
 
 
white wine           glass 
 
 

Taittinger “La Francaise” Brut, Reims  18 
Poema Cava, Sparkling Wine, Spain    9 
William Hill, Chardonnay, Central coast,    9 
Sonoma-Cutrer, Chardonnay, Russian River Ranches  12 
White Haven, Sauvignon Blanc, New Zealand  10 
Ruffino, Pinot Gris, Italy                                                                   8 
McWilliam’s, Riesling, Australia   6 
Isabel Mondavi, Deep Rose, Napa Valley      8 
 

red wine glass  
 

Jack London, Cabernet Sauvignon, Sonoma, California  11 
Next, Meritage, Columbia Valley, Oregon      11 
Casillero del Diablo, Merlot, Chile   8 
Hunterdon, Pinot Noir, Santa Lucia, California    8 
Benziger, Syrah, California  10 
Ravenswood Zinfandel, California    8 
Ruffino Chianti, Italy      9 
McWilliam’s, Shiraz, Australia      6 
  

signature cocktails  
The Millennium     12    
A wonderful mixture of Taittinger Champagne,  
Stoli Razberi and Cranberry Juice 
Bloody Manhattan    12  
A traditional cocktail with a surprise finish           
Michter’s Bourbon, Sweet Vermouth and  
Blood Red Orange Bitters 

Cucumber Martini  10  
A thirst-quenching blend of Crop’s Cucumber                      
Infused Vodka shaken and served with a  

Cucumber Wheel 

St-Germain Cocktail 12 
Created from the Elderflower, St Germain Liquor 

has a flavor profile of Lychee Fruit, paired with                         

Taittinger Champagne and served on the rocks  

with a lemon twist to make for a cool treat 

Blueberry Lemon Drop Martini  10 
A refreshing combination of Cold River Blueberry Vodka, 
Cointreau with a splash of Fresh Lemon Juice 

Raspberry Mojito  10 
It’s a Caribbean classic finished with Don Q 

Limon and Fresh Raspberries 

Platinum Margarita  12  
A sophisticated blend of Patron Silver, 

Grand Marnier and Fresh Lemon and Lime Juices  
Perfect Mary 9 
Crop’s Tomato Flavored Vodka uniquely served 
with a Celery Salt Rim and Tomato Mix 

 
 

 

 
Bar menu 

small bites 

                                                          Seasoned fries…$5.00 
 

House fries with our North 26 seasoning. 
 

Spicy sweet potato fries. 
 

 Garlic cheese fries. 
 
 

                               Slider…$3.00 
 

Cheeseburger with house ground beef, 
 aged cheddar on a brioche bun  

 
Grilled Portobello with roasted peppers, 

 mozzarella cheese and basil aioli 
 

Fried chicken with coleslaw and Cajun mayo  
      

         Maine lobster sandwich      16   
Maine lobster, Boston Bibb lettuce in a 

 brioche roll 
 

chicken sandwich      12    
 grilled chicken with guacamole, grilled onions and 

pepper jack cheese 
  

    North 26 burger           14     
house sauce, lettuce, tomato, onion.  

add your choice of 
 apple wood smoked bacon, caramelized onions, 

 foraged mushrooms, blue cheese, cheddar,  
Swiss or American cheese 

 
       Kobe beef dog         11  

Seared Kobe beef hot dog, spiced onion jam 
 and fried shallots in a brioche bun 

 

 
♦NOTE: ITEMS MAY BE SERVED RAW OR COOKED TO ORDER TO 

YOUR SPECIFICATIONS.  CONSUMING RAW OR UNDERCOOKED 

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 

YOUR RISK OF FOOD BORNE ILLNESS. BEFORE PLACING YOUR 

ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY 

HAS A FOOD ALLERGY. 
 
 
   

                            


