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WwoOOD GRILL- PRIVATE DINING

WHITES
Bubbly
104 Mirabelle Brut Rose Napa 70
103  Korbel Blanc de Noir California 9 45
106  Toad Hollow ‘Risque’ Sparkling France 8 40
108  Veuve Clicquot ‘Yellow Label’ Epernay 16 80
101 Banfi Brachetto d'Acqui [taly 10 50
Aromatic Whites
202  Ruffino Lumina Pinot Grigio Italy 8 40
210 Relax Reisling Germany 7 35
211  Willamette Valley Vineyards Willamette Valley 35
214 Heartland Pinot Gris / Viogner Australia 45
207 Yellow & Blue Torrontes Argentina 7 35
212  Conundrum California 12 60
215 Chehalem Pinot Gris Willamette Valley 50
219  Odisea Dream Albarino California 60
213  Miner Viognier California 9 45
Sauvignon Blanc
305 Nobilo Sauvignon Blanc Marlborough 9 45
307 Honig Reserve Sauvignon Blanc Rutherford 10 50
308 Cooper's Creek Sauvignon Blanc Marlborough 35
309  Titus Sauvignon Blanc Napa 45
Chardonnay
407 Keenan Napa 10 50
423 Rombaver Carneros 75
424 Neyers Carneros 12 60
403  Kendall Jackson ‘vintner's Reserve' California 45
401  Joullian Monterey 60
456  Stoller Oregon 55
405 ETC California 7 35
410  Nickel & Nickel Truchard Carneros 80

Honig Winery: Giving New Meaning to Green

Michael Honig, along with other “green conscious” wineries, has been a large part of a California State-wide
certification program for Sustainability. Michael Honig explains, “Where organic talks about pesticide use,
sustainability goes to the next step and allows us to address things that don’t get addressed in organic
[certification]-such as wind power, water conservation, employee benefits, materials handling and
providingnatural habitats for birds and predators.”

You can enjoy some of Michael Honig’s wines here at Deep Fork Grill:

Honig Reserve Sauvignon Blanc 10/glass 50/bottle
Honig Cabernet Sauvignon 80/bottle

Check out some of our other sustainable, organic and biodynamic wines

Bold Denotes Wines are Sustainable, Organic or Biodynamic
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Remarkable Reds

Vino de Vida Garnacha
Da Vinci Chianti DOCG
Lindeman’s ‘Bin 50 Shiraz
Luigi Bosca Malbec

Telegramme Chateauneuf du Pape

L’Ecole ‘Recess Red’

Trinity Hills Gimlet Graves Syrah
Hahn Cabernet Franc

Banfi Brunello di Montalcino
Kaesler ‘Avignon’ G-S-M

Kaesler “Stonehorse” Shiraz
Blackbird Arise

Alexander Valley Vineyards Cyrus

AtolZ

Cartlidge & Browne

Cycles Gladiator

Four Graces

Big Fire

La Crema

Bethel Heights

Domain Serene Yamhill Cuvee

7 Deadly Zins
Cline ‘Ancient Vine'
Rombavuer

Titus Vineyards

Blackstone

Kendall-Jackson ‘vintner's Reserve'’
Keenan

Trefethen

Grgich Hills

Spain

[taly

Australia 6
Argentina 11
Rhone

Columbia Valley 12
New Zealand

Monterey

Tuscany

Barossa

Barossa

Napa Valley

Alexander Valley

Pinot Noir

Oregon 14
California 10
Central Coast 8
Williamette Valley

Oregon

Sonoma Coast

Willamette Valley

Willamette Valley

Zinfandel

Lodi

California 9
Napa Valley

Napa 14

Merlot

California 8
California

Napa Valley 14
Oak Knoll District

Napa

Cabernet Sauvignon

Clos du Bois ‘Reserve’
Honig

Montes Classic
Duckhorn Decoy
Liberty School
Plumpjack

Gabrielle Juxtaposition
Johndrow Reserve
Justin “Isosceles”
Silver Oak

Alexander Valley

Napa

Chile 7
Napa Valley 12
Paso Robles 10
Napa

Napa

Napa Valley

Paso Robles

Alexander Valley

Bold Denotes Wines are Sustainable, Organic or Biodynamic
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BEER SELECTIONS

FROM THE TAP

Chimay Triple White

Newcastle Brown Ale

Sam Adams Seasonal
(ask your server for current selection)

IMPORTS

$10

BY THE BOTTLE

Amstel Light
Anchor Steam
Bass

Boulevard Wheat
Chimay Blue
Chimay Red
Corona

Fosters
Guinness

Harp

Heineken
Hoegaarden
Modelo Especial
Negro Modelo
Pacifico

Peroni

Red Stripe
Shiner Bock
Sierra Nevada
Stella Artois

DOMESTICS
BY THE BOTTLE

Budweiser
Bud Light
Coors

Coors Light
Miller Light
Michelob Ultra
St. Pauli N.A.

$3.50
$3.50
$3.50
$3.50
$3.50
$3.50
$3.50

$7
$7

$5
$5

$5
$9

$5
$5

$5
$5

$5
$5

$5
$5

$5
$5

SEASONAL COCKTAILS

ZEN-TINI 10
Green Tea Vodka, Blackberry Jasmine Tea
and Honey

JAMIE’S FRENCH 45 10
Champagne and Pear Vodka

KEY LIME 8
made with Liquor 43

SPARKLING ROSE 15
Kurant Vodka, Veuve Cliquot
and Rose Simple Syrup, over ice
Sassy and Sophisticated

METROPOLITAN 8
Malibu Rum, Blue Curacao, Pineapple Juice
and a splash of Sprite

THE BREAKFAST CLUB 8
Deep Fork’s signature Bloody Mary,
made with Absolut Peppar
Garnished with blue cheese olives

ESPRESS YOURSELF 10
Vanilla vodka, Kaluha, espresso and cream
Mocha or Hazelnut 12

SKINNY MARGARITA 7
Partida tequila and pure agave nectar
Zero calories!

TOP SHELF CUBA LIBRE 8
10 Cane rum, Coke and a lime

POM BLOSSOM 8
Pama Liquor and Lillet, over ice

STRAWBERRY FIELDS 9
New Amsterdam gin, shaken with
muddled and sweetened strawberries

VANILLA SKY 10
Vanilla vodka, Lavender essence and
Champagne, with a splash of Chambord
Dangerous and Delicious
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