WINE, BEER, & SELTZERS MENU THE POINT

PATIO BAR & BISTRO

DRAFT BEER
CHARDONNAY PINOT NOIR
HREERPHSNER—————— 1601
GLASS BOTILE GLASS BOTILE
SYCAMORE LANE, 9 34 NIELSON, g 34 GOORS LIGHT 1
California santa Maria Valley MIGHELOB ULTRA 1
AUSTIN HOPE, (A, PALI WINE CO. RIVERIA, 13 50 MODELO ESPEGIAL 8
sonoma Goast sonoma Coast D03 XX 8
CROSSBARN BY PAUL HOBBS, 16 62 BELLE GLOSS CLARK & TELEPHONE, 17 66 WHEAT BEER 1601
Sonoma Coast Santa Maria Valley T|UGA-SEUUO|A HALF DOME 8
ROMBAUER, 19 74 FESS PARKER, 58 BLUE MOON 3
Efgﬁms . Santa Barhara SLO BREWING CALI SQUEEZE 8
Napa INTERESTING REDS BLONDE/PALE ALE 1601
GLASS BOTILE FIRESTONE 805 B
INTERESTING WHITES QUEST BY AUSTIN HOPE RED BLEND, 11 IT) FIRESTONE DBA ]
GLASS BOTILE Paso Robles
SYCAMORE LANE PINOT GRIGIO, 9 34 CONUNDRUM BY 12 46 IPA 1601
California GA_YMU_S RED BLEND, FIRESTONE UNION JACK 7
SEAGLASS SAUVIGNON BLANC, 1 12 California SIERRA HAZY LITTLE THING 9
santa Barbara DEGOY MERLOT BY DUCKHORN, 12 46 CROW & WOLF STARGAZER 9
DR. LOOSEN RIESLING, 1 42 Napa FIRESTONE WOOKEY JACK 10
Germany ROMBAUER ZINFANDEL, 17 66 FIRESTONE MIND HAZE 9
PINE RIDGE CHENIN 1 49 Napa BARREL HOUSE MANGO 9
BLANC-VIOGNIER, JUSTIN ISOSCELES RED BLEND, 89 LAGUNITAS [PA g
Napa Paso Robles BALLAST POINT SCULPIN g
TREANA SAUVIGNON BLANC, 12 46 FLORA SPRINGS TRILOGY RED BLEND, 89 FIRESTONE HOPNOSIS g
California Napa
DUCKHORN SAUVIGNON BLANC 15 58 NITRO 1602
SAUVIGNON BLANC, CABERNETS GUINESS 10
Napa SYCAMORE LANE ﬁlé\ﬁi PLU:{J;ILLE ROTATION NITRO 10
ROMBAUER SAUVIGNON BLANC, 62 " :
Napa Galifornia BOTTLED BEER
, TREANA, 13 50 BUD LIGHT, COORS LIGHT, 5
ROSE Paso Robles CORONA PREMIER,
, GLASS BOTILE JUSTIN, 15 58 & GORONA LIGHT
JUSTIN ROSE, 1 19 Paso Robles COORS, CORONA, HEINEKEN, 6
Paso HONBS’ QUILT, 17 66 & PACIFICO
DAOU ROSE, 13 50 Napa STELLA, JUICY IPA, 7
Paso Robles AUSTIN HOPE, 19 850 & HEINEKEN ZERO
CHATEAU D'ESCLANS 59 Paso Robles
WHISPERING ROSE, B TAPESTRY 9 SELTZERS
France Napa ’ TOPO CHICO, TRULY, §
WHITE CLAW, & CALI SQUEEZE
SPARKLING WINE & CHAMPAGNE BARNETT VINEYARDS 96
GIASS BOTILE SPRING MOUNTAIN,
GARGANEGA FRIZIANTE, 9 34 Napa
Italy GHOST BLOCK, 120
KORBEL-ROSE 10 Oakville Napa Valley
SPARKLING SPLIT, THE SETTING, 120
France Alexander Valley
KORBEL-BRUT 10 JOSEPH PHELPS, 125
SPARKLING SPLIT, Napa Valley
France CAYMUS, 140011
CHANDON SPLIT BRUT, 14 Napa Valley
California , PAUL HOBBS, 140
CHANDON SPLIT ROSE, 1 Napa Valley
Galifornia CAYMUS SPECIAL SELECT, 975
I0NIN PROSECCO SPARKLING, 12 18 Napa Valley
[taly
SCHRAMSBERG BLANC DE BLANCS, 18 70
calistuga
DUCKHORN GOLDENEYE 29 85

SPARKLING ROSE,
Anderson Valley

VEUVE GLICQUOT YELLOW LABEL, 23 89
France



MARIPOSA MARTINI 1 16

Gin, St. Germain, fresh lemon juice, lemon grass
simple syrup, butterfly pea flower tea, garnished

with a dehydrated lemon, & served in a martini glass

COCONUT MARTINT 118

Vanilla vodka, coconut purée, fresh lemon juice,
honey simple syrup, garnished with a dehydrated
lemon, & served in a martini glass

SPICY CUGUMBER MARGARITA I 13

Tequila Blanco, triple sec, habanero purée, agave,
fresh lime juice, cucumber, garnished with a
cucumber slice, & served in a tajin rimmed glass,

LIMONGCELLO SPRITZER 118

Limoncello, vanilla liqueur, prosecco, topped with
soda water, garnished with a lemon,
& served in a wine glass

DRAGON FRUIT MOJITO |16

Rum, fresh lime juice, dragon fruit simple
syrup, mint, garnished with a dehydrated
lime, & served in a Collins glass

the time and precise measuring put into each cocktail.
Please take your time choosing the crafted cocktail that will be best for you.

All crafted cocktails are NOT to be modified due to

WATERMELON BASIL SMASH |16

Vodka, fresh lemon juice, watermelon purée, basil,
agave, garnished with a dehydrated lemon,
& served in a Collins glass

SKELTON KEY 116

Bourbon, St. Germain elderflower liqueur,
angostura bitters, topped with ginger beer, &
served in a rocks glass

WHITE LINEN |15

Gin, St. Germain, fresh lime juice, mint, cucumber,
topped with soda water, garnished with a
dehydrated lime, & served in a Collins glass

MOSCOW MULE | 14

Vodka, fresh lime juice, simple syrup, topped
with ginger beer, garnished with a lime, &
served in a mule cup
$2 upcharge for additional flavors: strawberry,
uava, blueberry, & mango

: e BLUEBERRY LEMON DROP | 15
Vodka, fresh lemon juice, simple syrup,
blueberries, garnished with a dehydrated lemon,
& served in a sugar rimmed martini glass =

POINT 0.F. 16

Buffalo trace bourbon, brown sugar simple
syrup, angostura bitters, garnished with a
orange peel, cherry, & served in a rocks glass

TEQUILLA ESPRESSO | 18
Tequila reposado, coffee liqueur, vanilla orgeat,
brown sugar simple syrup,
coco bitters, egg white,
garnished with espresso beans,
& served in a martini glass

PINK LEMONADE I 13

Vodka, fresh strawberry purée, lemonade, splash of
sour, hint of vanilla, garnished with dehydrated
lemon, & served in a Collins glass

A LITTLE BIT OF SPIGE IN PARADISE |

Spiced rum, pineapple juice, cream of coconut,
orange juice, garnished with nutmeg, an
orange slice, & served in a rocks glass

VIEUX CARRE | 20

Cognac, rye whiskey, sweet vermouth, benedictine
ligueur, angostura bitters, garnished with a lemon twist,
cherry, & served on a big rock in a rocks glass
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