wine

$

Tuesday

5 HOUSE WINES 50

Wednesday

% OFF ALL BOTTLES

house wines - white

GLASS BOTTLE

Pinot Grigio
Chardonnay

$7
$7

$26
$26

Malbec
Cabernet Sauvignon

$7
$7

$26
$26

Fernlands Sauvignon Blanc, New Zealand
Pacific Rim Riesling, Washington State
William Hill Chardonnay, California

$7
$8
$9

$26
$30
$34

Wycliff Brut Champagne, California
Canti Moscato, Italy
Amor de Amanti Prosecco, Italy

$6
$7
$8

$22
$26
$30

Le Grand Pinot Noir, France
Quanta Tempranillo, Spain
Ralmat, Coster de Segre Rose, Spain
The Path Merlot, California
Piemonte Barbera, Italy
Hayes Zinfadel, California
Farmers Italian Red blend Organic, Italy

$7
$7
$7
$7
$8
$8
$9

$26
$26
$26
$26
$30
$30
$34

house wines - red
white wine
sparkling
red wines

chef selections

Viognier, France (pronounced vee-on-yay) Nicholas Perrin - Notes of citrus

and white flowers highlight this beautiful white wine. If you are a
Chardonnay drinker and want to try something new, this wine is very
similar and typically will suit your palate $48
Pinot Blanc, Alsace, France – Schlumberger – Flavors of Lemon, Golden
Apples, and Ginger fill out this hearty, drinkable white and a floral
bouquet to the nose. Alsace France is on the eastern border with
Germany and Switzerland and requires a heartier grape to withstand the
colder temperatures of the region. Smooth, palatable whites are a
trademark of this sub alpine region $52
Chardonnay, Russian River Valley, Sonoma CA – Singing Tree - This
100% Chardonnay spent 6 months in 100% new American oak taking the
tart edge off of it and adding just a hint of buttery background. Its body
fills out with apples, dried fig, and vanilla and a touch of citrus on the
nose. This wine is extremely approachable and easy to drink $44
2011 Rioja Gran Reserva, Rioja Spain - Campo Viejo – This legendary
region for wine producing tends to have unique wines with flavors of dark
berries, spice, leather, tobacco, and even some chocolate and coffee
and this particular wine surely does not let down. It is a classic styled Rioja
with all the best of the flavors from that region from a vintage that was the
last to be rated as “excellent” for that part of the world. Gran Reserva is
the best of the best and aged a touch longer in oak and kept longer in
the bottle for more development and maturity. This smooth big bodied
wine yearns to be paired with a nice rich meat $64
2011 Rioja Reserva, Rioja, Spain - Muriel – Red Fruits Licorice and spice
round out this classic version of the Rioja region. 100% Tempranillo grapes
make up this “Reserva Rioja” which means it spent 24 months in French
Oak and another 24 months in the bottle coming of age as opposed to
the younger “Crianza” version that is not quite as refined as this beautiful,
big, easy drinking red wine. Chef Kevin always says that he will choose a
Reserva Rioja over a Cabernet any day due to the minerals in the soil that
give them their unique flavor and knowing that these wines are less
expensive than a cabernet but will ultimately drink just as smooth and go
with similar foods as a Cabernet $45
Nebbiolo, Piedmont, Italy - Produttori - The Nebbiolo grape is used to
make a number of wines including the Barolo, Barbera and Nebbiolo. In
Tuscany it is Chianti that you see on a daily basis as the wine to pair with
most dinners, but as you travel north into the Piedmont region, the foods
become more refined and the wines do as well. They also become a little
more structured and complex. Nebbiolo becomes the wine of choice in
Piedmont and it pairs well with most Italian foods. Flavors of dried cherries,
licorice, and roses balance this well rounded, medium bodied, red $64
Granatxa, Priorat, Spain (pronounced: gren – aa – cha) Scala Dei – This style
of wine is produced in many areas including France and is called
“Garnacha” there. This wine typically comes from a more mountainous
area where minerals are more prevalent in the soil. While not completely
unknown in America, this wine hasn’t yet been given its proper due. With
flavors of ripe berries and pronounced minerals on the palate this wine
pairs well with many foods - $54

spirits, cocktails
SPIRITS & beer
rum

$

Bacardi Silver $5
Malibu $5
Captain Morgan Spiced Rum $7.5
Goslings Black Rum $7.5

bourbon

House - White Label $5
Bullet Rye $8.5
Makers Mark $8.5
Jefferson’s Small Batch $8.5
Woodford Reserve $8.5
Basil Hayden’s $9
Booker’s $11

whiskey

Glenlivet $11 (Single Malt)
Johnnie Walker Black $11

tequila

House - Jose Cuervo $5
Patron Silver $11

liquor

Peach Schnapps $5
Baileys $7.5
Kahlua $7.5
B&B $8.5
Grand Mariner $11
Vsop Cognac $11
Cointreau $11

Tuesday $ 4
PINT NIGHT

MULE COCKTAILS

Sunday

BLOODY MARYS
BOTTOMLESS MIMOSAS

SPECIALTY
COCKTAILS
Mixed Berry Mojito $8

Bacardi, fresh lime juice, fresh
local mint and a mixed berry
pure served in a rocks glass

Strawberry Rhubarb
Rum Runner $8

Goslings Black Rum, Bacardi
silver & Spiced Captain Morgan,
muddled mint & strawberries in a
shaker glass, strawberry & rhubarb
simple syrup, fresh orange juice
VODKA or GIN, Elderflower liquor
topped with champagne served
in a martini glass

Cranberry Whiskey Sour $10
Makers Mark, cranberry &
cinnamon syrup, lemon, lime &
orange juice shaken with ice
served in a highball glass with a
cinnamon sugar rim & a lemon
wedge

PJ's Manhattan $12

Makers mark, sweet vermouth,
angostura bitters, stirred the "old
fashion" way and strained into a
martini glass garnished with a
brandied cherry

House - New Amsterdam $5
Bombay Sapphire $7.5
Tanqueray $7.5

House New Amsterdam $5
Tito’s $7.5
Belvedere $8.5
Ketel One $8.5

Thursday

Makers Mark, mint, cucumber,
fresh lime juice & ginger simple
syrup muddled together, shaken
with ice & strained into a highball
glass, garnished with a mint sprig

Paddy’s $7.5
Tullamore Dew $8.5
Jamesons $8.5
Tyrconnel $9

vodka

$9 is $12 Double

Patrick’s Holy Water $10

irish whiskey

Hendricks $8.5

5
12

up to$8$5isis$11$8 Double
Double

Elderflower Martini $9

House - Seagram’s $5
Dewar’s White Label $7.5
Crown Royal Apple $7.5
Jack Daniels Black Labels - $7.5
Crown Royal $8.5

gin

$
$

6

anything priced

PJ's Old fashioned $12

Jeffersons, Demerara sugar,
orange & fig bitters, orange
peel & a brandied cherry

Mules

$

8.5

Moscow Mule

House Vodka, Lime

Caribbean Mule
Bacardi Silver,
Habernero Syrup

Kentucky Mule

Spiced Mule

Jamesons Irish
Whiskey

Seasonal Mule

House Bourbon, Mint Captain Morgans
Spiced Rum
Irish Mule
Ask your server!

BOTTLED BEER

draft flights

Tecate $3
Yuengling $3.5
5oz
Miller Lite $3.75
(Choose 4) $7.5
Michelob Ultra $4.5
Corona Extra $4.5
Corona Light $4.5
Shotgun Betty Lonerider Hefeweizen $5
Magners Irish Cider gf $5.5
New Belgium Glutiny Pale Ale gf $5.5
Estralla Damm Daura gf $5.65
Ask Your
Guinness $6
Server
For
Foothills Jade IPA $6 Pitcher Prices!

Sunday $ 4

PJ’S BEER CHOICE OF THE DAY

