grillfish

GRILLFISH FAVORITES

Stoly Doly 8.75

A classic for over 15 years. Pineapple infused vodka,
shaken & served up. For a twist, try the Mango Doly!

Kokonut Kamikaze 8.75

A blend of coconut infused rum with lemon-lime and
pineapple juice. Served up.

Slushy Doly 8

A frozen treat with pineapple infused vodka and the
pineapples that infused the vodka.

White Sangria 8.50

White wine, liqueur, and fresh fruit served over ice.

Tamarind Ginger Margarita 9
Tamarind blends with tequila and ginger to take this
traditional margarita up a notch.

Fish House Punch 9

This traditional punch is blended to accompany sea-
food perfectly. The blend of brandy, peach schnapps,
dark rum and sparkling wine is great served in the
classic style, or as a frozen drink.

All above drinks are Half-Priced at Happy Hour

COCKTAIL CLASSICS 2011

Raspberry Lemon Drop 10
Ketel One Citroen sweetened and mixed with a
splash of Chambord, adds a twist to the classic
cocktail. Served up or available frozen.

The Original Aviation 10

Try this classic cocktail from time of Amelia
Earhart and Howard Hughes. A martini of Bluecoat
Gin, Luxardo Maraschino liquer, Créme de Violette,
and lemon, served up.

Japanese Slipper 9
This cool sake cocktail features Cointreau, honeydew,
and lemon, served up.

The Lisbon 7.50
For a taste of the old world, try this Rozes White
Port and Canton Ginger concoction, mixed with
lemon, thyme, and a splash of tonic.

District Manhattan 1]

A classic Manhattan with some luxe improvements—
Maker’s Mark is served on the rocks with Luxardo
Amaro, chocolate bitters, and a brandied cherry

Strawberry Blush 10

St Germain Elderflower liquer, triple sec, strawberry
puree, and sparkling rose wine is the perfect
combination of bubbly and sweet.

Beverage Menu

WHITE WINES BY THE GLASS

Glass Gls.+1/2
Albarino, DoZoe 8.50 12.50
Chablis, Domaine Vocoret 18.75 27.95
Chardonnay, In Situ .25 16.50
Chardonnay, Kendall Jackson  9.50 14
Pinot Grigio, Cielo 7.25 10.50
Pinot Gris, Erath 10.25 15
Riesling, Snapdragon 7.25 10.50
Sauvignon Blanc, Yali 7.75 .25
Sauvignon Blanc, Mount Nelson 13.50 19.95
White Zinfandel, Bel Arbors 6.25 9

RED WINES BY THE GLASS

Glass Gls.+1/2
Cabernet Sauv., Alto Tierruca 8.25 12.25
Cabernet Sauv., Avalon .25 16.75
Malbec, Bodini 7.95 n.75
Malbec, Valle Perdido 10.25 15
Merlot, Blackstone 9.25 13.50
Merlot, Mars & Venus 8.25 12.25
Pinot Noir, Erath 12.95 19.25
Pinot Noir, Maison Nicolas 7.25 10.50
Rioja, Clisos 8.25 12.25
Shiraz, Rojo Mojo 6.50 9.25

DRAFT BEER

10 oz. 16 oz.
Brooklyn Lager, NY 4.50 6.75
Victory Prima Pilsner, PA 4.50 7
Redhook Longhammer IPA, NH 4.25 6.50
Allagash White Ale, ME 5 7.25
...oT try our super refreshing

Allagash Shandy!! 5 7.25
BOTTLED BEER

Budweiser, MO 5
Bud Light, MO 5
Rogue Dead Guy Ale, OR 6.50
Stella Artois, BE 5.50
O’Douls Non-Alcoholic, MO 4.50
Saranac Ginger Beer Non-Alcoholic, NY 3

Andrew Howells, EatWell Beverage Director, Sommelier
Lisa Weatherholt, EatWell Mixologist
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