s

Chardonnay & Blush White & Sparkling
Che Gaucho Chardonnay 5.50 Frexinette Champagne - split  6.50

Hess Select Chardonnay 6.95 Bella Sera Pinot Grigio 5.95
Kendall Jackson Chardonnay 7.95 Santa Margherita Pinot 9.95
Corbett Canyon White Zin 4.95 St Gabriel Riesling 5.50
Snoqualmie Sauvignon Blanc 6.95
Red Wine
Woodbridge Merlot 5.50 Woodbridge Cabernet Sauv 5.50
Columbia Crest GE Merlot 6.95 Louis M Martini Cabernet 8.95
Mark West Pinot Noir 6.95 Rosemount Shiraz 5.95
Trapiche Malbec 6.95
Martini’s

Pomegranate Martini
Stolichnaya vodka & our pomegranate blend
Cosmopolitan
Absolut Citron, Cointreau, with a splash of Cranberry
The Original
Ketel One Vodka or Bombay Sapphire Gin served straight up and shaken with olives
The Original can be served dirty (add olive juice)
Pear Martini
Absolute Pear Vodka, Apple Pucker, Pineapple juice
Key Lime Pie
Dr. Vanillacuddy’s, cream and fresh squeezed lime juice
The Push-Up Tini
Just like the push-ups you ate as a kid!! Dr. Vanillacuddy’s, cream, and O.].
Appletini
Apple Pucker, Vodka and Peach Schnapps
Lemon Drop
Absolut Citron, Sweet & Sour, Triple Sec - sugared rim with a lemon wheel
Citrus Martini
Finlandia Grapefruit Vodka, Chambord, and Pineapple juice

Tap Beer
Miller Lite - Miller Genuine Draft - Stella Artois - Coor’s Light - Leine Honey Weiss
Michelob Golden Draft Light - Grain Belt Nordeast - Grain Belt Premium
Guinness Stout - New Castle Brown Ale - New Belgium Ranger IPA - Killians
Smithwicks Irish Ale - Summit Pale Ale - Summit Seasonal - Blue Moon
Surly Furious - Crispin Hard Cider - Sam Adam’s Lager - Summer Shandy

Bottle Beer, Etc

Miller Lite - Miller Genuine Draft - Budweiser - Bud Light - Heineken - Coors Light
Michelob Golden Draft Light - Mike’s Hard Lemonade - Corona - Corona Light
Michelob Ultra - O'Doul’s - O’Doul’'s Amber — Pacifico



Maguonds

White Wine
Sonoma Cutrer Chardonnay 38
Fess Parker Chardonnay 36
Kendall Jackson Chardonnay 32
Clos du Bois Chardonnay 28
Kenwood Chardonnay 28
Hess Select Chardonnay 26
Lindeman’s Chardonnay 22
Kim Crawford Sauvignon Blanc 34
Honig Sauvignon Blanc 32
Snoqualmie Sauvignon Blanc 26
Kenwood Sauvignon Blanc 28
Clos du Bois Sauvignon Blanc 28
Placido Pinot Grigio 24
St Gabriel Riesling 18

Red Wine
Merryvale Cabernet Sauvignon 120
Stag’s Leap Cabernet Sauvignon 106
Chateau Montelena Cabernet Sauvignon 76
Smith & Hook Cabernet Sauvignon 52
Starmont-Merryvale Cabernet Sauvignon 46
Gundlach Bundschu Cabernet Sauvignon 68
Wild Horse Cabernet Sauvignon 38
Joel Gott Cabernet Sauvignon 36
Dehesa Gago 36
J. Lohr Cabernet Sauvignon 36
Dynamite Cabernet Sauvignon 32
Greg Norman Cabernet Merlot 36
Franciscan Merlot 46
Bogle Merlot 30
Columbia Crest Grand Estates Merlot 30
Rombauer Zinfandel 56
Ravenswood Zinfandel 28
Bogle Petite Sirah 28
Greg Norman Shiraz 36
Rosemount Shiraz 24
Willamette Valley Pinot Noir 46
Mark West Pinot Noir 28
Marietta Old Vine Red 45 32
Trapiche Malbec 26
Toasted Head Untamed Red 28

Sparkling

Cook’s Champagne 18



Magnard

Happy Hour Drinks

Bar Area Only
Monday - Friday 3-6 pm
Sun - Thursday 9 pm - 12am * Friday - Sat 10 pm - 12am

Jumbo 250z $3.75 Pint16 0z $3.00

Miller Lite - Miller Genuine Draft - Grain Belt Premium
FJose Cuerbo Margaritas Only $4.50
sub Sauza Anejo - add $1.00 sub Patron Silver - add $4.00

add Top Shelf Margarita (with Cointreau and Grand Marinier) - add $2.00

Jumbo Well Drinks - $2.95

European Beer - $4.50
Smithwick’s Irish Ale - 200z New Castle - 160z
Stella Artois - 170z Guinness - 200z

Food Appetizers - Happy Hour

Bar Area Only
Monday - Friday 3-6 pm
Sun - Thurs 9 pm - 12pm * Fri - Sat 10 pm - 12pm
(not available for take out)

Onion Rings Chips & Salsa $2.99
$4.50
Green Beans Waffle Fries Fried Mushrooms
$4.99
Basil Pesto Flatbread BBQ Chicken Flatbread
$5.99
Steak Bites Lettuce Wraps
Buffalo Wings Calamari
Buffalo Shrimp Firecracker Shrimp

After 10 PM Mon - Thurs (9 PM Sunday)
Maynard’s Half Pounder with chips  $3.99



