M pRINK MENU
MOJITOS & MUDDLES

Classic Mojito
Bacardi Limon, mint & fresh lime 8.50

Dragonberry Mojito
Classic Mojito with dragonfruit & strawberry infused Bacardi rum 9.00

Purple Mojito
Classic Mojito with pomegrante juice 9.00

The Bootlegger
Stoli Blueberi vodka, mint & muddled fresh lemons 9.00

Bad Decision
muddled lemons, Blueberry juice, Stoli Razberi, Stoli Citros,
Stoli Blueberi & Stoli Ohranj 9.00

Minnesota Collins
Bombay Sapphire muddled with lime, lemon & orange
& topped off with a splash of soda water 8.00

MARTINIS

CoCo JoJo ~ Jolene’s Pick!!
Godiva, Bailey'’s, Stoli Vanil & Malibu 9.00

Pomatini
Stoli Citros, pomegranate & muddled lemons 9.00

The French Kiss
Grey Goose Vodka, Chambord & pineapple juice 9.00

COCKTAILS

Hang’n with Mary
Stella’s infused vodka with Major Peter’s bloody mary mix 8.00

“Shucking Awesome” Margarita
Cazadores tequila muddled with oranges and limes, topped with
triple sec and blue curacao 9.00

Slap Yo’ Momma
a delightful mix of Stoli Citros, lemonade & pomegranate juice 9.00

Fisherman’s Punch
Bacardi Dragonberry, Bacardi O & Bacardi Razz
mixed with cranberry & pineapple juice 9.00

Stella’s Sangria
muddled orange, lemon, lime & cherry mixed with Grand Marnier
& your choice of red or white wine 8.00

SPARKLING WINES
& CHAMPAGNE

Martini & Rossi Prosecco Brut - Italy 187mn 9.00
Martini & Rossi Prosecco Brut - Italy 750ml 29.00

STELLA’S WINES
OF EXCELLENCE

5.50/15.00
Pinot Grigio - Chardonnay « Cabernet Sauvignon

LEMONADES

fresh purees & juices mixed with Stella’s signature lemonade
2.95 to start with 2.00 refills
Original - Pomegranate Mint - Strawberry




M DRINK MENU

WHITE WINE

By The Glass
Montevina Pinot Grigio - Amador 7.00 / 23.00
Torresella Pinot Grigio - Veneto 9.00 / 28.00
Seaglass Sauvignon Blanc - Central Coast 7.00/23.00
Villa Maria Sauvignon Blanc - Marlborough 9.00 / 28.00
Hess Select Chardonnay - Monterey 7.00/23.00
Bishops Peak Chardonnay - Central Coast 10.00 / 32.00
Peter Lehman “Layers” - Adelaide 8.00/26.00
Starling Castle Riesling - Mosel-Saar-Ruwer 7.00 / 23.00
Jacob’s Creek Moscato- Austrailia 5.00/ 25.00
Sutter Home White Zinfandel - California 6.00/20.00

By The Bottle
Martin Codax Albarino- Rias Baixas 30.00
Tresa Grillo Viognier- Sicily 30.00
Louis Moreau Chardonnay - Chablis 30.00
Cakebread Chardonnay - Napa 80.00
Trinchero Sauvignon Blanc - Mary’s Vineyard, Napa 48.00
Cakebread Sauvignon Blanc - Napa 65.00
Pine Ridge Chenin Blanc Viognier - Napa 38.00

Domaine De Pouy Vin de Pays - France 24.00
Raptor Ridge Pinot Noir Rose - Oregon 35.00

RED WINE

By The Glass
Mark West Pinot Noir - California 8.00 / 26.00

14 Hands Merlot - Washington 7.00/22.00

McWilliam’s Cabernet Sauvignon - Australia 8.00/27.00
Kenwood “Jack London” Cabernet Sauvignon - Sonoma 10.00 / 32.00

Red Guitar Tempranillo - Spain 7.00/23.00

Apothic Syrah/Zinfandel/Merlot - California 8.00/32.00
Four Vines Zinfandel - Central Coast 10.00 / 32.00
Terrazas Malbec- Argentina 8.00/27.00

By The Bottle
Sebastiani Pinot Noir - Sonoma Coast 38.00
Two Hands Shiraz - Barossa Valley 42.00
Silver Oak Cabernet Sauvignon - Alexander Valley 95.00
Caposalda Chianti, DOCG - Tuscany 25.00
Penfolds Koonunga Hill Shiraz/Cab - Austrailia 30.00
Antigal One Malbec - Argentina 30.00

BEER

Taps
Make it a Goblet for $1 more!
Miller Lite 5.00 - Grainbelt Premium 5.00 - ShockTop 5.50
Leinie Honey Weiss 5.50 - Brooklyn Ale 6.00 - Michelob Golden Lt 5.00
Stella Artois 6.00 - Summit EPA 6.00 - Seasonal 6.00 - Fat Tire 6.00

Bottles
Domestic Bottles 4.50 - Amstel Light 5.00 8 Corona 5.00 - Heineken Can 5.50
Heineken Lt 5.50 « Newcastle 5.00 - PBR (160z can) 4.00
Red Stripe Can 5.50 « Sierra Nevada Pale Ale 5.00
NEW - Sixth Glass 5.00 - Guinness 6.00
N/A: O’'Doul’s Amber 4.50

Specialty Bottled Beer List

Crispin Honeycrisp Cider 9.00
a 220z “Bomber” of all natural, unfiltered cider made with
Minnesota’s own Honeycrisp apples

Rogue Dead Guy Ale 9.00
a 220z bottle bright amber, moderate head, caramelly aroma,
lots of dark fruit & some spiciness.

312 Urban Wheat Ale 8.00
a 220z bottle with spicy aroma of Cascade hops
followed by a crisp, fruity ale flavor delivered in
a smooth, creamy body




