
BIN#       DOMESTIC WHITE WINES                         BTL     GLS

  3 KENDALL JACKSON-CHARDONNAY   2008                32             9
 “RESERVE” Fruit �avor with butterscotch and toasty oak.
    California 
  4 RODNEY STRONG-CHARDONNAY  2007                    47             --
 “CHALK HILL” Vanilla, Hazelnut join stone fruits, and oak.
  5 CHATEAU STE MICHELLE  RIESLING 2008                 18            --
  “COLUMBIA VALLEY”  Peach, ripe apricot and citrus. 
 
BIN#       DOMESTIC RED WINES                           BTL     GLS
 10 LA CREMA-PINOT  2007                                    86             --
 “RUSSIAN RIVER” Blackberry and hint of dried herbs.
 11 BLACKSTONE-MERLOT   2007                                    25             7
 “CALIFORNIA” Ripe fruit of plum and blackberry.
 13 SEBASTIANI-MERLOT   2006                43             --
 “SONOMA COUNTY” Rich and exotic, maturing aromatics.
 15 SMOKING LOON-MERLOT   2007               29             --
 “CALIFORNIA” Bing cherry, white chocolate, and cranberry .
 16 ROBERT MONDAVI-OPUS ONE 2005                       275           --
 “NAPA VALLEY” Soft �avors of plum and black licorice 
 supported.
 18 FRANCISCAN-CABERNET SAUVIGNON  2006         69             --
  “OAKVILLE” Rich and dense black cherry, currant.
 20 SIMI-CABERNET SAUVIGNON  2006                        63             --
 “ALEXANDER VALLEY” Wild berries, ripe plums and
 sweet oak mingle with approachable, �avored tannings.
 22 RAVENSWOOD-ZINFANDEL  2006              25             7
 “VINTNER’S BLEND” Black cherries, mint and vanilla 
 with a sturdy, astringent �nish.  California
24               CONCANNON PETITE SIRAH  2006                              29          --
  “CENTRAL COAST” Rich Cherry, hint of toasty oak, silky �nish.           
 26 BV - CABERNET SAUVIGNON     2007                        20             6
                     “CALIFORNIA ” O�ers lush aromas of red cherries and 
                          blackberries  with subtle toasty vanilla and chocolate notes. 
28                BV-PINOT NOIR  2007                                             20            6
                     “ CALIFORNIA”  Lots of spicy-cherry, cocoa and 
                          minerally �avors .

BIN#  BLUSH WINES                                          BTL     GLS
 31   BERINGER-WHITE ZINFANDEL  2008                        15             --
 “CALIFORNIA” Fresh �avors of strawberries, ripe pears, 
 honeysuckle, and sweet citrus.

BIN#       CHAMPAGNE                       BTL     GLS
 62 FREXINET CORDON NEGRO SPLIT                9
 63 MARTINI & ROSSI ASTI               36
 64     FREXINET CORDON NERGO                  25
 65       LAURENT PERRIER BRUT              115
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 BIN#       IMPORTED WHITE WINES    BTL    GLS
 
 42 VOGA-PINOT GRIGIO   2008           27         8    
 “ITALY” Full and rich, with fresh, ripe apple and pear
 aromas and delicious �avors.  Packaging doesn’t get
 any better than this.                                   
 46 GEORGE DUBOEUF-POUILLY FUISSE   2007        54      
 “FRANCE” Roasted almonds, line-tree, and vanilla.
 47 JACOB DEMMER-PIESPORTER  2008                 18          6
  “GERMANY”Sweet to medium sweet, crisp grapefruit.  
 48 ALICE WHITE-LEXIA   2009           18     6
 “AUSTRALIA” Pleasingly sweet mango and melon
 �avors balanced by a crisp refreshing �nish.       

BIN#       IMPORTED RED WINES                     BTL   GLS
 
52 WYNDHAM ESTATES-SHIRAZ  2007                 26         --
 “AUSTRALIA” Parcels of ripe fruit �avors 
 are complexed by oak tannins, leaving a smooth 
 lasting �nish. 
54 JACOBS CREEK-SHIRAZ/CABERNET   2007          20    6
 “AUSTRALIA” Generous, meduim bodied palate. 
56 RUFFINO AZIANO CHIANTI CLASSICO  2007       39         --
 “ITALY”  Enhanced aromas.  

58             CHATEAU PARENCHERE BORDEAUX   2006         36    -- 
                    “BORDEAUX”  Classy, elegant and seductive .
59 TAPENA TEMPRANILLO              2008            29         --
 “SPAIN”   Juicy red berries, black cherries
 hint of chocolate. Pair with salmon.  

ICE CREAM DRINKS

GRASSHOPPER        9
 Fresh mint taste
COPPER PENNY        9
 A blend of Amaretto and Kahlua
TUMBLEWEED        9
 J. Bruner’s signature ice cream drink
CHAMBAMBY        9
 Smooth raspberry taste
BRANDY ALEXANDER       9
 A traditional favorite
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V o d k a
 G R E Y  G O O S E
 G E R Y  G O O S E  C I T R O N
 G R E Y  G O O S E  O R A N G E
 G R E Y  G O O S E  P E A R
 B E L V E D E R E
 K E T E L  O N E
 A B S O L U T
 S K Y Y
 T H R E E  O L I V E S  G R A P E
 S T O L I
 S M I R N O F F
 S M I R N O F F  R A S B E R R Y
 S M I R N O F F  G R E E N  A P P L E
 S M I R N O F F  V A N I L L A

G i n
 B E E F E A T E R
 T A N Q U E R A Y
 B O M B A Y  S A P P H I R E
 B O M B A Y

R u m
 B A C A R D I  1 5 1
 P A R R O T  B A Y
 M Y E R ’ S  R U M  
 C A P T A I N  M O R G A N
 B A C A R D I
 B A C A R D I  O
 B A C A R D I  L I M O N
 M T .  G A Y  E X T R A  O L D

T e q u i l a
 J O S E  C U E R V O
 P A T R O N

W h i s k e y
 S O U T H E R N  C O M F O R T
 W A L K E R S  D E L U X E
 M A K E R ’ S  M A R K
 C A N A D I A N  C L U B
 S E A G R A M ’ S  7
 C A N A D I A N  M I S T
 W I L D  T U R K E Y
 C R O W N  R O Y A L
 J A C K  D A N I E L S
 J I M  B E A M
 G E N T L E M A N  J A C K
 S E A G R A M ’ S  V O
 J A M E S O N

 S c o t c h
 G L E N L I V E T
 J & B
 J O H N N I E  W A L K E R  R E D
 J O H N N I E  W A L K E R  B L A C K
 J O H N N I E  W A L K E R  B L U E
 C U T T Y  S A R K  
 D E W A R ’ S
 C H I V A S  1 2
 C H I V A S  1 8
 C H I V A S  R O Y A L  S A L U T E
             G L E N M O R A N G I E
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C o r d i a l s
 B A I L E Y ’ S
 K A H L U A
 F R E N C H  V A N I L L A  K A H L U A
 G A L L I A N O
 R E M Y  M A R T I N  V S O P
 M A R T E L L
 C O U R V O S I E R
 S A N D E M A N S  P O R T
 D R Y  S A C K  S H E R R Y
 D O W S  T A W N Y  P O R T
 F R A N G E L I C O
 B & B
 S A M B U C A
 M I D O R I
 A M A R E T T O  D I  S A R R O N O
 D R A M B U I E
 P E R N O D
 A N I S S E T T E
 H E N N E S S E Y
 C A M P A R I
 C O I N T R E A U
 B U T T E R S H O T S
 A P R I C O T  B R A N D Y
 B L A C K B E R R Y  B R A N D Y
 P E A C H  S C H N A P P S
 P E P P E R M I N T  S C H N A P P S
 S W E E T  V E R M O U T H
 J A G E R M E I S T E R
 R U M P L E M I N Z
 H O T  D A M N  1 0 0
 T I A  M A R I A
 G R A N D  M A R N I E R
 C H A M B O R D

B e e r
 H E I N E K E N
 B O U L E V A R D  W H E A T
 C O R O N A
 B U D W E I S E R
 B U D W E I S E R  S E L E C T
 B U D  L I G H T
 B U S C H  
 C O O R S  L I G H T
 M I C H E L O B  L I G H T
 M I C H E L O B  U L T R A
 M I L L E R  L I T E
 M I L L E R
 A M B E R  B O C K
 L A N D  S H A R K
 O ’ D O U L ’ S

M a r t i n i s
 G I N  M A R T I N I
 V O D K A  M A R T I N I
 D I R T Y  M A R T I N I
 C O S M O P O L I T A N
 B L U E  L A G O O N  M A R T I N I
 L E M O N  D R O P  M A R T I N I
 M A N H A T T A N  M A R T I N I
 S T R A W B E R R Y  M A R T I N I
 H A Z E L N U T  M A R T I N I  
 A N D E S  M I N T  M A R T I N I
 G O D I V A  W H I T E  C H O C O L A T E  M A R T I N I
 G O D I V A  D A R K  C H O C O L A T E  M A R T I N I
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