
GLENN’S RESTAURANT AND COOL BAR 

 

LIBATIONS 

 
 

WHITE WINES 
 

 
   CHARDONNAY 

 
2004 Bishop’s Peak, Central Coast    32 
2005 Saintsbury, “unfiltered”, Caneros   35 
2007 Girard, Russian River     39 

  2006 Acacia, Caneros     41 
  2006 La Noble, France     29 
  2006 Neyers, Caneros     50 
  2001 Mersoliel, Central Coast    55 

2005 Jayson, Napa      65 
  2005 Kistler, Caneros      72 
  2004 Chalk Hill, Sonoma     75 
  2001 Arrowwood “Reserve Special”, Sonoma  99   
    
                         SAUVIGNON BLANC/ FUME BLANC 
   
  2007 Babich, New Zealand     28 

2007 Ferrari-Carano, Alexander Valley     30 
2005 Sancerre, Chateau de Sancerre   32 
2006 Cakebread, Napa     40 
2003 Pouilly Fume, Deschamps, France   44 
2006 Martinelli, Russian River    75 
 
 
OTHER VARIETALS 
 
 
2004 Domaine Pichot Vouvray, France   33 
2004 Domaine Schlumberger Gewurztraminer, France 38 
2004 Trimbach Pinot Gris Reserve, France   36 
2006 Pighin Pinot Grigio, Italy    38 
2007 Zaca Mesa Viognier, Sonoma, USA   42 
2006 Boniface Apreemont Savoir, France   28 
 
 
CHAMPAGNE AND SPARKLERS   

 
Chandon, Brut Classic  750 ml   32 
Tattinger, Brut La Francais  375 ml   29 
Schramsberg, Blanc de blanc  750 ml   50 
Veuve Cliquot, Brut nv  375 ml   36 
Veuve Cliquot, Brut nv  750 ml   72 
Perrier Jouet, Fleur de Champagne 750 ml              164  

  Deutz, Brut Rose   750 ml              185 
 

 

 



 
 
 
 
 
 

RED WINES 

 
 CABERNET SAUVIGNON 
2006 Coppola, Claret, Napa     42  
2006 Oberon, Napa      45 
2005 Sequoia Grove, Napa     58 
2006 B.R. Cohn, Silver Label, North Coast   66     
2003 Jordan, Alexander Valley    80 
2005 Chimney Rock, Napa     95  
1999 Etude, Napa                132  
 
 
MERLOT   

 
2005 Wild Horse, Pasa Robles    38   
2004 Franciscan, Napa     42  

                           2001 Pine Ridge, Crimsou Creek, Napa   48   
2004 Stag’s Leap, Napa     60 
 
 PINOT NOIR  

 
2006 Benton Lane, Oregon     42  
2006 Kenwood, Olivet Lane, Russian River   45  
2006 Latitia, Arroyo Grande Valley    54 
2004 Domaine Serene. Oregon    85  
 
 ZINFANDEL   
 
2005 Fife, Mendocino      39 
2005 St. Francis, Old Vines, Sonoma   49   

  2002 St. Francis, Pagani Reserve, Sonoma   60  
                          2005 Ridge, Geyserville,  Napa    64   

           2005 Turley Old Vines, Napa      95 
           1998 Elyse, Napa                 100 

 
MERITAGE/BLEND 
 

    2006 Fifth Leg, Australia     35 
2005 Domaine Puydeval, France    38 

                          2005  Newton, Napa      42 
                          2004 Umberto Cesari “Liano”, Itlay    50 

            2003 Caro, Argentina      60 
            2003 Dominus Napanook, Napa    69   
            
          OTHER VARIETALS   
 
           2003 Guigal Gigondas, France    48 
           2006 Panarroz, Jumilla, Spain    36 
           1995 Nittardi, Chianti Classico Reserva,  Italy  64 
         2000 Greg Norman Reserve Shiraz, Australia   75  
 

 

 

 



           
          WINE SPECIALS 
 

SPARKLER, Pommery “Pop” Brut Rose  15.00/single serving(bottled)  SPARKLER, Bouvet, 
France     8.95/glass & 34.00/bottle REISLING, Pierre Sparr   
  8.50/glass & 32.00/bottle 
SAUVIGNON BLANC, Santa Ema    6.50/glass & 25.00/bottle 
CHARDONNAY, DeLoach    8.50/glass & 32.00/bottle 
PINOT GRIGIO, Zenato    7.50/glass & 28.00/bottle 
CHARDONNAY, Chalone    9.95/glass & 39.00/bottle 
WHITE ZINFANDEL, Forest Ville   5.95/glass & 23.00/bottle 
SHIRAZ, Paringa     7.95/glass & 30.00/bottle 
CABERNET SAUVIGNON, Clay House  9.95/glass & 39.00/bottle   ZINFANDEL, 
Pedrocelli    8.95/glass & 34.00/bottle 
 PINOT NOIR,  Rex     7.95/glass & 30.00/bottle 
MERLOT, Kenwood “Yulupa”    8.50/glass & 32.00/bottle 
MALBEC, Budini     7.95/glass & 30.00/bottle 

 
Half Bottles 

 
  WHITE                  RED 
   Sancerre, Blondeau        20.00      Bordeaux, Chateau Lyonnat    25.00 
   Pinot Grigio, Livon      18.00  Cabernet Sauvignon, Sterling              23.00 
  Chardonnay, Landmark Overlook    21.00             Chianti, Castello di Poppiano                17.00 
  Chardonnay, Rombauer    25.00             Merlot,Coppola     17.00 
 Champagne, Veuve Cliquot  36.00           Zinfandel, Ravenswood   19.00 

            Cotes du Rhone, Guigal   16.00 
                        Pinot Noir,  King’s Estate                21.00 

 
Martini Menu 

 
KRYSTINI MARTINI – Absolut  Vanilla, Bailey’s, Kahlua & espresso   9.00 
THE RICKY MARTINI –Stoli Raspberry with a splash of lime     9.00 
KETEL ONE MARTINI – A traditional vodka martini with “Tom Olives”   9.00 

    ORANGE KISS – Grey Goose Orange and Grand Marnier    10.00 
               CHOCOLATE MARTINI – Stoli Vanilla with a touch of Godiva    9.00 
               GLENN’S HOT MARTINI – Absolut Peppar and a house pickled jalapeno  9.00 

SILK PANTIES – A vodka martini with a few drops of peach schnapps   9.00 
CHARTINI – Stoli Orange with a dash or two of peach schnapps    9.00 
HAWAIIAN – Our famous vodka infused with pineapple straight up   9.00 

               PEAR GINGER – Grey Goose Pear and ginger syrup     10.00 
 

Beer Selection 
 

Pilsner Urquell 4.00   Beck’s Dark  4.00 Corona Extra  4.00 
Ipswich Ale  4.00  Bud Light  3.50 Heineken  4.00 
Amstel Light  4.00  Stella Artois  4.00 Bass Ale  4.00 
Budweiser  3.50  Guiness  5.00 Buckler  4.00 

 Sam Adams    4.00    Smutty Nose    4.00     (non-alcoholic) 
Newcastle Ale    4.00    Rolling Rock    3.50 

 
Sparkling Water 

 
S. Pellegrino Sparkling  16 oz.  4.00 
S. Pellegrino Sparkling 25 oz.l  6.00 

  Acqua Panna - Still   16 oz.  4.00 
  Acqua Panna – Still  25 oz.  6.00 

 

 


