
DESSERT WINES

CHÂTEAU ROUMIEU-LACOSTE SAUTERNES 375ML, FRANCE  $10

VILLA GIADA MOSCATO D’ASTI 375ML, ITALY  $5

FONSECA BIN 27 PORT, PORTUGAL             $6

FONSECA 10YR TAWNY PORT, PORTUGAL             $10

DRINK LIST

THE FAT HEN $9.00
grand marnier, vodka, kaluha, filled with orange and pineapple juice plus a splash of cranberry 

JOHN’S ISLAND BOAT DRINK  $7.50
mt. gay and malibu rum filled with cranberry and pineapple juice plus fresh squeezed limejuice

THE BIG ROOSTER $7.50
1.5 ounce of grand mariner served up 

LOW COUNTRY LEMONADE  $7.50
local firefly vodka, cointreau, fresh squeezed lemon juice and a splash of sprite

BLUE BIRD $9.00
2 ounce grey goose vodka with 3 blue cheese stuffed olives 

ONE FLEW THE COOP  $7.00
cuervo gold tequila, splash of triple sec, pomegranate juice, fresh squeezed limejuice 
and a splash of orange juice served on the rocks 

THE HENS PICK OF THE WEEK  $6.00
flavored vodka served on the rocks with unsweet tea 

COCO FLOAT $7.50
dark crème de coco filled with coke, a splash of cherry juice and cream floated on the top 

CRAFT BREWS

ALLAGASH DUBBEL   $6.00
a dark mahogany color with a complex malty taste

ALLAGASH WHITE   $6.00
this beer is cloudy in appearance with spicy aromas

CHIMAY BLUE   $10.25
the best of all the trappist monks beers

CHIMAY RED   $9.25
what can you say, the trappist monks can make beer

WATER

PERRIER $4.50

PELLIGRINO $4.00

EVIAN $4.00

DOMESTIC BEER

BUDWEISER $2.75

BUD LITE $2.75

MICHELOB ULTRA $2.75

MILLER LITE $2.75

YUENGLING $2.75

IMPORTS/MICRO

AMSTEL LITE $4.00

HEINEKEN $4.00

CORONA $4.00

CORONA LITE $4.00

SIERRA NEVADA PALE ALE $4.00

NEW CASTLE $4.00

SAMUEL ADAMS $4.00

STELLA ARTOIS $4.00

FLYING DOG “IN HEAT WHEAT” $4.00

ROUGE DEAD GUY $4.75

 



HOUSE WINE

CHARDONNAY $4.75 $20
GLASS CARAFE

CABERNET $4.75 $20

CHAMPAGNE AND SPARKLING WINES

MARQUIS DE LA TOUR, 
LOIRE VALLEY, FRANCE $6   $25

DOMAINE CARNEROS BRUT, 
CARNEROS, CALIFORNIA  $53

VEUVE CLIQUOT – CHAMPAGNE, FRANCE  $87 

VEUVE CLIQUOT – HALF BOTTLE, 
CHAMPAGNE, FRANCE  $53

ROSÉ

CHÂTEAU ROUTAS ROSÉ, PROVENCE, FRANCE $8 $29
traditional dry rosé, with hints of strawberries 
and rose petal

WHITE WINES

CORNARO PINOT GRIGIO, VENETO, ITALY      $6        $23
crisp and lively with a zesty citrus finish

AZURA PINOT GRIS, 
WILLAMETTE VALLEY, OREGON  $33
only 200 cases of this delicious pinot gris were made – enjoy!

SASS PINOT BLANC, WILLAMETTE VALLEY, OREGON $29
rich and round with a hint of oak and minerality

MANIFESTO SAUVIGNON BLANC, CALIFORNIA $7 $27
good fruit and good balance

CHARLES KRUG SAUVIGNON BLANC, 
NAPA, CALIFORNIA $8        $31
crisp, clean and refreshing flavor

CHÂTEAU DUCLA, ENTRE DEUX-MERS,
BORDEAUX, FRANCE        $7 $27
rich, lush and crisp with clean, bright acidity 

HUGHES BEAULLIEU PICPOUL, 
LANGUEDOC, FRANCE $6 $23
exotic wine bursting with citrus – a natural with seafood

SONOMA CUTRER CHARDONNAY,
RUSSIAN RIVER, CALIFORNIA  $41
lush, full tropical fruit of pineapple, mango, and lime

RUDI WIEST RIESLING, 
RHEIN RIVER, GERMANY                                      $7        $27
bright and crisp, with fruity tropical peach tones

PAUL ZINCK RIESLING, ALSACE, FRANCE      $32
aromas of ripe yellow fruit, well balanced acidity 
with a dry finish

DOMAINE VERCHÈRES MÂCON-VILLAGES, 
BURGUNDY, FRANCE $7 $27
round and smooth chardonnay with hints of vanilla oak
CHÂTEAU ST. JEAN CHARDONNAY, 
SONOMA, CALIFORNIA $7 $27
buttery with vanilla and an abundance of spice

HAYMAN & HILL CHARDONNAY, 
RUSSIAN RIVER, CALIFORNIA $8 $31
rich tropical fruit with an elegant soft finish

LOUIS JADOT POUILLY-FUISSÉ, BURGUNDY, FRANCE $47
this king of chardonnay has rich flavors with a silky finish

PINON VOUVRAY, LOIRE VALLEY, FRANCE  $39
Chenin Blanc with rich flavors of honey and fruit 
with a lush round finish

RED WINES

HOB NOB PINOT NOIR, FRANCE $7 $27
refined, medium body, ripe black cherry

ROW ELEVEN “VINAS THREE”
PINOT NOIR, FRANCE  $38
soft, spicy, ripe red cherries, little earthy

BABICH PINOT NOIR, NEW ZEALAND $9 $35
medium body, ripe cherry fruit, spicy flavors  

ADELSHEIM PINOT NOIR
WILLAMETTE VALLEY, OREGON  $59
elegantly textured with satiny tannins in the rich finish

LOUIS JADOT PINOT NOIR, BURGUNDY, FRANCE   $36
good earthy tones with nice fruit balance and long finish

RED ROCK MERLOT, CALIFORNIA  $6 $23
lusch black cherry, plum, and boysenberry, with vanilla

MICHAEL SULLBERG MERLOT, CALIFORNIA  $29
aromas and flavors of clove, blueberry, and black cherry

JEAN-PIERRE MOUEIX ST. ÉMILION, 
BORDEAUX, FRANCE  $43
firm and well structured but with lush berry flavors

MOON MOUNTAIN CABERNET, 
SONOMA, CALIFORNIA  $7 $27
well rounded fruit of dark cherry, casis, and smoky spices

RUNAWAY CABERNET, 
CENTRAL COAST, CALIFORNIA            $9 $35
delicious, smooth, ripe blackberry, hints of clove and chocolate     

ROCK & VINE CABERNET, 
NORTH COAST, CALIFORNIA  $35
dark & chewy with bold rich flavors

1975 WINE COMPANY CABERNET, 
NAPA VALLEY, CALIFORNIA  $39
Napa Valley gem – bold flavors and rich aromas

CHARTON LAFLEUR BORDEAUX, FRANCE $7 $27
classic blend of Cabernet and Merlot, a wonderful food wine

CENAY BLUE TOOTH CABERNET,
OAK KNOLL, CALIFORNIA
full, well structured, cinnamon, blueberry and black cherry     

STEELE SHOOTING STAR ZINFANDEL, 
LAKE COUNTY, CALIFORNIA $7 $27
bright jammy fruit with a great peppery finish

JOEL GOTT ZINFANDEL, CALIFORNIA  $35

 $65

red raspberry and brambly berries with a soft, sultry finish

STRONG ARMS SHIRAZ, AUSTRALIA $6 $23
full, lush, ripe dark berry fruit, with notes of nut

ARMEN PETITE SYRAH, NORTH COAST CALIFORNIA $36
soft, earthy, complex flavors of raspberry and blackberry

PERRIN & FILS (RASTEAU) RESERVE,
CÔTES DU RHÔ NE, FRANCE $7 $27
full, red berry fruit, caramel, and spices

BRUNE COTEAUX, LANGUEDOC, FRANCE $7 $27
soft, fruit of prune, fig, licorice, and spice

PERRAY JOUNNET ANJOU ROUGE, LOIRE, FRANCE $37
cabernet franc, delicious, juicy, ripe red fruit

EL PORTILLO MALBEC, 
MENDOZA, ARGENTINA $7 $27
red wine drinker’s red, smooth but with intense flavors

VIÑA SALCEDA RIOJA RISERVA, SPAIN  $43
full bodied wine with big bright, earthy flavors

*ASK YOUR SERVER ABOUT OUR PROPRIETORS LIST
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