SECOND FLOOR - STANLEY CAFE

SHARABLES

Charcuterie Board 14
Artisan Cheeses, Fine Meats, Fruit, Mustarda
Nuts, Olives, and Pickled Watermelon Rind

Hummus Plate 15
Roasted Red Pepper Hummus,
Baba Ghanoush with Mediterranean Salad,
Assorted Carrots and Beets

Burrata 15
Sundried Tomato Pesto & Arugula

Smoked Fish Platter 17
Roasted Tarragon Shrimp, Tomato, Onion, Capers,
Dill Cream Cheese, Smoked Trout Mousse,

Smoked Salmon

Half Sandwich & Lattice Chips 14
Chef’s Choice Sandwich with
Truffle Oil Lattice Chips

Spinach & Artichoke Dip 14
Almonds & Chevre, with Fresh Apples & Ciabatta Bread

The Cookie Jar (serves 3-4) 16

Chef’s Assortment of Sweet Treats

PLATED DESSERTS

Mascarpone Mousse
With fruit gelee on an almond cookie

Chocolate Ganache Tart
With a pretzel crust

Chef’s Seasonal Selection
Ask about our current offering

COOKIES

Spiced Rosemary Dark Chocolate Chunk

Lime Coconut Sugar

Black & White

SNACKS

Winan's Chocolate Covered Pretzel Rods
Winan’s Bridge Mix

Winan’s Trail Mix

Winan’s Gummy Bears

Annie’s Organic Honey Grahams

Assorted Fresh Fruit & Berry Cup

2.75
2.75
2.75

4.25
6.20
6.20
4.65
1.50

SECOND FLOOR - BAR

RED WINE

Pinot Noir - Kings Ridge 12
Oregon

Syrah - Domaine de Chateaumar Cuvée Vincent 10
Cétes du Rhéne

Merlot - Independent Producers 11

Columbia Valley, Washington

Zinfandel - High Valley 11
Lake County, California

Cabernet Sauvignon - Shannon Ridge 9
Lake County, California

Cabernet Sauvignon - High Valley 12

Lake County California

WHITE WINE

Sauvignon Blanc - Castle Rock 8
Mendocino County, California

Riesling - Maddalena 9
San Antonio, Texas

Pinot Gris - Lone Birch 8
Yakima Valley, Washington

Chardonnay - True Myth 9
Edna Valley, Central Coast, California

Chardonnay - Foxglove 12
Central Coast, California

Brut Sparkling Wine - Graham Beck 12
South Africa

Rosé (Grenache/Merlot) - Angels & Cowboys Grsml) 20

Sonoma County, California

SPECIALTY COCKTAILS

Elderberry Greyhound
Titos Vodka, St. Germaine, Grapefruit Juice,
and a Fresh Basil Garnish

Give yourself a well-deserved break with this fresh, tart

cocktail. Smooth, rich Titos vodka fuses with luscious,

sweet St. Germain elderflower liquor to create a heady

floral blend with hints of fruity pearand guava. Abackdrop

of fresh basil and tangy grapefruit juice gives each sip a

flavorful pop to rejuvenate your senses.

Strawberry Bourbon Smash

Maker’s Mark, Ginger Syrup, Lime Juice, and club sodaq,

garnished with fresh mint and strawberry

Invigorateyourselfwithasweetsparklingdrink highlighting

notes of fresh strawberry, lime, and ginger. Finish with

the smooth and subtle flavor of Maker’s Mark whiskey.

St. Germaine Cocktail
St. Germaine, Sauvignon Blanc, and
Club Soda with a lemon twist

Enjoy a crisp sparkling drink featuring St. Germain

elderflower liquor and Castle Rock Sauvignon Blanc.

The delicate flavor hints at pear, peach, grapefruit, and

pineapple before ending on a sweet, fruity note.

Blackberry Mojito
Bacardi Rum, Blackberry Mint Syrup, Lime Juice,
and Club Soda with fresh mint and blackberries

Send your taste buds to the beach with this tropical

sparkling drink. The buttery caramel, toasted almond,

and sweet banana flavors of Barcardi Rum intermingle

with rich blackberry and bright lime.
Hard Coffee

Roasterie Coffee with your choice of: Jameson Irish
Whiskey, Bailey’s Irish Cream, Kahlua or Cointreau

14

14

15

14

CATERING

BEVERAGES

Coca-Cola

Diet Coke

Sprite

San Pellegrino Sparkling Water
Smart Water

Peak Iced Tea

Martinellis Apple Juice

llly Espresso Drink

Roasterie Coffee

Harney & Son Hot Tea

BEER

Bud Light

St. Pauli N.A.

Stella Artois

Stella Artois Cidre
Backpocket Slingshot Dunkel
Millstream Back Road Stout
Green Flash West Coast IPA

BEER

Bud Light

St. Pauli N.A.

Stella Artois

Stella Artois Cidre
Backpocket Slingshot Dunkel
Millstream Back Road Stout

Green Flash West Coast IPA
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