
Set-Ups, Wine, & Beer

Fisher’s Club is one of a few remaining
bottle clubs in Minnesota.

We provide the set-up and you provide the liquor.

Basic Set-up: Choice of Tonic, Sweet, Sour, or Soda and slice of
lemon, lime, or a cherry Short or Tall $ 1.50

Martini: Dry Vermouth, Lemon Twist or Stuffed Olives
On the Rocks: $ 2.00 Up with Shaker $ 2.50

Manhattan: Sweet Vermouth, Maraschinos, and Orange Slice
On the Rocks: $ 2.00 Up with Shaker $ 2.50

Gimlet: Rose’s Lime Juice, Lime Slice
On the Rocks: $ 2.00 Up with Shaker $2.50

Old Fashioned: Sugar Syrup, Bitters, Cherry, and Orange Slice
On the Rocks: $ 2.00 Up with Shaker $2.50

Margarita: Margarita Mix, Slice of Lime, salted glass*
On the Rocks: $2.00 Up with Shaker $ 2.50

*Ok, we’ll do salt-free by request.

“The trouble with jogging is that the ice falls
out of your glass.” - Martin Mull, U.S. Comedian

Beer

Domestic Beer on Tap: Olde Johnnie Ale, Grain Belt Premium
1/2 Pint $1.75 Pint $ 3.00 Pitcher $12.50

Import Beer on Tap: New Castle
1/2 Pint $2.75 Pint $4.25 Pitcher $ 17.50

Domestic Bottled beer: Miller Lite, MGD, Leinenkugel, Honey
Weis, Hamm’s (in can), Michelob Golden Lite, Budweiser and
Bud Lite, Gluek’s Stite, O’Doul’s $3.25

Cold Spring Kraft Beers: Pale Ale, Moolight Ale, Honey Almond
Weiss and Ebony Wheat $4.00
Cold Spring Hard Lemonade: $2.50

Imported Bottled Beer: Blue Moon, Corona, Corona Lite, Beck’s
$4.00

House Wines

Glass Bottle
Stickleback White – S Australia $4.75 $17.00
Hints of melon, butter, sunny Australian days, and a finishing
touch of citrus. At Fisher’s, we’re all about fun, and this white is it.
This is a Chardonnay, Verdelho, Semillon blend.

Stickleback Red – S. Australia $4.75 $17.00
This aromatic red delivers layers of ripe fruit to your palate. Full
sweetly balanced; it tastes like we should charge more for it.
A terrific blend of Cabernet Sauvignon, Shiraz, and Grenache.

Beringer White Zinfandel – U.S. $4.75 $17.00
Smooth, well-rounded, and offering up hints of berry & melon.

Capri Chablis – U. S. $4.75 $8.50
Golden yellow and glowing; semi-sweet and
making a come-back.

Please see reverse side for our Featured Wines

“Sometimes you have to look
reality in the eye and deny it.”

- Garrison Keillor

1/2 carafe
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Our Featured Wines

Glass Bottle
White Wines

Andreza Loureiro - Portugal $8.00 $30.00
This white wine has substance. It first delivers an aroma of fresh lime,
then it tastes of ginger and moves on to essence of grapefruit, herbs,
and peach nectar. A lovely bright golden color.

Valforte Trebbiano d’Abruzzo - Italy $8.50 $33.00
Wonderfully aromatic, crisp in your mouth, & ever-so-slightly peach-like.
This white is slightly sweeter than the Loureiro, above.

Rocca di Tuff - Italy $8.00 $30.00
This Italian is deliciously mineral-based with floral, citrus, and pear
notes. Surrounded with bright fruits, it ends softly on your palate.

Ça Rugate Soave(pro. swah vay) - Italy $9.00 $35.00
Exotic fresh lime, kiwi, and white grape essences emerge to make this
classic Italian white wine. It is smooth on your palate, & drier than our
first two whites on the list; an elegantly crisp finish.

Casamaro – Spain $6.75 $24.00
We all enjoyed this white from last year so much that we just
had to keep it on our list. Outstanding aromas with complex fruit fla-
vors, cajoled from Spanish soils and sunshine.

Wine by Joe – Oregon $8.00 $30.00
Pinot Gris - the Italians call it Pinot Grigio – same grape.
This lovely, clear golden pinot gris has very fresh, cool aromas – like
crisp spring rhubarb – and the taste includes melon, pear, & maybe a
bit of honey.

Twisted River Riesling – Germany $6.75 $24.00
A silky smooth Riesling, balancing sweetness with fruit.

Sparkling Wine
Gratien & Meyer Brut - France $32.00
This is the celebratory bubbly you wish you had found years ago. The
flavors are rich, almost pear-like, balanced without the heavy sweetness
often found in Champagne-like wines. Its fine sparkle is the celebration
you are looking for.

Red Wines
Muruve Jovan Tempranillo - Spain $6.75 $24.00
Wonderfully intense aromas of of ripe wild blackberries and raspberries,
greet your nose; the color is a vivid, brilliant red. This is a complex wine,
layered with cherry and spice, yet it has a clean finish. A new Fisher’s
favorite! Great with grilled meats.

Quinta da Alorna - Portugal $8.00 $30.00
Soft tannins, a delicate fruity aroma, and focused flavors make this wine
form a roundness in your mouth that will delight you.

Montepulciano d’Abruzzo $7.25 $28.00
This grape (Montepulciano) delivers a wine that is easy to love. Its
expressive flavors are full of plums & dark berries. Your summer
romance is right here, and it’s a delight to say her name.

Pennautier Cabardes - France $8.00 $30.00
The essences of perfectly ripened current and plum come right through
this wine in both its taste and aromas. If you are typically a lover of
Cabernet, this is your wine.

Pennautier Merlot – France $6.75 $24.00
This 100% Merlot tastes of plums, berries, and perhaps cherry jam
without the sugar. It is a powerfully structured Merlot, yet simple in its
flavors with an elegant finish. Can stand its ground next to our BBQ
ribs and Chicken.

Langmeil Three Gardens Shiraz – France $42.00
It’s the 70-year-old Grenache grape vines that produce the soul of this
wine, so lovely and complex in the mouth – a kiss you don’t want to
end. You’ll detect hints of blackberry, anise, pepper, and cherries. It is
rich & seductive. (90 pts. Wine Advocate)

Abbey de Tholomies – France, Bio-dynamic $37.00
The Abbey: 990 A.D. The vines & soil: Pure and free of all chemicals.
The wine: Minervois grapes, babied and doted upon, creating a velvety
smooth and luscious blend of cassis, spice, dark plum, and hints of
chocolate.
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