The Fifteeni

A classic martini with Grey Goose vodka or
Bombay Sapphire gin. Have it clean or dirty
10.5

Pear of Thieves

Grey Goose Pear vodka, muddled with St. Germain
elderflower liqueur, mint, lime juice, topped with

apple juice

10.5

The Pom-Pom

Blueberry Stoli, Cointreau, pomegranate juice and

a splash of pineapple. Served over ice or martini style
with a sugared rim

9.5

The Park Life

Grey Goose Orange, Chambord, and freshly squeezed
citrus juice

10

Bacardi’s Ultimate Mojito

Try traditional, Orange, Lemon, or Dragonberry

8

Girl’s Best Friend

Chambord raspberry liqueur, Peach Schnapps,
and champagne

10

Tropical Breeze

Leblon rum, Tropical Island Pucker, fresh raspberries,
muddled with citrus juices

8.5

Cabo Cooler

Cazadores Reposado and Apple Pucker, muddled
with fresh strawberries and oranges, topped with
fresh orange juice

9.5

Park d’'Triumph

Grey Goose Lemon, shaken with Soho Lychee liqueur
and sweetened lemon and apple juices

10

Loose Juice

Hendricks gin, St. Germain, muddled with cucumber
and lime, topped with soda water

10.5

Pink Panther

Absolut 100, Peach Schnapps, sweet & sour,

and a dash of grenadine

9

Paradise Bubbles

Finlandia Mango Vodka, Kern’s mango nectar,

champagne

10
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= beers =
S Bud 395 =
S Bud Light 3.95 £
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S Amstel Light 475 2
= Sierra Nevada seasonal 4.75 =
= Fat Tire 4.75 =
= Newcastle 475 £
S Stella Artois 475 =
S Widmer Hefeweizen 475 =
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wines

Chardonnay

Cupcake, Central Coast 2008
Whitehall Lane, Napa, 2007

Luli, Santa Lucia Highlands 2008
Jax Y3, Napa 2007

Talbott “Kali Hart”, Monterey 2008
Hollywood & Vine “2480” Napa 2007

Sauvignon Blanc
Turnbull, Oakville, 2008
Wilderotter, Amador 2008
Duckhorn, Napa 2008

Other Whites

Pinot Grigio, TuTu, California 2008

Pinot Gris, King Estate, Oregon 2008
Riesling, Loosen Bros “Dr. L, Germany 2008
Viognier, Holly’s Hill, EI Dorado 2007

Dry Rosé, Triennes, France 2009

Bubbles

Domaine Chandon Brut, Carneros NV 187ml
Charles Heidseck Brut Reserve, France NV
Louis Roederer Brut Premier, France NV
Lafitte Orqueil de France, 1989
Schramsberg Blanc de Blancs, Napa 2006

Cabernet Sauvignon
Ramsay, North Coast 2007

Peju, Napa, 2005

Fisticuffs, Napa 2007

Gundlach Bundschu, Sonoma 2006
Educated Guess, Napa 2007

Jax, Napa 2006

Merlot
Sagelands, Washington 2006

Pinot Noir

Carmel Road, Monterey 2008

Innocent Bystander, Australia 2008
Byron, Santa Maria 2008

Vine Hill, Santa Cruz Mountains 2007
Joseph Phelps “Fog Dog”, Sonoma 2006

Syrah
Rumpus, Sonoma 2007

Zinfandel
Brazin, Dry Creek 2007
Sledgehammer, North Coast 2007

Other Reds
Barbera, Tomei, EI Dorado 2006
Grenache, David Girard, El Dorado 2007
Malbec, The Show, Argentina 2009
Red Blend, Bridesmaid, Napa 2006
Sangiovese Blend, Mosby “Lucca”,
Santa Barbara NV
Tempranillo, Shadow Ranch, El Dorado 2007

Vintages subject to change.
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Good food...Good friends...Great times.



