
BAR MENU
~TEMPURA BLUE COD SANDWICH 13

North Atlantic Blue Cod, 
Cole Slaw, Pickled Red Onion, 

Ginger Aioli on Texas Toast, Kettle Chips

~ANGUS RESERVE SLIDERS 10
Three Sliders, House Made Brioche, 

Widmer Colby Cheddar Cheese, Spicy Aioli, 
Kettle Chips

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, Herb Croutons

BEEF SHORT RIB PIEROGIES 8
Braised Angus Beef Caramelized 

Cippolini Onion Jus

MARGHERITA PIZZA 9
Heirloom Tomatoes, Basil, Mozzarella Cheese

PRINCE EDWARD ISLAND MUSSELS 9
Garlic & White Wine Broth, Crostini

GULF SHRIMP TEMPURA 9
Crispy Vegetables, Spicy Aioli

CALAMARI FRITTI 10
Served with Gremolata, Siracha Aioli,

Sweet Spicy Tamarind Dip

~ANGUS RESERVE BURGER 12.5
Char-Grilled on a Toasted Challah Bun, 

Widmer Colby Cheddar Cheese,
Kettle Chips

*ROCKFISH TACOS 9
Roasted Pacific Wild Rockfish, Avocado, 

Salsa, Micro Cilantro, Wonton Shell

*SPICY BIG EYE TUNA HAND ROLL 7
Sticky Rice, Soy and Ginger

* Not Available for Happy Hour Discount

~ Any Substitution May Be Subject To Charge



WINES BY THE GLASS
WHITES Glass / Bottle

CHARDONNAY, William Fevre “Chablis”
Burgundy France 2009.......................................... 10.95 / 43

CHARDONNAY, Hess Collection
Napa California 2009 ............................................ 11.95 / 47

+ CHARDONNAY, Michael Sullberg “Reserve,” 
California 2010........................................................ 8.95 / 35

SANCERRE, Roger Champault, Loire France 2010 ... 10.95 / 43

SAUVIGNON BLANC, Giesen, Marlborough
New Zealand 2011................................................. 8.95 / 35

RIESLING, Domaine Bott Geyl, Alsace France 2009.. 9.95 / 39

SAUV. BLANC, Sbragia, Sonoma Califronia 2009 ...... 11.95 / 47

RIESLING, High Def, Mosel Saar Ruwer
Germany 2010 ........................................................ 8.95 / 35

PINOT GRIS, Adelsheim
Willamette Valley Oregon 2010 ............................. 9.95 / 39

ALBARINO, Benito Santos, Riax Baixas Spain 2010 .... 9.95 / 45

+ PINOT GRIGIO, Campanile, Fruili Italy 2010 ......... 7.95 / 32

+ WHITE ZINFANDEL/CHARDONNAY, “P. V. S”
Beringer, California 2010......................................... 5.95 / 23

REDS
+ PINOT NOIR, Havenscourt, California ................... 8.95 / 35

+ PRIMITIVO, Tacco Barocco
Puglia Italy 2008...................................................... 7.95 / 32

+ NERO D’ AVOLA, Feudo D’ Elimi
Sicily 2007 .............................................................. 6.95 / 28

TEMPRANILLO, Izadi “Reserva” 
Rioja Spain 2006................................................... 10.95 / 43

MALBEC, Altos Las Hormigas 
Medoza Argentina 2010 ........................................ 7.95 / 32

PINOT NOIR, Au Bon Climat 
Santa Barbara California 2009............................... 12.95 / 51

+ MERLOT/SANGIOVESE, Lenotti, “Rosso Passo”
Veneto Italy 2010 ..................................................... 7.95 / 32

+ MERLOT, Dante “Reserve,” California 2010............. 8.95 / 35

MERLOT, Four Sisters, Victoria Australia 2009 ........... 7.95 / 32

MERITAGE, Hahn, 
Central Coast California 2009.................................. 9.95 / 39

ZINFANDEL, “Artezin” Hess Collection,
Mendocino California 2009.................................... 9.50 / 37

CABERNET SAUVIGNON, “Thomas Hyland” Penfolds,
South Australia 2010 .............................................. 10.95 / 43

SHIRAZ/CABERNET SAUVIGNON/MERLOT, Peter
Lehmann “Clancy’s”, Barossa Australia 2008......... 10.95 / 43

MERLOT/CABERNET SAUV, Chateau. Les Terrasses De Bouey
Bordeaux France 2009............................................ 8.95 / 35

+ These Wines Are Available for $5.75 Happy Hour Discount



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  

RED DELICIOUS
Lairds Applejack, Apple Cider,

Chateau Pommari, Creme de Cassis, 
Cinnamon Sugar Rim                  9

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

VODKA CUCUMBER LEMONADE
Vodka, Fresh Lemon Juice,

Simple Syrup, Fresh Cucumber          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

RASPBERRY LIMEADE
Vodka, Fresh Lemonade,

Raspberry Infused Syrup, Lime Juice       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


