramel flavors

oak & honey nose, well rounded, sweet & vanilla flavors

strawberry & vanilla aromas, spice oak flavor

sherry nose, chocolate, figs, brazil nuts & vanilla

pungent, smoky, layers of spice & peat, warming

rich full fruity nose, sweet smoky toftee flavors

SCOTCH TASTING FLIGHT

$12 per flight No substitutions please
Aberfeldy 12 ~ Dewar’s 12 ~ Dewar’s 18

14
10

117

11
12
20
10
18
13

10
12
13
12
10

11

11
11
22
18
12
12

23
10

20
30

12
17

ARTISIAN BEER SPIRITS

Anchor Junipero Gin
light & crisp & clean, combining a deep &
mysterious spiciness w/ subtle delicacy.
$8.5

Rogue Dark Rum
toffee, oak, & nutmeg aromas. toffee,
roasted nut, & spice flavors. finishes

w/ a nutty, spicy fade.
$8

Rogue Dead Guy Whiskey
delicately sweet w/ a rich malt complexity,
opens up to a warm peppery finish.
$9

Stranahans Colorado Whiskey
(Flying Dog Brewery Founder)
sweet caramel & vanilla nose,
spicy & fruity flavor w/ a creamy
oaky banana finish.
$12

Schneider Edelster Aventinus
Distilled from Schneider
Aventinus Weizen Doppelbock
tn its distilled form it maintains its
beautiful banana & dark strawberry nose
combined w/ black peppery hop spice &
hints of basil & clove. its smooth, sticky
mouthfeel compliments the fruity malt
sweetness in perfect balance w/
the acidity & black-pepper bitterness.
$17

Uerige Stickum Plus
Distilled from Uerige Doppel-Sticke
Altbier & matured in cognac barrels

nose of sweet honey, toasted oak, plum, pear
& cinnamon. oak & subtle plum flavors
nicely tempered w/ spicy herbal bitterness.
lasting finish of spicy oak & tangerine
w/ a hint of pistachio.
$24

BLENDED SCOTCH
Dewar’s 12yr
Dewar’s 18yr
Dewar’s Signature
Johnnie Walker Green
Johnnie Walker Gold
Johnnie Walker Blue
Johnnie Walker Swing

[RISH WHISKEY
Blackbush
Bushmills Malt 10yr
Bushmills 1608 Anniversary
Jameson 12yr
Jameson Red Breast
Rnappogue Castle Single Malt

WHISKEY & BOURBON

Gentleman Jack

Jack Daniels Single Barrel
George Dickel Barrel Select
Basil Hayden’s

Eagle Rare

Knob Creek

Booker’s

Woodford Reserve

CANADIAN WHISKY

Crown Royal
Crown Royal Extra Rare

TEQUILA
Don Eduardo Anejo
Don Julio Blanco
Don Julio Reposado
Don Julio REAL
Gran Centenario Anejo
Herradura Anejo
Patron Anejo
Patron Reposado
Patron XO Cafe
Gran Patron Platinum
Sauza Hornitos

TASTING NOTES

light peat, dried fruits, roasted nut & peppery finish
smooth honey sweetness, hints of almond & oak

toffee sweetness, mellow fruity tones, double aged
moist moss, orange peel, peaches, dark fruits

soft raisins & toffee, honeys spice, almonds, light smoke
evolves slow, depth of flavor, smoke & pepper finish
soft & accessible, vanilla, deep fruits, light smoke

full aroma, nutty texture, lingering sweetness

honey aroma, vanilla & cocoa wood notes, crisp finish
toasted vanilla & molasses, dried fruit & dark chocolate
warm spicy sherry richness, woody undertones
assertive & complex, brazil nuts, licorice & sherry finish
perfumy & smoky, sweet, light nutty & clover

roasty nose, dry then spicy, cinnamon sugar finish

oaky nose, oily, burnt licorice, refined finish

honey, corn & nut nose, vanilla, oak & spice, warm finish
spicy peppermint nose, peppery flavor, dry finish
honey-wheat nose, raisin & oak, long sweet corn finish
toasted nut aroma, sweet & woody, long finish

big oak, smoky charcoal, intense tannin & tobacco

oak & vanilla nose, full sweet flavor, long finish

robust, vanilla & sweet fruits, smooth oak finish
rich & creamy, notes of vanilla on the nose, full bodied

(COGNAC g ARMAGNAC

11 Busnel Calvados Rsv VSOP

10 Delamain Pale & Dry

11 Delamain Vesper

35 Hennessey

12 Remy Martin VSOP

12 Remy Martin XO

11 Kelt VSOP

10 Martel Cordon Bleu

30 Chateau de St Aubin Armagnac
S Loubere Napoleon Armagnac

BOURBON TASTING FLIGHT

$12 per flight No substitutions please
Knob Creek ~ Booker’s ~ Basil Hayden’s

12
19
29
11
14
29
11

8.5
12
26
12
12
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13
19
10
11
26
13
23
16
14




