White by the glass & Bottle

Prosecco N.V. Zardetto Venato Italy $12/$60
Brut N.V. ] Cuvee 20 Napa California $13/$65
Brut Rosé N.V. Juve & Camps El Aborador Spain $85

Brut Cuvée Speciale 1999 Nicolas Feuillatte $152
—>

Rosé 09 Domaine de Triennes France $13/$52
Rosé 09 Domaine Tempier Bandol France $79

Riesling 07 Radog Santa Lucia California $10/$40
Albarifio 08 Fillaboa Rias Biaxas Spain $16/$64
Viognier 08 Miner Oakville California $13/$52
Soave Classico 07 Pieropan Veneto Italy $10/$40
Sauvignon Blanc 09 Clifford Bay New Zealand$10/$40
Sauvignon Blanc 08 Morgan California $11/$44

Sauvignoon Blanc 08 Quivira Dry Creek Valley
California $64

Pinot Grigio 09 Kris Venezia Italy $10/$40

Pinot Gris 08 WillaKenzie Estate Oregon $15/$60
Chardonnay 08 Eve Washington $10/$40
Chardonnay 08 Tilia Mendoza Argentina $12/$48
Chardonnay 07 Jordan California $18/$76

Chardonnay 07 Flowers Sonoma California $90

Specialty Cocktails $13

Saigon Kick Kai lychee infused vodka, pineapple &
fresh lime juice, with a Prosecco floater, served ‘up’

Agavé Gimlet 4Copas Organic silver tequila, with
agavé syrup & fresh lime juice, served ‘up’

Buddha Hand Hanger One Citroen Luxardo
maraschino liqueur & fresh lemon juice served ‘up’

Havana Sidecar 5 yr. Nicaraguan Flor de Cana rum,
Cointreau & fresh lime juice served ‘on the rocks’

(l‘i)l Straight Rye Whiskey, Carpano sweet vermouth
with brandy soaked cherries, served ‘on the rocks’

Acuda Cosmo Hanger One mandarin vodka, Grand
Marnier, cranberry and fresh lime juice, served ‘up

Red by the glass & Bottle

Chianti Classico 07 Isole e Olena Italy $16/$64

Sangiovese 06 Vino Noceto Riserva
Shenandoah Valley California $76

Rioja 05 Castillo La Bastida Spain  $12/$48
Garnacha 08 Fuego Bodegas Atteca
Spain $10/$40

Grenache/Syrah 06 Louis Bernard
Cotes du Rhone France $10/$40

Shiraz/Cabernet Sauvignon 06 Bleasdale
Langhorne Creek Australia $10/$40

Syrah 08 Boom Boom Columbia Valley
Washington $12/$48

Zinfandel 07 Opolo Vineyards Summit Creek
Paso Robles California $16/$64

Mourvedre 07 Juan Gil Spain $14/$56

Pinot Noir 08 Bishop’s Peak Central Coast
California $16/$64

Pinot Noir 07 Domaine Serene Yamhill Cuvee
Oregon $88

Pinot Noir 07 Robert Sinskey Vineyards Napa
California $114

Malbec 09 Punto Final Argentina $10/$40

Malbec 07 Tikal “Patriota” Mendoza
Argentina $62

Merlot 08 Velvet Devil Columbia Valley
Washington $10/$40

Merlot 04 Ehlers Estate Napa California $72

Merlot 07 Duckhorn Vineyards Napa
California $90

Tempranillo 06 Pesquera Spain  $88

Cabernet Franc 07 Lang & Reed Napa
California $16/$64

Cabernet Sauvignon 08 Bishop’s Peak
Paso Robles California  $12/$48

Cabernet Sauvignon 07 Joel Gott Napa
California $16/$64

Cabernet Sauvignon 07 Obsidian Ridge Napa
California $18/$72

Cabernet Sauvignon 06 Terra Valentine Estate-
Napa California $115

Beer on tap:Spaten Lager$5 Green Lakes Organic Ale$5 Kona LavaMan RedAle$5 Guinness Stout$6

Water: Waiwera Sparkling/Still(1 Liter) New Zealand$10 Waiwera Still(500mL)$5

Bar @ 5:00. Dinner @ 6:00. Closed Mon. 5-5161 Kuhio Hwy, Hanalei 808-826-7081 restaurantbaracuda.com

BARACUDA |




