«Q

,. l\\\\

MBOS

ESTLAKE

CHAMPAGNE & SPARKLING

NV Chandon Brut Classic, California 85 33
NV  Roederer Estate Brut, Anderson Valley 45
NV Moét & Chandon Impérial, France 70

WHITE WINES BY THE GLASS

2008 White Zinfandel, Beringer,

California 6 23
2008 Riesling, J. Lohr, Monterey County 7 27
2009 Pinot Grigio, Barone Fini, Italy 7.5 29

2008 Pinot Grigio, Maso Canali, Trentino 9 35
2009 Sauvignon Blanc, Patch Block,

Lanquedoc 7 27
2008 Sauvignon Blanc, Provenance,

Rutherford 11 43
2008 Chardonnay, Chalone,

Monterey County 7.5 29
2008 Chardonnay, Kendall-Jackson,

California 85 33
2008 Chardonnay, La Crema,

Sonoma Coast 11 43
2008 Conundrum, Caymus, California 14 55

WHITE WINES BY THE BOTTLE

2008 Riesling, Dr. Pauly Bergweiler

“Noble House” , Mosel, Germany 30
2007 Riesling, Trlmbach, Alsace, France 41
2008 Sauvignon Blanc, Nobilo “Icon”,

New Zealand 42
2008 Sauvignon Blanc, Cloudy Bay,

Marlborough, New Zealand 53
2008 Sauvignon Blanc, Cakebread Cellars,

Napa 65

2008 Sancerre, Chateau de Sancerre, France 52
2008 Fumé Blanc, Chateau St. Jean, Sonoma 35
2008 Graves, Chateau Graville-Lacoste,

Graves, Bordeaux 44
2008 Pinot Grigio, Estancia, California 35
2008 Pinot Grigio, Zenato, Italy 36
2008 Pinot Grigio, Tommasi, Italy 41
2007 Pinot Gris, Adelsheim, Oregon 45
2008 Pinot Grigio, Santa Margherita, Italy 52
2008 California Viognier, Miner, Oakville 46

2008 Albarifnio, Martin Cédax, Rias Baixas, Spain 31
NV White Blend, Sokol Blosser “Evolution” 38
2007 Chardonnay, Frei Brothers Reserve,

Russian River Valley 34
2005 Chardonnay, Tapestry, McLaren Vale 36
2008 Chardonnay, Simi, Sonoma County 42
2007 Chardonnay, Acacia, Carneros 43

2006 Chablis, Simonnet-Febvre, Burgundy, France 44
2006 Chardonnay, Cape Mentelle,

Margaret River, Australia 44
2007 Unoaked Chardonnay,

Domaine Chandon, Monterey 45
2008 Pouilly Fuisse, JJ Vincent “Marie

Antoinette”, Burgundy, France 50

2007 Chardonnay, Patz & Hall, Dutton Ranch 64

2006 Chardonnay, Franciscan,
“Cuvée Sauvage”, Napa 68

Vintages Subject to Change
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RED WINES BY THE GLASS

2008 Pinot Noir, Hob Nob, France 7.5 29
2006 Pinot Noir, Buena Vista, Carneros 10 39

2007 Pinot Noir, MacMurray Ranch,
Sonoma Coast 11 43

2009 Malbec, Colores Del Sol, Mendoza 8 31
2008 Merlot, Red Diamond, Washington 8 31

2006 Merlot, Sterling
“Vintner’s Collection”, Central Coast 9 35

NV  Zinfandel, Rosenblum Cellars
“Vintner’s Cuvée XXXI”, California

2007 Shiraz, Archetype, Barossa, Australia 8 31

2007 Cotes du Rhone, Vidal-Fleury,
France 9.5 37

o

31

2008 Cabernet Sauvignon, Esser,
California 7 27

2007 Cabernet Sauvignon,
Louis M. Martini, Sonoma 9.5 37

2007 Cabernet Sauvignon, Cuvée Alexandre
by Lapostolle, Apalta Vineyard, Chile 11 43

RED WINES BY THE BOTTLE

2008 Pinot Noir, La Crema, Sonoma Coast 52

2006 Pinot Noir, Domaine Gachot-Monot Cotes
du Nuits Villages, Nuits St-Georges, France 58

2008 Pinot Noir, Belle Glos Meiomi,
Sonoma Coast 58

2007 Pinot Noir, Emeritus, Russian River Valley 61

2007 Pinot Noir, King Estate, Oregon 62
2005 Pinot Noir, Van Duzer “Dijon Blocks”,

Willamette Valley 78
2007 Pinot Noir, Etude, Carneros 75
2005 Cabernet/Shiraz, Green Point,

Victoria, Australia 32
2006 Shiraz, Wolf Blass “President’s

Selection”, Australia 42

2007 Shiraz, R Wines First Class, McLaren Vale 53
2006 Petite Syrah, Stags’ Leap Winery, Napa 70

NV Red Blend, J. Bookwalter Subplot 24,
Columbia Valley 36

2007 Claret, Newton “Red Label”, Napa Valley 48

2008 Chocolate Block by Boekenhoutskloof,
Franschhoek, S. Africa 55

2006 Meritage, Estancia Reserve, Paso Robles 60
2004 Meritage, Geyser Peak, Alexander Valley = 78
2005 Meritage, Cain Concept “The Benchland”,

Napa Valley 94
2007 Sangiovese Blend, Ferrari-Carano

Siena, Sonoma 52
2006 Chianti Classico Riserva, Banfi,

Toscana d.o.c.g. 36

Vintages Subject to Change
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'TVIB‘()S GUMB‘GS
ESTLAKE ESTLAKE
RED WINES BY THE BOTTLE HAPPY HOUR
~ continued ~ Monday thru Friday in the Bar
2003 Brunello Di Montalcino, Coldisole, Jour o’clock till seven
Montalcino d.o.c.g. 90 $4 Gumbo’s Hurricanes
2006 Zinfandel Old Vine, Renwood, $4 Frozen Margaritas

Amador County 38 $300 Dra{t Beer

2007 Zinfandel, Four Vines “Old Vine Cuvée”,

California 39
2006 Zinfandel Old Vines, St. Francis, Sonoma 58 SPECIAL]Y DRINKS
2007 Zinfandel, Ridge G ille, Californi 63
1}'1 ande 1A ge eyAserv1 e al.fomza TO S]aelf Mar 8&1'1 ta
2007 Cotes du Rhone, Chateau du Trignon, A Magmﬁcent Silver Margarita featuring
France 43 Mexico’s Finest Don Julio Blanco 100%

Agave Tequila, Grand Marnier and

2005 Chateauneuf Du Pape, Tresh lime juice.

Domaine La Roquete, France 66
9,
2006 Malbec, Terrazas de Los Andes Reserva, Guml)o S Hurricane
Mendoza, Argentina 45 10 Cane Rum and Bacardi 151 Rum,

pineapple juice, orange juice and grenadine,

2007 Malbec, Viu Manent Single Vineyard, shaken and. served. on the rocks.

Mendoza, Argentina 50
2005 Malbec, Trapiche Single Vineyard, Ultimat Martini
Vinia Eleodoro Aciar, Mendoza 80 Ultimat Vodka by Patrén shaken with

2004 Rioja Reserva, Ramon Bilbao, a lemon tuwist.

Rioja Alta, Spain 39 ]Le B18 E,a_sg Ma_rtlnl

2004 Crianza, Museum Real Reserva, Cruzan Mango Rum, pineapple juice, a splash
Cigales, Spain 55 of fresh Z;Lm% and topped off
wit .
2006 Merlot, Edna Valley Vineyards, Hh crampagne
Paso Robles 30 C l't
: osmopolitan
2007 Merlot, Alexander Valley Vineyards, Ketel One Citroen Vodka, Grand Marnier,
Alexander Valley 36 Chambord, and cranberry juice, shaken
2007 Merlot, Concha Y Toro, and served in a martini glass.
Marques de Casa Concha, A portion of proceeds from the sale of this
Puemo Vineyard, Rapel Valley, Chile 4] cocktail will benefit Dell Children’s Medical Center
through the Loop 360 Circle of Friends

2007 Carménere, Arboleda, Casablanca Valley,

Chile 37 Apple Martini
2006 Amarone, Santi, Valpolicella d.o.c.g. 72 Smirnoff Green Apple Vodka, Rose’s Sour
o ] Apple, and sweet n’ sour shaken and
1998 St. Emilion, Chateau Simmard, Bordeaux 67 served in a martini glass.
2007 Cabernet Franc, Viader “DARE”, M . M . o
Napa Valley 62 exican Martini
) Hornitos Reposado 100% Agave Tequila,
2006 Cabernet Sauv1gnon, BV, Napa Valley 39 triple sec, fresh lime, with a touch of
2004 Cabernet Sauvignon, Hogue Reserve orange juice, and Qlwejuzce. Gamzshed
Columbia Valley ’ ’ 50 with our signature jalaperio stuffed olives.
2005 Cabernet Sauvignon, Atlas Peak, Napa 53 Man]aattan

Maker’s Mark Bourbon, Bitters and Sweet

2006 Cabernet Sauvignon, Kunde Estate, Vermouth, served in a martini glass.

Sonoma 57
2004 Cabernet Sauvignon, Artesa Reserve, Branlmn MO]ltO
Napa Valley 67 Oronoco Brazilian Cane Rum, simple syrup,

2006 Cabernet Sauvignon, Forefathers fresh mint leaves and a splash of club soda.

Lone Tree Vineyard, Alexander Valley 81 ' The Austinit e
2006 Cabernet Sauvignon, Chateau St. Jean Austin’s Own Tito’s Handmade Vodka
“Cinq Cépages”, Sonoma County 89 chilled and served with jalaperio
. , stuffed olives.
2006 Cabernet Sauvignon, Stags’ Leap
Winery, Napa Valley ol White Grape Martini
2006 Cabernet Sauvignon, Hewitt Vineyard, Ciroc Vodka and white grape juice, served
Rutherford 138 with frozen red grapes and a

grape sugar rim.

Vintages Subject to Change Please Drink Responsibly.
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HAPPY HOUR

Monday thru Friday in the Bar
four o’clock till seven

$4: Gumbo’s Hurricanes
$4: Frozen Margaritas
$3.00 Draft Beer

HALF PRICE APPETIZERS
Shrimp or Crawfish Eddg

Sautéed in creamy tarragon sauce,
served with toast points
10.99

Oysters Rockefeller

With cream spinach spiked with Pernod,
topped with fried oysters
10.99

Cajun Calamari

Lightly breaded and served with spicy
tomato basil sauce and tartar sauce
9.99

Cajun Fried Crawfish

Lightly breaded and served with tartar
sauce and remoulade
9.99

Escargot
Imported French snails, baked in garlic

butter and Cajun spices
9.99

Guml)o’s

Your choice of seafood or chicken and
andouille sausage
5.99

Etou{fées

Your choice of crawfish or shrimp
5.99
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DRAFT BEER

Abita Amber ¢ Fireman’s #4
4.5

Live Oak Hefeweizen * Rio Blanco Pale Ale
5

Shiner Bock * Dos Equis Lager
4

BOTTLED BEER

Budweiser * Bud Light » Miller Lite
Coors Light * Michelob Ultra
Haakebeck (Non-Alcoholic)
3.5

Abita Turbodog * Abita Purple Haze
Shiner Bock
4

Heineken * Dos XX * Amstel Light * Bass
Blue Moon ° Stella Artois
4.5

Guinness
5
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