
 

RITZ GRILL 
SPECIALTY MARTINIS 

 

THE DOCTOR  - $8 
Bone dry Bombay Sapphire. Take two and don’t get up in the morning! 

HERMAN’S HIDEAWAY - $8 
“The” classic martini from the 1940’s.  Gordon’s Gin with a splash of dry ver-

mouth. 

APPLE PIE- $8.50 (seasonal) 
 Apple cider, Tuaca, whipped cream and spices 

007 - $8 
The original James Bond cocktail.  Beefeater Gin, Stolichnaya Vodka, White Lillet, 

and one Spanish olive.  You know how it is mixed… 

THE SWEET LEMON DROP - $8 
A sugar coated delight!  Your choice of Ketel One Citroen or Tuaca mixed with 

fresh squeezed lemons. 

COSMOPOLITAN - $8 

Absolut Kurant, Grand Marnier, a splash of cranberry juice and fresh limes. The 

renowned Downtown Cocktail. 

THE RAZZTINI - $8 
A berry refreshing cocktail mixed with Svedka Raspberry, Raspberry Liqueur and 

cranberry juice. Sure to quench any thirst. 

CHERRY LIMEADE - $8                                     Cherry 

vodka, Sweet and Sour, and fresh squeezed limes. Finished with a dash of Grena-

dine. 

CUPCKAKE TINI - $8 
U.V. Cake vodka, Godiva white chocolate liqueur, and cream. With sprinkles!  

OLD BLUE EYES -  $8 
Sky Vodka garnished with blue cheese stuffed olives. Served your way. 

THE  LIZZY - $10 
Our signature martini! Grey Goose Vodka, White Lillet and olives. 

THE POINSETTIA- $8 (seasonal) 
Premium Grapefruit Vodka, Pomegranate Liqueur,  Cranberry juice and champagne 

MINGARITA - $8.50 
Hornitos Reposado Tequila & Cointreau with a splash of Grand Marnier and plenty 

of fresh squeezed limes. 

CHOCOLATE  CHOCOLATE - $8 
It feels good to be bad!  A delectable blend of 360 Dutch Chocolate Vodka and 

Godiva Chocolate Liqueur.  Go ahead, we won’t tell. 

MAKIN’ BACON - $8  
Bakon Vodka, Olive Juice, Splash of Bloody Mary Mix, and bacon/blue cheese 

stuffed olives 

THE SOUR APPLE - $8 
One a day keeps the Doctor away!  Apple Schnapps, Ketel One vodka , and a 

splash of sweet & Sour. 

THE PEPPERMINT MOCHA- $8 (seasonal) 
Godiva Dark Chocolate Liqueur, Peppermint Schnapps, and cream. Garnished with 

a peppermint swirl stick.  

THE MATCHMAKER - $8 
A perfectly mixed cocktail. X Rated Fusion Liqueur, Ruby Red Vodka, and pineapple 

juice. No Gimmicks! 

THE SNOWFLAKE -  $8 (seasonal) 
Vanilla Vodka, Fragelico, White Cacao and cream 

LADY DI VANILLA SKY- $8  
Premium Vodka, Vanilla, Blue Curacao and Pineapple Juice. Lovely! 

PEACHTINI - $8 
Ketel One Orange vodka, Peach Schnapps and juices. Makes you feel fuzzy inside! 

RASPBERRY DREAM - $8 
Chambord Vodka, Godiva White Chocolate, and raspberry sauce 
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REDS             

Copper Ridge Cabernet                                     
Copper Ridge Merlot      
Cono Sur Pinot Noir (Chile) 
 Cherry, raspberry, plum, strawberry 
Penfolds Koonunga Hill Shiraz (Australia)      
 Mixed berries, pepper, spice 
Cycles Gladiator Pinot Noir (California)          
 Bright red fruit, soft finish 
Navarro Correas Syrah (Argentina)                  
 Blackberry, licorice, spice, vanilla 
Ravenswood Zinfandel (California)   
 Raspberries, cocoa, leather 
Alberti 154 Malbec (Argentina) 
 Blackberry, spices, herbs 
Liberty School Cabernet (California)   
 Red fruits, vanilla, ripe berry  
Anciano Tempranillo (Spain))                    
 Rich fruit, spice, vanilla  
Plungerhead Zinfandel (California)  
 Blueberry, raspberry, cocoa, cedar 
Angeline Pinot Noir 
 Strawberry, raspberry, cherry cola 
Raymond “R” Blend 
 Currant, blackberry jam, earthy tobacco 
Waters Interlude (Washington)   
 Cherries, currants, pomegranate, licorice  
T-Vine Zinfandel (California)   
 Burnt sugar, spice, cooked fig, cherry 
The Prisoner (California)   
 Blackberry, plum, chocolate and leather 
Silver Oak Cabernet  (California) 
 Bright berry, velvety tannins                                          
Caymus Cabernet (California) 
 Dried currant, earth, vanilla bean  
 

 

 

GLASS 

 

 

 

 

 

 

 

 

 

BOTTLE 

 

 

 

 

 

 

 

 

 

 

   -           6 (split)    

   -             38   

   -             90  

   -             110  

   -            250  

   7          26  

7          26  

   8          30  

 8          30  

   8          30  

   9          35  

   10        38  

    -          42 

  -          60 

   5           - 

   5           - 

   6           22 

   6           22 

   7           26 

   7           26 

   7           26 

   7           26 

   8           30 

   8           30 

   8           30 

   9           34 

   -            45 

   -           100 

   -            80 

   -            60 

   -            60 

$2 Off all Martinis during 
Happy Hour 4:30-7:30 
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                WINESWINES 

SPARKLING   

Cristalino Brut     
 Crisp and refreshing 
Caposaldo Proseco - Italy 
 Citrus, green apple, acacia flower 

Mumm Nappa Brut Prestige  
 Bright acidity, delicate flavors  
Moet and Chandon “White Star”  
 Peaches, pears, hint of nut 

Veuve Clicquot - Yellow Label 
 Apple, citrus, and caramel 

Dom Perignon  
 Anis, dried ginger, pear, mango  

WHITES 

Sutter Home Chardonnay   
Sutter Home White Zinfandel                           
Twin Fin Pinot Grigio       
 Floral, spicy citrus   
Four Vines “Naked” Chardonnay  
 Un-oaked, crisp apple, sweet spice, vanilla  

Sterling Riesling (California)                                                 
     Ripe summer fruit, vibrant minerals 

Casa Lapostale Sauvignon Blanc (Chile)                 
      Citrus, fresh herbs, light bodied 
Kendall-Jackson “Vintner’s Reserve”                 
Tropical fruits, lush pineapple, hint of oak                                                
Chime Chardonnay (California)  
 Butter, oak, classic California Chard 
Michael David Sauvignon Blanc 
 Citrus, lemon, grass 
Long Boat Sauvignon Blanc (N.Z.)                   
 Passion fruit, pineapple, green apple 

La Crema Chardonnay  
 Fresh green apple, honeysuckle, clove 
Elk Cove Pinot Gris (Oregon)  
 Pineapple, honeysuckle, grapefruit  
Gary Ferrell Chardonnay(#85 on top 100 list)                                            
    Honey dew and spiced pear  (94pts)       
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