
BAR MENU
ATLANTIC SALMON BLT 12

Atlantic Salmon Fillet, Crispy Applewood
Smoked Bacon, Heirloom

Tomato, Herb Aioli on Brioche Bun

ANGUS RESERVE SLIDERS 10
Three Sliders, House Made Brioche, 

Cheddar Cheese,
Spicy Aioli, Potato Croquettes

CLAM CHOWDER 6.5
New England Style With 

Freshly Steamed Manila Clams

LOBSTER BISQUE 9.5
Our Creamy Classic with 

Fresh Maine Lobster and Brandy

CAESAR SALAD 7.5
Chilled Romaine Hearts, Lemon Parmesan

Dressing, Tomato, Gremolata, Herb Croutons

CLASSIC GRILLED CHICKEN SANDWICH 11
Grilled, Seasoned Chicken Breast, Lettuce,

Tomato, Onion, Foccacia Bun, Side of
Mayonnaise, Homemade French Fries

MARGHERITA PIZZA 9
Heirloom Tomatoes, Basil, Mozzarella Cheese

ANTIPASTO PIZZA 10
Italian Salami and Prosciutto,

Caramelized Onions, Peppers and Mozzarella

BLACKENED TILAPIA TACOS 9
Roasted Tilapia, Avocado, Salsa,

Micro Cilantro, Wonton Shell

GULF SHRIMP TEMPURA 12
Crispy Vegetables, Spicy Aioli

CALAMARI FRITTI 10
Served with Gremolata, Siracha Aioli,

Sweet Spicy Tamarind Dip

ANGUS RESERVE BURGER 12
Char-Grilled on a Toasted Challah Bun, 

Tillamook Cheddar,
Homemade French Fries

* NEW ENGLAND LOBSTER ROLL 18
Maine Lobster Meat, Hellman’s Mayonnaise,

Traditional Buttered Roll, Cole Slaw

* Not Available for Happy Hour Discount



WINES BY THE GLASS
WHITES Glass / Bottle

TORRONTES, Colume, Calchaqui Valley
Salta Argentina 2007 .............................................. 8.95 / 35

CHARDONNAY, Domaine Servin “Chablis,” Les Pargues
Burgundy France 2006.......................................... 12.95 / 51

CHARDONNAY, Fess Parker, Santa Barbara
California 2006...................................................... 10.95 / 43

CHARDONNAY, Oak Knoll “Unwooded,” 
Oregon 2006 .......................................................... 8.95 / 35

PINOT GRIS, Eola Hills, Oregon 2007....................... 7.95 / 32

SANCERRE, Les Champs Clos, Loire France 2007.... 10.95 / 43

SAUVIGNON BLANC, Giesen, Marlborough
New Zealand 2007................................................. 8.95 / 35

VIOGNIER, Cono Sur,“Vision” Colchagua Chile 2008 9.50 / 37

RIESLING, Lucien Albrecht “Reserve”
Alsace France 2006 ................................................ 9.95 / 39

SAUV. BLANC, Charles Krug, Napa Califronia 2007... 11.95 / 47

RIESLING, High Def, Mosel Saar Ruwer
Germany 2007 ........................................................ 8.95 / 35

PINOT GRIGIO, Campanile, Fruili Italy 2007............. 7.50 / 30

GRUNER VELTLINER, Hiedler, Kamptal Austria 2007 8.95 / 35

WHITE ZINFANDEL/CHARDONNAY, “P. V. S”
Beringer, California 2007......................................... 5.95 / 23

REDS
NERO D’ AVOLA, Feudo D’ Elimi

Sicily 2006 .............................................................. 6.95 / 28

BEAUJOLAIS-VILLAGES, Joseph Drouhin
Burgundy France 2006............................................ 6.95 / 28

PINOT NOIR, Laetitia “Estate,” 
Arroyo Grande Valley California 2007.................. 11.95 / 47

PINOT NOIR, Belle Vallee, “Whole Cluster”
Willamette Valley Oregon 2007 .............................. 12.50/ 49

PINOT NOIR, Patricia Green, “Croft Vineyard”
Willamette Valley Oregon 2006 .............................. 15.95/ 64

MERLOT, Two Tone Farms, Napa California 2004...... 8.95 / 35

MERLOT, Four Sisters, South Eastern Australia 2005 . 7.95 / 32

MERITAGE, Hahn, Santa Lucia Highlands
California 2006........................................................ 9.95 / 39

SYRAH, Hess, Mendocino/Monterey California 2006 8.50 / 33

ZINFANDEL, “Artezin” Hess Collection,
Mendocino California 2006.................................... 9.50 / 37

CHIANTI, Villa Silvia Tuscany
Italy 2005 ................................................................ 7.95 / 32

CABERNET SAUVIGNON/TEMPRANILLO, 
Vega Sindoa, Navarra Spain 2005.......................... 8.50 / 33

CABERNET SAUVIGNON, “Thomas Hyland” Penfolds,
South Australia 2006 .............................................. 10.95 / 43

SHIRAZ/CABERNET SAUVIGNON/MERLOT, Peter
Lehmann “Clancy’s”, Barossa Australia 2005......... 10.95 / 43

MERLOT/CABERNET SAUVIGNON, Chateau Du Pavillon
Bordeaux France 2006............................................ 8.95 / 35



SPECIALTY DRINKS

THE PIER W 
Vodka, Champagne

and Chambord                      9

COSMOPOLITAN MARTINI
Orange Vodka, Lime Juice,

Cointreau, Splash of Cranberry           9

LEMON DROP MARTINI
Citrus Vodka, Fresh Squeezed

Lemonade, Triple Sec, Sugar Rim          9

POMEGRANATE MARTINI
Citrus Vodka, Chateau Pommari         9

BASIL MARTINI
Vodka, Simple Syrup, 

Fresh Basil Essence                    9  

MOJITO
Bacardi Rum, Fresh Mint Leaves,

Simple Syrup, Lime                    8

BRAZILIAN CAIPIRINHA
Cachaca (Sugar Cane Liquor), Sugar, Lime    8

VODKA CUCUMBER LEMONADE
Vodka, Fresh Lemon Juice,

Simple Syrup, Fresh Cucumber          9

SMIRNOFF SUNSET
Smirnoff Vodka, Fresh Basil Leaves, 
Ruby Red Grapefruit Juice, Fresh Lemon 

Juice, Simple Syrup                  9

BLACK MARTINI
Chilled Vodka, 

with a layer of Chambord               9

TRADITIONAL MARTINI
Chilled Vodka or Gin 

with a Whisper of Dry Vermouth 
Garnished with an Olive or Twist         9



SINGLE MALT
SCOTCHES

GLENMORANGIE,
Port Wood Finished, Highland 12.75

GLENMORANGIE,
18 Year Old, Highland 15.75

THE MACALLAN,
12 Year Old, Highland 12.75

THE MACALLAN,
25 Year Old, Highland 65.00

GLENLIVET, 18 Year Old 19.95

GLENKINCHIE, 10 Year Old, Lowland 9.95

TALISKER, 10 Year Old, Highland 10.75

OBAN, 14 Year Old, Highland 10.50

DALWHINNIE,
15 Year Old, Highland 11.50

CRAGGANMORE,
12 Year Old, Speyside 9.50

THE BALVENIE, 15 Year Old 15.00

THE BALVENIE, 21 Year Old 19.00

GLENFIDDICH,
Solera Reserve 15 Year Old 14.00

SPECIALTY BOURBONS
JACK DANIELS, Single Barrel 11.00

KNOB CREEK, Kentucky Straight Bourbon 9.00

BAKER’S, Kentucky Straight Bourbon 9.25

BOOKER’S, Kentucky Straight Bourbon 10.25

BASIL HAYDEN’S,
Kentucky Straight Bourbon 8.75


