
IMPORTS $9

Pilsner Urquell - Cz. Rep.           Guinness Stout - Ireland
Peroni - Italy          Corona - Mexico
Ashai - Japan          Stella Artois,- Belgium
Becks (Non Alcohol) - Germany
Heineken, Heineken Light, Amstel Light – Holland

COCKTAILS / $14

CHAMPAGNE COCKTAILS / $15

CLASSIC CHAMPAGNE COCKTAIL
Angostura Bitters soaked Sugar Cube,  

Champagne, Lemon Zest

BELLINI
Champagne, Peach Nectar, Peach Schnapps,  

Dash of Grenadine

MIMOSA
Champagne, Orange Juice, Cointreau, 
Dash of Grenadine, Orange Bitters

Join us for dinner at MIndy’s

WINTER COCKTAILS / $12.50

SPICED APPLE CIDER
Meyers Dark Rum, Fresh Hot Apple Cider, Spices,  

Coffee, Fresh Nutmeg

HOT CHOCOLATE STINGER
Godiva Dark Chocolate Liqueur, White Crème de Cacao,

Hot Chocolate, Coffee, Sweet Cream

HOT TODDY
Knob Creek Bourbon, Sugar, Cloves, Nutmeg,  

Cinnamon Stick, Hot Water

BY-THE-GLASS

RED   

BEER

AMERICAN $8
 
 
 
 
 

BAR & LOUNGE BITES
LIGHT BITES…

Executive Chef Brian C. Wieler

For The High Standard of Service
 A 15% Gratuity Will be Applied to Your Check

HEMINGWAY DAIQUIRI
Bacardi Light Rum, Luxardo Maraschino Liqueur, 

Fresh Lime & Grapefruit Juice, Simple Syrup

SIDECAR
Courvoisier VSOP, Cointreau, Lemon Juice,

Simple Syrup, Sugared Rim

SALTY DOG
Bulldog Gin, Grapefruit Juice, Salted Rim

CLASSIC VODKA GIMLET
Ketel One Vodka, Fresh Lime Juice, Simple Syrup

COSMOPOLITAN
Absolut Citron Vodka, Fresh Lemon Juice, Cranberry 

Juice,Cointreau, Orange Wedge

BLUE SKY
Grey Goose Vodka, Lemon Juice, Simple Syrup, 
Cointreau, Home-made Blueberry Puree, Mint

GREEN APPLE MARTINI
Sobieski Polish Vodka, Fresh Lime Juice, Green Apple 

Pucker, Simple Syrup, Maraschino Cherry

CHOCOLATE MARTINI
Stolichnaya Vanil Vodka, Crème de Cacao Light, Godiva 

Dark Chocolate Liqueur, Chocolate Shavings

CHAMPAGNE & SPARKLING WINE
Louis Roederer, NV 

Brut Tradition, Reims FR  $17 / $100

J Cuvee, Brut, NV, Sonoma CA $12 / $60

WHITE & ROSÉ
(PERSONAL CARAFE SERVINGS)

Chardonnay, Carpe Diem $14 / $56
Fire Peak Vineyard, 2007 Edna Valley, CA

  

Chardonnay, Raymond Vineyards $12 / $44
 “R Collection”, 2007 Monterey, CA  

Pinot Grigio Vielo Friuli, $12 / $40
2007 S. Giorgio Della Richinvelda, ITA

  

Sauvignon Blanc, 3-Stones $11 / $40
2007 Marlborough, NZ

Sancerre, Guy Saget, “Selection Premieres” $14 / $ 56
2007 Loire Valley, FR

Rosé, Domaine Ott Les Domainers $14 / $44
2008 Côte de Provence, FR

Merlot, Lyeth $12 / $40
Boisset Family Estates, 2006 Sonoma Valley, CA

Pinot Noir, R. Stuart and Company $14 / $52
“Big Fire”, 2007 Oregon

Cabernet Sauvignon, B.R. Cohn $12 / $48
“Silver Label”, 2006 Napa Valley, CA 

Cabernet Sauvignon, Carpe Diem $14 / $60
2006 Napa Valley, CA

Zinfandel, Marietta $12 / $50
2007 Sonoma Valley, CA

Mini Truffle Cheese Burgers / $16
Cabernet Braised Onions, Truffle Pecorino Cheese

 
Wrap & Roll / $14

Smoked Salmon, Red Onion, Capers, Dill, Crème-Fraiche

Crab Cake Sliders / $18
Jicama Salad, Tomato, Chipotle Aioli 

Cheese Plate / $14
Chef’s Selection of Cheeses, Nuts, Olives, Crackers

Chicken Satay / $11
Cilantro Marinated Chicken, Spicy Coconut-Peanut Sauce

Spicy Tuna Roll / $15
Wasabi Pea Puree

Jumbo Shrimp Cocktail 14
Traditional Cocktail Sauce, Fresh Lemon

   

A BIT MORE…

Cobb Salad $16
Chicken, Avocado, Egg, Blue Cheese, 

Buttermilk-Tarragon Vinaigrette

Caesar Salad—Chicken OR Shrimp $12 / $15
Romaine Hearts, Parmesan, Croutons, Anchovies
     

Quesadilla—Chicken OR Shrimp $12 / $15
Guajillo Chili, Queso Fresco, Mango Chutney 

Cheese Burger / $16
Cheddar Burger, Onion Roll, Lettuce, Tomato, Red Onion

 
Turkey Club / $12

On Sour Dough with Bacon, Lettuce, Tomatoes, Mayo

Brooklyn Lager       Samuel Adams       Budweiser

Coors Light         Miller Lite      


