
ALBARIÑO 
Burgans, Rias Baixas//Spain  9/45 

CHAMPAGNE 
Laurent Perrier Brut La Vueve//France  14/36

Veuve Clicquot//France  18/108

J.P. Chenet Brut //France  9/45

CHARDONNAY 
Eric Chevalier//Loire  9.50/48

Chalk Hill//California  12

Drouhin “Arthur”//Dundee Hills  13.50/67

Domaine Drouhin-Vaudon Chablis//Burgundy  68

J Christopher, Lunatique//Williamette Valley  56

Davis Estates, Hungry Blond//Napa Valley  65

Brewer Clifton//Santa Rita Hills  69

CHENIN BLANC
Pine Ridge, Viognier Chenin//California  10 glass

Clos du Gaimont, Vouvray//Loire  50

PINOT GRIS
Acrobat//Oregon  10 glass

RIESLING
Leeuwin Estate//Australia  10/50

Mad Violets//Valley  59

ROSE
Domaine Saint Andre de Figuiere//Provance  9.50/47

Bodegas Cepa 21//Spain  42

SAUVIGNON BLANC
Domaine Paul Buisse//Loire  9.50/47

Long Meadow Ranch//Napa Valley  14 glass

Domaine du Salvard, Cheverny Blanc//Loire  45

The Ned//New Zealand  45

Dom De La Rossignole Cuvee VV Sancerre//Loire  60

g l a s s / b o t t l e

AGLIANICO

Rocca dei Aglianico//Avellino, Italy  10/50

CABERNET SAUVIGNON

Milbrandt//Columbia Valley  9.50/47

Oberon//Napa Valley  16 glass

Paul Hobbs Crossbarn//Napa Valley  76

Davis Estates//Napa Valley  124

GAMAY

Bellenos Cuvee Rouge// Burgundy  55

MALBEC

Trivento Golden Reserve// Argentina  12/60

PINOT NOIR

Wild Hills//Willamette Valley  11/55

Ken Wright Cellars//Willamette Valley  16 glass

Cristom Vineyards//Oregon  70

Long Meadow Ranch//Napa Valley  70

Brewer Clifton//Santa Rita Hills  76

Maison Joseph Droughin, Cote de Beaune//Burgundy  85

GRENACHE

Beckstoffer Melee//St Helena  73

GSM

L’Oratoire des Papes Chateauneuf-du-Pape//Rhone  84

Andre Brunel, Chateauneuf-du-Pape//Rhone  90

MERLOT

Swanson//Rutherford  55

PRIORAT

Casa Gran del Siurana//Spain  73

TEMPRANILLO

Bodegas Emilio Moro//Ribera del Duero  62

ZINFANDEL

Limerick Lane//Russian River Valley  85

Marietta Cellars//North Coast Roman  54

g l a s s / b o t t l e



SOUTHERN RED VELVET /  9

Cream cheese frosting, toasted almonds

CREME BRULEE /  9

Fresh strawberries

KEY LIME /  9

Shortbread cookie crumble, toasted almonds, key 

lime curd, whipped cream

SEASONAL CHEESECAKE /  9

*Ask your server for today’s creation

WATERVUE G&T /  12
Hayman’s Royal Dock Gin, Jack Rudy Elderflower 
Tonic, Pink Flamingo Shrub

SEA BREEZE  /  10
Dolin Vermouth Blanco, Cocchi Americano, Jp Chenet 

FLORIDA NEGRONI  /  11
Leopold’s Summer Gin, Cappelletti Aperitivo, 
Pasubio Amaro 

OLD FASHIONED /  12
Medley Brothers Bourbon, Demerara Syrup, Scrappy’s 
Seville Orange Bitters, Aromatic Bitters

MANHATTAN /  12
James E. Pepper Rye, Cocchi Vermouth Di Torrino, 
Scrappy’s Aromatic Bitters

LOTUS /  12
Hibiscus infused Azteca Azul, Cilantro, Agave, Lime

BLUEBERRY SODA /  11

Cathead Honeysuckle Vodka, Pasubio Amaro, Lemon, 

Simple 

BITTER SWEET /  11

Novo Fogo Chameleon Rum, Lime, Cappelletti 

Aperitivo, Simple

MORNING JOE  /  10

Cathead Vodka, Hoodoo Chicory Liqueur, Orange 

Liqueur, Espresso Syrup

WHISKEY PUNCH /  11

Leopold Brothers NY Apple Whiskey, Medley Brothers 

Bourbon, Jack Rudy Grenadine,

Bittercube Vanilla Cherrybark Bitters, Lemon
10/17/18

 NO STRINGS ATTACHED!

Members receive a bonus to Cafe Dufrain / 
Watervüe Grille / Cry Baby Cafe for joining, 
on their birthday and half birthday and many 
other treats throughout the year. Plus, they 
are the first to know of our special events 
and member discounts.

10:30AM - 3:00PM

www.watervuegrille.com

FOLLOW US ON @watervuegrille


