
House Wines Selections
Canyon Road Wines

Chardonnay, White Zinfandel, 
Cabernet Sauvignon & Merlot

Carafe $18  •   ½ Carafe $10  •   Glass $5

Imported Wines
1.	 Ozeki Sake.............................................. glass  6
2.	 Schmit Sohne Riesling..................................18
3.	 Kikkoman Plum Wine.............................. glass  6

Champagne
Korbel California  Champagne...............................24

Naturally fermented sparkling wine with a fruity semi-dry.

White Wines
Geode Chardonnay.................................................22

Dry & fruity, this smooth wine complements, 
seafood, chicken & pork dishes. 

Jekel Riesling..........................................................20
Very fresh& fruity with a pleasing dry taste & crisp finish 
excellent with pork Szechuan style & hot spicy seafood.

Mezzacorona Pinot Grigio.....................................18
Genuine clean & aromatic with a pleasing creaminess 
on the palate. Pair with salad &  grilled white meats.

Murphy Goode Sauvignon Blanc...........................19
Tropical flavors with a touche of lemon zest & tangerine. 

Not shy around seafood of any kind.

Alexander Valley New Gewurztraminer................18
Slightly sweet & floral with flavors of peach, ginger & lychee.

Red Wine
Fetzer Merlot.........................................................18

A rich dry red complements chicken dishes & Szechuan spicy beef.

Louis Martini Cabernet Sauvignon.......................22
Medium bodied, a light fruity red wine goes 

well with beef, pork & chicken dishes.

Mark West Pinot Noir............................................20
Full flavored, full bodied with full tannins. This  wine is 

best served with grilled salmon, beef, lamb or duck.

Liberty School Syrah.............................................22
Brimming with the aromas of blackberry brambles, smoked 

meats & currants. On the palate are ripe dark fruits & black pepper.

Rancho Zabaco Zinfandel......................................25
A classic Zin, dry, fruity & peppery. Those cherry-berry 

flavors will sing. Best served with steak.

Blush Wines
Buehler Estate White Zinfandel...........................18

Semi-dry fruity & delicious, the perfect 
wine to compliment Szechuan & Hunan cuisine.

Beer
1. Tsing Tao, China........3.50
2. Heineken...................3.50
3. Miller Lite.................3.50

10.	 Hurricane Suzie.............5.50
	 Sailor watch out this one might blow 
	 you off.

11.	 Pineapple Passion..........5.50
	 Rare spices & a blend of fine light rums.

12.	 Mai Tai............................5.50
	 This means “the best” in Hawaii, created 
	 by .executive Chef Fred Miyake served this 	
	 drink for the Royal Hawaiian.

13.	 Dr. Funk..........................5.50
	 A truly tropical drink, originating in 
	 Papeete & redolent of old imported rums 
	 & absinthe.

14.	 Lover Potion...................5.50
	 Fresh banana & rum. You’re asking for it. 
	 No lover insurance written on this one.

15.	 Planter’s Punch..............5.50
	 A tropical tradition-Jamaica formula 
	 from Montego Bay.

16.	 Tropical Night................5.50
	 Scotch base, consisting of the finest 
	 tropical of the finest tropical juice to 
	 cool you off.

17.	 Chi-Chi...........................5.50
	 Creamy coconut milk, vodka & rare juices.
	 Makes you jump for joy.

18.	 Acapulco Sunrise...........5.50
	 Tequila, lime & tropical juices, a great 		
	 drink from Mexico.

Cocktails

1.	 Brandy Alexander..........4.95
2.	 Bacardi..........................4.50
3.	 Banana Daiquiri..............5.50
4.	 Bloody Mary. .................4.50
5.	 Black Russian................4.95
6.	 Daiquiri..........................4.50
7.	 Fuzzy Navel....................4.95
8.	 Gimlet............................4.50
9.	 Margarita......................4.95
10.	 Gibson. ..........................4.50
11.	 Grasshopper..................4.95
12.	 Golden Dream................5.95
13.	 Jack Rose......................4.50
14.	 Manhattan.....................4.50
15.	 Martini...........................4.50

Please drink responsibly.  No Liquor served to minors.

16.	 Martini (extra dry)........4.95
17.	 Martini (beefeater).......4.95
18.	 Orange Blossom............4.50
19.	 Old Fashion....................4.50
20.	 Pink Lady........................4.95
21. 	 Pink Squirrel..................4.95
22.	 Rob Roy.........................4.50
23.	 Rusty Nail......................4.95
24.	 Screw Driver..................4.95
25.	 Side Car.........................4.95
26.	 Stinger..........................4.50
27.	 Sombrero.......................4.95
28.	 Scotch Sour...................4.50
29.	 Whisky Sour...................4.50
30.	 Scarlett O’Hara..............4.95
31.	 Kahua.............................4.50

Gold             
    Stone

Exotic Island Drinks

1.  	 Zombie...........................5.50
	 Our  version of the world’s favorite
	 original lethal libation. This delectable
	 potion might put you “Down Under”.

2. 	 Blue Hawaii....................5.50
	 You would be able to sing the song,
	 after two or three of these.

3. 	 Tabu (for 2)................. 10.95
	 Wet your whistle girls, this is a dream
	 served for two or more.

4.	 Piña Colada....................5.50
	 This is always a favorite tropical drink on 
	 the island, blended with Hawaiian pineapple
	 & coconut juices & rum. You will love it!

5.	 Fog Cutter......................5.50
	 A potent vaseful of rums, fruit juices & 
	 liqueurs. Let the drinker beware.

6.	 Tai Hula..........................5.50
	 A tropical drink served with exotic gin &
	 fruit juices. A real stinker.

7.	 Navy Grog......................5.50
	 A truly great drink with fine rums & tropical
	 fruit juices with an accent of Pomento Dram.

8.	 Hawaiian Sunset............5.50
	 A sweet concoction of mix juice & vodka,
	 relaxing but convincing.

9.	 Kogo Moko.....................5.50
	 A sirens song of rum liqueurs & fruit juices
	 served in a ceramic coconut.

4. Budweiser............. 3.50
5. Michelob................ 3.50
6. Coors Light............ 3.50
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