
champagne
Mumms Cuvee, (187 ml), Napa / 12
Domaine St. Michelle Brut, Columbia Valley / 24
Moet Chandon “White Star,” France / 78
Vueve Clicquot “Gold Label,” France / 95
Dom Perignon 2000, France / 195

chardonnay
Estancia ’08, Monterey 6.5 / 25
Sonoma Junction ’08, Sonoma 7 / 28
BV Chardonnay ’08, Napa 7.5 / 29
Kim Crawford Unoaked Chardonnay ’08, New Zealand / 30
Frei Brothers Reserve ’07, Russian River Valley 8 / 31
Sterling “Vintners Collection” ’08, Central Coast 8.5 / 33
Liberty School ’07, Central Coast 9 / 35
Markham Chardonnay ’08, Napa / 38
La Crema ’08, Sonoma / 42
Kendall Jackson “Grand Reserve” ’07, Monterey 11 / 45
Sonoma Cutrer “Russian River” ’08, Russian River Valley 12 / 47
Rodney Strong Chalk Hill ’08, Sonoma / 50
Jordan ’07, Alexander Valley / 60
Cakebread ’08, Napa / 78

alternative whites
Beringer White Zinfandel ’08, Napa 5.5 / 21
Hogue Johannesburg Riesling ’08, Columbia Valley 6 / 23
Montevina Pinot Grigio ’08, Napa 6.5 / 25
Murphy-Goode Fume Blanc ’08, Sonoma 7 / 27
Columbia Riesling ’08, Columbia Valley 7.5 / 29
Geyser Peak Sauvignon Blanc ’08, Sonoma 7.5 / 29
Firestone Gewurztraminer ’07, Santa Ynez 8.5 / 33
Thomas Schmitt Estate Collection Spätlase ’07, Germany 9 / 35
Kim Crawford Sauvignon Blanc ’09, Marlborough / 36
Ca Montini Pinot Grigio ’07, Italy 9.5 / 37
Chateau St. Michelle “Eroica” Riesling ’08, Columbia Valley / 47
Santa Margarita Pinot Grigio ’08, Italy / 48
Conundrum ’08, Napa 10.5 / 41

cabernet sauvignon/meritage
Glass Mountain ’07, Napa 6.5 / 25
Beringer “Founders Estate” ’07, Napa / 26
Sterling “Vintners Collection” ’07, Central Coast 8.5 / 33
Joel Gott 815 Cabernet, ’07, Napa 34
Liberty School ’06, Central Coast 9 / 35
BV Cabernet ’06, Napa 9.5 / 37
Hess ’07, Napa 10 / 39
Estancia Meritage ’07, Sonoma 13 / 51
Merryvale ’07, Napa / 56
Charles Krug ’06, Napa 15 / 59
Atlas Peak Special Selection, ’05, Napa / 61
Artesia, ’05, Napa / 63
Sequoia Grove ’06, Napa / 79
Stag’s Leap ’06, Napa / 90
Jordan ’05, Alexander Valley / 88
Chimney Rock ’06, Napa / 93
Joseph Phelps Cabernet Sauvignon ’06, Napa / 95
Silver Oak ’05, Alexander Valley / 100
Caymus ’07, Napa / 125
Robert Mondavi Reserve ’02, Napa / 185
Opus One ’05, Napa / 195

merlot
Glass Mountain ’07, Napa 6.5 / 25
Raymond Merlot ’06, Napa 8 / 31
Clos Du Bois ’07, North Coast 10 / 39
Cheateau St. Michelle Indian Wells ’07, Columbia Valley / 40
Markham ’06, Napa 12.5 / 49
St Clement ’06, Napa / 55
Duckhorn ’07, Napa / 78
Markham Reserve ’03, Napa / 80

zinfandel/ petite syrah
Ravenswood Zinfandel ’07, Sonoma 7 / 27
Guenoc Petite Syrah ’07, Central Coast 7.5 / 29
Ridge 3 Valley Red Zinfandel Vintner ’08, Sonoma 11 / 43
Markham Petite Syrah ’06, Napa / 49
Stags Leap Petite Syrah ’06, Napa / 65

alternative reds
Santa Rita “120” ’08, Chile / 20
Tivento Reserve Malbec ’07, Argentina 6.25 / 26
Jacobs Creek “Reserve Shiraz” ’07, Australia 8.5 / 33
Estancia Pinot Noir ’08, Monterey 9 / 35
Layer Cake Shiraz ’08, Australia 9 / 35
Banfi Chianti Classico ’08, Italy 9 / 35
La Crema Pinot Noir ’08, Sonoma / 48
Byron Pinot Noir ’08, Santa Maria Valley 12.5 / 49
David Bruce Pinot Noir ’06, Sonoma / 65

dessert wines
Robert Mondavi Moscato d’Oro ’08, Napa 8 / 33
Fonesca Bin 27 Porto Finest Reserve, Portugal 9
Sandeman Porto Founders Reserve, Portugal 10
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Glass/Bottle

signature martinis 
$10

Grille 29 Classic
Absolute vodka or Bombay Sapphire gin

served dry or dirty.
Add bleu cheese stuffed olives for $1

Cosmopolitan
Belvedere vodka, Triple Sec, a splash of

cranberry juice and fresh lime juice.

Manhattan 29
Knob Creek with a dash of sweet

vermouth.

Old Fashioned
Wild Turkey 101 muddled with fruit, a
dash of bitters, sugar and soda water.

Sour Appletini
Grey Goose vodka, DeKuyper Sour Apple 

Pucker and sour mix.

Raztini Stoli
Stoli Raspberri vodka and a splash of

sour mix, layered with Chambord.

White Chocolate Martini
Stoli Vanilla vodka, Godiva White

Chocolate liqueur and a splash of cream.

Dark Chocolate Martini
Stoli Vanilla vodka, Godiva Dark
Chocolate liqueur, Kahlúa and a 

chocolate rim.

Espresso Martini
Real Espresso, Starbuck’s

Coffee liqueur and Stoli Vanilla vodka
with a sugar rim.

29.The perfect age. We’re finally

old enough — and we’re forever young.

At Grille 29, we celebrate with a fun

and friendly atmosphere… a menu

that reaches every taste, from new

twists on the old classics to fresh

tastes that will make new memories…

a comfortable bar, a welcoming décor,

warm music and professional service

— all ingredients for an afternoon or

evening of new adventures and smiles! 

Start your Grille 29 experience with

a great libation… experience one of our

Signature Martinis or select one of

your favorite wines or champagnes.

You’ll enjoy the ride!

 


