TARRAGON

THE INN AT HONEY RUN

Fine Wines & Spirits

Sparkling Wines

Neirano Moscato d’Asti, Italy
Roederer Brut Premier, France
Codorniu Brut Cava, Spain

Codorniu Brut Cava (Split), Spain
Schramsberg Blanc De Blanc, California

Lighter and Sweet Whites

Zilliken Estate Reisling QBA, Mosel Valley
Debonne Riesling Grand River Reserve, Ohio
Schlumberger Gewurztraminer Fleur, France
Troutman “Farmers White” Vidal Blanc, Ohio

Medium and Full-bodied Whites

Lagaria Pinot Grigio, Italy

Frog’s Leap Sauvignon Blanc Napa, California

Mer Soleil “Silver” Unoaked Chardonnay, California
Winery at Wolf Creek Chardonnay, Ohio

Cave de Lugny Macon Lugny les Charmes, Burgundy France

Lighter Reds

Parducci True Grit Petit Syrah, California
Morgan Twelve Clones Pinot Noir, California
Burgess Merlot, California

Cloudline Pinot Noir, Oregon

Estancia Pinot Noir Reserve, California



Full-bodied Reds and Blends

Yalumba Organic Shiraz, Australia

Seghesio Angela’s Table Zinfandel , California

Piegaia Chianti, Italy

Tierra Divina Malbec, Argentina

St. Supery Cabernet Sauvignon, California

Rutherford Ranch Cabernet Sauvignon, Alexander Valley, California
Grgich Hills Cabernet Sauvignon, California

Abbot’s Table 2011 Blend, Washington

Beer

Mﬂlﬁl‘ Lite Smithwicks Ale
Sierra Nevada IPA Guinness Draught
Amstel Light Great Lakes*

Samuel Adams*
*Ask your attendant for our current seasonal selections

Signature Cocktails
Featuring Local spirits, fresh juices and house made syrups

Tarragon Martini
Watershed Vodka, fresh squeezed lime juice, and tarragon infused sweet syrup.

The Fitzgerald
Watershed Gin, meyer lemon juice, Angostura bitters

The Grand Manhattan
Knob Creek, Grand Marnier, sweet vermouth, and orange juice.

Harvest Moon
Cuervo Gold, pineapple and citrus juices, grenadine

Melon/Cucumber Tonic
Absolut, Midori, cucumber essence, tonic

Petite Fleur
Bacardi white rum, ruby grapefruit and Cointreau



