PINEAPPLE POINT
GUESTHOUSE & RESORT

Champagne & Sparkling Wine

Prosecco, Mionetto, Italy (Split) $9.00
Intense fruity bouquet with a hint of golden apples.
Dry, fresh, light in body and well-balanced.

Prosecco, Mionetto, Italy (750ml) $24.00

Champagne, Veuve Clicquot, France (750ml) $95.00
Complex aromas of ripe apple and light cream, medium bodied,
dry, medium acidity, well-balanced.

Champagne, Veuve Clicquot, France (375ml) $45.00
Complex aromas of ripe apple and light cream, medium bodied,
dry, medium acidity, well-balanced.

Champagne, Perrier Jouet Brut, France (375ml) $38.00
Fruity, floral and elegant: flavors of lightly juicy stone fruit,
apples and zesty citrus.

Champagne, Perrier Jouet Brut, France (750ml)  $72.00

Mumm Napa Brut Prestige Rose (750ml) $40.00

Signature rosé has an eye-catching pink coral color, robust red fruit flavors
and an elegant finish. Pinot Noir is responsible for the wine’s soft texture
and forward fruitiness, while the Chardonnay contributes structure and
elegance.

White and Rosé

Rosé, Whispering Angel, France $36.00
Refreshing, refined, and with plenty of juicy, enticing,
strawberry and berry fruit.

Rosé, Whispering Angel, France (375ml) $24.00
Refreshing, refined, and with plenty of juicy, enticing,
strawberry and berry fruit.

Pinot Grigio, Primatera, Venezia, Italy $25.00
Crisp, hints of apple, refreshing finish.

Pinot Grigio, Terlato, Italy $38.00
Fresh, clean fragrance that is followed by a crisp, refreshing
flavor with hints of citrus fruits.

Chardonnay, Wente Morning Fog, California $25.00
Enjoy aromas and flavors of green apple and tropical fruits,
balanced by subtle oak, cinnamon and vanilla from barrel aging.

Sauvignon Blanc, McBride Sisters, New Zealand ~ $26.00
Fresh with peach, mango and key lime notes with a gorgeous
acidity.

White Blend, Conundrum by Caymus, California ~ $22.00
Layers of peach, apricot nectar, green melon and pear, overlaid
with subtle notes of citrus zest and spicy vanilla.

House Specialties $12
(Wine-based cocktails: taste just as good as their liquor-
based counterparts!)

Cosmopolitan, Lemon Drop

Margarita:
Watermelon, Strawberry, Mango, Raspberry,
Habanero Lime & Classic

Espresso Martini
Or
Cold Brew Cocktail

Please drink responsibly

PINEAPPLE POINT

GUESTHOUSE & RESORT
Red Wine
Pinot Noir, Meiomi, California $28.00

Flavors of bright cherry, cola, dried leaves under toned with
vanilla, leather and high style oak.

Merlot, Drumheller, Washington $20.00

Aromas of blueberry, subtle spice and rose petals with hints
of cocoa. Balanced in style, this wine is structured, yet

lively.

Cabernet Sauvignon, Columbia Crest, $22.00
Columbia Valley Bold style displays great complexity and

structure. There are aromas of dark berry fruits and plum on the nose
with chocolate and vanilla on the palate.

Malbec, Luigi Bosca Doc, Mendoza, Argentina  $37.00
Aromas of ripe red fruit, spices and black pepper.

Conundrum, Red Blend, California. $22.00

Contains an aroma of chocolate brownie and cherry, balanced
by notes of BB(Q), mesquite smoke and leather. To taste, the
flavors are dark chocolate with ripe plum and a hint of blackberry.

Reserve List

Cabernet Sauvignon, Caymus, Napa 1L $156.00
Chardonnay, Far Niente, Napa $75.00
Beer

(Inquire about bucket pricing)

Bud nght 160z can $6
Michelob Ultra 160z can $6
Goose Island TPA 160z can $6
Stella Artois 14.90z can $7
Lime-A-Rita 160z can $7
Straw-Ber-Rita 160z can $7
O’Doul’s 120z can $6
Hard Seltzer Assorted Flavors 120z can $7
Crooked Palm Cranberry/Vodka/Soda or $7
Pineapple Vodka/Soda
Malibu Splash Seltzers Asstd Flavors $7

Frozen Drinks (Wine-based) $10
10 oz

Pina Colada
Strawberry Daiquiri
Bahama Mama

Blue Hawaiian
Frozen Margarita

HOUSE WINES
By-the-Glass $7
By-the-bottle $20

Chardonnay, Pinot Grigio, Merlot
Cabernet, Pinot Noir
Rosé

& Sauvignon Blanc

Mimosas &

Red and White Sangria
$7

Please drink responsibly



