
B E E R S
f rom around the  world

BUDWEISER USA 4.25

BUD LIGHT USA 4.25

COORS LIGHT USA 4.25

MICH ULTRA USA 4.25

MILLER LITE USA 4.25

YUENGLING USA 4.25

RED BRIDGE Gluten Free, USA 4.25

GUINNESS Ireland 4.75

CBC PALE ALE Columbus 4.75

KIRIN LIGHT Japan 4.75

AMSTEL LIGHT Holland 4.75

HEINEKEN Holland 4.75

CORONA Mexico 4.75

TSINGTAO China 4.75

NEWCASTLE England 4.75

BASS ALE England 4.75

PAULANER 
HEFE-WEIZEN Germany 4.75

KALIBER No Alcohol, Holland 4.25

ASAHI Japan 22 oz. 6.95

KIRIN ICHIBAN Japan 22 oz. 6.95

SAPPORO Japan 22 oz. 6.95

SAKE
Sake offers a wide variety of tastes and is categorized by 
the extent it has been processed and the degree of
craftsmanship it undergoes. Our premium sake is brewed
in its purest form with no additives. Please ask our
associates to guide you. Price listed for 4oz and 8oz vessels.

Recommended 
Warm Sake

Sho Chiku Bai
Nama

draft sake  4.95 / 7.50

Recommended 
Plum Wine
Kikkoman

Light, sweet, tangy
6.95  

Recommended 
Sparkling Sake

Zipang
Kyoto, Japan

13.95  

Sake Flight…9.95   1 oz. of each of above 

Ty Ku
Full bodied 

taste, mellow
reverberation
4.95 / 8.95

Yumekari
Slightly sweet

Melon 
Overtones

10.95 / 19.95

Osakaya
Chobei Daiginjo
Flowery fragrant,
silky smoothness

7.95 / 12.95

Ozeki
Unfiltered, 

Milky, Sweet
Delicate

6.95 / 11.95

Ginjo Nigori

W I N E S
The wines on this Progressive Wine List are grouped in Flavor Categories. Wines with
similar flavors are listed in a simple sequence starting with those that are sweeter and
very mild in taste, progressing to the wines that are drier and stronger in taste.

Glass Bottle

WHITE ZINFANDEL Beringer, California 5.95  22.00

GEWURZTRAMINER
Columbia Crest, Columbia Valley  6.95 27.00

RIESLING Chateau Ste. Michelle, Washington 6.95 27.00

RIESLING J. Lohr, Monterey 7.50 29.00

WHITE BLEND Sokol Blosser, Evolution, Oregon 8.95 35.00

PINOT GRIGIO Cavit, Italy 6.50 25.00  

PINOT GRIGIO Lumina, Italy 7.50 29.00  

PINOT GRIS “Acrobat” King Estates, Oregon 8.50 32.00  

SAUVIGNON BLANC Benziger, Sonoma County 6.95 27.00 

SAUVIGNON BLANC Chalone, Monterey 7.95 31.00 

CHARDONNAY Cypress, California 7.95 29.00  

CHARDONNAY Benziger, Carnaros 8.95 35.00

CHARDONNAY Sonoma Cutrer, Sonoma Coast 9.95 39.00

PINOT NOIR Barton & Guestier, France 6.95   27.00 

PINOT NOIR Echelon, Central Coast 7.95   31.00 

MERLOT Blackstone, California 6.95 27.00 

SYRAH Francis Coppola, Diamond Series, California 8.50   34.00 

MERLOT Sterling, Central Coast 7.25 29.00

PETITE SYRAH Guenoc, North Coast 7.95 31.00

ZINFANDEL Bonterra, Organically Grown,
Mendocino County,  California 8.95 32.00  

CABERNET SAUVIGNON 
Beaulieu Vineyard (BV), Coastal, California 7.95 31.00

CABERNET SAUVIGNON 
Geyser Peak, Sonoma County 6.95 27.00

CABERNET SAUVIGNON 
J. Lohr, Seven Oaks, Pasa Robles 8.95 35.00

BRUT Korbel, California 7.95

MUMM CUVEE Napa, Napa Valley NV 35.00

CHAMPAGNE Piper-Heidsieck, Brut NV 67.00

WHITES

REDS

SPARKLING Kelly Wilkerson, General Manager
Jonathan Basch, Executive Chef

A  C A M E R O N  M I T C H E L L  R E S T A U R A N T

SWEET GINGER PEACH
decaffeinated black tea with Chinese ginger.

WHITE TANGERINE
white tea blended with Valencia Orange peels.

CRIMSON BERRY FRUIT TISANE
decaffeinated blend of elderberries, 
cranberries, hibiscus, Rooibos and rosehips.

PASSION AND DESIRE
green sencha leaf tipped with 
sensuous passion fruit.

LILI’S BLEND    
wonderful full leaf black tea 
awash with lush tropical 
mango, peach, apple, 
orange and guava.

T E A S
The tea ceremony is alive and well at
Molly Woo’s. We start with fresh filtered
water heated to a precise temperature.
Served in preheated cast iron teapots which 
will allow our teas to infuse properly.

per Pot  3.95

11.11


