
BIN#                                                                     GLASS 6 oz.  BOTTLE
Sparkling wines & Champagnes - For any occasion anytime!
10  Martini & Rossi, Asti Spumante, Italy                                7.00 split  35.00
11  Veuve Clicquot, Demi Sec                                                                        69.00

Sauvignon Blanc - The most refreshing of dry white wines. The crisp and citrus New Zealand style of this wine is perfect with shrimp cocktail, 
salads and seafood.
20  Sauvignon Blanc, Monkey bay, New Zealand                               6.50 24.00
21  Sauvignon Blanc, Whitehaven, New Zealand                                       38.00

Pinot Grigio - Its home is Italy, but does well in Argentina and Michigan as well. Try all three with shellfish, light salads, or pasta.
30  Pinot Grigio, St.Julian, Michigan                                                   6.50 23.00
31  Pinot Grigio, Las Perdices, Mendoza                                             7.00 26.00
32  Pinot Grigio, Maso Canali, Trentino, Italy                                          36.00

Chardonnay - The King of white wines. This wine can be made in a wide range of styles, from light to medium or full bodied. The flavors 
range from light apple to rich tropical fruits to warm oak and butter. This wine pairs with as wide a range of dishes as the wine has styles; 
salads, pastas, seafoood and poultry.
40  Canyon Road, California                                                                6.50 19.00
41  Indaba, South Africa                                                                              23.00
42  Donati, Paicines                                                                               8.50 32.00
43  Robert Mondavi, Carneros                                                                      39.00
44  Stryker, Russian River                                                                           47.00

Interesting White Wines - Try out very popular semi-dry Rieslings, and Moscato “Lexia.” These wines compliment lighter appetizers, 
barbecue, and friendship…Enjoy!
50  Riesling, St. Julian, Michigan                                                        6.00 23.00
51  Riesling, Schmitt “Relax”, Germany                                              6.50  25.00
52  Moscato, Alice White “Lexia”, E. Australia                                 5.50 21.00
53  White Zinfandel, Mondavi “Woodbridge,” California                  5.50 19.00

Pinot Noir - A soft, round and versatile wine, with cherry flavors and sometimes an earthy quality that goes well with mushrooms. This 
delicious wine is excellent with salmon, poultry and red meat dishes.
60 Parducci, California                                                                       6.50                         24.00
61 MacMurray Ranch, Sonoma Coast                                                8.50                         34.00
62 Lincourt, Santa Barbara County                                                                                  39.00
63 La Crema, Monterey                                                                                                         45.00

Merlot - This wine can be light to medium and even full-bodied with rich berry flavors that accompany a wide range of meat dishes or salmon.
70 Canyon Road, California                                                                5.50                         19.00
71 Red Rock, California                                                                                                       28.00
72 Coppola, North Coast                                                                     8.50                         36.00
73 Stryker, Russian River                                                                                                    48.00

Cabernet Sauvignon - For many, it is the King of red wines. These wines go from medium to full body, with a rich cassis or black berry 
flavor. Makes steak taste even better! Tannins add life to this wine. Let it breathe first.
80 Canyon Road, California                                                                5.50                         19.00
81 L. Martini, Sonoma                                                                                                            27.00
82 Avalon, Napa                                                                                    9.00                         33.00
83 Beaulieu Vineyards, Rutherford                                                                                  48.00
84 Rodney Strong “Alexander Crown”, Alexander Valley                                             52.00
85 Stryker E1K                                                                                                                      79.00

Interesting Reds - Shiraz, the Australian version of the French Syrah. Meritage, like heritage, a Cabernet based blend as in the Bordeaux. 
New to our list are Claret another Cabernet blend and Malbec from Argentina. These wines pair well with pork and red meat.
90 Shiraz, McWilliams, Australia                                                       7.50                         28.00
91 Meritage, Robert Mondavi, Private Select, California               8.00                         30.00
92 Claret, Donati, Paicines                                                                                                  37.00  
93 Cabernet Merlot, Greg Norman, Limestone Coast                                                      36.00
94 Malbec, Don Migal Gascon, Mendoza                                                                              37.00

Desert Wines - They really do add to dessert, from creamy cheesecake to the richest chocolate. Try it!
100 Tawny Port, Taylor-Fladgate 20 yrs. Special                   3 oz. 7.50                                  
101 Port, Fonseca, Bin 27                                                            3 oz. 4.50                                  
102 Orange Muscat, Stevenot                                                      3 oz. 4.50

 We participate in the “bottle to go program” recorking any unfinished wine bottle to be finished at your leisure.

Red Wines

White Wines



Domestic Draft $2.75 – Bud Light, Budweiser, Miller Light, Coors Light

Import Draft $3.25 – Bells Oberon, Bells Amber Ale, Killians Irish Red, Founders Pale Ale

Domestic Bottle $3.00 – Bud Light, Budweiser, Bud Lt Lime, Miller Light, 
Michelob Ultra, O’Doul’s Amber, Miller Genuine Draft, 

Import Bottle $3.50 – Dos XX, St Paulie Girl, Sierra Nevada, Blue Moon, Guinness, Amstel Light, 
Corona, Corona Light, Labatt Blue, Sam Adams, Heineken, Red Stripe, Fosters (12 oz can)

Chocolate Martini – Godiva Chocolate Liquor, Creme de Cocoa, Vodka and cream make this a house specialty. 

Espresso Martini - Starbucks coffee flavored liqueur, Vanilla vodka, Crème de Cacao, a splash of baileys Irish crème

Tropical Martini – A blend of Berry vodka, raspberry vodka, banana liqueur, and a splash of pineapple juice

Peach-A-Tini – Vanilla Vodka and Peach Schnapps mixed with Peach Nectar and splash of Lime juice.

French Martini – Vanilla Vodka and Chambord make up this delight topped with pineapple juice.

Cosmopolitan – The classic, Vanilla Vodka, Triple Sec, Cranberry juice and a splash of lime juice.

Strawberry Banana Daiquiri – Traditional favorite topped off with whipped cream. $6

Classic Colada – A summer delight. Topped with whipped cream. $6

Blue Hawaiian – Rum and Blue Curacao meet with cream of coconut and pineapple juice. $7

Blue Lagoon – Vodka, Blue Curacao and pineapple juice. $7

Robin’s Bay Breeze – Malibu rum with pineapple juice and cranberry juice. $7

Electric Lemonade – Cool off with a mixture of vodka, blue Curacao, and lemonade. $7

Grasshopper – Vanilla Bean Ice Cream, Crème de Menthe, Crème de Cocoa blended together for a summer treat. $7

Hummer – Vanilla Bean Ice Cream, Kahlua, and rum make this cocktail one to remember. $7

Mudslide – Vanilla Bean Ice Cream with Bailey’s Irish Cream and Kahlua. $7

Terrace Punch – Rum, Midori Melon Liquor, and Pineapple juice make this perfect for the terrace. $6

Bahama Mama – Malibu coconut rum, Crème de Banana, Pineapple Juice and Orange Juice. $6

The Relaxer – Malibu coconut rum, Peach Schnapps, Pineapple Juice and Cranberry Juice. $6

Mikes Bay Pointe Margarita - Super Premium El Tesoro Anejo Tequila, 
Cointreau, Grand Marnier and fresh squeezed lemon juice. $9

The Golden Margarita- Jose Cuervo Tequila, Grand Marnier Citrus liqueur, 
house sour mix, fresh squeezed lime juice. $8

Jose Cuervo Especial Margarita - Jose Cuervo Tequila, House Margarita Mix,
Your choice of flavoring: Pear, Peach, Strawberry, Banana and Original. $7

Classic Cocktails

Margaritas

Terrace Grille Martinis $6.00

Beer


