SINN
GRILL

WINES BY THE BOTTLE

WHITE

Wolf Blass Yellow Label Chardonnay
Australia

Dunavar Pinot Grigio
Okanagan, British Columbia

Babich Sauvignon Blanc
Marlborough, New Zealand

Pine Ridge Chenin Blanc Viognier
California, USA

SPARKLING
Villa Marchesi Prosecco
Italy
ROSE
Babich Rose
New Zealand
RED

Babich Pinot Noir
Marlborough, New Zealand

Wirra Wirra Catapult Shiraz
South Australia, Australia

Alamos Cabernet Sauvignon
Mendoza, Argentina

Septima Malbec
Mendoza, Argentina

Wee Angus Merlot
New South Wales, Australia

Haywire Gamay Noir
Okanagan, British Columbia
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SINN
GRILL

WINES BY THE GLASS

House Red
$11.50/60z $15.50/90z

Radio Boka Tempranillo

$11.50/60z $15.50/90z $36/bottle

Valencia, Spain; Medium-dry, medium-bodied; red
cherry, strawberries & mature plums with hints of
sweet spices; great with grilled meats and spicy
dishes

House White
$11.50/60z $15.50/90z

Dunavar Pinot Grigio

$11.50/60z $15.50/90z $36/bottle

Hungary; Medium-bodied; yellow plum, apple &
citrus hints; great with poultry, pork, and pasta

House Rose

$11.50/60z $15.50/90z $36/bottle

La Marca Prosecco
$14/187ml bottle

Trevigiana, Italy: Light, refreshing, crisp; citrus, green

apple, toast

PORT, BRANDY & COGNAC

Fonseca Bin 27 Port
20z

Taylor Fladgate 10yr Port
20z

Taylor Fladgate 20yr Port
20z

St Rémy Authentic VSOP Brandy
1oz

Courvoisier VSOP Cognac
loz
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SINN
GRILL

DESSERT

Black Bottom Pie 9
Our signature dessert! Mocha java ice cream on an
Oreo crumb crust, topped with toasted almonds,
chocolate sauce drizzle & whipped cream

Apple Crumble 12
Traditional hot apples stewed with cinnamon,

topped with toasted oat crumble, served with

vanilla ice cream & caramel sauce

Decadent Chocolate Cake 12
Chocolate cake slice topped with whipped cream
Garnishes and other ingredients changing weekly

Skor Cheesecake 14
Marbled caramel and dark chocolate cheesecake,
drenched in caramel sauce with a soft and chewy
Skor cookie bottom

Feature Ice Cream 8
House-crafted ice cream, changes weekly

Liqueur Coffee 11
10z: Choose from: Amaretto, Baileys, Drambuie,
Frangelico, Galliano, Jameson, Kahlua, Créeme de
Pistachio

Kid's Ice Cream Sundae 7
Two scoops of vanilla ice cream with your choice of
chocolate, strawberry or caramel sauce & whipped
cream

Ask your friendly server about our gluten free and
dairy free options
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