
	  

 
 
Beer on Draught 
 
American River Brewing, SSB, American Pale Ale, 5.6% ABV………………………………….…………………………...5 
Lagunitas Brewing Company, Hop Stoopid, American Double/Imperial IPA, 8% ABV…..…….…………...7 
Oskar Blues Brewing, Old Chub, Scottish Style Ale: Wee Heavy, 8% ABV…………………………………….…….6  
North Coast Brewing Company, Old Rasputin, Russian Imperial Stout, 9% ABV……………………………....6 
Victory Brewing Company, Hop Wallop, American Double/Imperial IPA 8.5% ABV……………………….....5 
Green Flash, Rayon Vert, Belgian Pale Ale, 7% ABV……………………………………………………………………………....5 
Green Flash, Palate Wrecker, American Double/Imperial IPA 9.5% ABV…………………………………………….5 
Mikkeller, Not Just Another Wit, Witbier, 7.4% ABV……………………………………………………………………..………..5 
Mikeller, RauchPils, Rauchbier-style Smoked Pilsner, 4.5% ABV…………………………………………..…………...5 
 
 
Beer by the Bottle 
 
Russian River Brewing Company, Damnation, Belgian Strong Ale, 7.75% ABV………….………………………8 
Russian River Brewing Company, Pliny the Elder, American Imperial IPA, 8% AB……………..………………9 
Logsdon Organic Farmhouse Ales, Kili Wit, Witbier, 5.5% ABV (750ml) ………………...………………..………20 
Logsdon Organic Farmhouse Ales, Seizoen, Saison, 7.5% ABV (750ml) ……………………….……………..…20 
Anderson Valley Brewing Company, Barney Flats Oatmeal Stout, 5.7% ABV………………….…………………5 
Anchorage Brewing, Whiteout Wit, Witbier, 6.5% ABV (750ml).…………………………………………………..……25 
Anchorage Brewing, Galaxy IPA, Belgian-Style India Pale Ale, 7% ABV (750ml )..……………………….…20 
Mikkeller, Beer Geek Brunch, American Imperial Stout, Calvados Aged, 10.9% ABV……………....………20 
Mikkeller, Monk’s Brew (Bourbon Barrel Edition), Quadrupel, 10& ABV……………………………………….....…15 
Mikkeller, It’s Alive! (White Wine Barrel Edition), American Wild Ale, 8% ABV………..…………………………15 
Mikkeller, Spontankoppi, Geueze Lambic, 5.3% ABV…………………………………………………………………………...15 
Mikkeller, Spontanframboos, Geueze Lambic, 7.7% ABV..……………………………………….…………………….……15 
Mikkeller, Spontankriek, Geueze Lambic, 7.7% ABV…………………………………………………….……………………….15 
Mikkeller, Spontanwildstrawberry, Geueze Lambic, 7.7% ABV………………………………..…………….……………15 
Bear Republic Brewing Company, Hop Rod Rye, American IPA, 8% ABV……………………..…………….………5 
Dogfish Head Craft Brewery, Tweason’ale, Gluten-Free Sorghum Ale, 6% ABV………..………………………5 
Dogfish Head Craft Brewery, Festina Peché, Neo-Berliner Weisse 4.5%.……………………………..……………6 
Dogfish Head Craft Brewery, 90 Minute IPA, Imperial IPA, 9% ABV……………………………………………….…6.5 
Dogfish Head Craft Brewery, Indian Brown Ale, American Brown Ale, 7.2% ABV………….………...………6.5 
Dogfish Head Craft Brewery, Palo Santo Marron, American Brown Ale, 12% ABV..…………………………6.5 
Dogfish Head Craft Brewery, Sah’tea, Chai Tea & Juniper Ale, 9% ABV (750ml).……………….…………...15 
Dogfish Head Craft Brewery, Chateau Jiahu, Ancient Ale, 10% ABV (750ml).………………...……………..…15 
Dogfish Head Craft Brewery, Ta Henket, Ancient Ale, 4.5% ABV (750).………………………….…………..……20 
Jolly Pumpkin Artisan Ales, ES Bam, Extra Special Saison, 4.7% ABV (750ml).…………………….………..20 
Jolly Pumpkin Artisan Ales, Luciérnaga, Belgian Grand Cru, 6.5% ABV (750ml).…………………………..…17 
Jolly Pumpkin Artisan Ales, Sobrehumano, Palena’ole, Sour Red ale, 6% ABV (750ml) ……..………...30 
 

 



	  

Sake by the Bottle 
 
Junmai Daiginjo, Konteki, Pearls of Simplicity, 2011 (300ml)……………………..………………..……………………25 
Nigori, Rihaku, Dreamy Clouds, 2011 (300ml).……………………………………………………………………………...………18 
 
 
 
 
Wine by the Glass 
 
Chardonnay, Gundlach Bundschu, Sonoma Coast, 2010………………..…………………………..………………………10 
Albariño, Rias Baixas, Paco & Lola, Estate Grown, 2010………………………………………………………..…………...…9  
Sauvignon Blanc, Mayacamas, Mt. Veeder, Napa, 2010………………………………………………………………...……14 
Masi, Valpolicella, Bonacosta, 2010………………………………………………………….…………………………………………….10 
Matchbook, Tempranillo, Dunnigan Hills, 2009……………………….…………………………….………………………………9 
Cabernet Sauvignon, Burgess, Napa Valley, 2008………………………….…………………...………………………………12 
 
Wines by the Bottle 
 
Sparkling 
Cava, Brut Nature Gran Reserva, Reserva de la Familia, Juvé y Camps, 2007………..…………...…………37 
Louis Roederer, Brut, 1er Cru, (375ml)….……...………………………………………………………………………….……………45 
Taittinger, Brut, Domaine Carneros, 2007……...………………………………………………………………………..…..………45 

 
White 
Savenniéres, Clos du Papillon, Domaine des Baumard, 2008……...……………..………………….…………………62 
Sauvignon Blanc, Mayacamas, Mt. Veeder, Napa, 2010……...……………………….…………..……………..…………52 
Chablis, Premier Cru, Montmain, Louis Michel & Fils, 2010……...………………….………………………………….…98 
Chablis, Grand Cru, Domaine Laroche, Les Blanchots, 2009……...………………….………………..………………190 
Chardonnay, Iron Horse Vineyards, Unoaked Chardonnay, Green Valley, 2010.……...………..……………33 
Chardonnay, Cakebread Cellars, Napa Valley, 2009 (375ml) ……...………………….……………………….………35 
Chardonnay, Gundlach Bundschu, Sonoma Coast, 2010……...…………………………….………………..……………36 
Chardonnay, Dumol, Russian River Valley, 2009……...…………………………………………………………………………90 
Puligny-Montrachet, Louis Jadot, 2009……...……………………………………………………………………………….………89 
Gewurztraminer, Gesetz, Rieffel, Alsace, 2007……...……………………………………………………………………….……45 
Riesling, Bopparder Hamm Englestein, Matthias Müller, Germany, 2007……...……………………………..…37 
Albariño, Rias Baixas, Paco & Lola, Estate Grown, 2010……...…………………………………………………..…………35 
Grechetto, Grecante, Colli Martani, Arnaldo-Caprai, 2011……...……………………………………………………………33 
Roero Arneis, Bruno Giacosa, D.O.C.G., 2011……...…………………………….……………………………………...……………50 
Grüner Veltliner, Pratsch, Rotenpüllen, 2010……...……………………………………………………………………………..…36 
Gruner Veltliner, Prager, Federspiel Hinter der Burg, 2011……...……………………………………….…………………67 
Hermitage, “Ex-Voto”, E.Guigal, 2005……...………………………………………………………………………………….………435 
Hermitage, E.Guigal, 2005……...…………………………………………………………………………………….………………..………95 
Hermitage, E.Guigal, 2007……...………………………………………………………………………………………………………..….…90 
Chateauneuf du Pape, Chateau de Beaucastel, Vieilles Vignes, 2009……...………………………...…………280 



	  

Red 
USA 
Pinot Noir, Willakenzie Estate, Cuvee, Willamette Valley, 2010……………....…………………………………………45 
Matchbook, Tempranillo, Dunnigan Hills, 2009……...…………………………………….………………………………..……33 
Grenache, Grant Eddie, Ramey Mountain Vineyard, 2009……...…………………………………………………….……30 
Syrah, Lagier-Meredith, Mount Veeder, Napa, 2006……...………………………………….……………………….………55 
Cabernet Sauvignon, Burgess, Napa Valley, 2008……...……………………………………………...………………………45 
Cabernet Sauvignon, Elivette Reserve, Spring Mountain Vineyard, 2003 (375ml) ………….……………94 
Cabernet Sauvignon, Elivette Reserve, Spring Mountain Vineyard, 2006 (375ml) ……...……..…..……94 
Cabernet Sauvignon, Buehler, Papa’s Knoll, 2008……...……………………………..……………….………………………70 
Cabernet Sauvignon, Star Lane, Astral, 2006……...………………………………………………….…………………………130 
Cabernet Sauvignon, Dunn Vineyards, Napa Valley, 2004………………...…………………………………..…………115 
Cabernet Sauvignon, Dunn Vineyards, Napa Valley, 2005……...………………………………………..………………115 
Cabernet Sauvignon, Dunn Vineyards, Howell Mountain, 2008……...………….…………………..………………145 
Cabernet Sauvignon, Cakebread Cellars, Benchland Select, 2008……...……………………………...…………180 
 
France 
Burgundy 
Gevrey-Chambertin, Louis Jadot, 2008……...……………………………………………………………………………..…………65 
Savigny-Les-Beaune, Les Narbantons, 1er Cru, 2009……...…………………………………………………….…………100 
Echezeaux, Grand Cru, Domaine de la Romanee-Conti, Cote de Nuits, 2009……...…………………..……760  
Richebourg, Grand Cru, Domaine de la Romanee-Conti, Cote de Nuits, 2009……...…………..…………1885  
 
Rhone 
Chateanueuf du Pape, Domaine Paul Autard, 2009……...………………………………………………….............………75 
Chateauneuf du Pape, Chateau de Beaucastel, 2009……...…………………………………………….……………….…95 
Chateauneuf du Pape, Cuvee Juline,  Domaine Paul Autard, 2009……...……………………….…………………165 
Gigondas, E. Guigal, 2009……...………………………………………………………………………………...…………………….………55 
Gigondas, Sélection Laurence Féraud, 2008……...…………………………………..………………………………..…………60 
Crozes-Hermitage, Les Launes, Delas, 2009……...………………………………………………………...………………….…50 
Saint Joseph, Vignes de l’Hospice, E. Guigal, 2007……...……………………………………………………………………234 
Hermitage, E. Guigal, 1983 (375ml) ……...…………………………………………………………………………………………..…140 
Hermitage, E. Guigal, 1987 (375ml) ……...…………………………………………………………………………………..…………100 
Hermitage, E. Guigal, 2005……...…………………………………………………………………………………………………..…………90 
Hermitage, “Ex-Voto”, E. Guigal, 2005……...……………………..………………………………………………………….………625 
Cote Rotie, Tardieu Laurant, 2007……...………………………………………………………….…………………….………………120 
Cote Rotie, E. Guigal, 2007……...……………………………………………………………………..………………………….……………90 
Cote Rotie, Chateau d’Ampuis, E. Guigal, 2003……...…………………………..…………………………………...…………415 
Cote Rotie, Chateau d’Ampuis, E. Guigal, 2005……...…………………………………….……...……………………………330 
 
Bordeaux 
St Emilion Grand Cru, Clos Canon, 2005……...……………………………………………………….…...…………………………85 
Margaux, Chateau Larruau, Cru Bourgeois, 2006……...…………………………………..……………………………………72 
Pauillac, Chateau Fonbadet, Cru Bourgeois, 2009 (375ml) …...……………………..………….………………………30 
Médoc, Clos Manou, “Cuvee 1850”, 2008……...…………………….………………………………………………………………90 



	  

 
Italy 
Sondraia, Bolgheri,  D.O.C., 2007……...………………………………………………………………….…………………………………75 
Soffocone di Vincigliata, Toscana I.G.T., 2009……...……………………………………………..………………………………72 
Masi, Valpolicella, Bonacosta, 2010……...……………………………………………………………………………………………….35 
Chianti Classico, Riserva, Nozzole, 2009 (375ml) ……...………………………………………………..…….………………25 
Vino Nobile de Montepulciano, Tenuta Torcalvano, 2009………………………………………….………………………39 
Il Pareto, Nozzole, Toscana 2009……...……………………………………………………………………………….…………………147 
Sassicaia, Tenuta San Guido, 2009……...………………………………………………………………………………….…………390 
Crognolo, Tenuta Sette Ponti, Toscana, 2010……...………………………………………………………………………………55 
 
Sardinia 
Montessu, Isola Dei Nuraghi, Agricola Punica, 2010……...………………………………………………………...…….……57 
 
South Africa 
Cabernet Sauvignon, Lady May, Glenelly , Stellenbosch, South Africa, 2009……...……………….…………87 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



	  

::desert:: 

 
Bartlett Pear Caramel, Marcona Almond, Deconstructed Pear Tart,  Flash-frozen Raspberry Sorbet 

10 
 

Cypress Grove Chèvre, Morello Cherry, Pistachio, Lemon Verbena, Cheesecake 
11 
 

Lilliputian Donuts, Blue Bottle Coffee “Frozen Latte”, Salted Caramel Powder 
12 

 

Chinese Date, Petite Shiso, Beets, Phytoplankton Ice Cream 
8 
 

 Coconut, Pineapple, Pop Rocks, Soda, Baba au Savarin, Dark Rum 
11 
 

A Tasting of Grand Cru Chocolates, Profiterole 
12 

 
 

Artisan Cheese 
 

Our cheeses are sourced from all over the globe and ripened to perfection by our skilled affineur. 
Small Cheese Plate  // 17                               Large Cheese Plate  // 25 

 
all cheeses served and paired local honey, fresh fruit, and candied nuts 

 
Rush Creek Reserve Uplands Cheese Company, Dodgeville, WI Raw Cows Milk 
Tarentaise Spring Brook Farm, Reading, VT Raw Cows Milk 
Mayor of Nye Beach River’s Edge Chevre, Logsden, OR Pasteurized Goats Milk 
Kinderhook Creek Old Chatham Shepherding Company, Old Chatham, NY Pasteurized Sheeps Milk 
Dante Wisconsin Sheep Dairy Cooperative, Spooner, WI Pasteurized Sheeps Milk 
Bayley Hazen Blue Jasper Hill Farm, Greensboro, VT Raw Cows Milk 
Appalachian Meadow Creek Dairy, Galax, VA  Raw Cows Milk 
 
 
Dessert Wines by the Glass 
  
Mád Cuvée, Late Harvest Royal Tokaji, 2008……...…………………………………………………………………………………8 
Mézes Maly, 6 Puttonyos, Royal Tokaji, 1999……...……………………………………………………………………..…36/50ml 
Essencia, Royal Tokaji, 2003……...…………………………………………………………………………………………….……100/30ml 
Sauternes, Chateau Nairac, Barsac, Cru Classé, 2002……...……………………………………………………….………10  
Ben Ryé, Passito di Pantelleria, Donnafugata, Sicily, 2009……...…………..…………………………………..………..12 
Californian Port, Grant Eddie, Estate Bottled, Ramey Mountain Vineyard……...………………….………………6 
Porto, Fonseca, Bin No. 27, NV……...…………………………………………………………………………….……………………….…..8 
Porto, Taylor Fladgate, 10-Year Aged Tawny Port, NV……...……………………………………………………..……………10 
    

 



	  

Blue Bottle Coffees 
 
A Word on Our Coffees 
At Restaurant Trokay 
 
We offer impeccably sourced organic, shade-grown 
single origin coffees from artisan roaster Blue Bottle 
Coffee Company.  Each cup is hand-crafted and 
individually brewed.   
 
All coffees are served no less than two, and no more 
than seven, days after roasting to ensure optimal 
flavor.   
 
All espressi are pulled “double-ristretto,” and all milk is 
steamed to “micro-foam” texture.   
 
Subject to weekly availability, all coffees are available 
for retail purchase in ½ pound quantities, and may be 
special ordered in any quantity no less than one week 
in advance.  
 

From our Pour Over Bar or French Press 
Single-Origin Coffees 
 
Santa Elena (Honduras) 
Location  Santa Elena, La Paz, Honduras 
Altitude  1375-1525 meters 
Varietal   Bourbon, Catuai 
Processing  Wet-processed 
 
Decaf Noir (African/South American Blend) 
Growing Regions: Africa; Central America 
Processing: wet-processed 
Certifications: Certified Organic by CCOF,  
Water Processed Decaf 
 
 
Individually Prepared Pour Over Coffee………...….3 
Two Cup French Press……………………….……………..5 
Four Cup French Press……………………………………..9 
 

From our BonMac and Royal Siphons 
Single Origin Coffees 
 
Hacienda La Esmeralda Geisha (Panama) 
Location: Boquete, Chiriquí, Panama 
Altitude: 1500 + meters 
Varietal: Geisha 
Processing: Wet-processed 
*Apricot, jasmine, mandarin orange, bergamot, melon 
 
Nekisse (Ethiopia) 
Location: Aleta Wondo, Sidama, SNNPR, Ethiopia 
Altitude: 1700-2000 meters 
Varietal: Heirloom Ethiopian varietals 
Processing: Dry-processed 
*Jasmine, blueberry, raspberry, lemon, milk chocolate 
 
Finca El Injerto Capadocia Peaberry (Guatemala) 
Location: La Libertad, Huehuetenango, Guatemala 
Altitude: 1675 meters 
Varietal: Bourbon Peaberry 
Processing: Wet-processed 
Certifications: Rain Forest Aliance (RFA) 
*Stone fruit aromatics, floral, cherry, fig and citrus 
 
Small Siphon………………………………………………..6 
Large Siphon……………………………………………...12 

From our La Marzocco FB-80 
Single-Origin Espresso 
 
Yirgacheffe YCFCU Peaberry (Ethiopia) 
Location  Yirgacheffe, Gedeo, SNNPR, Ethiopia 
Altitude  1800-2200 meters  
Varietal  Heirloom Ethiopian cultivars 
Processing  Wet-processed 
Certifications  Certified Organic by CCOF, Fair Trade 
 
Decaf Noir (African/South American Blend) 
Growing Regions: Africa; Central America 
Processing: wet-processed 
Certifications: Certified Organic by CCOF,  
Water Processed Decaf 
 
Espresso……………………………………………………….3 
Macchiato……………………………………………..……3.5 
Cappuccino…………………………………………..……….4 
Caffé Latte………………………………………………….…5 
Caffé Mocha with Valrhona Grand Cru Chocolate…5 
Americano………...………………………………………….3 
Hot Chocolate…………………………………………………2.5 
Cold-brewed Iced Blue Bottle Coffee………...…....3 

 



	  

 
 
 
 
Teas  
From Two Leaves Tea Company 
 
White Peony “Bai Mu Dan” 
Origin: Hill grown in China 
Ingredients: Bai Mu Dan organic white tea 
Caffeine Level: Light 
Certifications: USDA Organic, KSA Kosher  
 
Green “Tamayokucha” 
Origin: Hill grown in China 
Ingredients: organic green tea 
Caffeine Level: Light 
Certifications: USDA Organic, KSA Kosher 
 
Darjeeling 
Origin: Mountain grown in Darjeeling, India 
Ingredients: organic black tea 
Caffeine Level: Moderate 
Certifications: USDA Organic, KSA Kosher 
 
Assam 
Origin: Mountain grown in Assam, India 
Ingredients: organic black tea 
Caffeine Level: Moderate 
Certifications: USDA Organic, KSA Kosher 
 
Earl Grey 
Origin: Mountain grown in Sri Lanka 
Ingredients: organic black tea, organic bergamot oil 
Caffeine Level: Moderate 
Certifications: USDA Organic, KSA Kosher 
 

Tisanes  
From Two Leaves Tea Company 
 
Peppermint 
Origin: Plains grown in the Pacific NW, USA 
Ingredients: organic peppermint leaves 
Caffeine Level: None 
Certifications: USDA Organic, KSA Kosher 
 
 
 
Pomi-berry 
Origin: Plains grown in Europe, Africa, and Asia 
Ingredients: apples, hibiscus, lemon balm, chamomile, 
lemongrass, lavender flower, lime tree flowers, pomegranate 
peel, raspberries, strawberries: all organic 
Caffeine Level: None 
Certifications: USDA Organic 
 
 
 
African Sunset Red 
Origin: Hill grown in South Africa 
Ingredients: organic rooibos, lemongrass, lemon peel, 
verbena, orange peel, marigold flowers, cornflower petals 
Caffeine Level: None 
Certifications: USDA Organic, Fair Trade 
 
We always have Earl Grey available as iced tea, 
although all teas can be prepared iced. 
 
All teas and tisanes…………………………….3 

 
Sodas and Juices 
 
Aranciata, Blood Orange Soda, San Pellegrino 
Pompelmo, Grapefruit Soda, San Pelligrino 
Victorian Lemonade, Fentiman’s Botanically Brewed Sodas 
Ginger Beer, Fentiman’s Botanically Brewed Sodas 
Dandelion and Burdock, Fentiman’s Botanically Brewed Sodas 
Curiosity Cola, Fentiman’s Botanically Brewed Sodas 
Natural Root Beer, Boylan Bottling Company 
Natural Black Cherry, Boylan Bottling Company        
 
 



	  

Waters - Voss Artesian Water 
 
Still………………………………………………………………………………………………………………………………….5 
Sparkling…………………………………………………………………………………………………………………………5  
 


