
House SpecialHouse Special  
Michael’s Champagne Punch     $5  /  $19 
Our own special champagne served on the rocks with sea-
sonal fruit,  by the glass or the pitcher 
 
 

ChardonnayChardonnay  
Veramonte Chardonnay, Chile     $6  /  $22 
Kendall Jackson     $8  /  $30 
Beringer     $7  /  $26 
 
 

RieslingRiesling  
Firestone Central Coast, California     $5  /  $19 
Flying Fish     $7  /  $26 
Schmitt Sohne     $6  /  $22 
 
 

Other WhitesOther Whites  
Ferrari-Carano Fume Blanc, California     $6  /  $22 
Burgans Albarino, Spain     $7  /  $26 
Mulderbosch Rose, South Africa     $6  /  $22 
Tiziano Pino Grigio     $6  /  $22 
Beringer White Zinfandel     $5  /  $19 
 
 

Pinot NoirPinot Noir  
Argyle “Williamette Valley”, Oregon     $9  /  $35 
Estancia     $7  /  $26 
 
 

MerlotMerlot  
Columbia Crest     $8  /  $30 
 
 

CabernetCabernet  
Penfold’s Shiraz/Cabernet     $7  /  $26 
Louis M. Martini     $7  /  $26 
Rodney Strong    $10  /  $39 
Simi     $10  /  $39 
 
 

Other RedsOther Reds  
Jam Jar Sweet Shiraz, South Africa     $6  /  $22 
Crown Valley “Sweet Redbird”, Missouri     $5  /  $19 
Stone Hill Hermannberger, Missouri     $5  /  $19 
St. Chapelle Soft Red Snake River, Idaho     $6  /  $22 
Rosenblum Zinfandel     $7  /  $26 
 
 

Dessert WineDessert Wine  
Jackson Triggs Ice Wine     $8  
Pedroncelli Port     $7 
 

  
Wine FlightsWine Flights  

Choose any three of our wines by the glass 
to create your very own Wine Flight - $10 

(three 2.5 oz pours) 
 

Wine Garden Wine Garden   
Beer SpecialsBeer Specials  

All Domestic Bottles $3.00 
All Import Bottles $4.00 

 

Wines By The Glass / BottleWines By The Glass / Bottle  
AppetizersAppetizers  
Crab Rangoon - $8  
Served with a sweet plum sauce 
  

Peel n’ Eat Jumbo Shrimp - $8 
1/2 pound of jumbo shrimp served with cocktail sauce 
 

Buffalo Drummies - $8 
Served with a spicy cayenne pepper sauce & ranch dressing 
 

Escargot with Scallops - $10 
Baked in mushroom caps with garlic butter, topped with 
golden puff pastry 
 

Lobster Stuffed Mushrooms - $10 
Mushrooms stuffed with Maine lobster spinach & herbs 
 

Smoked Idaho Trout - $10 
Farm raised Idaho smoked trout served with dill sauce & 
toasted baguettes  
 

Crab Cakes - $10 
Two Crab cakes served with a spicy Grand Marnier sauce 
  

SaladsSalads  
Michael’s House Salad - $7 
Mixed greens, red onion, tomato, olive, & croutons, with your 
choice of dressing.  add grilled chicken or salmon - $3 
  

  

PlattersPlatters  
Fruit - $7  
Seasonal fruit with sweet dipping sauce 
  

Cheese Spreads - $7 
Choose from our Spicy House, Cheddar, Pimento, or  
Bleu cheese & onion served with crackers 
  

Genoa Salami, Cheese Wedge & Crackers - $8 
Your choice of  Cheddar, Pepper Jack, Swiss, or Havarti   
 

Olive Tapenade - $7 
Chopped olives, garlic, and olive oil served with crackers 
 

Platter Combinations: select any two - $12 or three - $16 
  

SandwichesSandwiches  
Chicken  $8 
Chicken breast dipped in Andria’s sauce and grilled, served 
on a Kaiser bun, with your choice of fries, onion rings  
or side salad 
 

French Dip  $9 
Our award winning Prime Rib, severed on a hoagie bun,  
au jus dipping sauce, with your choice of fries, onion rings 
or side salad   
 

Flat Breads Flat Breads (full or 1/2 order)(full or 1/2 order)  
Cheese $10  /  $6     
Garlic and asiago cheese 
 

Pepperoni  $12  /  $7 
Pepperoni, mozzarella cheese and red sauce   
 

Veggie  $12  /  $7 

Mushroom, asiago cheese, tomato, onion and  
green peppers 
 

Prime Rib $14  /  $8 
Prime Rib, our cheese mix, mushroom, and onion  

Wine Garden MenuWine Garden Menu  
(Served between 11am and 4 pm) (Served between 11am and 4 pm)   

Salad dressings:  House w/Rice Vinegar, Italian, Light Italian, 
French, Ranch, Honey Mustard or Creamy Raspberry Vinaigrette 


