MARTINI'S

DRAUGHT BEER
160Z 220Z
BUD SELECT 4 5 AT THE KAHLER GRAND
MICHELOB GOLDEN LIGHT 4 5
MICHELOB AMBER BACH 5 6
STELLA ARTOIS 6 7
GUINNESS 7
DOMESTIC BOTTLED
BUDWEISER 4
BUD LIGHT 4
BUD LIGHT LIME 4
COORS LIGHT 4
KILLIAN’S IRISH RED 4
MILLER GENUINE DRAFT 4
MILLER LITE 4
MICHELOB GOLDEN DRAFT LIGHT 4
O’DOUL’S (non alcoholic brew) 4
O’DOUL’S AMBER ~ (non alcoholic brew) 4
SAMUAL ADAMS 5
SPECIALTY
AMSTEL LIGHT 5
BECKS & BECKS DARK 5
ek = of BLUE MOON 5
e CORONA 5
e FOSTERS LAGER 5
GUINESS STOUT 6
HEINEKEN 5
LANDSHARK LAGER (MARGARITAVILLE) 4
- MURPHEYS IRISH RED 5
P ER URQUELL 5
-~ SHOCKTOP BELGIUM WHITE 4
- SUN DOG AMBER WHEAT 4




THE CLASSICS

“THE” MARTINI 7
GIN AND DRY VERMOUTH

VODKA MARTINI 7
SVEDKA VODKA AND DRY VERMOUTH

ROB ROY 6
DEWAR’S SCOTCH AND DRY VERMOUTH
GIBSON 7
GIN, DRY VERMOUTH AND A SKEWER OF ONIONS
THE SINGAPORE SLING 7
GIN, CHERRY BRANDY

OLD FASHIONED 8
JIM BEAM BOURBON, BITTERS, SUGAR AND SODA
BRONX COCKTAIL 7
GIN, SWEET & DRY VERMOUTH WITH ORANGE JUICE
COSMOPOLITAN 9
GREY GOOSE LE CITRON, COINTREAU,
CRANBERRY JUICE

SIDE CAR 8
HENNESSY COGNAG, COINTREAU AND LEMON.
MANHATTAN 6
WINDSOR AND SWEET VERMOUTH

THE BLUE GOOSE 7
GREY GOOSE VODKA, HPNOTIQ, HIRAM WALKER
BLUE CURACAO AND CRANBERRY JUICE
GREENHOUSE BLOODY MARY 8
OUR SECRET RECIPE LIVES AGAIN........
INFUSION 7
The “Petfect Pineapple” Martini

MARTINI'S

AT THE KAHLER GRAND

SWEET TOOTH

ROOT BEER FLOAT MARTINI 7

YOU WILL THINK IT IS THE REAL THING.....

GRANNYS APPLE PIE MARTINI 8

WOW, CINNAMON AND APPLE

CHOCOLATE SNOWBALL MARTINT 8

VODKA, MALIBU, AND CREME DE COCOA

PINEAPPLE UPSIDEDOWN CAKE 8

VANILLA VODKA, PINEAPPLE JUICE

CHOCOLATE STRAWBERRY 8

CHOCOLATE VODKA, COFFEE LIQUEUR AND
DEKUYPER STRAWBERRY SCHNAPPS

LEMON CHEESE CAKE MARTINI 8

CITRON, FRANGELICO, CREAM AND VANILLA EXTRACT

KEY LIME PIE MARTINI 8

VODKA, VANILLA VODKA, GREEN CREME DE MENTHE
LIME JUICE AND CREAM

NFC NORTH

THE VIKING 8
ALL PURPLE, ALL DAY. FEATURING AQUAVIT

THE PACKER 8
LIME VODKA, EVERYTHING BUT THE “G*

THE LION 8
RESTORE THE ROAR. VANILLA VODKA, BANANA

DA BEAR 8

FEAR DA BEAR. CROWN ROYAL, PEACH SCHNAPPS

FROM THE BEACH
GREG’S CARIBBEAN WOO-HOO 9

FEEL THE WARM BREEZE AND SAY WOO-HOO

RUM RUNNER 9
A CLASSIC SUMMER-TIME DRINK IN A HURRICANE
TROPICAL SUNSET 8
WATCH IT SET.....ccccoonn REALLY, WATCH

MARTINI'S

AT THE KAHLER GRAND

SALADS AND SANDWICHES
SPICY SHRIMP & GREEN CHILE CHEESE SALAD

CHEVRE CHEESE ON A MESCLUN BLEND AND SHRIMP WITH A KICK

MARTINT'S SALAD

MESCLUN GREENS TOSSED WITH TARRAGON VINAIGRETTE. GARNISHED WITH GRILLED CHICKEN BREAST
WRAPPED WITH PROSCIUTTO HAM, FETA CHEESE, KALAMATA OLIVES, MANGO AND DRIED FRUIT

LUMP CRAB SALAD

LUMP CRAB ON BIBB LETTUCE WITH A POPPY SEED VINAIGRETTE

ALL SANDWICHES SERVED WITH CHOICE OF SOUP, SIDE SALAD, FRIES, CHIPS OR SLAW

GRILLED VEGETABLE PANINI

ROASTED RED TOMATOES, SQUASH & MOZZARELLA CHEESE ON A CIABATTA BREAD

CUBAN SANDWICH

SHAVED PORK AND HAM GRILLED ON CUBAN BREAD

RUEBEN PANINI

CORN BEEF, SAURKRAUT, THOUSAND ISLAND ALL GRILLED ON A WHOLE GRAIN BAGUETTE

SMOKED TURKEY PANINI

GOAT CHEESE, AVOCADO, SMOKED TURKEY ON A GRILLED RUSTIC BAGUETTE

PRIME RIB PANINI

SHAVED PRIME RIB OF BEEF WITH FONTINA CHEESE ON A GRILLED RUSTIC BAGUETTE
SERVED WITH CHIPOLTE MAYO

GRILLED CHICKEN PANINI

BALSAMIC MARINATED GRILLED CHICKEN BREAST SERVED WITH PORTABELLO MUSHROOMS,
FRESH SPROUTS AND MANCHEGO CHEESE ON A WHOLE GRAIN CIABATTA ROLL

MOSTACCIOLI WITH SMOKED SALMON

TOSSED WITH SUN DRIED TOMATOES, OLIVES, MUSHROOMS, CREAM AND PARMESAN

“THE” AWESOME-BURGER AT MARTINT'S

(PERFECTION TAKES TIME, PLEASE ALLOW 15 to 20 MINUTES FOR THIS MONSTER)
CHOICE OF THREE TOPPINGS:

*CHEDDAR, SWISS, PROVOLONE, OR BLEU CHEESE

*JALEPENO PEPPERS, BLACK OLIVES, BACON

*GREEN PEPPERS, CANADIAN BACON, SAURKRAUT

DESSERTS
FLOURLESS CHOCOLATE TORTE

CHOCOATE LOVERS DREAM WITH FRESH VANILLA AND BITTERSWEET CHOCOLATE SAUCE

CREME BRULEE

CREAMY CUSTARD TOPPED WITH BROWN SUGAR AND FLAMED TO A CRISP CRUST

BERRIES SABAYON

SEASONAL BERRIES STEEPED IN A SWEET SHERRY CUSTARD SAUCE

GELATO

ITALIAN ICE CREAM SERVED IN A DELICATE PASTY CUP. CHOCOLATE, MINT OR RASPBERRY

10

10
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MARTINI'S

AT THE KAHLER GRAND

IMPORTED CHEESE SAMPLER 2
THREE OF THE FINEST SERVED WITH CRUSTY BREAD

PISTACHIO CRUSTED BRIE CHEESE 8

FRIED AND SERVED WITH HONEY ORANGE SOUR CREAM DIP

BAKED MUSSELS 10
BAKED WITH WHITE WINE, FRESH HERBS & GARLIC SERVED WITH FRESH LEMON

CHORIZO FILLED DATES 8

STUFFED WITH CHORIZO SAUSAGE WRAPPED WITH BACON IN A TOMATILLO SAUCE

5 - )
AWNS ROMESCO 9

LARGE PRAWNS SERVED WITH ROMESCO SAUCE

OF LAMB IN ALMOND SAUCE 10

OOMBB}TED WITH FRESH GARLIC SERVED WITH CRUSTY BREAD

EF SERVED WITH CARMELIZED ONIONS

[

BBQ PORK SLIDER

9
2 MINI KAISER ROLLS FILLED OUR AWESOME BBQ PORK. WITH HOUSE MADE COLESLAW
e
(s 'S PIZZA o 1l
b HRIME CHOICE OF 3 TOPP,
)BSTER . Manco " TOMATO RASIL BRUSHETTA
1| CRAB MEAT * PAPAYA FONTINA CHEESE
PEPPERONI PORTOBELLO MUSHROOMS  CHEVRE CHEESE
[ " SAUSAGE CHILE PEPPERS MONCHEGO CHEESE |
| BEEF KALAMATA OLIVES CHEESE |
_— e e e ———— - — L e e e e e B SRR e R R e —— 1_4-\_.-11.a.-u—--_-.—|._:r
EMPANADA 8
FLAKEY PASTRY FILLED WITH GROUND BEEF, ONIO. AND CURRANT
C SAUCE -~" 8

i

PASTRY OUND BEEF, ONION, GARLIC, OLIVES AND CURRANT

-l

MARTINI'S

AT THE KAHLER GRAND

CITRON VODKA, POMEGRANATE JUICE

CUCUMBER MARTINI

BEEFEATER GIN, OREGANO LEAVES, CUCUMBER
SLICES AND DRY VERMOUTH. CRISP AND CLEAN

JOLLY RANCHER

BACARDI GRAND MELON, DEKUPER SOUR APPLE
PUCKER, CRANBERRY JUICE AND 7up

HYPNOTIC
HPNOTIQ, BOMBAY GIN & FRESH SWEET AND SOUR

THE JELLYBEAN

ROMANA SAMBUCA AND HIRAM WALKER
BLACKBERRY BRANDY

VULCAN MIND PROBE

BLUE CURACAO, VODKA

SEXY DEVIL MARTINI

VODKA, VERMOUTH AND CRANBERRY

FDR’S MARTINI

GIN, VERMOUTH & OLIVE JUICE

CHURCHILL’S MARTINI

BEEFEATERS GIN WHILE LOOKING AT
THE DRY VERMOUTH BOTTLE

DANISH MARTINI

AQUAVIT, VERMOUTH

MOJITO
REGULAR

MANGO
STRAWBERRY
RASPBERRY

FRUITILICIQUS

9 MELONTINI 8
BACARDI GRAND MELON, MIDORI MELON LIQUEUR
AND LEMONADE

8 RASPBERRY COSMO 8
ABSOLUTE CITRON, CHAMBORD AND
CRANBERRY JUICE

8 LEMON DROP 8
SVEDKA CITRON VODKA AND COINTREAU
ORANGE CREAMSCICLE 7

9 SVEDKA VODKA, GALLIANO, TRIPLE SEC, CREAM
DIRTY BANANA 8

8 SVEDKA VODKA, BANANA LIQUOR AND
CHOCOLATE LIQUOR
APPLETINI 7

8 SVEDKA VODKA, DEKUYPER SOUR APPLE PUCKER
AND FRESH SWEET AND SOUR

7 STRAWBERRY MARTINI 8
SVEDKA VODKA, CREME DE CASSIS

7  HONEYDEW MARTINT 8

SVEDKA VODfQQ MIDORI, LEMON

7‘@%

““THE COSMO-NOT 3
7 W WILL SEND YOU INTO SPACE WITH ALL
OF THE FLAVOR MINUS THE ALCOHOL
VIRGIN MARY 5

OUR FAMOUS GREENHOUSE BLOODY MIX
WITHOUT VODKA WITH ALL THE EXTRAS

THE NOJITO 3

EVERYTHING ABOUT THE MOJITO MINUS
THE ALCOHOL. MANGO, STRAWBERRY, RASPBERRY
OR REGULAR TO CHOOSE FROM

CINDERELLA 3

A TROPICAL PARADISE OF FLAVORS WITH NO
ALCOHOL
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WHITES

B < CHARDONNAY

ON CREEK ! 4

WHITE WINE, WELL BALANCED AND A CLEAN FINISH

I
B’S CREEK
FRUITS, HONEYDEW MELON AND CITRUS AROMAS COMBINE WITH A SUBTLE OAK
UENCE THAT IMP. LIGHT TOASTY, SPICY BACKGROUND

OKING LOON o

FLAVORS OF LEMON MERINGUE, FRESH PAPAYA,

ARE FRAMED BY A HINT OF MINERAL, TOASTAND VANILLA BEAN. THE WINE IS
ROUND ON THE PALATE WITH A LONG, EASY Fmﬁ

PINOT GRIGIO
SMOKING LOON

AROMAS OF GRAPEFRUIT AND FRESH SLICED ORANGES, FLAVORS OF NECTARINES,
MANDARIN ORANGES, AND LIMESTONE WITH A FINISH OF MINERALS AND LEMONGRASS

COLUMBIA CREST GRAND ESTATES

TROPICAL FRUIT AND SPICE FLAVORS BENEFIT FROM VIBRANT ACIDITY AND AROMAS OF
ORANGE BLOSSOMS, PEACH AND CITRUS. THE FINSH IS CLEAN AND TART IN VARITAL STYLE
&

SALMON CREEK

CRISP, FRUITY BLUSH WINE

JACOB'S CREEK

APPEALING FLOWERY LIME AND ZESTY CITRUS FRUIT FLAVOURS ARE BALANCED WITH A
ACIDITY, WHICH PROVIDES VITALITY AND LENGTH TO THE PALATE.

{RESHING, OFF-DRY RIESLING VINTAGE AFTER VINTAGE. CONSISTENTLY DELIVERS
INGTON STATE RIESLING CHARACTERS OF JUICY PEACH, RIPE PEAR, MELON, WITH

PLAYS REAL FRUIT INTENSITY. THE GOOSEBERRY FLAVORS MELD WELL WITH
PER WITH UNDERLYING NECTARINE AND RIPE TROPICAL FRUIT FLAVORS.
ANCED WINE SHOWING THE LIVELY, CRISP ACIDITY ASSOCIATED WITH THIS STYLE.

GLASS

4
5

10

BOTTLE

16
17

17

30

16

16

17

18

24

‘ \T \] GLASS BOTTLE
SALMON CREEK = 4 16
DRY AND MEDIUM-BODIED, WITH CHERRY AND PLUM
JACOB’S CREEK 5 7

A FRUIT DRIVEN STYLE SHOWING CONCENTRATED BLACK CURRANT AND DARK BERRIES WITH
SPICE, FINE TANNINS, MEDIUM TO FULL BODY

SMOKING LOON = - St 6 18

BLACK CHERRIES WITH A TOUCH OF CINNAMON AND CLOVES. BRIMMING WITH RIPE RASPBERRY
AND BLACKBERRY FRUIT, FINISHING WITH NOTES OF CURRANTS AND STRAWBERRY RHUB PIE FILLING

COLUMBIA

SLIGHT SPICE, CHOCO:
SUBTLE AND HARMO.

MERRYVALE

THE BLEND INCLUDES ME TAME TANNINS, PETIT VERDOT FOR FRUITY DEPTH AND
CABERNET FRANC FOR ADD: JAL AROMATIC COMPLEXITY.

SALMON CREEK

DRY RED WINE WITH A SPICY CHERRY

JACOB’S CREEK

RIPE CONFECTIONERY PLUM, CHERRIES AND FRESH SPICY RED Ci
COUPLED WITH SUBTLE VANILLA AND CEDAR OAK.

SMOKING LOON S 6 18

AROMAS OF CHERRY, PLUM, AND SOFT CINNAMON SPIKED CRAN.IBERRY DRESSING FINISHING
WITH NOTES OF RICH, VANILLA FRENCH OAK AND DELICATE CHERRY AND STRAWBERRY FLAVORS

COLUMBIA CREST GRAND ESTATES 9 28

CLASSIC MERLOT SPICE, RIPE CHERRY FRUIT, AND COCOA AROMATICS WHICH PERSIST ON THE
PALATE WITH A VELVETY, SUDUCTIVELY SMOOTH FINISH.

MERRYVALE STARMONT

THIS WINE IS MADE FROM LOTS SELECTED FOR THEIR COMPLEXITY OF FLAVORS AND SUPPLE TANNINS

~ PINOT NOIR \
SMOKING LOON

BRILLIANT GARNET COLOR WITH SEDUCTIVE ROSE PETAL GREEN TEA AROMA. THE PALATE IS
HEAVILY EXTRACTED CHERRY AND STRAWBERRY FLOVORS WITH A SLIGHT ASTRINGENCY

FRUIT AROMAS

TANNINS AND SUBTLE TOASTY OAK.

LDS \

IRAZ GRAPE.S‘ FROM: OME OF SOUTH AUSTRALIA’S BEST VINEYARDS HAVE BEEI
IS CONSM STYLE AND QUALITY.

poim




