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Corporate Beverage Director: Len Panaggio 

 
beers 
ales 
These beers are sweet, fruity and texturally smooth. Many 
types of ale are higher in alcohol content than lagers and 
have a pronounced taste and flowery aroma. 
 
Samuel Smith Pale Ale                  5.00 
Samuel Smith Organic                   5.00 
Samuel Smith Nut Brown               5.00 
Samuel Smith Winter Welcome      6.00 
Orval Trappist                              9.00 
Trinity IPA                                    5.00 
Newport Storm                             4.00 
Wolaver Organic Brown                 5.00 
 

lagers 
These beers are clean, crisp and distinctly carbonated. 
They are maltier, less hoppy and aromatic, lighter 
colored, lighter in body and less alcoholic than other 
beers. 
 
Amstel                        4.50 
Budweiser                   4.00 
Bud Light                    4.00 
Narragansett               4.00 
Sam Adams                 4.50 
Sam Adams Light        4.50 
Peroni                        4.50 
Dos Equis                    4.50 
Corona Extra               4.50 
Heineken                    4.50 
Stella Artois                4.50 
Zatec                          8.00 
Non-Alcoholic  
O'Doul's                      4.00 
 
 
 
 
 

 

old world  
These wines are from Europe, made by using more traditional 
methods and tend to impart more subtle flavors and qualities, with 
an emphasis on terroir, or place, giving the wines an earthier note. 

 
sparkling 
N/V  Canella, Prosecco Di Conegliano  29.00 

N/V  BellaVista, Sparkling, Italy     68.00 

N/V  Taittinger, La Française, Brut, Reims  80.00 

N/V  Vueve Clicquot, Brut, Reims  89.00 

1999 Dom Perignon, Brut, Epernay  250.00 

 

whites/rosés 
2005  Casa de Vila Verde, Vinho Verde, Portugal    19.00 

2006  Chivite, Gran Feudo, Rosé, Spain     21.00  

2007  Domaine Renaud, Chardonnay, France     27.00 

2007  Dr. Loosen, Riesling, Germany     28.00 

2004  Domaines Schlumberger, Pinot Blanc, France   29.00 

2007  Vietti, Arneis, Italy    34.00 

2007  Domaine Ott, Rosé, France   35.00 

2005  Trimbach, Riesling, France    37.00  

2007  Attems, Pinot Grigio, Italy     39.00 

2005  de Ladoucette, Pouilly-Fumé, France  39.00 

2006  Michel Redde, Sauvignon , France     46.00  

2007  Pascal Jolivet, Sancerre, France   47.00 

2005  Louis Latour,  Mersault, France   58.00 

2005  Olivier Leflaive, Puligny Montrachet, France   95.00 

2005  Jermann "Were Dreams", Chardonnay, Italy   99.99 

reds 
2005  Perrin, Rhone Style, France     18.00 

2006  Banfi Centine, Super Tuscan, Italy     25.00 

2005  Bruno Giacosa, Dolcetto d’Alba, Italy     33.00 

2005  Frescobaldi "Nipozzano", Sangiovese, Italy  39.00 

2003  Casa de Santar Reserva, Blend, Portugal     41.00 

2003  Marques de Riscal, Tempranillo, Spain     44.00 

2005  Ruffino “Riserva Ducale” Chainti Classico, Italy   46.00 

2004  Vall Llach “Embruix”, Blend, Spain     51.00 

2001  Traviglini, “Gattinara” Nebbiolo, Italy     52.00  

2006  Delas, Châteauneuf-Du-Pape, France   $57.00 

2004  Terrabianca "Campaccio", Super Tuscan, Italy     58.00 

2003  Il Borro, Super Tuscan, Italy     62.00 

2001  Tenute Nardi, Brunello di Montalcino, Italy     69.00 

1998  Chateau Simard, St. Emillion, France,  68.00 

2004  Cesari, Amarone della Valpollicella, Italy  79.00  

2002  Santadi ,“Terre Brune” ,Blend, Italy     79.00 

2003  Château Gloria, St. Julien , France   90.00 

 

 
new world 
These wines are from the rest of the world, tend to impart bolder flavor and 
qualities by mixing grapes from different vineyards to accent fruit. They use the 
latest technology to make their wines, although they are now using more of the 
Old World practices. 
 

whites 
2007  Yalumba "Y" Series, Viognier, Australia    21.00 

2007  Murphy  Goode “The Fume”,  Sauvignon Blanc, California  26.00 

2004  Mad Fish, Chardonnay, Australia     25.00 

2005  Duo, Sauvignon , Chile     25.00 

2006  Glen Carlou, Chardonnay, South Africa   28.00 

2007  Sauvignon Republic, Sauvignon Blanc, New Zealand   34.00 

2007  Bernardus, Sauvignon Blanc, California  35.00 

2006  Sanford, Chardonnay, California   36.00 

2005  Beringer, Private Reserve,  Chardonnay, California   61.00 

2006  Cakebread, Chardonnay, California  72.00 

reds 
2007  Casillero del Diablo,   Carmenère, Chile     23.00 

2007  Cono Sur “Visión,” Pinot Noir, Chile     27.00  

2003  Charles Melton “Father-In-Law”, Shiraz, Australia  29.00 

2004  Renwood, “Old Vines”, Zinfandel , California  31.00 

2002  Oberon,  Merlot, California   33.00 

2006  Erath, Pinot Noir, Oregon   34.00 

2002  Tim Adams, Cabernet, Australia     36.00 

2002  Sheep’s Back, Shiraz, Australia     37.00 

2006  Carpe Diem, Pinot Noir, California  39.00 

2006  Concha y Toro, Cabernet, Chile     39.00 

2006  Catena, Malbec, Argentina     40.00 

2005  Byron, Pinot Noir, California   42.00 

2005  Paul Hobbs “La Garto,” Merlot, Argentina    46.00 

2005  Beringer, Knights Valley, Cabernet, California  46.00 

2005  Raymond, “Reserve”, Cabernet, California   50.00 

2005  Beringer, “Alluvium”, Blend, California   52.00 

2006  Saintsbury, Pinot Noir, California  53.00 

2007  Argyle,  Pinot Noir, Oregon   58.00 

2006  Seghesio, Zinfandel, California  59.00 

2002  Charles Melton,  Cabernet, Australia  61.00 

2002  Charles Melton, Shiraz, Australia  62.00 

2004  De Toren Fusion V  Bordeaux Blend, South Africa  64.00 

2005  Honig, Cabernet, California   65.00 

2004  Catena Alta, Cabernet, Argentina,   67.00 

2004  Treana, Red Blend, California   75.00 

2004  Col Solare, Blend, Washington     99.99 

2004  Flora Springs. “Trilogy”, Blend   102.00 

2004  Jordan,  Cabernet, California   105.00 

 

 

specialty drinks 
  
Eastside Sunset Martini 
Absolut Vanilla mixed with Chambord, and 
a splash of Cranberry Juice. 10.00 
 
Pear drop martini 
Absolut Vanilla mixed with pear nectar, 
simple syrup and a splash of OJ.  10.00 
 
Pomegranate Poinsettia 
Pomegranate liquor, orange liqueur, 
orange juice, champagne.  10.00 
 
Frostbite 
Smirnoff Vodka mixed with Crème De 
Cacao and Blue Curacao, topped of with a 
splash of Cream served in a snifter.  8.50 
 
Waterman Doli 
House made pineapple infused vodka. 
Served shaken over ice  8.50 
 
French Martini 
Absolut Vanilla, Chambord and pineapple 
juice topped with a splash of champagne.  
10.00 
 
Rasmopolitan 
Kettle One citron, raspberry flavored 
Vodka, Chambord, Lime juice, Cranberry 
juice  10.00 
 
Nibs Martini 
Bombay Sapphire shaken with triple sec 
and grapefruit juice.  10.00 
 
Riverside “Rita” 
Don Julio Blanco, Grand Marnier, shaken 
with fresh citrus sour mix, slices of lime 
and orange to garnish.  10.50 
 
Blood Orange Martini 
Stoli “O”, Cointreau and blood orange 
pureé served straight up.  10.00 
 
Waterman’s Sangria 
Our house Sangria recipe finished with red 
or white wine and fresh fruit.  8.00 
 
Almond Joy 
Absolut Vanilla , Parrot Bay Coconut Rum, 
Crème De Cacao, and Baileys Irish  Cream 
served on the rocks  9.50 
 
 


