
 

 

 Interim 
  RESTAURANT & BAR 

 

CHAMPAGNE & SPARKLING WINE 

 

Chandon, brut classic, California                                             split    11.00         

 

Korbel NATURAL, SONOMA, California                GLS   8.00             36.00  

Chatueau montaudon brut champagne, Reims, France       ½ BTL 37.00                74.00 

Veuve clicquot ‘yellow label brut champagne, reims, France   112.00 

Iron Horse “wedding cuvee”, California        71.00 

Moët & chandon ‘white star’ extra dry champagne, France   93.00 

Duval-lEroy, Brut N/V, France                                                                                          85.00 

 

“Summer Feature” 

 

$8.00 Glass $30.00 Bottle 

 

Mad dogs & Englishmen meritage  

 

Ruffino orvieto 

 

WHITE WINE 

 

 SAUVIGNON BLANC, HUSCH 2007, MENDOCINO, California  8.25  32.00 

Sauvignon Blanc, merryvale ‘starmont’ 2007, Nap                             9.00                  35.00 

Sauvignon Blanc, yealands estate 2008, Marlborough                   11.50                   46.00 

Sauvignon Blanc, cakebread cellars 2006, Napa   12.50  49.00 

Orvieto, ruffino classico, 2007, italy     8.00  30.00 

Torrontes, Zolo 2008, Argentina                                                            7.50                  29.00 

Sancerre, Remy Pannier, 2007, loire, france                                         13.50                 53.00 

RIESLING, FIRESTONE 2006, CENTRAL COAST    8.00  31.00 

 



 

 

 

White continued 

 

Anne amie ‘a’ amirita 2006, Oregon (pinot gris, reisling)                                  9.50                  37.00 

Conundrum 2006, Rutherford, California                 55.00 

     (Chardonnay, Viognier, Muscat canelli, Sauvignon Blanc) 

Pinot grigio, zenato 2007, Trentino, Italy                  8.50  33.00 

Pinot grigio, santa margherita 2007, Italy               15.50  60.00 

PINOT GRIS, ADELSHEIM 2006 WILLAMETTE VALLEY, OREGON                10.50  42.00 

Chardonnay, LOUIS JADOT POUILLY-FUISSE 2007, BURGUNDY  14.50  57.00  

Chardonnay, Morgan ‘Metallico’ 2006, Monterey                   50.00 

CHARDONNAY, RODNEY STRONG 2007, SONOMA               8.50  32.00 

ChaRDONNAY, Clos Du bois 2007, North coast                                    8.00                   31..00 

Chardonnay, catena 2006, Mendoza, Argentina     45.00 

CHARDONNAY, Trevor Jones ‘virgin chard’ 2007, Australia            9.00          36.00 

Chardonnay, trefethen 2006, oak hill district, Napa            14.00         54.00 

Chardonnay, Sonoma cutrer 2007,                       11.50                   45.00 

Chardonnay, patz n hall ‘dutton ranch’ 2006                                16.00                  64.00 

Chardonnay, cakebread cellars 2006, Napa                             82.00 

Chardonnay, Talbott ‘Sleepy Hollow’ 2005, Carneros              115.00 

 

 

RED WINE 

 

Pinot noir, Bliss Vineyards 2007, north coast                                    9.00                  35.00 

Pinot Noir, Louis Jadot Bourgogne 2006, burgundy             11.50            45.00  

Pinot noir, belle glos meiomi, 2006, Sonoma              12.00            47.00 

PINOT NOIR, LA CREMA 2006, SONOMA               13.00            50.00 

Pinot noir, MONTiNORE ESTATE 2006, Oregon                40.00 

Pinot noir, Adelsheim 2007, Oregon                 57.00 

Pinot noir, David Bruce 2006, Sonoma                     75.00 

Pinot noir, patz n hall, 2006, santa lucia highlands     66.00 

 



 

Red Wine Continued 

 

pinot noir, lachini vineyards estate 2006, Oregon           21.00             82.00 

merlot, Raymond ‘r collection’, 2005, napa    8.50  33.00 

MERLOT, SWANSON 2004, NAPA      14.50  58.00 

Carmenère, casa silva reserva 2006, Colchagua, Chile  7.50  30.00 

Shiraz, jip JIP rocks 2007, Limestone coast, Australia   10.25  40.00 

shiraz, strong arms 2007, south Australia                                          8.00                   31.00 

Zinfandel, Grgich hills, ‘estate grown’’, 2004, napa                                                  75.00 

Mad dogs & Englishmen, 2006, jumilla spain    8.00  30.00 

     (60% monastrell, 30% cabernet sauvignon, 10% shiraz) 

Grenache, trevor jones ‘boots’, 2007, Barossa,Australia  8.25  32.00 

z cuvee, zaca mesa 2006, santa ynez valley                                          12.00                 47.00 

Ridge ‘three valleys’ red wine 2006, Sonoma    12.00  47.00   

      (74% zinfandel, 13% petit sirah, 8% carignane, 3% Grenache, 2% mataro)                 

peter lehman, ‘clancy’s red’ 2005, australia                                                                  42.00 

Gundlach bundschu ‘mountain cuvee’ 2005, Sonoma                                                54.00 

Duckhorn ‘decoy’ red wine 2007, Napa    16.00  65.00 

     (45% cab sauvignon, 36% merlot, 11% cabernet franc, 8% petit verdot) 

perrin & fils Chateauneuf-du-pape  ‘les sinards’ 2004, France              75.00 

     (70% Grenache, 15% syrah, 15% mourvedre) 

Petite sirah, Rosenblum Cellars 2007, California   10.00  39.00 

Malbec, luigi bosca ‘reserva’ 2006, Mendoza, Argentina  10.50  41.00 

Malbec, catena 2006, Mendoza, Argentina    11.00   42.00 

Malbec, paul hobbs ‘el feline’ 2007, Mendoza, Argentina    45.00 

Cabernet sauvignon, root 1, 2007, colchagua chile   8.50  33.00 

Cabernet sauvignon, brutocao, 2006, hopland ranch  10.00  43.00 

Cabernet sauvignon, Beau vigne ‘Juliet’ 2004, napa     95.00 

Cabernet sauvignon, sequoia Grove 2004, Napa     70.00 

Cabernet sauvignon, Franciscan 2005, napa    16.00  65.00 

Cabernet Sauvignon, chateau st. jean ‘Cinq cepages’ 2002, Sonoma          150.00 

CABERNET SAUVIGNON, PAUL HOBBS 2005, NAPA                   150.00 

 

 



 

 

Red wine continued 

 

CABERNET SAUVIGNON, CORNERSTONE CELLARS 2005, NAPA                           110.00 

Cabernet sauvignon, Jordan 2004, Alexander valley              100.00 

Cabernet sauvignon, silver oak 2003, Alexander valley                  130.00 

Cabernet sauvignon, opus one, 2005, napa valley                                                        250.00 

Amarone, sartori 2004, Italy      17.00  66.00 

 

 

Martini list 

 

Interim manhattan          

(Applewood smoked bacon infused Bulliet bourbon with a dash of pure maple syrup) 

Caprese martini 

(Tomato infused vodka with fresh basil leaves and homemade tomato water) 

Lillet cocktail 

(Lillet blanc with a touch of fresh mint and lime) 

Blueberry lemondrop 

(Blueberry infused vodka  with a fresh squeeze of lemon) 

Sangriatini  

(Fresh seasonal sangria suffused with Hangar Citron vodka) 

White Sand Beach 

(Coconut rum and vodka with fresh coconut water) 

Pomegranate martini 

(vodka combined with fresh citrus and pomegranate juice) 

 

ALL WINE AND SPIRIT PRICES INCLUDE A 24.25% TENNESSEE STATE AND LOCAL TAX. 

Vintages are subject to change 


