
Our winelist features wines mostly from the Central Coast 
of California. Like ours, many of these wineries 
are family owned businesses.

vino rosso (red wine)

cabernet sauvignon    
Clautiere (Paso Robles Estate)    Bottle - 32.99
Tobin James (Paso Robles)     Glass - 7.59      Bottle - 28.99
Locatelli (Paso Robles Estate)     Glass - 6.99     Bottle - 26.99
Chumeia California (Paso Robles)      Bottle - 25.99
Meridian California (Paso Robles)     Bottle - 22.99
Tarrica (Paso Robles)     Glass - 5.59     Bottle - 19.99

merlot
Castoro (Paso Robles)     Bottle - 24.99
Novella (Central Coast)     Glass - 5.99     Bottle - 21.99 

pinot noir
San Simeon (Monterey)     Bottle - 29.99
Aqua Pumpkin (Santa Barbara)     Glass - 6.99     Bottle - 26.99

zinfandel
Sextant (Paso Robles)     Bottle - 32.99
Tobin James (Paso Robles)     Glass - 7.99     Bottle - 29.99
Quattro Stagioni (Tehachapi High Mountain Zin)  
Glass - 6.99     Bottle - 26.99

syrah
River Star (Paso Robles Estate)     Bottle - 31.99
Rio Seco (Paso Robles Estate)     Bottle - 28.99
Fralich (Paso Robles Estate)     Glass - 7.29     Bottle - 27.99

chianti
Fortunato (Straw) (Tuscany, Italy)     Bottle - 22.99
Tiziano (Tuscany, Italy)      Glass - 5.99     Bottle - 21.99       

vino bianco (white wine)

chardonnay
Bernat (Santa Ynez Valley)     Bottle - 32.99
Presidio (Santa Barbara)     Glass - 6.99     Bottle - 26.99
Aqua Pumpkin (Edna Valley)     Bottle - 25.99
Tobin James (Monterey)     Bottle - 25.99
Meridian (Santa Barbara County)     Glass - 5.99     Bottle - 21.99
Tarrica (Monterey)     Glass - 5.59     Bottle - 19.99

viognier
Lion’s Peak (Paso Robles Estate)     Glass - 6.99     Bottle - 26.99

riesling
Tobin James (Paso Robles)     Glass - 5.99     Bottle - 21.99

sauvignon blanc
Groth (Napa Valley)     Bottle - 32.95
Alapay (Paso Robles)     Glass - 6.59     Bottle - 25.99

pinot grigio
Scarlata (Friuli, Italy)     Glass - 5.99     Bottle - 21.99

blush
white zinfandel
Castoro (Paso Robles)     Glass - 4.59     Bottle - 14.99

house table wines
white or red     Glass - 4.29

Beer

Wine

draft beer
Frugatti’s Voluptuous Blonde Ale
Fat Tire Amber
Lengthwise Triple Hop Red Ale
Pint - 3.99    Mondo (23 oz) - 5.99

imports
Moosehead  (Canada) - 4.59
Bass Ale (England) - 4.59
Samual Smith’s Nut Brown Ale 
(England) - 5.29
Guiness Stout (Ireland) - 5.29
Newcastle Brown Ale (England) - 4.59
Peroni (Italy) - 4.59
Moretti (Italy) - 4.59
Moretti La Rossa (Italy) - 4.59
Red Stripe (Jamaica) - 4.59
Steinlager (New Zealand) - 4.59
Heinekin (Holland) - 4.59
Grolsch (Holland) 16 oz. - 5.99
Bitburger Pilsner (Germany) - 4.59
Corona (Mexico) - 4.59
Foster’s (Australia) - 4.59

microbrews
Cayucas Beach Ale (CA) - 4.29
Firestone Pale Ale (CA) - 4.29
Stone Pale Ale (CA) - 4.29
Sierra Nevada Pale Ale (CA) - 4.59
Samuel Adams (MA) - 4.29
Wyders Pear Cider (CA) - 4.29
Mandarin Hefeweizen (OR) 22 oz. - 6.99
Blue Star Wheat (CA) 22 oz. - 6.99
Pyramid Hefeweizen (OR) - 4.29
Anchor Steam (CA) - 4.59
Firestone Double Barrel Ale (CA) - 4.29
Shiner Bock (TX) - 4.29
Stone Smoked Porter (CA) 22 oz. - 6.99
Samuel Adams Cream Stout (MA) - 4.59
Hopzilla I.P.A. (OR) 22 oz. - 6.99
Arrogant Bastard Ale (CA) 
“You’re not worthy” 22oz. - 6.99

domestics
Budweiser - 3.99
Coors  - 3.99
Miller Genuine Draft  - 3.99
Bud Light  - 3.99
Coors Light - 3.99
Miller Lite  - 3.99
Michelob Ultra (Low Carb) - 3.99
O’Doul’s  (Non-Alcoholic) - 3.99



amaretto disaronno
Straight or on the rocks 4.59

bailey’s irish crème
Straight or on the rocks 4.59

olde shandon syrah port 3.59olde shandon syrah port 3.59olde shandon syrah port
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frugatti’s 24 ounce 
bourbon street hurricane
Bacardi 151, Jamaican dark rum, light rum 
and a blend of fruit juices. The real deal. 
Let the good times roll! - 7.99

lemon drop martini 
Ketel One vodka, Italian Limoncello Liqueur, 
sweet and sour mix with lemon juice. 
Shaken not stirred - 5.99

frugatti’s 
fuzzy italian
Our version of a Fuzzy 
Navel. Peach Schnapps 
intermingled with 
Limoncello Liqueur, 
orange juice and 
grenadine on the rocks. 
This is the numero 
uno drinko! - 5.99
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bailey’s irish mocha coffee
A great combination of Bailey’s Irish Crème, 
Seattle’s Best coffee, chocolate mocha and topped 
with whipped cream - 6.59

amore disaronno coffee
Amaretto Disaronno Liqueur and Bailey’s Irish 
crème, mixed with hazelnut, Seattle’s Best coffee 
and whipped cream. Now “that’s amore!” - 6.99

Classics

Hi-octane coffee

After dinner liqueur and port

bailey’s irish crème cheesecake
Chocolate cookie crust with Bailey’s Irish Crème 
cheese filling and chocolate chips.  Topped with 
whipped cream - 5.59

tiramisu
It’s like a party in your mouth with liquor and 
everything!  Lady fingers soaked in espresso 
layered between sweet marsala wine, rum 
and mascarpone custard cream.  Topped with 
chocolate shavings and cocoa and a chocolate 
dipped cookie as a topper - 6.59

zabaglione cream
Your taste buds will dance a tango in your mouth!  
A creamy treat with mascarpone cheese, cream, 
rum and sweet marsala wine.  Topped with red 
raspberries and whipped cream (can be made 
Atkins friendly with toasted almonds in place of 
raspberries. No sugar added) - 6.59

triple chocolate cheesecake
Chocolate cookie crust with a dense chocolate 
filling, white and dark chocolate with chocolate 
whipped cream and chocolate shavings - 5.59

new york cheesecake
Graham cracker crust, cream cheese filling
and sour cream topping - 4.99 

chocolate cake
A rich cake with chocolate chunks and cream 
cheese frosting - 4.59

red raspberry cheesecake
Graham cracker crust, cream cheese filling and 
topped with sweetened red raspberries - 5.29

cherry cheesecake
New York cheesecake with cherries on top - 5.29

gammy's killer carrot cake 
My mother-in-law makes a killer carrot cake, 
a moist and dense cake with pecans and a rich 
cream cheese frosting - 4.59

tony’s cannoli
My son, Anthony's favorite dessert that Nonni 
made especially for him. A southern Italian 
favorite, made with cannoli cream, cinnamon, 
Amaretto Disaronno liqueur and chocolate chips. 
All filled into a sweet pastry shell and topped 
with caramel sauce and powdered sugar - 5.99


