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Classic Manhattan $12

Maker’s Mark, vermouth, bitters, maraschino cherry.

Rocks or up. Served sweet, dry, or somewhere in

- THE BAR MENU _— between.

Old Fashioned $10
\ The standard issue. Maker’s Mark, bitters, sugar,
orange peel and maraschino cherry, rocks.

The Metalwood Margarita $12
Our house recipe. Mescal tequila, Grand Marnier,
B AR BITES agave nectar, fresh squeezed lime, over crushed ice.
House Chocolate Martini $12
A longtime favorite. Vanilla vodka, Godiva dark
Horseradish Potato Skins and white chocolate liqueurs, chocolate drizzle.
Five skins baked with cheddar cheese,
bacon and scallions, served with Dark & Stormy $10
horseradish sour cream Gosling’s dark rum, Fevertree ginger beer, fresh
8 squeezed lime, crushed ice
Shrimp Cocktail The Dirty Goose - Our House Martini $11
Five tender shrimp, seryed with our Grey Goose Vodka, dry vermouth, touch of olive
housemade TSthaﬂ Sauce juice, served up with olives and Gibson onions
Clubhouse Sazerac $13
Maryland Crab Cake o Bulleit Bourbon, absinthe, bitters, lemon, shaken
Served with charred lemon aioli
12 and served up
The Albatross The Limonjito 813
O — [ Limoncello, Bacardi white rum, muddled mint,
aioli, a slow roasted brisket slider, lemon twist, topped with a splash of prosecco
served with cole slaw, and a pork belly .
reuben slider, served with kimchi kraut Tipsy Palmer $10
10 Ketel One Vodka, Lemonade, iced tea, rocks
Fried Calamari Bee’s Knees $12
Golden fried calamari, served with Hendrick’s gin, honey, fresh lemon juice, rocks
sweet chili sauce or cocktail sauce
10 The Lemon Drop $11

Kettle One Citron, limoncello, up and cold, lemon twist

Bloody Mary $10

Brunchtime or any time. Tito’s Vodka and our
[ favorite bloody mix, served medium or spicy.




WHITE S Glass  Bottle

BEER ’17 CHARDONNAY $29
KENDALL JACKSON California, USA
Tropical notes with hints of vanilla and

The Metalwood beer selection changes toasted oak.
frequently, with a range of domestic, import and
craft selections available. CHARDONNAY $8 $29
ESTANCIA
Ask your server what's on tap Monterey County, California, USA
or in the bottle. Rich and well-balanced, creamy-textured

with ripe fruit, orange, almond and spice
flavors and a refreshing, smooth finish.
Bottle Draft

DOMESTIC $4 $5 CHARDONNAY $43
SIMI Sonoma County, California, USA

IMPORT $5 56 Zesty, fresh flavors of tangerine, lemon
curd, stone fruit, sweet toast and vanilla

CRAFT $6 56 followed with wet-stone minerality and

orange peel on the finish.

‘15 CHARDONNAY $100
NICKEL & NICKEL

Napa Valley, California, USA

THE WINE CELLAR 100% single vineyard chardonnay from

Carneros in the Napa Valley. Passion fruit

and floral aromas and flavors with meyer

lemon, and a smooth, creamy finish.

Our wine list draws from five wine regions and
includes selections from some of the world's finest
winemakers. Enjoy glass pours of sparkling, white,

rosé or red, or choose from dozens of bottles.

‘17 PINOT GRIGIO $8 $29
KRIS Veneto, Italy

Aromas of acacia flowers, lime, tangerine

and hints of apricots and almonds, clean

BUBBLES - and bold with a long finish of orange

blossom and honey.

Glass Bottle

PROSECCO BRUT $8 $25 SAUVIGNON BLANC $9 $30
ZARDETTO Veneto, Italy THE SEEKER Marlborough, New Zealand
Fine bubbles, fragrant, soft and Aromas of zesty lime, grapefruit, and
harmonious on the palate. passion fruit, with crisp flavor notes of
Split fresh citrus.
CHAMPAGNE BRUT RESERVE $25
TAITTENGER Champagne, France ’17 SAUVIGNON BLANC $85
Brilliant body, fine bubbles, aromas of fruit, MERRY EDWARDS
floral and brioche. Lively, with flavors of fresh Russian River Valley, California, USA
fruit and honey. James Bond once called it Floral and citrus aromas and flavors, with
“probably the finest champagne in the world.” apple and stone fruit notes and a layered finish.
NAPA BRUT $45 RIESLING $8 $29
MUMM Napa Valley, California, USA JEKEL Monterey, California, USA
Bright citrus, red apples, stone fruit and a Medium-dry, offering a touch of
creamy vanilla finish. sweetness, with plenty of fruit flavors,

including peach, green apple and lemon.




ROSES

‘18 ROSE

DMZ Western Cape, South Africa

Aromas and juicy flavors of cherries and
strawberries, accented with delicate floral
nuances, and a refreshingly crisp, dry finish.

‘17 ROSE

MAGALI Provence, France
Medium-bodied with aromas and flavors of
strawberries, orange peel and white flowers,
bright and refreshing acidity and minerality.

REDS

‘17 CABERNET SAUVIGNON

HAHN California, USA

Cabernet Sauvignon and Cabernet Franc.
Aromas and flavors of black cherry and
hints of black licorice. Finish of chocolate,
vanilla, and touch of toast.

’16 CABERNET SAUVIGNON
AQUINAS Northern California, USA
Aromas of crushed currants, blackberry
jam and violet, flavors of toasted oak,
black cherry and sweetened cranberry.

‘17 CABERNET SAUVIGNON
JUSTIN Central Coast California, USA
Black cherry and black currant aromas
accompanied by tobacco and cocoa,
medium bodied with flavor notes of oak,
vanilla spice and toast.

‘15 CABERNET

DUCKHORN Napa Valley California, USA
A blend of estate fruit from Napa’s top
growers, complex, balance of fruit, oak,
and tannins. Flavor notes of fig, licorice
and spice with a structured finish.

‘17 NAPA VALLEY RED WINE

THE PRISONER

Napa Valley California, USA

A blend of zinfandel, cabernet sauvignon,
petite sirah and charbono. Aromas of
cherry, dark chocolate, and clover. Flavors
of red and black berries and vanilla with a
smooth, luscious finish.

Glass
$8

Glass

$12

Bottle
$27

$38

Bottle
$32

$44

$50

$100

$80

Glass
‘16 PETITE SIRAH
PETIT Central Valley, California, USA
Aromas of candied raspberry and light oak,
with flavors of tart black cherry, cranberry
and a hint of blueberry. Rich, weighty.

‘17 PINOT NOIR $9
THE CRUSHER California, USA

Aromas of strawberry, raspberry, rhubarb

and pepper, robust flavors of juicy

cranberry fruit, black tea and violet.

‘17 PINOT NOIR $12
MEIOMI Cdlifornia, USA

Lifted aromas of bright strawberry and

jammy fruit, mocha and vanilla, along with

toasty oak notes. Expressive flavors of

dark cherry and juicy strawberry.

’16 PINOT NOIR

LA CREMA Willamette Valley, Oregon, USA
Delicate floral aromas with notes of tobacco,
followed by earthy and savory notes, with
flavors of cranberry and raspberry.

MERLOT $8
SPELLBOUND Washington State, USA

Bright fruit and classic signatures of

toasted vanilla bean and French oak. Dark,

juicy flavors, plush with soft tannins.

MERLOT

CONCANNON

Central Coast California, USA

Complex flavors of blackberries and plums
mingle with toasty oak notes. A smooth,
easy drinking merlot.

‘17 MALBEC $8
TILIA Mendoza, Argentina

Aromas of black cherries and plums with

notes of violet and vanilla. Rich and

full-bodied with flavors of blackberries,
cranberries, black currants and vanilla.

Bottle
$35

$30

$43

$50

$29

$27

$29




