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Signature Drink Menu 
 

Portside Cooler 
Midori, Absolut Vodka, and Peachtree Schnapps 
Layered Perfectly with Three Juices. 

 
 
Rock the Boat 
Malibu Rum, Midori, Pineapple juice, Blue Curacao 
Float, on the Rocks. 
 
 

Peach Sangria 
Peach Ciroc Vodka, White Zinfandel, Shaken with 
Pineapple, Orange and Cranberry Juices. 
 
 

Mango-Berry Lemonade 
Strawberry Smirnoff Vodka, Mango Malibu Rum, 
Strawberry De Kyper, Lemonade, Strawberry 
Puree, Fresh Lemon Squeeze, on the Rocks. 
 
 

Blue Lagoon  
Fresh Mint Leaves, Lemonade, Blue Curacao, 
Malibu Rum. 
 
 

Sweet Summer Rain 

Midori Peach Schnapps, Malibu Mango, Sweet 
Sour, Sprite. 
 
 

Tangerine Dream  

Tangerine Rum, Peach Schnapps, Orange Juice, 
Grenadine. (Optional Tajin Rim) 
 
 

Hennything Can Happen 

Mango Puree, Hennessy and Sweet Sour Splash of 
Lime.  

 
 

Peach Cosmo 

Ciroc Peach, Cointreau, Cranberry, and Fresh 
Squeezed Lime.   
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Appetizers 

 

Anti-Pasta Platter (serves 2) $18.99 

½ order     $10.99 
Sopresata, Mortadela, Wax Peppers, Garlic Stuffed 
Olives, Smoked Gouda, Pepper Jack Cheese 
Served with Sliced Apples and Grilled Baguettes  
 

Calamari    $9.99 
Tender Calamari Rings and Tentacles Hand Dipped 
in our Seasoned Bread Crumbs and Lightly Fried 
 Served with our own Cocktail Sauce 
 

Cheese Sticks   $9.99 

Mozzarella Cheese with Italian Breading and Deep 
Fried 

                       

Crispy Chicken Wings  $9.99 
Tossed in BBQ, Buffalo, Sweet Cilantro Chili or 
Teriyaki Pineapple Sauce 

                     

Chicken Strips   $9.99 
Classic Chicken Breast Strips Dipped in Tempura 
Batter Served with Ranch Dressing 

 

Potato Chips and Dip  $8.99 
Fresh Fried Potato Chips  
Served with our Sour Cream Lemon Garlic Dip 
 

Delta Artichoke   $8.99 
Steamed and Grilled 
Served Open Face with Garlic Aioli 
 

Bruschetta    $7.99 
Fresh Tomatoes, Parmesan Cheese,                                                   
Garlic, Basil and Balsamic 

                        

Onion Rings or Fries  $7.99 
Your choice of Beer Battered Onions Rings, Sweet 
Potato Fries, or French Fries 
 

Popcorn Shrimp    $9.99 
Buttermilk Battered Bay Shrimp 
 

Chips and Salsa   $8.99 
Fresh Made Corn Tortilla Chips served with House 
Made Salsa 
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Sparkling Wine / Champagne 
 
Chandon Split, Napa    11 
Moët Imperial Split, France   16 
Wycliff, Modesto, CA    22 
Dom Pérignon, France                  329 

 

White Wine 
 
Cedar Brook Sauvignon Blanc, Napa 6 22            
A bright straw colored wine with aromas of  
grapefruit and apple. Carries a clean finish 
with hints of passion fruit. 

 
Cedar Brook Chardonnay, Napa  6 22 
Crisp and captures a fresh fruit-forward  
character with flavors of ripe green apple, 
mellow brown spice and ripe pears. 

 
Woodbridge Moscato, Lodi  7 26 
This Moscato displays perfumed aromas 
and lightly sweet flavors of fresh citrus,  
lychee and honey- spice, with a silky ripe  
finish.    
 
Montevina Pinot Grigio, Plymouth  7 26 
With aromatics of ripe pears and lotus 
blossoms, this vibrant wine offers a hint  
of watermelon and nutmeg on the finish. 

 
Michael David  Chardonnay, Lodi  8 30 
Pure and ripe notes of peach jam,  
buttered popcorn and white currents.  
Medium bodied and well balanced. 

 
Van Ruitten Pinot Grigio, Lodi  9 34 
Using select grapes from local region vines 
puts forward flavors of pineapple, fresh 
pears and juicy melons. 

 
Gnarly Head Pinot Grigio, Manteca 9 34             
Crafted from only the finest fruit, and offers 
aroma of citrus blossom and honeysuckle,  
followed by honeydew and white nectarine. 

 
Rodney Strong Chardonnay, Sonoma 10 38 
Deep golden color with hints of melon  
butterscotch in the aroma. On the palate,  
a melody of apple, vanilla and citrus fruit.  

 
Clos Du Bois Chardonnay, Sonoma  11 41 
Following its brilliant silver straw-yellow 
this chardonnay has intense aroma of  
apple blossom and sweet lemon with a  
toasty oak finish. 

                                                                                    
Oak Farm Albariño, Lodi   11 41 
Fragrances of lime zest, citrus blossom, and peach. With its 
pleasantly fresh acidity, dry finish and wet stone overtones, 
this wine leads you to a palate cleansing experience. 

 
Stags Leap Chardonnay, Napa   89 
Opens with pleasing aroma of apple-tart  
and nutmeg. French oak barrels add a note  
of caramel. Crisp notes of lemon zest and  
candied ginger. 
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Blush Wine 
 
Montevina White Zinfandel, Napa  7            26       
Premium Amador County Grapes grown  
in the rugged Sierra Foothills; bursting  
flavors of summer strawberries, fresh peaches 
to a silky texture. 
 

Red Wine 
 
Cedar Brook Merlot, Napa  6   22 
Flows onto your palate releasing hints of  
vanilla and blackberries, silky finish and  
a touch of spice. 
 

Bogle Merlot, Clarksburg    8 30 
The deeply colored wine entices with aromatics 

 of black cherry, pipe tobacco and sweet anise.  

The lively entry is full of rich red fruits of cherries,  

plums and a touch of cola, and the plush middle 

caresses with a silky and smooth mouth feel.   

7 Deadly Zins, Lodi   8 30 
This hugely popular wine is aged in French  
Oak. Offers a deep ruby/purple color, 
corpulent flavors and abundant berry fruit, 
pepper and spice notes. 

 
Jessie’s Grove Earth Zin and Fire, Lodi 8 30 
Far out flavors with subtle notes of chocolate, cherry and 
blackberry fields forever. 
 
Gnarly Head Pinot Noir, Manteca  9 34          
Voluptuous, sleek tannins and lush flavors 
of violet, black cherry and hints of toasted  
oak. 

 
Cryptic Red Blend, Lodi   9 34 
Complex, supple and seductive with ripe  
raspberry and blackberry flavors, notes of  
toasted hazelnut, a hint of vanilla and a  
touch of mocha on the finish. 

 
Sixth Sense Syrah, Lodi   10 38 
This vintage blend is an oaky, cedar-tinged,  
gamy red that has a big finish, smoky signature. 
 

Rodney Strong Cabernet, Sonoma  10 38 
Aromas of blackberry, cocoa and currant, 
lead to a rich layered mouth feel, replete  
with cedar and lush cassis. 

 
Freak Show Cabernet, Lodi  10 38  
A very deep garnet color in glass, fragrant  
aromas of dark berries lift to the nose.  
Blackberry and whole plum flavors persist 
through the long, leathery, oak finish.  
 

Clos Du Bois Cabernet, Sonoma  11 41  
Ruby Red in color, this cabernet has developed 
an inviting nose of black cherry, violet and red 
currant. Finishing with long, subtle tannins and  
roasted Oak. 

 
Stags Leap Cabernet, Napa   99 
Begins with aromatic notes of cherry, 
nutmeg and mocha-mint, that lead to  
a luscious palate with espresso and cola  
flavors. 
 


