
                                               
                 

W h e a t f i e l d s  
 

Wine by the Glass  
 

White 
White Zinfandel, Grove Ridge, California        7. 
Orvieto, Antinori, ‘Campogrande,’ Umbria, Italia       8. 
Riesling, Hazlitt, Finger Lakes, NY         7.5 
Sauvignon Blanc, Cupcake, Marlborough, NZ                 8.5 
Viura, El Coto, ’Rioja Blanco’, Espana         7.5 
Pinot Grigio, Bolla, Della Venezia, Italia        7.5 
Pinot Grigio, Ferrari-Carano,  

Russian River Valley, CA              10.5 
Chardonnay, Grove Ridge, California          7. 
Chardonnay, Sterling, Napa Valley, CA                  9.5 
White Burgundy, J. J. Vincent, ‘Bourgogne Blanc’          
  Burgundy, France                    11. 
 

Red 
Chianti, Piccini, Toscana, Italia           8.5 
Pinot Noir, Murphy Goode, CA           9. 
Shiraz, De Bortoli,’dB Selection’, Australia              8. 
Tempranillo, El Coto, Rioja, Espana          8. 
Zinfandel, Shooting Star, Lake County, CA         8.5 
Merlot, Grove Ridge, California           7. 
Cabernet Sauvignon, Grove Ridge, California         7. 
Cabernet Sauvignon, Josh,  

Red Hills, Lake County, CA                   9.5 
Cabernet Sauvignon, Avalon, Napa Valley CA                  12. 
Red Blend, Beckmen, ‘Cuvee le Bec,’  
  Santa Ynez Valley, CA           11. 

 
 

2008,  2009  & 2010 
Wine Spectator Award of Excellence 



 
 

                                              
                 

Martini s  & Cocktai l s  
 

Apple Martini 
Three Olives Citrus Vodka and DeKuyper Sour Apple 
Schnapps. 
 

Espresso Martini 
Three Olives Vanilia, Kahlua, Bailey’s Irish Cream. 
 

Classic Side Car 
Courvoisier VSOP, Citronage, fresh squeezed lemon juice, 
sugared rim, straight up 
 

Cadillac Cosmopolitan 
Ketel One Citroen, Citronage, topped with Cranberry juice. 
 

Traditional Daiquiri 
10 Cane Rum, fresh squeezed lime, splash of Rock Candy  
Syrup garnished with a lime and a sugared rim.  Not the  
fruity, frozen variety. 
 

Under a Tuscan Sky 
Three Olives Raspberry, Chambord topped with Domaine 
Chandon sparkling. 
  
Cable Car 
Captain Morgan spiced rum, Citronage, sour mix, straight up 
with a twist! 
 

The Gorman Family Manhattan 
Seagram’s 7, Canadian Club, Seagram’s VO, Maker’s Mark,  
Or Jack Daniels.  Up or on the rocks. We miss  
You Uncle Tom!  
 

Mojito 
Bacardi Light Rum, fresh mint, fresh limes, Rock Candy Syrup 
and Club Soda. 
 

 
 

Continued on the back!! 



 
 

                                              
                 

  
Wheatfield’s Sangria (the legend) 
Shiraz married with fresh fruit, Three Olives Raspberry, 
Bacardi Limon, splash of sour mix and Sierra Mist for fizz. 
 

The White Sangria (legends little sister) 
Three Olives Raspberry, Bacardi Peach Red, our Viura,  
fresh fruit, Sour mix and Sierra Mist. 
 

Leave the gun…..take the cannolis! 
Three parts Three Olives Vanilia Vodka, one part Di Saronno 
Amaretto. Thanks Clemenza. You’re not forgotten!!  
 

Metropolitan 
Ketel One Citroen, Chambord, touch of sour mix. 
 

Dirty Vodka Martini 
Grey Goose, splash of Dry Vermouth, and a little bit of olive 
juice for taste.  Shaken or stirred.  
 

The Silverado (Thank you to David and Robyn) 
Margarita, No. More like a tequila martini. 3 parts Patron, 1 
part Citronage, we squeeze fresh lemons, limes, and an  
orange into it. Salt or no salt, up or rocks.  
  

Arnie ’ s  Ice  P ick  
Sugared rim, Tall Glass, Three Olives Citrus, half Ice Tea  
and half homemade lemonade. 
 

Cordials   Single Malts 
Bailey’s Irish Cream            Balvenie ‘Double Wood’ 
B & B                  Glenlivet 
Chambord Lagavulin 
Di Saronno Amaretto  Laphroig  
Drambuie Macallan 12yr    
Frangelico Macallan 18 yr 
Galliano Oban 14 yr 
Grand Marnier  Singleton of Glendulla   
Kahlua     
Lemoncello 
Romana Sambuca   
Tia Maria 



                                               
                 

 
Wheatfields 

W i n n e r  o f  t h e  2 0 0 8 ,  2 0 0 9  & 2 0 1 0    
W i n e  S p e c t a t o r  A w a r d  o f  E x c e l l e n c e 

 
 

Featured Wines 
Martinis & Cocktails 
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