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RED WINE
IMAGERY CABERNET SAUVIGNON 12/36
Glen Ellen,California • 2018
Dark fruit, black cherry, clove, and cinnamon 

QUILT CABERNET SAUVIGNON 18/54
Napa Valley, California • 2017
Ripe raspberry, blackberry, cocoa and hints of  vanilla 

CHÂTEAU L’EDEN BORDEAUX 16/48
Médoc, France • 2016 
Black fruit, tobacco, chocolate, smokey finish

DECOY MERLOT  13/39
Sonoma County, California • 2018
Plum, blackberry, oak, vanilla, chocolate

TRAPICHE MALBEC 14/42
Uco Valley, Argentina • 2016
Plum, blackberry, cherry, oak, vanilla. 

RAPPAHANNOCK CELLARS CABERNET FRANC 13/38
Huntly, Virginia • 2019
Cherry, vanilla, oak, with a slight peppery finish 

BERAN ZINFANDEL  12/36
Sonoma County, California • 2017
Blackberry, blueberry, oaky, vanilla, pepper

ELOUAN PINOT NOIR 12/36
Oregon • 2017
Dried cherries, blackberry, hints of  vanilla and clove spice 

OCEANO PINOT NOIR 33/99
San Luis Obispo, California • 2017
Red currant, pomegranate, raspberry, cherry, rhubarb, cedar

WHITE WINE
13 CELSIUS SAUVIGNON BLANC 9/27
Marlborough, New Zealand • 2018 
Sweet herbs, crisp grapefruit with aromas of  citrus.  

ZENATO PINOT GRIGIO 8/24
Veneto, Italy • 2019 
Key Lime, white peaches, undertones of  green apples. 

BECKON CHARDONNAY  10/30
Central Coast, California • 2018 
Long developed grapes, tang of  fresh fruit, creamy finish.

FRANK FAMILY CHARDONNAY  29/87
Los Carneros, California • 2018 
Buttered citrus, orchard fruit, touch of  background oak.  

ROSÉ WINE
DOMAINE LAFAGE MIRAFLORS ROSÉ 13/37
Côtes du Roussillon, France • 2019
Strawberry, watermelon, and grapefruit, perfectly dry

SWEET WINE
JAM JAR SWEET SHIRAZ 7/21
Western Cape, South Africa • 2019
Mixed berries, fruit forward with a clean finish 

CLEAN SLATE RIESLING 6/18
Mosel, Germany • 2018
Fresh peach, mineral notes, semi-sweet  

SPARKLING WINE
MONDET BRUT CHAMPAGNE (750 ml bottle) 45
Champagne, France
Aromas of  fresh fruits, grapefruit, mango 

RUFFINO PROSECCO (375 ml bottle) 13
Prosecco, Italy
Bright straw yellow, fine bubbles, with fruity bouquet.  

SANTA MARGHERITA BRUT ROSE (375 ml bottle) 25
Trentino-Alto Adige, Italy
Strawberries, citrus, mixed berry fruits. 

GLORIA FERRER BLANC DE NOIR (375 ml bottle) 16
Los Carneros, California
Sparkling Pinot Noir blend, bright strawberry, black cherry

BEER ON TAP
LIONSHEAD DELUXE PILSNER
The Lion Brewery • Wilkes-Barre, PA 
4.5% ABV

EXPEDITION IPA 
Adventure Brewing Co. • Fredericksburg, VA
6% ABV • 30 IBU

SATAN’S PONY RED ALE 
South Street Brewery • Charlottesville, VA
5.3% ABV • 12 IBU

SUNDOG MILK STOUT
Seven Arrows Brewing • Waynesboro, VA
5.5% ABV • 38 IBU

12TH NIGHT BELGIAN QUADRUPEL 
Lickinghole Creek Brewery • Goochland, VA 
9.5% ABV • 29 IBU

SISTER SANGRIA CIDER 
Coyote Hole Ciderworks • Mineral, VA
5.6% ABV

COCKTAILS
CADILLAC MARGHERITA 
José Cuervo, house-made margherita mix, 
Cointreau, topped with Grand Marnier

APPLE CIDER MULE 
Tito’s vodka, apple cider, ginger beer, lime juice

THE GRAZER 
spiced rum, cocnut rum, blue Curaçao, 
pineapple juice, splash of sprite

IRISH COFFEE
Jameson whiskey, Bailey’s Irish Cream, coffee, 
topped with whipped cream

CHOCOTINI
vanilla vodka, chocolate liqueur, heavy cream

LIQUOR
VODKA
Tito’s 8
Absolut 8
Chopin 9

GIN
Tangueray 9
Hendrick’s 11

TEQUILA  
José Cuervo 8
Patron Silver 18

RUM 
Cruzan 7
Captain Morgan 9

CORDIALS
Baileys Irish Cream 9
Grand Marnier 13

BOURBON
Maker’s Mark 12
Basil Heyden’s 14
Elijah Craig Small Batch 12
Woodford Reserve 13
Jefferson’s Reserve 18

SCOTCH
Dewar’s White Label 10
Johnnie Walker Black 14
Glenfiddich 12 Year 21
McCallon 12 Year 26

WHISKEY
Jack Daniels 9
Crown Royal 11
Bulleit Rye 12
Red Breast 12 Year 21
Jameson 11



DESSERTS

GRANDPA JOE’S NEW YORK STYLE 
CHEESECAKE

GF
6

add Strawberry, Lemon  
or Cookies & Cream topping

2  

LAYER CAKE
ask your server for today’s f avor 

GF
8

CREME BRULEE
ask your server for today’s f avor

GF
8

SORBET
ask your server for today’s f avor

GF
6

GELATO SUNDAE TRUFFLE
cherry and almond surrounded by 

chocolate and vanilla gelato,  
coated in milk chocolate

GF
7

540.854.4800
grazesteakhouse.com


	Alcohol-Dessert Menu Bklt 010921.pdf
	Alcohol-Dessert Menu Bklt 121820.pdf
	Alcohol-Dessert Menu Bklt 112520.pdf




