
 

US GRANT SIGNATURES 
 

US GRANT CENTENNIAL MANHATTAN 
HIGH WEST RYE WHISKEY, DOLIN VERMOUTH ROUGE, FEE BROS BITTERS. BLENDED 

AND AGED HARMONIOUSLY IN COMMEMORATIVE OAK FOR 100 DAYS 
 

MARKET GIMLET 
SQUARE ONE ORGANIC CUCUMBER VODKA, TARRAGON INFUSED AGAVE, 

FRESH GRAPEFRUIT, MUDDLED CUCUMBER 
 

 

PRIVEE COCKTAIL 
MAISSENEZ GINGER LIQUEUR, PASSION FRUIT PUREE, DOMAIN ST. MICHELLE 

 

THE LAST COCKTAIL 
TANQUERAY GIN, ROSEMARY INFUSED SUGAR SYRUP, PEAR PUREE, MOET CHANDON 

 

CITRUS SEASONALS 
 
 

HAND OF THE BUDDHA 
BUDDHA’S HAND INFUSED MYER’S PLATINUM RUM, HIVER AMER,  

FRESH PRESSED US GRANT ROOFTOP GARDEN MEYER LEMON 
 

KUMQUAT KOBBLER 
US GRANT ROOFTOP GARDEN KUMQUAT INFUSED KARLSSON’S VODKA,  

AMERE SAUVAGE, GINGER BEER FLOAT 
 

BITTER BETTY 
NOLET’S SILVER GIN, MUDDLED BLOOD ORANGES, BLOOD ORANGE BITTERS,  

DOLIN RED VERMOUTH 
 

MONA’S REVENGE 

DON JULIO BLANCO, ST GERMAIN ELDERFLOWER LIQEUR,  
ORO BLANCO GRAPEFRUIT JUICE AND TINCTURE, COBALT SUGAR AND SALT RIM 

ALL SIGNATURE COCKTAILS $12 
*HALF OFF EVERY FRIDAY 10PM-CLOSE! 

 

 



CHAMPAGNE AND SPARKL ING 
Domaine Ste Michelle, Brut Columbia Valley NV 11 / 55 
Moet Chandon “Brut Imperial” Champagne NV 18 / 90 
 

WHI T E 
Sauvignon Blanc, Sterling Central Coast  2008 11 / 44 
Sauvignon Blanc, Chateau de Sancerre Sancerre 2008 13 / 52 
Pinot Grigio, Stellina di Notte Delle Venezie, Italy 2009 11 / 44 
Muscat Canelli, Eberle Paso Robles  2009 12 / 48 
Riesling, Kung Fu Girl Columbia Valley  2009 14 / 56 
Viognier, Tangent Edna Valley   2008 11 / 44 
Chardonnay, Snoqualmie Columbia Valley  2009
 11 / 44 
Chardonnay, Orogeny Green Valley  2008 15 / 60 
Chardonnay, Etude Carneros   2009 19 / 76 
 

ROSE 
Grenache Rose, Chateau D’Esclans France 2010 14 / 56 

 

RED 
Pinot Noir, Chalone Monterey County  2008 14 / 56 
Pinot Noir, Gina Gallo Santa Lucia Highlands 2009 19 / 76 

Syrah, Snoqualmie Columbia Valley  2006 12 / 48 

Meritage, Alpha Omega “II” Rutherford, Napa 2008 22 / 88 
Cabernet Sauvignon, Red Diamond Washington 2008 12 / 48 
Cabernet Sauvignon, Newton Napa   2007 15 / 60 
Cabernet Sauvignon, William Hill Estate Napa  2006 19 / 85 
Merlot, Provenance Napa   2006 14 / 56 
Zinfandel, Rosenblum Paso Robles  2008 12 / 48 
 

 



SMALL BITES 
* Half Price During Happy Hour Sun-Thur 4-7pm 

 

 * Calamari Tempura  
Fire Roasted Sweet Pepper Sauce 

14 
* Charcuterie Plate 

Assortment of Cured Meats and Artisan Cheeses 
18 

     * “Bangers & Mash”  
House Made Sausages, Whipped Potatoes 

15 
* Black Mussels 

Spicy Chorizo, Parmesan Cheese, Young Herbs 
15 

* Niman Ranch Beef Sliders  
Onion Sprouts, House-Made Ketchup 

18 
 

SIDES 
* Half Price During Happy Hour Sun-Thur 4-7pm 

 

*Truffle Fries     *Onion Rings     *Farrotto 
8 
 

*Crab Risotto           

  *Duck Confit Potatoes    
12 

 
 
 



SALADS 
 

Chicken Cobb 
Crows Pass Farms Baby Lettuces, Hass Avocado 

Nueske Smoked Bacon, Egg, 
Tilston Point Blue Cheese, Cucumber, Baby Tomatoes  

18 

Caesar 
 Baby Romaine Hearts, White Anchovy, Shaved Parmesan 13 

 Free Range Chicken/Grilled Shrimp  
16  

 

LARGE BITES 
 

Pastrami Sandwich 
Cheese Bread, Swiss Cheese, Sour Kraut, Thousand Island Dressing 

14 

Fried Egg Sandwich 
Guanciale, Heirloom Tomatoes, Parmesan, Butterleaf Lettuce 

12 

Niman Ranch Beef Burger 
Kaiser Roll, Tomatoes, Red Onion, House Made Pickles,  

Herbed Sea Salt Chips/ Truffle Fries  
     15                        18 

Roasted Turkey Club 
Nueske Bacon, Avocado, Swiss Cheese, Wheat Bread 

14 
Pulled Pork Sandwich 

Brioche, Melted Onions, Winchester Farms Gouda, Cilantro 
14 

“Fish and Chips” 
Beer Battered Pacific Cod, Caper Remoulade 

15 
 



BOTTLED BEER 
 

Domestic Bud, Bud Light, Miller Light   6.50 

Craft Stone Pale Ale, Red Seal Ale, Blue Star Wheat,   

Old Rasputin Stout      7.50 

Import Amstel Lt, Corona, Heineken, Bass, Stella  7.50 

Belgian Ale Chimay White, Kasteel Rouge   9.50 

Abbaye de Rocs Grand Cru, Duchesse de Bourgone 
Non-Alcoholic Paulaner     6 
 

MOCKTAILS 
 

Fancy Orange Flip Orange Blossom, Egg Whites, Cream 7 

GG Mule Light Ginger Beer, Fresh Lime, Angostura Bitters 7 
 

L IQU ID SWEETS  
 

      Edmeades, Late Harvest Zinfandel, Mendocino, 2005            10 

      Adelsheim, Iced Pinot Noir, Oregon, 2008      15 
      Baton, Late Harvest Chardonnay, Sonoma, 2006    14 
      Levendi, Late Harvest Viognier, Alexander Valley 2008        16 

      Fiddlehead, Late Harvest Sauvignon Blanc, Sta Ynez 2007 17 
      Dolce, Late Harvest Semillon, Napa Valley    24 
      Julius Wassem, Huxelrebe TBA, Rheinhessen, 1994     50 

Toro Alba PX Gran Reserva, Montilla-Moriles 1979    16 

Disznoko Tokaji 4 Puttonyos, Hungary 2004  12 

Chateau Grand Piquey, Sauternes, France 2007    11 

Louis Bouron “Tres Vieux,” Pineau des Charentes, France  9 
 

PORT/MADE IRA 
 

Fonseca Bin 27 Ruby Port Vintage Character  9 
Ramos Pinto LBV 2003     10 
Graham’s 20 Year Tawny     16 

Quinta de la Rosa Vintage 2000    16 
Blandy’s Malmsey Madeira 15 yrs   
 12 



SELECTED PREMIUM SPIRITS 
   

Jewel of Russia Vodka     19 

Ultimat Polish Vodka     17  
 

Nolet Silver Label Dutch Gin    15 

Nolet Reserve Ultra-Premium Dutch Gin   110 
 

Courvoisier XO Cognac     37 

Hennessy XO Cognac     49 

Hennessy Paradis Cognac    75 

Hennessy Richard Cognac    250 

Remy Martin XO Cognac     47 
 

Gran Patron Platinum Tequila    60 

Don Julio 1942 Anejo Tequila    38 

Cuervo “Reserva de la Familia” Anejo Tequila  28 

Agave de Cortes Extra Anejo Mezcal   32 
 

G Bertagnolli Grappa di Amarone   

 17 
 

Grand Marnier 150yrs     43 
 

Willet Reserve Bourbon     17 

Booker’s Bourbon     19 

Knob Creek Bourbon     16 
 

Glenlivet “French Oak Reserve” 15 year Single Malt 17 

Glenmorangie 10 year Single Malt   15 

Glenmorangie 12 year Sauternes Cask Aged Single Malt 17 

Lagavulin 16 year Single Malt    25 

Laphroaig 10 year Single Malt    19 

Talisker 10 year Single Malt    19 

Bunnahabhain 30 years, Sherry Cask Single Malt  36 

Macallan 18 year Single Malt    38 

Macallan 25 Year Single Malt    78 

Oban 14 year Single Malt 23 
 

Please ask your server about other available craft spirits… 


