
Tower Cafe Tower Cafe

   Beer and Wine Specials!*
(Monday and Tuesday only)

This Week’s Selections:

Wines by the Bottle
Gerard Bertrand Champagne Brut -France ‘09- $20

Abundance Bountiful Blanc  - Lodi ‘06 - $12
Brancott Sauvignon Blanc - New Zealand ‘09 - $14

Toad Hollow Dry Rose - Sonoma ‘07 - $10
Forchini Paradiso Rosato - Sonoma ‘09 - $11
Sobon Old Vine Zinfandel - Amador ‘10 - $15

Bottled Beers
Bass English Pale Ale  12 oz. - $2
Belhaven Scottish Ale 12 oz. - $2

Duvel Golden Belgian Ale 11.2 oz. - $3
Red Bridge Sorghum Beer - only $1 !!!

*All bottles final sale, while supplies last
*Bottles of wine require a 2 person minimum

     Featured Beers
North Coast Old Stock Ale 2011  11.9% abv - $8 
Allagash Black Belgian Style Stout 750 ml - $15

     Featured Winery
MacMurray Ranch

Sonoma Coast, California 
Pinot Gris ‘10 - $8 / 30

This wine possesses an expressive fruit-forward 
character, exhibiting rich aromas of fig, white peach, 
and pear.  These flavors meld together in a rich core, 
developing a round mouth feel which complements its 

crisp, clean finish.

Pinot Noir ‘09 - $9 / 34 
From the Sonoma Coast wine region, this Pinot Noir 

has elegant varietal fruit character, with rich aromas 
and flavors of raspberry, cherry, red currant and 

boysenberries. Hints of mushroom are supported by a 
subtle oak influence. 

	       Mexi-Thai
    Monday and Tuesday

Yum Goong
- $13.95 -

Tiger prawns, bell pepper, red onion, 
cucumber, tomatoes and cilantro tossed 

with mint chile lime dressing 

_________

Pork Pozole
- $11.95 - 

Traditional Mexican soup made with 
roasted pork and hominy slow cooked in 

a chili broth served with shredded 
cabbage, lime, cilantro, onion, oregano, 

and flour tortillas   

_________

Kiew Wan Thalay
- $17.95 - 

New Zealand green mussels, sea scallops, 
and jumbo prawns in a mild green curry 
with coconut milk, green beans, bamboo, 

bell peppers, carrots, peas, tomatoes and 
Thai basil served over angel hair pasta. 

 


