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the lounge “happy hours”
featured libations available from 4 PM until closing for $5
all appetizers 20% off of the regular menu price
available Monday through Friday only in the
THE LOUNGE

martinis other lounge

“SPARK” flower martini
Smirnoff Raspberry Vodka, Cointreau,
and champagne

raspberry passion

Smirnoff Raspberry Vodka, Alize Gold Passion,

splash of cranberry juice

vanilla cin
Smirnoff Vanilla vodka, cranberry juice,
cinnamon stick

banana split
Smirnoff raspberry vodkas,
Smirnoff vanilla, Godiva Chocolate,
creme de banana

tropic tini
Smirnoff Vodka, Malibu Rum, bitters,
fresh squeezed lime juice

spicy tini
Smirnoff Vodka, spicy mary mix,
spicy bean, salted rim

pomegranate mojito
White rum, pomegranate juice, fresh mint,
fresh lime squeeze and a sugar rim

classic
Gin or Vodka, dry vermouth, and an olive

rob roy
Scotch, sweet vermouth, lemon twist

manhattan
Jim Beam, sweet vermouth, bitters, maraschino cherry

lemon drop
Smirnoff Citrus Vodka, lemon juice, and a sugar rim

blueberry
Smirnoff Blueberry Vodka and sweet blueberry juice

chocolate
Smirnoff Vanilla Vodka, Frangelico, Godiva Chocolate,
and a chocolate drizzled glass

pomegranate
Smirnoff Citrus Vodka, pomegranate juice
with a splash of Grand Marinier

sour apple
Vodka, Apple Pucker and a dash of grenadine

mexicano
Ranchero 100% Agave Silver, Cointreau,
agave nectare and fresh squeezed lime juice

“happy hours” features:
by the glass

Canyon Road Chardonnay 4
Canyon Road Cabernet Sauvignon 4
Canyon Road Merlot 4
J Lohr Riverstone Chardonnay 7
J Lohr Seven Oaks Cabernet Sauvignon 7

draught beer

domestic micro brews 4
Lost Coast Great White Ale
Sea Dog Blueberry Ale
Pyramid Hefeweizen
Sierra Nevada Pale Ale

Bud Light and Coors Light 3

draught beer flights

sample any three of the SPARK premium draught beers 6

home made SPARK potato chips
available on request.
available in bbqg and sea salt



classic martini 6
Gin or Vodka,
dry vermouth and an olive

lemon drop 7
Smirnoff Citrus Vodka, lemon juice
and a sugar rim

blood orange martini 8
Smirnoff Citrus Vodka, Grand Marinier
and blood orange juice

blueberry martini 7
Smirnoff Blueberry Vodka
and sweet blueberry juice

chocolate martini 7
Smirnoff Vanilla Vodka, Godiva Chocolate,
Frangelico and a chocolate drizzled glass

cosmopolitan 8
Smirnoff Citrus Vodka, cranberry juice,
and a fresh lime squeeze

pomegranate martini 8
Smirnoff Citrus Vodka, pomegranate juice,
and a splash of Grand Marinier

sour apple martini 7
Vodka, Apple Pucker and a dash of grenadine

mexicano martini 7
Ranchero 100% Agave Silver, Cointreau,
agave nectar and fresh lime juice

pomegranate mojito martini 8
White rum, pomegranate juice, fresh mint,
fresh lime squeeze and a sugar rim

cocktails

champom 10
pomegranate & passion fruit
combined with Champagne

italian bubbly 10
Lemoncello with fresh lemon
and Champagne

Spark margarita 9
a perfect blend of agave nectar,
fresh lime juice, Bols Triple Sec
and Ranchero 100% Agave Silver

anti-oxidant intoxicant 12
Fresh strawberry, raspberry
and blueberry muddled
with pomegranate juice,
Pearl PomegranateVodka
and Smirnoff Blueberry Vodka

godiva special x ¢
Dark Chocolate Godiva, Kahlua, coffee
and Vodka

banana split martini 7

Smirnoff Raspberry Vodka, Smirnoff Vanilla,

Godiva Chocolate, creme de banana

spicy tini 7

Vodka, spicy mary mix with a salted rim

tropic tini 7

Vodka, Malibu Rum, bitters, fresh squeezed lime juice

raspberry passion martini 7

Smirnoff Raspberry Vodka, Alize Gold passion,

splash of cranberry juice



White by the glass Red by the glass

Prosecco Brut, Zonin 5 Pinot Noir, Cartledge and Brown ¢
White Zinfandel, Cypress 6 Merlot, Canyon Road 5
Brut, Domaine Chandon (Split) 7 Merlot, Ramond “R” Collection 8
Riesling, Bex 8 Cabernet, Canyon Road 5
Albarino, Martin Codax ¢ Cabernet, J Lohr Seven Oaks 9
Blend, Evolution #9 8 Cabernet, Four Sisters Ranch 11
Pinot Gris, Eola Hills 6 Syrah, Four Sisters Ranch 10
Pinot Grigio, Campagnolo 7 Syrah, Ancient Peaks 7
Sauvignon blanc, Raymond Reserve 9 Zinfandel, Ravenswood 10
Fume Blanc, Dry Creek 9 Zinfandel, Hunt Cellars “Outlaw” 12
Chardonnay, Canyon Road 5 Blend, Pillar Box Red 8
Chardonnay, Hess 7 Chianti Classico, Ruffino 11

Chardonnay, J Lohr Riverstone 9 Shiraz, Rosemont Diamond ¢



APPETIZERS

In The Lounge all appetizers 20% off
Monday -Friday 4PM until Closing

Spark Sampler 15

Great to share with family and friends

Choose any 4 items from the following selections:
Crispy Artichoke, Fried Calamari, Colossal Onion Rings,
Crispy Almond Chicken, BBQ Pork Riblettes or Fried Mozzarella

Pub Burger Sliders (3)
caramelized onions, dill pickle and special sauce
add cheese or applewood bacon 1

Spark Wings 1/2 dozen 7

your choice of mild, hot or 3 alarm smokin'.
Served with bleu cheese dressing

Wedge Cut Potato Skins
applewood smoked bacon, cheddar cheese
and green onions

Crispy Artichoke
fried artichoke hearts with a
champagne mustard sauce

Spicy Tuna Tartare
ahi tuna with sriracha chile and crispy wontons

Shrimp Cocktail
jumbo shrimp with house made cocktail sauce

Spicy Tuna Sushi Roll
ahi tuna with sriracha chile and cucumber

California Sushi Roll
alaskan snow crab and avocado

10

12

11

Spinach and Artichoke Dip 8
served with fried wontons
BBQ Pork Riblettes 9

with our 7 spice rub

Oyster Selection (mkt)
a half dozen on the half shell, your server will
inform you of today’s fresh oyster selection

Fried Calamari 10
served with a trio of sauces; lime tartar,
cocktail and harbanero rice vinegar

Blue Crab Cakes 14
chipotle aioli and fire roasted corn
red pepper relish

Fried Cheese Platter 7
fried mozzarella and bleu cheese with smoked
tomato sauce and ranch dressing

Colossal Onion Rings 6
ranch dressing

Crispy Almond Chicken* 9
with a honey dijon sauce

*Consuming raw or under cooked meats, poultry, seafood, shellfish or raw eggs may increase your risk of food born illness



After Hours

Cognacs and Armagnacs small batch bourbon
Courvoisier VS 11 Baker’'s 13
Remy Martin VS 11 Basil Hayden’s 10
Larressingle VSOP 11 Elijah Craig 18 Yr 10

Knob Creek 9
Woodford Reserve 10

Scotch Blends

Cordials
Dewar’s 7
Chivas Regal 11 Amaretto DiSaronno 6
Chivas Salute 30 B&B 6
Johnny Walker Red 7 Baileys 6
Johnny Walker Black 9 Frangelico 6
Johnny Walker Gold 22 Grand Marnier 9
Johnny Walker Blue 30 Kahlua 6
Romana Sambuca 8
Single Malt Scotch Ports and Sherries
Balvenie Portwood 15 Yr 15 Cockburn’s Fine Ruby Port 9
Cragganmore 12Yr 18 Croft Distinction Port 8
Glenlivet 12Yr 10 Croft Porto Vintage 2000 18
Glenmorangie 18 Yr 18 Don PX 15
Lagavulin 13 Dry Sack Sherry 6
Laphroaig 10 Fonseca Porto Bin 27 8
Macallan 12Yr 11 Harveys Bristol Cream Sherry 6
Macallan 18 Yr 18 Hunt Cellars “Oldie but Goodie” Tawny Port 18
Oban 15 Hunt Cellars Zinfandel Port 15

Talisker 13 Taylor Fladgate 20 Yr Tawny Port 14



draught beer

Sierra Nevada Pale Ale 5
Sierra Nevada Brewing Co. Chico, Ca.
Full bodied, complex
flavors with a maltiness and orange blossoms.

Pyramid Hefeweizen 5
Pyramid Brewing Co. Seattle, Washington.
Traditional wheat beer. Slightly cloudy,
refreshingly drinkable.

Lost Coast Great White Ale 5
Lost Coast Brewing Co., Eureka, CA.
Complex “Belgian White” with layers of flavors
and a slight hint of citrus.

Sea Dog Blueberry Ale 5
Sea Dog Brewing. Portland, Maine
Traditional East Coast Ale
with a subtle blueberry finish.

Fuller’s London Pride 7
England. Traditional - English Pale Ale.
Light and refreshing.

Young's Double Chocolate Stout 5

England - Rated the world’s number 1 Stout.

Rich, full flavor —
subtle hint of chocolate in the finish.

Coors Light 4
Colorado. Classic American light lager.
Crisp and refreshing

Bud Light 4
California. Classically balanced for
superior drinkability

bottled beer

Budweiser 4
Michelob Ultra Light 4
Miller Genuine Draft 4
Corona, Mexico 5
Amstel Light, Holland 5
Heineken, Holland 5
Newcastle Brown Ale, England 5

Delirium Tremens “Trappist Ale”, Belgium 7
Chimay Blue Label “Grand Reserve”, Belgium 8
O'Doul’s Non Alcoholic 4



