THORNAPPLE BEVERAGE MENU

thegilmorecoﬂeotion

RESTAURANTS, LODGING & ENTERTAINMENT

Wine by the Glass and Bottle

vintage and price may vary slightly from restaurant fo restaurant

COOL WHITE WINES FOR HOT WEATHER
White Blend, New Age, Argentina 5.75 / 22.00
Fume Blanc, Ferrari-Carano 2007, Sonoma, CA 10.00 / 38.00
Late Harvest Riesling, Hogue Cellars 2007, WA 5.75 / 22.00
Strawberry Sangria 5.25

BUBBLES
Domaine Chandon Brut, Napa, CA 9.75 (split)
Moet Chandon “White Star” Epernay, France 15.00 (split)
Veuve Clicquot “Yellow Label” Brut, France 36.00 Half-Bottle / 68.00 Bottle

SWEET JUICY WHITES
Semi-Dry Riesling Shady Lane Cellars 2007 MI 7.25 28.00
White Zinfandel, Fox Horn, CA 5.25

LIGHT CRISP WHITES
Pinot Grigio, Bowers Harbor Vineyards 2007, MI 6.95 / 27.00
Pinot Grigio, Walnut Crest, Tre Venezie 2007 6.00 / 23.00
Sauvignon Blanc Villa Maria 2007, Marlborough, New Zealand 7.50 / 29.00

DELICATE CHARDONNAYS
Beringer “Tunnel of Elms” 2007, CA 5.50 / 21.00
Kendall-lackson “Vintners Reserve” 2007, CA 8.00 / 31.00
Sebastiani Vineyards 2006, Sonoma, CA 7.50 / 30.00

BIG FAT CHARDONNAYS
Sonoma-Cutrer “Russian River” 2007, Sonoma, CA 9.00 / 35.00
Tousted Head “Lot 33" 2007, CA 6.75 / 26.00
Rodney Strong 2007, Sonoma, CA 8.75 / 34.00

PLUSH SOFT REDS
Merlot, Beringer “Tunnel of Elms” 2007, CA 5.50 / 21.00
Pinot Noir, MacMurry Ranch 2007, Sonoma Coast, CA 8.50 33.00
Pinot Noir, Sebastiani 2006, Sonoma, CA 10.00 / 40.00
Zinfandel, Rancho Zabaco 2005, Lodi, CA 7.25 / 28.00

RICH, RIPE REDS
Merlot, 14 Hands 2006, WA 6.50 / 24.00
Cabernet Beringer “Tunnel of Elms” 2007, CA 5.50 / 21.00
Shiraz, Angoves Red Belly Black 2007, SE Australia 7.00 / 27.00
Shiraz/Cabemet, Penfolds 2007, South Australia 7.00 / 27.00

BIGGER REDS
Malbec, Trivento 2005, Mendoza, Argentina 8.50 / 33.00
Cabernet Sauvignon, Trinchero Family 2005, CA 7.25 / 28.00
Cabernet Sauvignon, Louis Martini 2004, Napa, CA 8.25 / 32.00
Cabernet Sauvignon Wente Vineyards 2006, Livermore, CA 7.50 / 30.00
Cabernet Sauvignon, Joseph Carr 2006, Napa, CA 10.75 / 42.00

AFTER DINNER
Shady Lane “Late Harvest Vignoles,” Sutfons Bay, MI 7.50



THORNAPPLE BEVERAGE MENU thegilmorecoﬂection

RESTAURANTS, LODGING & ENTERTAINMENT

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



