BOBARINOS BEVERAGE MENU

thegilmorecoﬂeotion

RESTAURANTS, LODGING & ENTERTAINMENT

Wine by the Glass and Bottle

vintage and price may vary slightly from restaurant fo restaurant

SPARKLING WINES & CHAMPAGNE
Martini & Rossi Asti Spumante, Italy 7.50

Freixenet Cordon Negro Brut, Spain 7.50 / 28.00

Mumm Cuvee Napa Brut, Napa, CA 9.50 / 38.00

Moet & Chandon “White Star” Brut, France 22.50 /70.00
Moet & Chandon “Nectar Imperial”, France 80.00
Marchesti Di Gresy Moscato D'asti, Italy 20.00 Half / 34.00 Full
Veuve Cliquot-Ponsardin “Yellow Label” Brut, France 42.00 Half / 82.00 Ful

SWEET & FRUITY WHITES
Fox Horn White Zinfandel, CA 5.25 / 21.00
Shady Lane Semi-dry Riesling, MI 8.25 / 32.00

CRISP & CLEAN WHITES
Walnut Crest Pinot Grigio, Tre Venezie, Italy 6.00 / 23.00
Bowers Harbor Pinot Grigio, MI 7.75 / 30.00
Villa Maria “Private Reserve” Sauvignon Blanc”, New Zeeland 8.25 / 32.00

FULLER & ROUNDER WHITES
Beringer Tunnel Of Elms Chardonnay, CA 5.50 / 21.00
Gilmore Collection “Artist's Series” Chardonnay, Chile 6.75 / 25.00
Sebastiani Chardonnay, Sonoma County, CA 7.50 / 30.00
Toasted Head “Lot 33" Chardonnay, CA 8.25 / 32.00
Kendall Jackson Private Selection Chardonnay, CA 8.75 / 34.00
Rodney Strong Chardonnay, Sonoma, CA 8.75 / 34.00
Sonoma Cutrer “Russian River Ranches” Chardonnay, CA 10.50 / 40.00

JUICY REDS
Beringer Tunnel Of Elms Merlot, CA 5.50 / 21.00
Beringer Tunnel Of Elms Cabernet Sauvignon, CA 5.50 / 21.00
Gilmore Collection “Artist's Series Reserve” Merlot, Chile 6.75 /25.00
14 Hands Merlot, WA 7.00 / 26.00
Penfold’s Rawson Retreat Shiraz, Austrailia 7.25 / 27.00
Angroves “Red Belly Black” Shiraz, South Australia 7.25 / 28.00
Rancho Zabaco Zinfandel, CA 7.25 / 28.00
MacMurray Ranch Pinot Noir, CA 9.50 / 36.00

Sebastiani Vineyards Pinot Noir, Sonoma County, CA 10.00 / 40.00

Da Vingi Chianti Classico DOCG, Sangiovese, Italy 8.00 / 30.00

BIGGER REDS
Wente Vineyards Cabernet Sauvignon, Livermore Valley 7.50 / 30.00
Trinchero “Family Select” Cabernet Sauvignon, CA 8.00 / 30.00
Trivento Malbec, Mendoza, Argentina 8.50 / 33.00
Louis Martini Cabernet Sauvignon, CA 9.50 / 36.00

MICHIGAN WHITES
Chateau Grand Traverse Semi-Dry Riesling 2007, Traverse City 26.00
Bowers Harbor Semi-Dry Riesling 2005, Old Mission Peninsula 28.00
Left Foot Charley Murmur 2004, Old Mission Peninsula 34.00
Peninsula Cellars Gewiirztraminer 2005, Old Mission Peninsula 32.00
Bowers Harbor “Un-Ocked” Chardonnay 2006, Old Mission Peninsula 30.00

MICHIGAN REDS
Fenn Valley “Capricco” Red Blend, Lake Michigan Shore 25.00
Peninsula Cellars “Detention,” Old Mission Peninsula 30.00
Shady Lane Pinot Noir 2005, Suttons Bay 30.00
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Seasonal Beverage List

BLOOD ORANGE MARGARITA 7.45
Sauza Gold Tequila
Cointreau Orange Liqueur
Blood Orange Purée. Lime Juice
Hawaiian Pink Sea Salt

SCHARFFEN BERGER CHOCOLATE PEPPERMINT MARTINI 7.95
Godiva Chocolate Liqueur
Rumple Minze Peppermint Schnapps
Scharffen Berger Chocolate Sauce

MICHIGAN MADE 6.95
Lairds Apple Brandy
Local Michigan Maple Syrup
Fresh Orange And Lemon Juice

POMEGRANATE MOJITO 6.50
Pama Pomegranate Liqueur
Bacardi Silver
Pomwonderful Juice
Muddled Mint Salad
Lime Juice

POIRE WILLIAM’S PEAR SANGRIA 5.50
Belle de Brillet Pear Liqueur
Fresh D’ Anjou Pear Nectar
Rose Wine
Winter Spice Infusion

PB&K 6.50
Peanut Butter Foam
Kahlua
Hot Chocolate



