
 

 

 
                   Champagnes & Sparkling Wines                  

Glass / Bottle 
 

Jacob’s Creek, House, California                        8   2 9 
Piper Sonoma Brut, Sonoma, California               1 0    3 8 

*Piper-Heidseick Brut, Reims, France                
7 2 
Veuve Cliquot Ponsardin, Reims, France               89 
Iron Horse Blanc d’ Blancs, ‘95, Sonoma, California         46 
*Laurent Perrier Rose, Tours sur Marne, France                  89 
*Perrier-Jouet ‘95 Epernay, France                    130 
Moet-Chandon White Star ‘95 Epernay, France              99 

 
 

                     Half Bottles                             
 

Veuve Cliquot Ponsardin, Reims, France                   4 5 
*Piper-Heidseick Brut, Reims, France            

3 8 
Kenwood, ’04, Chardonnay,Sonoma, California             1 5 
Rutherford Hill, ’01, Merlot, Napa, California                  23 
*St. Supery, ’04, Cabernet Sauvignon, Napa, California         28 
*Ridge Geyserville, ’01, Zinfandel, Geyserville, California       32 
*Fess Parker,’02, Pinot Noir, Santa Barbara, California          20 

 
 

                Riesling, Viognier & Gewurztraminer                    
 

Firestone, ’07, Riesling, Santa Barbara, Californi         7     28 
*Trimbach, ’01, Gewürztraminer, Alsace, France               38 
*Mold Wein, ’04 Riesling, Ziersdorf, Austria                14     50 
Rudolph Muller, ’02, Piesporter, Zell, Germany           8     30 

 
 

                    Unconventional Whites                          
 

Baron Philippe de Rothschild, ‘03, Bordeaux, France          4 4 
*Pacific Rim, ‘06, Chenin Blanc, Santa Cruz, California      10     36   
*St. Supery”Virtu”, ’04, Napa, California     5 8 

 
 
 

                        Sauvignon Blanc                         
 

Castle Rock, ’06, Monterey, California                     7     26 
*Oyster Bay, ’06, Marlborough, New Zealand               10     38 
*St. Supery, ’06 Napa, California              4 0 
*St. Supery Dollarhide, ‘04,  Napa, California           6 6 

 
 
 

                          Pinot Grigio                             
 

Trinity Oaks, ’06, California                                 8    2 8 
Cavit, ’06, Pinot Grigio, Italy                           3 2 
Santa Margherita ’06, Valdadige, Italy                 14    46 
*Maso Poli ’05, Trentino, Italy               4 0 

 
 
 

                          Chardonnay                              
 

Bel Arbor, ’06, California                                6    2 4 
Valley of the Moon, ’05, Sonoma, California                 8   3 1    
*Sonoma Cutrer, ’03,  Sonoma, California               12     46 
*Oomoo, ‘03, McClaren Vale, Australia.           4  0 
*Cakebread, ’01, Napa, California              7 6 

       
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 

 
 
 
 

＿＿＿＿＿＿＿＿＿＿＿＿＿The Library＿＿＿＿＿＿＿＿＿＿＿＿＿＿＿ 
 

 
*Domaine Saint Antonin, ‘99 Faugeres, France                 49 
*Domaine Saint Antonin Magnoux, ‘99 Faugeres, France          58    
*Chateau Lagrezette, ’01 Malbec, France                        50 
*Chateau Tricot D’Arsac, ’99, Margaux, France                     74 
*M.Chapoutier, ‘97 Cote Rotie                                      72 

 
 

* Wine buyer’s picks *  
All Vintages subject to change 

 
  

 
＿＿＿＿＿＿＿＿＿＿＿Unconventional Reds             ＿＿＿    ＿     

Glass / Bottle 
 
Clay Station (Malbec), ‘03, Lodi, California                    25 
Diseno (Malbec), ‘04, Mendoza, Argentina                   28 
*Rosemount G.S.M., ‘04,Alexander Vale, Australia                      45 
*Ilona, ‘03, Meritage, Howell Mountain, Napa                    60 
 
 
 
              Pinot Noir                  
 
Rex Goliath, ‘05, Woodbridge, California           8    29 
*Greg Norman, ’06 Santa Barbara, California                     10   38 
Kenwood, ‘05, Russian River, Sonoma, California                  38 
La Crema, ‘05, La Crema, California                     41 
*J, ’05, Russian River Valley, Sonoma, California                   55 
*Gary Farrell, ’04, Russian River Valley, Sonoma, California       68 
 
 
 
              Zinfandel                  

 
Gnarly Head, ’05, Manteca, California                      8   3 0 
*Opolo, ’05, Paso Robles, California                           12   48   

          
 

 
                          Syrah / Shiraz                                

 
*Wattle Creek, ’00, Alexander Valley, California                         4 8 
Little Boomey, ’06, Australia                              8   29 
*Peter Lehman Shiraz, ’05, Barossa Valley, Australia            48 
Curtis, ’03, Santa Barbara, California                          46 
 
 
 
                       Cabernet Sauvignon                               
 
Summerfield, ‘05, California                       7   2 4 
*Whitehall Lane, ’01, Napa, California                          7 1 
Louis Martini, ’04, Sonoma, California                            9   3 2 
*Judd’s Hill, ‘03, Napa, California                      64 
*Merryvale, ‘04, Napa, California                        46 
*Jordan, ‘02, Healdsburg, California                      92 
*337, ’05, Lodi, California                                      11   38 
*Franciscan, ’01, Napa, California                             6 0 
*Arbios, ‘01, Alexander Valley, California                       52 
*Honig, ‘03, Napa Valley, California                            6 6 
Arrowood, ’98, Sonoma, California                          9 8 

 
 
 
                               Merlot                                    

 
Bel Arbor, ‘05, California                        7  28 

*Markham, ‘04, Napa, California              
1 1   4 0 
Burgess, ’04, Napa, California                      3  6 
*St. Francis, ’05, Sonoma, California                           44 

 
 

                             

 

 

 



 

 

                 
 
 

               Sake                  5oz  10oz 15oz 
 

Ozeki a good beginners sake                        6    12    18  
Kaishu, medium dry                          8    16    24              
*Kaori, Banana and grape aroma, finishes dry         10    20    30   
*Madoka, Very dry                         12    24   36 
*Horin Geikkeikan, Very dry                     32  -  12oz   
*Sayuri Nigori unfiltered sake, silky & sweet -    28-12oz  52-24oz                                                                                                         
 
 
      

            Hot Sake            5oz  10oz 
 

Ozeki                                       6     12
    
 

      
                                    
 

 
 

 
                      Bottled Beer                                 
 
Chimay 7         
Weltenberger (Dark Hefeweizen) 16.9oz   7 
Yebisu 6 
Sapporo 20.3oz           7         
Heineken      5              
Corona      5      
Amstel Light      6    
Kirin Light 5    
Bud Light          5 
Buckler (Non Alcoholic)         5 
 
 
                     Draft Beer                      
  
Fat Tire Amber Ale  6  
Sam Adams Seasonal   6       
Guinness   6                 
Blue Moon Hefeweizen   6       
Kirin Ichiban   6         
Stella Artois   6 
Black & Tan   6 

 
 
 

                    Non Alcoholic                    
 
Mojito Breeze Mango, Passion Fruit, or Strawberry  5 
Ginger Elixir & Soda   4 
Lemonade Mango, Passion Fruit, or Strawberry      3 
O.J, Cranberry & Pineapple Juice    3 
Fiji (Still)    4/6 
San Pellegrino (Sparkling)    4/6 
Thai Ice Tea   3 

  
                                                                        
 

 

            
 

 
                         POT OF TEA (5)                              

(Question? who was the first to brew and drink tea?) 
 

Big Green Hojicha  
- Flat roasted Japanese green tea, smoky and nutty.    

Earl Greyer - Ceylon leaf combined with pure bergamot oil.   
 
 
 
 
  
 

 
 
 
 
 
 

 
 
 
 
 
 
 
Republic Darjeeling 
- Smooth, floral, yet big, the “Champagne” of teas. 

  

Oolong Tea (Ti Kuan Yin) - This Fujian Province Oolong is known for 
its floral notes and clean, dry finish. 
Jasmine Jazz - This Yin Hao tea is married with jasmine flowers. 
Decaf Ginger Peach (Swiss Water Method) - Sweet peach 
seasoned with  spicy ginger.   
 

Orange Ginger Mint (Herbal) -Sweet ginger, clean mint and a hint 
of bergamot.           
Green tea - Japanese green. (Answer, Buddha) 

 
 
 
 
 

The Lounge 
at Monsoon 

 
  

SSSAAALLLSSSAAA   WWWEEEDDDNNNEEESSSDDDAAAYYY   
ZZZAAAGGGAAATTT   RRRaaattteeeddd   NNNooo...111   

BBBeeegggiiinnnnnneeerrr   LLLeeessssssooonnnsss   777333000pppmmm///AAAdddvvvaaannnccceeeddd   LLLeeessssssooonnnsss   888333000      
 

  

FFFRRRIIIDDDAAAYYY’’’sss   BBBaaattttttllleee   ooofff   ttthhheee   DDDJJJ’’’sss   
TTThhheee   BBBeeesssttt   HHHooouuussseee   ///   HHHiiippp   HHHoooppp   DDDJJJ’’’sss   gggooo   sssiiidddeee   tttooo   sssiiidddeee   

 

SSSAAATTTUUURRRDDDAAAYYY   SSSAAALLLSSSAAA   
AAAllleeexxx   MMMeeennndddiiieeetttaaa   PPPrrrooommmoootttiiiooonnnsss   

BBBeeegggiiinnnnnneeerrr   LLLeeessssssooonnnsss   777333000pppmmm///AAAdddvvvaaannnccceeeddd   LLLeeessssssooonnnsss   888333000   
 

  

10pm Showtime For all Events 
 
 

 
 
 

Martini List 
 
 

 

 Monsoon Infusion  10  
Grey Goose infused with Chef’s choice of tropical fruit 

 
 

Indochine     10 
Grey Goose Poire, St. Germain, Muddled Orange, Champagne Float 

 
Oscar’s Mango Jalapeno     10 

(Recipe by Oscar Pineda, Mixologist Extraordinaire) 

Grey Goose Vodka, Triple Sec, Mango, Jalapeno 
 

 

 
Mandarin    10 

Grey Goose L’Orange, Cointreau, Muddled Orange  
 

 
Purple Lotus    10 

Stoli Vanilla, Chambord, Pineapple 
 
 

Lychee   10 
Stoli Vanilla, St. germain, Sake, pineapple 

 

 
Dragonfly    10 

Grey Goose Le Citron, Hakutsuru Plum Wine, Fresh Lemon 
and a touch of cranberry 

 
 

Poire Pom    10 
Grey Goose Le Poire, Pama Pomegranate liqueur, Fresh Lime  

 
 

Viki Tini  10 
(Recipe by Viki Marras,) 

Absolut Ruby Red, Muddled Lemon & Sugar 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 



 
 

Specialty Cocktails 
 

 

Monsoon     9 
Bacardi Coco, Captain Morgan, Pineapple Juice and fresh 

Lime  
 

 
Mai Tai      9 

Bacardi Coco Rum, Pineapple Juice, Orange Juice, grenadine, 
Bacardi Select 

 
Green Dragon   9 

Grey Goose, Melon Pucker and Pineapple Juice 
 
 

 

Ginger Margarita    9 
Cazadores Plata, Fresh Lime, Cointreau, Ginger Elixir, Sweet & Sour  

. 
 
 

Mojito    9 
Bacardi Rum, Fresh Mint, Limes, and Simple Syrup 

Choice of Superior, Select, Gold, Apple, Melon, Lemon,  
Peach, Orange, razz, 151 & Mango  

 

 

    Mint Sapphire     9 
(Recipe by Aaron Hedrick,” Lord of the traveling Rings”) 

Bombay Sapphire, Mint, fresh Lime, a touch of simple Syrup, Splash of 
soda 

 

   Kama Sutra     9 
  Bacardi Gold Rum, Bacardi 151 and Bacardi Superior Rum,,  

Orange Juice, Pineapple Juice, and Grenadine 
 
 
 

Pitcher of Your Favorite Specialty 
Cocktail     34 

(Mojito’s Excluded) 
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