
          Wines, Cocktails & More... 
 

 

BUBBLES                                Glass / Bottle  
 
Prosecco, Italy                                $10 / $34     
 
WHITES AND ROSE  
 
Rose, Loire, France                         $14 / $45     
Pinot Grigio,  Italy                        $7  / $25     
Albarino, Rias Baixes, Spain       $13 / $41 
Chardonnay,  CA                          $9 / $33 
Sauvignon Blanc, Chile               $8 / $28 
               
REDS 
 
Pinot Noir, Chile                            $9 / $33     
Malbec, Mendoz, ARG                  $8 / $28  
Tempranillo, Rioja, Spain            $14 / $45 
Cabernet Sauvignon, CA              $8 / $28 
Chianti, Tuscany, Italy.               $10 / $49 
Shiraz, Australia                          $11 / $37 
 
               
 



                                                              Glass    Carafe 
Housemade Sangria (Red or White)        $9       $25 
 
BEER OFFERINGS  
 
Medalla, Puerto Rico                                       $3         
Blue Moon Belgian White, Colorado               $4         
Presidente, Dominican Republic                     $4         
Sierra Nevada Pale Ale, North Carolina         $4         
Stella Artois, Belgium                                    $4 

 
LIBATIONS / COCKTAILS 
 
SKINNY COLADA $10 
Coconut rum, pineapple juice, coconut water 
 
FIZZY LIFTING DRINK $9 
Cointreau, Perrier, fresh lime juice and an orange wedge 
 
DARK AND STORMY $10 
Dark rum, ginger beer, fresh lime juice 
 
MOSCOW MULE $10 
Vodka, ginger beer, fresh lime juice 
 
RINCON LIBRE $9 
Rincon Rum, Coke, and am lime wedge 



 
ISLAND HOPPER $9 
Vodka, Passoa, Blue Curacao, Pineapple and Orange juice 
 
OLD FASHISIONED $11 
Bourbon, simple syrup, Angostura bitters, orange twist 
 
MOJITO $11 
Rum, fresh muddled mint, simple syrup, soda 
(ask your server for available flavors) 
 
COSMOPOLITAN $10 
Vodka, triple sec, fresh lime and cranberry juice  
 
FRENCH 75 $10 
Gin, fresh lemon juice, simple syrup, and prosecco 
 
MANHATTAN $11 
Whiskey, Angostura bitters, stirred and strained with a 
cherry garnish 


