MAYES Signature Cocktails

“The Russian Hill” - $9
Kettle Citron, Fresh Peach and citrus flavors with a sugary rim
“Maiden Lane” Bulliet - $9
Bulleit Bourbon, punt mints, with Cherry and Orange flavors
Paul’s Platino - $8
Quervo Platino, Agave shaken with Lime and a salty/spiced rim
Tiffany’s German Pear - $9  
Grey Goose Pear, St. Germain, Cointreau, with Lime and Rosemary flavors
Polk Street Punch - $7
Bacardi Limon,  Cointreau, 7 Up, Cranberry Juice
Hennessy “Bumper car” - $9
Hennessy, Cointreau, Agave, with lemon flavors and a sugar rim
The Nob Hill - $9
Hennessy, Pineapple, Blackberries, with lemon flavors
MAYES French 75 - $9
Champagne and Hennessy with lime flavors, served in a flute glass
Camila’s Hendrick’s – $9
Hendrick’s and Agave shaken with mint leaves, rosemary, and 
basil and lemon flavors
Coralejo “Skirt Chaser” - $8
Corallejo, Agave, Pineapple, and Raspberry with a salted rim
Blue Oyster - $8
Plymouth Gin, Pineapple, Blue Curacao, Red Bull 
Makers “Manhattan” - $9
Makers Mark, cinnamon, sweet vermouth and Brandied Cherry  
Pomarita - $9 
Corallejo Reposado, Grand Marnier, Pomegranate, Sprite, with lime flavors
“The 1906” Red Bull Bomb - $7
Red Bull served in a pint, with Blueberry Stoli and Blue Curacao in a shot glass
Champagne Panty Droppers - $8
Absolut Peach, Champagne, Cranberry, w/ a sugar cube & garnished 

w/ orange & cherry
Jack’s Back - $8
Jack Daniels, in a big bucket with agave, cointreau and fresh lemon 

and splash of Cranberry

Blueberry “Cosmo” - $8
Stoli Blueberry, Ginger, Cranberry shaken and served up  

Mayes Whites & Bubbles By The Glass

BUBBLES

NV Fantinel, Prosecco, Friuli-Venezia Giulia, Italy  $7/ $29

Delicate aromas of pear, fresh minerality and a touch of sweetness on the finish.

2004 Gloria Ferrer, Chardonnay, Blanc de Blancs, Carneros, California $10/39

Fresh flavors of asian pear, vanilla, and a subtle hint of toast on the finish.

NV Château de L’Aulée, Chenin Blanc, Touraine, Loire Valley, France $9/$34

A rich nose filled w/ hints of white flowers & honeysucklel with a bright long finish.

NV Pommery ‘Brut Royal’, Reims,France  $15/ $60

A very creamy nose filled with aromas of baked apple, fresh brioche, and a hint of pepper.

NV Pol Clement, Grolleaux/Ugni Blanc, Rosé Sec, France  $6/ $25

Ripe strawberries & cherries w/ hints of rose petals & a touch of sweetness on the finish.

WHITE

2008 Schmitges ‘From Red Slate’,Riesling, Kabinett,Mosel,Germany  $10/ $38

Fresh apple, honeysuckle, wet stone and a touch of sweetness & a long bright finish.
2008 J. Hofstätter ‘joseph’, Pinot Grigio, Süditrol-AltoAdige, Italy $12/ $46

Delicate aromas stone fruit with a rich mouthfeel of pear and wet stone minerality.
2008 Laurenz und Sophie “Singing”, Grüner Veltliner, Kremstal, Austria  $9/ $34

A very light spritzy , clean wine w/ slatey minerality, touch of  bright citrus notes on the palate.

2007 Château Haut Rian, Semillon/Sauvignon Blanc, Bordeaux, France  $7/$26

Hints of lanolin, honeysuckle, wet stone & a mouthfeel filled with rich citrus fruit.
2009 San Telmo ‘Esencia’, Torrontes, Mendoza, Argentina $7/$26

A beautiful nose of white flowers & rose petals & a snappy finish of lemon and  pepper.
2008 Spy Valley, Sauvignon Blanc, Marlborough, New Zealand $9/ $34

Passion fruit, guava, fresh cut grass and bright citrus fruit that makes your mouth pucker!
2006 Simonnet-Febvre, Chardonnay, Chablis, France $10/ $38

A flinty nose with nuances of apple and candied lemon, and a bone dry finish
.

2007 Sonoma Cutrer “Russian River Ranches”, Chardonnay, California $12/ $46

Beautifully balanced wine filled w/ ripe apples, vanilla, white flowers & touch of oak

MAYES Rose’s & Reds by the glass

ROSE

2008 Deep Sea ‘Sea Flower’, Syrah/Grenache, Central Coast, California $8/$31

Candied cherries, strawberries and rose petals with a juicy bright finish.

RED

2006 Joseph Drouhin ‘Laforet’, Pinot Noir, Burgundy, France $12/ $46

Black cherry, strawberry, limestone, spice and a velvety mouth feel.

2007 McMurray Ranch, Pinot Noir, Sonoma Coast, California $11/ $42

Black cherry, cedar spice, and mocha with soft tannins on the finish.
2007 Planeta ‘La Segreta’, Nero d’Avola Blend, Sicilia, Italy $9/$34

Bright cherry, plum, rose petal, smokey minerality & a touch of Christmas spice
2007 Feudi di San Gregorio ‘Ognissole’, Primitivo di Manduria, Italy $10/$38

Dark currants, blackberries, plums, pepper, star anise  and dark earth on the finish.
2005 Trentadue “Old Patch Red”, Red Blend, Sonoma County, California $7/ $26

Juicy flavors of raspberry, mocha, vanilla, and black pepper
.

2006 Hess, Cabernet Sauvignon, Mt. Veeder, Napa Valley, California $15/ $58

Cassis, chocolate and a hint of herbs with delicate aromas of toast on the finish
