CB

CattleBaron
Steakhouse & Bar
[ Red By he Glass ]

S50z 8oz
Esenzia Old Vine Garnacha, Spain 10 163/4
Andeluna Malbec, Argentina 10 163/4
Neprica Primitivo, Italy 10 163/4
Sea Sun Pinot Noir, California 11 1812
Three Finger Jack Cabernet, Lodi 11 1812
Heartland Shiraz, Australia 11 18172

[C\Vhite & Rose By Dhe (5lass ]

S0z 8oz
Ste. Michelle Riesling, Wash. 9 15
Paladin Pinot Grigio, Italy 10 163/4
Giusti Rosalia Rosé Prosecco, Italy 10 163/4
Mount Riley Sauv. Blanc, New Zeal. 10 16 3/4

Novellum Chardonnay, France 11 18 172



| Red Wine

Lighl
Neprica Primitivo, Italy

Sea Sun Pinot Noir, California
Lemelson Theas Pinot Noir, Willamette Valley

Mid - Full

14 Hands Cab Sauv., Wash.

Esenzia Old Vine Garnacha, Spain

Andeluna Malbec, Mendoza

Three Finger Jack Cab Sauv., Lodi California
Heartland Shiraz, Australia

Giusti Valpolicella Ripasso, Italy

Ste. Michelle Indian Wells Merlot, Wash.

Villa Antinori Chianti Classico, Italy

Chateau Des Tours Brouilly, France

Dry Creek Heritage Zinfandel, California
Laughing Stock Blind Trust Blend, Okonogcm*
Laughing Stock Syrah, Okanagan *
Burrowing Owl Estate Athene Blend, Okanagan ¥
Lake Breeze Tempest Blend, Okanagan ¥
Scout’s Honor Blend, Napa

Full

Experience Cabernet Sauvignon, Napa
Black Stallion Cabernet Sauvignon, Napa
Cold Creek Cab. Sauvignon, Washington
Hearst Ranch “Bunkhouse” Cab Sauv.,Lodi
Casa Lupo Amarone Classico, DOCG
Dusted Valley Petite Sirah, Wash.

Oakville Cabernet Sauvignon, Napa

Molly Dooker Blue Eyed Boy, Shiraz, Australia
Montes Purple Angel Carmenere, Chile
Chateau La Nerthe, France

Fanti Brunello Di Montalcino, Italy

Orin Swift “Papillon”, Napa

Frias Cabernet Sauvignon, Spring Mountain, Napa
Tignanello, Italy

Transcendent Cabernet Sauvignon, Napa
Stag’s Leap ‘FAY’ Series, Napa

50
55
80

45
50
50
55
55
57
62
65
65
75
80
96
96
Q7
125

85
89
90
95
95
120
128
142
157
160
185
220
285
350
400
440



[ White Wine ]

Pinot (5rigio
Paladin, Italy 50
50th Parallel Estate, Okanagan % 55
Chardonnay
Novellum, France 55
Arsonist, Napa 67

Sauvignon (Blanc

Mount Riley, New Zealand 50
Stag’'sLeap Aveta, Napa 85
Blends & Others
Ste.Michelle Riesling, Washington 45

50th Parallel Gewurztraminer, Okanagan ¥ 55
Tavel Rosé, France 66
Laughing Stock Viognier, Okanagan ¥ /75

Sparkling & Champagne
La Marca, Prosecco, Italyismi 15
Giusti Rosalia, Rosé Prosecco, Italy 50
Mumm's Cordon Rouge Bruft, France 150

Dom Perignon Market Price



[ (Praught PBeer ]

120z= 200z
Bronc Lager 5.75 8.75
Tool Shed, Red Rage 5.75 8.75
Tool Shed, People Skills 5.75 8.75
Original 16 Pale Ale 6.00 9.25
Original 16 Copper Ale 6.00 9.25
Coors Light 6.25 9.75
Banded Peak, Microburst Hazy IPA  6.75 11.00
Stella Artois 7.75 12.50

[ (Bottled (Beer & Coolers ]

Canadian 7.00 Corona 7.50
Kokanee 7.00 Heineken 7.75
Bud Light 7.00 Angry Orchard Cider @& 9.00
Budweiser 7.00 Strongbow Cider(441ml)&® 10.50
Michelob Ultra 7.25 Guinness Pub Draught(500ml)12.25

Warsteiner (De-Alcoholized German Pilsner) 7.50

@ = Gluten Free

[ (Non Alcoholic ]

San Pellegrino 250ml Sparkling 3.50
Juices 4.00
Virgin Slushies 4.00
Shirley Temple 4.00
Stewarts Cream Soda 4.50
Stewarts Root Beer 4.50
Stewarts Grape Soda 4.50
Aqua Panna 750ml 7.00

San Pellegrino 750ml Sparkling 7.00



[ Specialty Cocktails )

The “CB” Caesar $12 (10z)
Calgary’s Classic served spicy or mild alongside a
skewer of pepperoni, queen olive, grape tomato & bocconcini

Aperol Rosé $12 (20z)
Aperol, Rosé wine, Soda w/Strawberry & Lime

Moscow Mule $14 (202z)
Polar Ice VodKka, fresh lime juice &
a splash of Ginger Beer

Smoked Old Fashioned $14 (20z)
Bearface Canadian Whiskey, Black Walnut Bitters,
Simple Syrup & Orange Zest

Negroni $14 (20z)
Beefeater Gin, Campari & Sweet Vermouth
stirred with an orange zest

Golden Cadillac Margarita $14 (20z)
Bandistas Silver Tequila, Triple Sec topped
w/ Grand Marnier

Baron Mudslide $14 (20z)
Irish Cream, Kahlua, Creme de Banane, Vanilla Ice Cream
topped with whipped cream & chocolate syrup

Whiskey Sour $14 (20z)
Ballantines Scotch Whiskey, lemon juice,
edgg whites and simple sugar

Lava Flow $14 (20z)
Lambs White Rum, Malibu Rum, Pina Colada mix blended
w/ fresh strawberry, pineapple & banana

Supersonic Gin & Tonic $14 (20z)
Empress 1908 Gin, Tonic, served w/ fresh rosemary
& a lemon wheel

Joe’s Hard Lemonade $14 (20z - Seasonal)
Polar Ice vodka, fresh squeezed lemon & rosemary

[ Specialty ‘Whiskeys (ioz.) )

Glenmorangie 10yr $12
Glenlivet 18yr $27
Dalwhinnie 15yr Single Highland Malt $16
Lagavulin 16yr $16
Oban 14yr Single Malt $22
Johnny Walker Blue Label $45
Michter's Bourbon $15
Wisers 18yr Limited Release * $15

Crown Royal "Extra Rare” * $20



[ (Classic Martinis (20z) $12 ]

Polar Ice Vodka Martini

+$13.00: Absolut, Kettle One, Tito’s
+$15.00: Grey Goose
*Add Blue Cheese Stuffed Olives $1/per two*

Beefeater Gin Martini
+$13.00: Bombay Sapphire
*+$15.00: Tanqueray Ten, Hendricks, Empress
*Add Blue Cheese Stuffed Olives $1/per two*

Wisers Deluxe Rye Manhattan

+$13.00: Crown Royal, Gibson’s Finest, Woodford Reserve
+$15.00: Michter’s Small Batch

[ Specialty Martinis (20z) $14 ]

Cosmopolitan

Polar Ice Vodka, Triple Sec, fresh lime juice and
cranberry juice, served with an orange zest

White Chocolate
Absolut Vanilla Vodka, White Creme de Cacao
w/ Ovation Chocolate Stick

Polar Espresso

Absolut Vanilla Vodka, Espresso, Irish Cream and Galliano
served chilled with espresso beans

Peach Classic

Absolut Peach Vodka, Peach Schnapps,
shaken & served with a skewered peach slice

Mandrin Sunrise

Absolut Mandrin Vodka, Malibu Rum,mixed with pineapple
and cranberry juices, served with a fresh pineapple wedge

Chambord Royale
Polar Ice vodka, Chambord Royale, mixed with pineapple
and cranberry juices, served with a fresh pineapple wedge

*Ask about our Extra Premium Selections*
*CattleBaron uses only Premium Liquor as our House Choice*
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