
AFTER DINNER 

PORT  Glass 

Graham’s Late Bottled Vintage, 2003 7.50 

Dow’s 20 year Tawny 13.50 

 

COGNAC 

Courvoisier  9.00 

Hennessy VS 9.00 

Remy Martin VSOP 11.00  

 

SCOTCH 
Glenfiddich 12.00 

Glenlivet 12 year 12.00 

Glenlivet 18 year 18.00 

Glenkinchie 12.00 

Macallan 12 year 12.00 

Macallan 18 year 30.00 

 

HOT DRINKS 
$8.00 

 
B-52 Coffee – Baileys, Kahlua, & Grand Marnier served with 

coffee & topped with whipped cream 
 

Irish Coffee – Jameson’s Irish Whiskey & Kahlua served with 
coffee & topped with whipped cream 

 
Mexican Coffee – Patron XO & Kahlua served with coffee & 

topped with whipped cream 
 

Keoke Coffee – Christian Brother’s Brandy, Kahlua & dark 
crème de cacao mixed with coffee & topped with whipped 

cream 
 

Jamaican Coffee – Tia Maria & Myers’s Dark Rum mixed 
with coffee & topped with whipped cream 

 
Hot Apple Pider – Tuaca liqueur mixed with hot apple cider, 

topped with whipped cream & a dash of cinnamon 
 

Hot Toddy – Knob Creek Bourbon, hot water, honey & lemon 
with a dash of nutmeg 

WINES BY THE GLASS 
 
WHITE 
  

CHARDONNAY (Santa Barbara County) 2009, 
 Endless Summer 7.00 
 
CHARDONNAY (Santa Barbara County) 2009,  
 Rusack 8.50 
 
CHARDONNAY (San Lucia Highlands) (Sleepy Hollow 
 Vineyard) 2009, Talbott 10.50 

 
 
SAUVIGNON BLANC (Santa Ynez Valley) 2010, 
 Brander 8.00 
 
GRENACHE BLANC (Santa Ynez Valley) 2009/10, 
 Curran 8.50 
 
PINOT GRIGIO (Santa Barbara County) 2009, 
 Endless Summer 7.00 
 
VIOGNIER (Santa Barbara County) 2009,  
 Jaffurs 10.50 
 
RIESLING (Columbia Valley) 2009/10,  
 Chateau Ste. Michelle  7.00 
 

RED 
  
MERLOT (Santa Barbara County) 2008,  
 Endless Summer 7.00 
 
 
PINOT NOIR (California) 2009, Parker Station 7.00 
 
PINOT NOIR (Santa Rita Hills) 2009, Babcock 9.50 
 
 
SANGIOVESE (Santa Barbara County) 2007,  
 Mandolina  7.00 
 
SYRAH (Santa Ynez Valley) 2009, Chuck’s  9.50 
 
CABERNET SAUVIGNON (Napa Valley, Barrel 
  to Barrel) 2009, Raymond 7.00 

 
PINK 
 

WHITE ZINFANDEL (California) 2009, Beringer 7.00 
 
GRENACHE ROSE’ (Santa Ynez Valley) 2010,  
 Beckmen  7.00 

 
SPARKLING 
 

BRUT RESERVE (France) N.V. Charles de Fere  7.00 
 
BRUT PRESTIGE (Napa Valley) N.V. Mumm  
(splits, 187.5mL) 12.00 

 



 

DRAFT BEERS 

Firestone Double Barrel Ale – Stella Artois 

Endless Summer Blonde – Sierra Nevada Pale Ale  

Firestone Seasonal Selection 

60 oz Pitchers – 20.00  –  22oz – 7.50 

16oz – 5.50 - 10oz – 4.00  

BOTTLED BEERS 

Coors Light  4.00 

Bud Light   4.00 

Budweiser  4.00 

Heineken  5.00 

Amstel Light  5.00 

Dos Equis Lager  5.00 

Corona  5.00 

Guinness   5.00 

Buckler Non-Alcoholic  5.00 

Now Featuring  

Telegraph Brewing Company 
Telegraph Brewing Co., located in historic Santa Barbara, handcrafts unique 
American ales that embrace the heritage of California's early brewing pioneers. 
Using as many locally grown ingredients as they can, Telegraph's award-winning 
beers embody their philosophy that a local brewery should reflect the traditions of 
its region. 

       
Telegraph White Ale  14.00/750mL 

A classic, unfiltered Belgian-style white ale brewed with coriander, orange peel, and 
locally grown chamomile flowers. It is called "white ale" because of the pale, cloudy 
color. A light aroma of orange and a zesty mouthfeel ensure that Telegraph White 
Ale is the perfect accompaniment to long summer days and fresh, flavorful local 
cuisine. 

Telegraph California Ale 14.00/750mL 

 
Telegraph California Ale is Telegraph Brewing Company’s flagship beer and is their 
interpretation of the unique ales that were commonly brewed up and down the West 
Coast in the 19th century. It is an unfiltered medium-bodied beer, with a rich amber 
color and a rocky, white head. The beer is crafted using domestic American 
ingredients and fermented with a unique yeast strain that accentuates the hoppy 
spiciness, while also imparting fruity and subtly tart flavors. The aromas are spicy 
and earthy, reminiscent of the rich agricultural valleys surrounding Santa Barbara. 

 

 

Santa Barbara Urban Wine Trail 

 

Located close to downtown and only a few blocks from the 

beach, the Urban Wine Trail features some of the most 

contemporary winery experiences Santa Barbara has to offer.   

The following are a few our favorites.  Just ask your server or 

bartender for the Urban Wine Trail map if you’d like some more 

information about visiting these wineries.   

 

 

JAFFURS WINE CELLARS 

VIOGNIER (Santa Barbara County) 2009  39.00 

SYRAH (Santa Barbara County) 2009  45.00 

GRENACHE (Santa Barbara County) 2007  55.00 

 

CARR VINEYARDS AND WINERY 

CABERNET FRANC (Santa Ynez Valley) 2007   49.00 

 

KALYRA WINERY 

SAUVIGNON BLANC (Santa Ynez Valley) 2010  22.00 

CASHMERE BLEND 62 (Santa Ynez Valley) N.V.  25.00 

MC2 (Santa Ynez Valley) 2006  47.00 

 

OREANA WINERY 

VERDELHO (California) 2007   32.00 

 

SANTA BARBARA WINERY 

PINOT NOIR (Santa Rita Hills) 2008/09  36.00 

 

KUNIN WINES 

PAPE STAR (Central Coast) 2007/08  37.00 

 

MUNICIPAL WINEMAKERS 

DARK RED (Santa Barbara County) 2007   41.00 

 

SUMMERLAND WINERY 

CHARDONNAY (Santa Maria Valley) 2007  46.00 



PINK WINES 
 1/2 Bottle Bottle 

       
WHITE ZINFANDEL (California) 2009, Beringer    17.00 

GRENACHE ROSE’ (Santa Ynez Valley) 2010, Beckmen    28.00 

 

SPARKLING WINES 
 

BRUT (France) N.V. Charles de Fere Reserve     21.00 

BRUT (Napa Valley) N.V. Mumm Prestige         splits  12.00  30.00 

BRUT (Champage) N.V. Veuve Clicquot  

             Yellow Label Ponsardin  38.00 71.00 

 

RED WINES 
 1/2 Bottle Bottle 

 

PINOT NOIR (California) 2009, Parker Station   23.00 

PINOT NOIR (Santa Rita Hills) 2008/09, Santa Barbara Winery  36.00 

PINOT NOIR (Santa Rita Hills, Rita’s Earth) 2009, Babcock 42.00 

PINOT NOIR (Santa Rita Hills) 2008, Foley  53.00 

PINOT NOIR (Sonoma Coast, Femme Fatale) 2008,  

 Clouds Rest   58.00 

PINOT NOIR (Carneros, Brown Ranch) 2006, Saintsbury  73.00 

PINOT NOIR (Santa Rita Hills, Southing) 2009, Seasmoke 85.00 

 

 

ZINFANDEL (Lytton Springs) 2007, Ridge  47.00 

ZINFANDEL (Arroyo Grande Valley) 2008,  

 Saucelito Canyon   49.00 

 

ROCCO’S RED (Paso Robles) 2009, August Ridge  28.00 

SANGIOVESE (Santa Barbara County) 2007, Mandolina  22.00 

 

TEMPRANILLO (La Mancha) 2008, Venta Morales   19.00 

RUBYSTONE (Arroyo Seco) 2007, Ventana  28.00 

CUVEE LE BEC (Santa Ynez Valley) 2008/09, Beckmen  31.00 

GYPSY (Santa Barbara County) 2007, Epiphany  34.00 

PAPE STAR (Central Coast) 2007, Kunin   37.00 

MORE RED WINES 
 1/2 Bottle Bottle 
 
SYRAH (Central Coast, Tous les Jours) 2008, 
 Andrew Murray  32.00 
SYRAH (Santa Ynez Valley) 2009, Chuck’s   35.00 
SYRAH (Santa Barbara County) 2008, Rusack   38.00 
SHIRAZ (Australia, Killerman’s Run) 2005, Kilikanoon   41.00 
SYRAH (Santa Barbara County) 2009, Jaffurs   45.00 
 
PETITE SIRAH (Santa Barbara County) 2006, Consilience  40.00 
 
GRENACHE (Santa Barbara County) 2007, Jaffurs   55.00 
 
MERLOT (Santa Barbara County) 2008, Endless Summer   22.00 
MERLOT (Washington, Horse Heaven Hills (H3)) 2008,  
 Columbia Crest  27.00 
MERLOT (Sonoma County) 2007, Clos du Bois 19.00 29.00 
MERLOT (Napa Valley) 2007, Markham   36.00 
MERLOT (Napa Valley) 2005, Shafer  71.00 
 
CASHMERE (Santa Ynez Valley, Blend 62) N.V., Kalyra  25.00 
ORPHELIN (Columbia Valley) 2005, Chateau Ste. Michelle 28.00 
DARK RED (Santa Barbara County) 2007, 
 Municipal Winemakers   41.00 
MC2(Santa Ynez Valley) 2006, Kalyra  47.00 
 
CABERNET FRANC (Santa Ynez Valley) 2007, Carr Winery  49.00 

 
BORDEAUX SUPERIEUR 2003, Chateau de Reignac  53.00 
BORDEAUX 2005 (Margaux), Chateau Lascombes   156.00 
 
CABERNET SAUVIGNON (California) 2008,  
 Beaulieu Vineyard (BV) 14.00 21.00 
CABERNET SAUVIGNON (Columbia Valley, Indian Wells)  
 2008, Chateau Ste. Michelle   32.00 
CABERNET SAUVIGNON (Santa Ynez Valley) 2008/09,  
 Brander  33.00 
CABERNET SAUVIGNON (Napa Valley) 2007,  
 Louis M. Martini  34.00 
CABERNET SAUVIGNON (Napa Valley) 2007, Rombauer 37.00 
CABERNET SAUVIGNON (Paso Robles) 2008, Justin  41.00 
CABERNET SAUVIGNON (Napa Valley) 2005, Saddleback 45.00 
CABERNET SAUVIGNON (Paso Robles) 2007,  
 August Ridge   65.00 
CABERNET SAUVIGNON (Alexander Valley) 2007,  
 Silver Oak  121.00 



MIKE’S FEATURED DRINKS  

 

 
 
 

OAKTOBERFEST 
 

Ahhhh Autumn.  Shorter days, football, yellowing leaves on 
trees (maybe not here in Santa Barbara) and Oaktoberfest.  
That’s right folks, it’s that time of the year again when our 

good friends over at Firestone Walker Brewery release their 
fall seasonal brew.  We’ve waited nine long months for this 

delicious libation to arrive, and the early reviews are 
outstanding.  As was the case last year, Firestone Oaktoberfest 

is extremely limited.  Brewmaster at Firestone Walker, 
Matthew Brynildson sent me this description. 

  “Oaktoberfest is a German Marzen bier brewed with premium 
imported Pilsner and Vienna malts and is spiced with Bavarian 

hop from the motherland.  Light Amber in color, soft malty profile, 
full bodied lager beer.  Fermented with the famous Bavarian 
Augustiner Lager yeast from Munich.  We utilized German 

Hallertauer Traditions for both bittering and aroma additions 
adding rich, noble hop presence to this beer.”    

Now if you are not a beer snob, which I’m not, you probably 
don’t have any idea what imported Pilsner and Vienna malts 

are suppose to taste like or what the famous German 
Hallertauer tradition consist of.  But I can assure you this.  The 

Firestone Oaktoberfest is a hell of a good tasting beer, and 
since we are one of the only places in Southern California 

pouring it, you better try it before there isn’t any left.  
  

 

Stay thirsty my friends.  

WHITE WINES 

 1/2 Bottle Bottle 

SAUVIGNON BLANC (Santa Ynez Valley) 2010, Kalyra  22.00 

SAUVIGNON BLANC (Santa Ynez Valley) 2009, Firestone 24.00 

SAUVIGNON BLANC (Santa Ynez Valley) 2010, 

  Brander  25.00 

 

CHARDONNAY (Santa Barbara County) 2009,  

 Endless Summer   22.00 

CHARDONNAY (Santa Barbara County) 2008, Lincourt  28.00 

CHARDONNAY (Santa Barbara County) 2008, Rusack  32.00 

CHARDONNAY (Santa Barbara County) 2009, 

 Au Bon Climat  34.00 

CHARDONNAY (Santa Lucia Highlands, Sleepy Hollow 

Vineyard) 2009, Talbott  37.00 

 CHARDONNAY (Central Coast, 25th Anniversary Vintage) 

 2010, Calera  39.00 

CHARDONNAY (Santa Barbara County, Grand Cuvee)  

 2007/09, Babcock   42.00 

CHARDONNAY (Santa Maria Valley, Bien Nacido Vineyard) 

 2007, Summerland  46.00 

CHARDONNAY (Santa Rita Hills) 2008, Foley  49.00 

CHARDONNAY (Carneros) 2010, Rombauer  52.00 

CHARDONNAY (Sonoma Coast) 2008, Clouds Rest   55.00 

 

PINOT GRIGIO (Santa Barbara County) 2009,  

 Endless Summer   22.00 

PINOT GRIGIO (Italy) 2009, Santa Margherita  25.00 32.00 

PINOT GRIS (Santa Rita Hills, Naughty Little Hillsides) 

2008/10, Babcock   33.00 

PINOT GRIGIO (Santa Rita Hills) 2007, Di Bruno   34.00 

 

LE BEC BLANC (Santa Ynez Valley) 2008, Beckmen  36.00 

GRENACHE BLANC (Santa Ynez Valley) 2009/10, 

  Curran   40.00 

 

RIESLING (Central Coast) 2008/09, Firestone    20.00 

RIESLING (Columbia Valley) 2010, Chateau Ste. Michelle   22.00 

VERDELHO (California) 2007, Oreana   32.00 

VIOGNIER (Santa Barbara County) 2009, Jaffurs    40.00 

http://thefullpint.com/wp-content/uploads/2009/02/fw-oaktoberfest.jpg

