
Root Beer

Sprecher Root Beer Glendale, WI 5.00

Journalist Beefeater gin, dry vermouth, sweet vermouth, Cointreau, fresh squeezed lime, bitters 12.00

Maker's Old Fashioned muddled with orange, bitters, red wine marinated cherries 10.00

Mojito Bacardi, fresh mint, fresh squeezed lime juice 10.50

Blood Orange Margarita tequila, fresh blood orange, lime, served on the rocks 12.00

Tom Collins Tanqueray gin, fresh lemon, club soda on ice 10.50

Wines by the Glass

Domestic

Lagunitas pilsner, Petaluma, CA 6.00

Ommegang Abbey ale, Cooperstown, NY 8.00

Old Rasputin imperial stout, Mendocino, CA 7.00

Ommegang Hennipen Saison ale, NY 8.00

Ommegang Rare Vos amber ale, NY 9.00

Rogue “Dead Guy” ale, Newport, OR 7.50

Troegenator double bock ale, Harrisburg, PA 7.50

Stone IPA, San Diego, CA 6.00

Import

Blackthorn Dry cider, England 6.00

Bosteels Triple Karmeliet ale, Belgium 12.00

Delirium Tremens golden ale, Belgium 13.25

St. Bernardus Tripel abbey ale, Belgium 12.00

St. Bernardus Prior 8 double ale, Belgium 10.50

St. Bernardus ABT 12 quadruple ale, Belgium 12.00

Wychwood Brewery Hobgoblin ale, England 6.00

Draft

Tröegs sunshine pilsner, Harrisburg, PA 6.00

Olde Saratoga lager, Saratoga Springs, NY 6.00

Ommegang Witte witte, wheat ale, Cooperstown, NY 7.00

Beer

Ten 18 Martinis & Specialty Drinks

BISTRO TEN 18 drink menu

Whites

Bourgeois Family Chardonnay, Vin de Pays d’Oc,

France ’08 10.00

Anton Bauer Grüner Veltliner, Donauland,

Österreich, Austria ’09 11.50

Vivanco Viura-Malvasia, Rioja ’09 9.50

Chamelin Verdejo, Spain ’07 10.00

Fort Ross Chardonnay, Sonoma Coast,

California ’06 14.00

Indaba Sauvignon Blanc, South Africa ’09 8.50

Substance Pinot Gris, Columbia Valley,

Washington '09 12.50

Reds

Pellegrini Merlot, North Fork, Long Island ’04 9.50

Hunterdon Pinot Noir, Santa Lucia Highlands,

California ’06 12.50

Grant Burge Shiraz, Barossa Valley, Australia ’06 10.00

Chateaumar Cuvee Bastien, Cotes du Rhone,

France ’08 11.00

Chateau Barreyres Haut-Médoc, Bordeaux,

France ’05 14.00

Heartland Cabernet Sauvignon, South Australia ’08 10.00

Sparkling Wine

Graham Beck Brut, South Africa 11.00

Dry Sherry

Lustau Dry Oloroso 20 yr VOS, Jerez, Spain 18.00

Rose

Tegernseerhof-Zweigelt Kremstal, Austria ’09 10.00

fresh & local

Iced Coffee Drinks

add caramel, hazelnut, mocha or vanilla 1.00
add amaretto, Bailey’s or Frangelico 3.50

Coffee 3.25 Latte 4.25 Cappuccino 4.25 Mocha 4.25


