
Proud member of Cleveland Independents. 
Cleveland Independents member restaurants 
are locally owned and operated. 

Bottled Beers 
Domestic 
Bud Light (5 ABV/4.2 AVB) (Missouri) $3.50 
Miller Lite (4.17 ABV) (Wisconsin) $3.25 
Import 
Amstel Light (3.5 ABV) (Holland) $3.75 
Aventinus (8.2 ABV) (500 ml/16.9 oz.) (Germany) $6.25 
Bass Ale (5 ABV) (Britain) $3.75 
Corona (4.6 ABV) (Mexico) $3.75 
Duvel Belgian Ale (8.5 ABV) (Belgium) $6.50 
Hoegaarden (4.9 ABV) (Belgium) $4.25 
Hopf Dunkle Weisse (5 ABV) (Germany) (500 ml/16.9 oz.)  $6.00 
Labatt Blue (5 ABV) (Canada) $3.25 
Schlenkerla Märzen (5.4 ABV) (Germany) (500 ml/16.9 oz.)  $6.00 
Stella Artois (5 ABV) (Belgium) $4.25 
Westmalle Trappist Dubbel (7 ABV) (Belgium) (330 ml/11.2 oz.) $7.00 
Beck’s (non-alcoholic) (Germany) $3.25 
Micro-Brew 
Anchor Christmas Ale 2011 (5.5 ABV) (San Francisco) $5.50 
Arcadia Jaw-Jacker Ale (6 ABV) (Battle Creek, MI) $5.00 
Bell’s Best Brown Ale (5.8 ABV) (Kalamazoo) $4.50 
Bell’s Winter White Ale (5 ABV) (Kalamazoo) $4.50 
Boulder Sweaty Betty Blonde (5.9 ABV) (Colorado) $4.00 
Breckenridge Agave Wheat (4.2 ABV) (Colorado) $4.00 
Breckenridge Oatmeal Stout (4.95 ABV) (Colorado) $4.50 
Buffalo Bill’s Pumpkin Ale (5.2 ABV) (California) $4.50 
Great Lakes Dortmunder Gold Lager (5.8 ABV) (Cleve) $3.75 
Kentucky Bourbon Barrel Ale (8.19 ABV) (Lexington) $5.75 
Left Hand Black Jack Porter(6.4 ABV) (Colorado) $4.75 
Napa Smith Lost Dog Red Ale (7.2 ABV) (Napa, Calif) $6.00 
New Holland Cabin Fever (6.25 ABV) (Holland, Michigan) $5.00 
North Peak Diabolical IPA (6.66 ABV) (Traverse City, Mich)$4.75 
Penn Brewery St. Nikolaus Bock (6 ABV) (Pittsburgh) $5.00 
R.J. Rocker’s Son of a Peach (5.8 ABV) (South Carolina) $4.00 
Take a sip of summer! Remember the breezes and the 80 degree 
days? This unfiltered American wheat ale is made with real mean 
peaches. The only thing missing is the fuzz. The aroma is rich and 
big—like peaches and cream. On the palate, the peaches are mixed 
in with wheat and grain flavors. As it warms up, the peaches come 
through with increasing intensity. Delicious! 
Rogue Santa’s Private Reserve (5.3 ABV) (Oregon) (12 oz) $5.00 
Saranac IPA (5.8 ABV) (Adirondacks, New York) $4.00 
Saranac Pumpkin Ale (5.4 ABV) (Adirondacks, New York) $4.00 
21st Amend Fireside Chat (7.9 ABV) (San Francisco) $5.50 
 
Brew for Two 
Dom. Christian Drouin Pear Cider (4 ABV) (750ml) (Fr) $25.00 
St. Louis Framboise Lambic (4.5 ABV) (Belgium) (12.7 oz) $9.00 
N’ice Chouffe (10 ABV) (Belgium) (750 ml) $22.00 
Chatoe Rogue Creek Ale (6 ABV) (Oregon) (22 oz.) $10.00 
 

Draft Beers 
Try one of  Grovewood’s Feature Pours!  
Hoppy...Malty...Seasonal...Lager—pick your flavor! 
Ask your server about the rotating tap selections and pricing. 
 

Guinness (Ireland) $3.75/sm./$4.75/pt. ($16.00/pitcher) 

Pegasus Bay ’07 (Waipara Valley, New Zealand) $12.00 $43.00 
Zillikin Butterfly ’08 (Germany) $9.50 $33.00 
Von Buhl Armand Kabinett ’09 (Germany) $10.00 $35.00 
 

Chardonnay 
Drouhin Puligny Montrachet ’08 (Burgundy)  $70.00 
Drouhin Chablis Dom. de Vaudon ’09 (Burgundy) $10.75 $38.00 
Round Hill ’10 (California) $8.00 $27.00 
Estancia ’09 (California) $8.00 $27.00 
Ravenswood Vintner’s Blend ’09 (California) $7.75 $26.00 
Frei Brothers Reserve ’09 (Russian River, Calif) $9.25 $32.00 
 

Sake 

Hakutsuru Draft(Japan) $10.50/300 ml 
Hakutsuru Superior Junmai Ginjo (Japan) $14.25/300 ml 
Sho Chiku Bai Nigori Sake (Japan) $11.50/375 ml 
 

Sparkling Wines 

Jules Bertier Premiere Cuvee Blanc de Blanc (Loire, Fr)$6.50 $26.00 
Scharffenberger Brut (Anderson Valley, Calif) $8.00 $34.00 
Roederer Estate Brut (Anderson Valley, Cal) $8.75 $38.00 
Argyle Brut ’06 (Oregon)  $41/bottle 
Argyle Brut Rose ’07 (Oregon)  $63/bottle 
Deutz Classic Brut (France)  $63/bottle 
Dom Perignon Warhol Edition 2002 (France)  $183/bottle 
 

Dessert Wines (apéritif glass) 

Maison Nicolas Sauternes ’06 (France) $7.50 $25.50/375 ml 
Robert Hall Orange Muscat ’09 (Napa, Calif.) $5.00 $30.00/750 ml 
Chalet Debonné Vidal Icewine ’08 (Ohio) $10.25 $36.50/375 ml 
 

Ports & Sherries (apéritif glass) 

Dow’s Fine White Port (Douro, Portugal) $4.75 $29.00 
Lighter in style than a ruby or tawny, these are the youngest of all the 
Dow’s wood-aged Ports, having been aged on average 3 years in oak 
casks, gaining a rich golden color and an intense rich nutty aromatic 
complexity. On the palate, balanced and smooth, with a fresh fruit 
character, excellent acidity and a long finish. 
Graham’s Six Grapes Porto NV (Portugal) $6.25 $41.00 
Ramos Pinto “Collector” (Portugal) $5.25 $35.00 
Bogle Petite Sirah Port ’07 (Cal.)  $6.25 $29/500 ml 
A richness on the nose is immediately complemented by touches of dark 
cherry and anise. Hints of exotic liqueurs, jammy berries and just the 
suggestion of cocoa powder envelop the well balanced mouthfeel. 
Voluptuous and enticing, this dessert wine will seduce even the most 
reluctant of drinkers. This will be enjoyable for the next 20 years.  
Ramos Pinto 10 Year Old Tawny (Portugal) $8.00 $55.00 
 

Waters 
Calistoga (1 liter) (California) (still)  $4.00 
San Pellegrino (750 ml) (Italy) (sparkling)  $3.00 

Beverage Menu 
 

Specialty Cocktails 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Carry-Out on All Wines at State Minimum 

  price 
 per glass per bottle 

1/6/2012 

Cider Smash—Knob Creek 
Bourbon - Fresh Lemon Juice - 

Ohio Cider 

 
Autumn Nights—Four Roses 
Bourbon - Pear Nectar - Fresh 
Lemon Juice - Spice-Infused 

Simple Syrup 

 
White Spider—Bombay Gin - 
Fresh Lemon Juice - Cointreau 

 
Grand Negroni—Tanqueray 

Gin - Campari - Sweet 
Vermouth - Dash Grand 

Marnier 

 
Dark & Stormy—Gosling’s 

Black Seal Rum - Ginger Beer - 
Lime 

 
French 75—Hennessy VS - 

Lemon Juice - Simple Syrup - 
Sparkling Wine 

R3-Rob Roy Red—Johnny 
Walker Red - Sweet 

Vermouth - Dash Bitters 
 

White Cosmopolitan—Ketel 
One Vodka - St-Germain 

Elderflower - Fresh Lime Juice 
- White Cranberry Juice 

 
Pear Ginger Mule—Smirnoff 

Pear - Ginger Beer - Simple 
Syrup - Lime 

 
“Classic” Bulleit Manhattan 

 
Dirty Duck Martini—Up 

with blue cheese-stuffed olive 
 

St-Germain Cocktail—St. 
Germain Elderflower - Soda - 
Sparkling Wine - over ice in a 

tall glass 
 

Coffee Drinks—Irish, Nutty 
Irish, Spanish or Cherry 

Cordial 



Iberia 
Ciconia Alentejano Tinto ’09 (Portugal) $7.00 $23.00 
     (Touriga Nacional, Syrah and Aragonés) 85-WS 
Juan Gil Jumilla ’08 (Spain) $8.75 $30.00 
Anciano Tempranillo Reserva ’05 (Spain) $7.00 $23.00 
Gran Familia Rioja ’08 (Spain) $8.25 $28.00 
 

Meritage & Cab Blends 
St. Francis “Splash” ’07 (Sonoma, California) $7.75 $26.00 
Hedges CMS ’09 (Columbia Valley) $8.00 $27.00 
Escudo Rojo “Meritage” ’08 (Chile) $8.50 $29.00 
Norman No Nonsense ’07 (Paso Robles, Calif) $9.50 $33.00 
Chappellet Mountain Cuvee ’09 (Napa, California)  $42.00 
Estancia Meritage ’07 (Paso Robles, Calif)  $45.00 
Cesari “Mara” Vino di Ripasso ’08/’09 (Italy)  $38.00 
Franciscan Magnificat ’07 (Napa, California)  $63.00 
 

Heritage & Merlot/Bordeaux Blends 
Monkey Business Merlot ’08 (California) $7.75 $26.00 
White Oak Napa Valley Merlot ’07 (California) $10.75 $38.00 
Poggio Vignoso Chianti DOCG (Bibbiani) ’09 (It) $7.75 $26.00 
Rutherford Ranch ’09 (Napa, California) $9.25 $32.00 
Niner Sangiovese ’06 (Paso Robles, California) $9.50 $32.50 
Clos du Mont Olivet “Font de Blanche” 
         Côtes du Rhône ’08 (France) $8.00 $27.00 
Dom du Dragon Cotes de Provence Cuvee St Michel ’07 $9.25 $32.00 
Rothschild Collection Reserve Special ’09 $8.75 $30.00 
Seghesio Dolcetto d'Alba (Piedmont) ’06 $9.00 $31.00 
 

Cabernet Sauvignon/Bordeaux 
Ch. Haut Beausejour St.-Estèphe ’06/’07  $47.00 
Dom. Barons Rothschild Réserve Spéciale Pauillac ’08 $58.00 
Ravenswood Vintner’s Blend ’09 (California) $7.75 $26.00 
Liberty School ’08/’09 (Paso Robles, California) $8.50 $29.00 
Paso Creek ’07/’08 (Paso Robles, California) $9.00 $31.00 
Dark Side of the Moon ’07 (Mendocino, Calif) $8.25 $28.00 
Norman “The Conquest” ’05 (Paso Robles, Cal) $9.50 $33.00 
Franciscan ’08  (Napa, California) $12.00 $43.00 
Robert Hall ’08 (Paso Robles) $9.50 $33.00 
Valley of the Moon Cuvée de la Luna ’07 (Sonoma, Calif)$38.00 
Faust (by Agustin Huneeus of Quintessa) ’08 (Napa, Calif) $68.00 
Mount Veeder ’08 (Napa, California)  $55.00 
Storybook Seps Estate Napa Valley ’06 (Napa, Calif) $66.00 
Grgich Hills ’06 (Napa, California)  $73.00 
Silver Oak Alexander Valley ’07 (Sonoma, California) $93.00 
Dominus Estate Bordeaux Blend ’07 (Napa, Calif.)  $173.00 
Winemaker’s Notes: “Dominus 2007 is a seamless “haute couture” estate 
wine with an intensely aromatic nose and perfectly elegant palate. Notes of 
ripe red cherries, fresh almonds, pomegranate and blond tobacco precede 
sweet tannins and a wonderful, bright finish with great length. It is youthful, 
noble and discreet. A blend of 94% Cabernet Sauvignon, 3% Cabernet Franc, 
and 3% Petit Verdot, we recommend decanting the wine prior to serving, to 

allow it to develop its full potential. This is especially important when serving 
young Dominus wines.” WA: 98; WE: 97; W&S: 96; ST: 94 
 

Other Reds 
Terra Andina Reserve Carmenère ’08 (Chile) $8.00 $27.00 
Tierra Divina Old Vine Malbec ’08 (Mendoza, Arg) $9.00 $31.00 
Clos la Coutale Cahors ’09 (Malbec Blend) (France) $9.25 $32.00 
Amancaya (Rothschild) (Cab-Malbec) ’10 (Arg) $10.00 $35.00 
 

White Wines 
Pinot Grigio/Gris/Blanc 

Lagaria Pinot Grigio ’10 (Italy) $7.50 $25.00 
Chalet Debonné Pinot Gris ’09 (Ohio) $7.25 $24.00 
diLenardo Pinot Grigio ’10 (Italy) $8.25 $28.00 
Trimbach Pinot Blanc ’07 (Alsace, France) $9.00 $31.00 
Maso Canali Pinot Grigio ’09 (Italy) $9.75 $34.00 
Wolfberger Pinot Blanc ’09 (Alsace) $8.25 $28.00 
 

Sauvignon Blanc 
Giesen ’10 (Marlborough, New Zealand) $8.50 $29.00 
Whitehaven ’09 (Marlborough, New Zealand) $9.50 $33.00 
Château Suau Bordeaux Blanc ’09 (France) $10.75 $38.00 
Rayun ’10 (Rapel Valley, Chile) $7.00 $23.00 
Sterling Vineyards Organic ’09 (Mendocino, Cal) $8.00 $27.00 
 

Heritage 
La Linda Torrontes ’09 (Argentina) $7.00 $23.00 
Pazo Barrantes Albarino ’07 (Rias Baixas, Spain) $9.50 $33.00 
Cave de Pomérols Picpoul de Pinet ’10 (Languedoc, Fr) $7.00 $23.00 
Marc Brédif Vouvray ’08 (Loire, France) $9.75 $34.00 
Pieropan Soave ’09 (Veneto, Italy)  $9.50 $33.00 
 

Dry Rosé 
Campuget Tradition Rosé ’10 (France) $7.50 $25.00 
Trinquevedal Tavel Rosé ’10 (Rhone, France) $9.50 $33.00 
Château Suau Rosé ’10 (Bordeaux, France) $10.75 $38.00 
Valley of Moon Rosato ’10 (Sonoma, Cal) $7.75 $26.00 
 

Other Whites 

White Zinfandel (California) $7.00 $23.00 
Muddy Paws Semillon ’09 (Geneva, Ohio) $9.50 $33.00 
Dom. de L'Hyverniere Muscadet ’08 (Loire, France) $8.25 $28.00 
Hugel Gentil (Gew-PG-Ries) ’09 (Alsace, France) $8.50 $29.00 
Huber Grüner Veltliner ’09 (Austria) $8.50 $29.00 
La Linda Viognier ’09 (Argentina) $7.00 $23.00 
Caymus Conundrum ’09 (California) $11.50 $41.00 
Lucien Albrecht Gewürz ’09 (Alsace, France) $10.25 $36.00 
Storybook Seps Estate Napa Valley Viognier ’09 (Cal) $53.00 
 

Riesling 
Von Wilhelm Haus Liebfraumilch ’09 (Germany)$7.00 $23.00 
High Def ’10 (Germany) $7.00 $23.00 
Lucien Albrecht Reserve ’09 (Alsace, France) $9.50 $33.00 

Featured Pours 
Trimbach Pinot Blanc ’07 (Alsace, France) $9.00 $31.00 
Pinot Blanc is a versatile wine, suitable for any occasion. It is delicious on its 
own, as an aperitif, or with a light meal. Ideal for banquets and similar 
occasions. In Alsace, there are two different grape varities to produce Pinot 
Blanc. Auxerrois is very juicy and always ripe. It brings fruitiness and volume 
to the wine. Pinot Blanc, drier and more acidic, brings freshness and 
backbone to the blend. Ageing potential-Minimum 5 years 
According to the Wine Spectator: "Subtle pear and lemon zest flavors are 
layered with earth and brine in this more traditionally styled Pinot Blanc. 
Bright acidity leads to a clean, fresh finish. Drink now." (Web only, 2010) 
 

Faust Cab(by Agustin Huneeus of Quintessa) ’08 (Napa, Calif)$68.00 
A decade after the first release from his Quintessa estate, Agustin Huneeus 
felt the thrill and excitement of a new endeavor beckon. The underlying 
premise for all of the wines he has ever produced has been that great wines 
must be a reflection of a great vineyard. Faust is not. Instead, Faust is a 
tribute to Napa Valley’s noblest grape – full-bodied, decadently rich and 
unctuous Cabernet Sauvignon. The 2008 Faust is a worthy successor to the 
highly lauded 2007 vintage in Napa Valley. The wine opens with aromas of 
red and black cherries, hints of violets and warm spices. A lush, full entry on 
the palate with blackberry, cassis, nutmeg and dark chocolate flavors leads 
to a plush, supple mouthfeel. A complex finish lingers with dark fruit and 
plenty of richness. 78% Cabernet Sauvignon, 13% Merlot, 4% Cabernet Franc, 
3% Malbec, 2% Petit Verdot 
 

Red Wines 
Pinot Noir/Burgundy 
Cloudline ’08 (Willamette Valley. Oregon) $10.50 $37.00 
Drouhin Laforet Rouge ’08 (Burgundy) $8.25 $28.00 
Maysara 3° ’09 (Certified Biodynamic) (Oregon) $9.00 $31.00 
Row 11 Viñas 3 ’08 (California) $9.25 $32.00 
MacMurray ’09 (Sonoma, California) $9.00 $31.00 
Laetitia ’09 (Arroyo Grande, California) $9.50 $33.00 
Kenwood Russian River ’09 (Russian River, CA) $9.50 $33.00 
Drouhin Pommard ’09 (Burgundy)  $64.00 
Drouhin Clos des Mouches Rouges ’09 (Burgundy, Fr.) $106.00 
 

Syrah/Shiraz 
Guenoc Petite Sirah ’09 (California) $9.50 $33.00 
Terre Rouge Syrah, Les Côtes de l'Ouest ’07(Cal) $9.50 $33.00 
Yalumba Y Shiraz ’09 (Australia) $7.75 $26.00 
Stump Jump Shiraz ’10 (Australia) $7.00 $23.00 
Shoofly Shiraz ’10 (Australia) $7.25 $24.00 
 

Zinfandel 
Seghesio ’09 (Sonoma, California) $10.75 $38.00 
Zig Zag Zin ’09 (Mendocino, California) $8.75 $30.00 
Seven Deadly Zins ’09 (California) $9.00 $31.00 
Norman “The Monster” ’07 (Paso Robles, Cal) $10.75 $38.00 
Chateau Montelena’ 07/’08 (Napa, California)  $43.00 
Storybook Antaeus ’07 (Napa, Calif)  $59.00 
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