
Tropical Drinks 
Sangria          $9.00 
Spanish Sangria made with seasonal fruit, wine, brandy 

and ginger ale, served over ice in a red wine glass.   
 

MG’s Bloody Mary         $9.00 
Fresh ginger, garlic and our secret blend of spices with 

Skyy Ginger Vodka.   
 

Bali Hai Bomb     $11.00 
Kai Lychee Vodka with a splash of pineapple and 

cranberry juice served up with a Moscato d’Asti floater. 
 

Passion Fruit Cosmo     $12.00 
Maui’s Ocean’s Organic Vodka, passion fruit juice and a 

splash of cranberry, shaken with a lime and served up with 

an orange twist. 
 

Ginger Cosmo      $12.00 
Grey Goose Vodka, fresh ginger and all natural ginger 

liqueur, cranberry and lime served up. 
 

Put the Lime in the Coconut    $12.00 
Hawaiian Coconut Vodka and a fresh squeeze of lime 

juice… and shake it all about.  Served up as a Martini. 
 

Pear Martini                 $12.00 
Fresh pureed pear with Ocean’s Organic Vodka and guava 

juice, shaken and served up with a Cascinetta Vietti 

Moscato D’Asti floater. 
 

Tango Mango Margarita     $10.00 
Tequila, triple sec, lime juice, sweet & sour, blended  

with pureed mango, layered with pureed strawberries. 
 

Pineapple Princess      $ 9.50 
Sky Pineapple Infused Vodka blended with passion 

fruit juice and layered with mango puree.  
 

Caipirinhas                                                       $9.00  

A refreshing mix of Cachaca, soda water, sugar&fresh lime. 
 

Bossy’s Famous Mai Tai    $10.50 
Silver rum, gold rum, tropical punch, & a dark rum 

floater. 
 

Over Board Mai Tai      $13.50 
Our top shelf Mai Tai made with Bacardi Gold, Myers 

Silver, Bacardi 151 & Myers Dark. 
 

Ginger & Gilligan     $10.50 
Ginger Sky Vodka, muddled with lemon, ginger 

 & cucumber with agave nectar, a splash of lemonade. 
 

Mojito       $11.00 
Our famous Mojito recipe, made with fresh mint, fresh 

squeezed lime juice, raw sugar, Sprite & Rum or Vodka.  
 

 

 

Sparkling Dreams 

Sparkling Mojito        $11.00 

A refreshing combination of champagne, mint sprigs & 

fresh orange. 
 

Flirtini           $11.00 

A carefree combination of cranberry juice, pineapple 

juice, peach schnapps & champaigne. 
 

Champagne Margarita        $12.00 

A sugar cane rimmed champagne glass containg Patron 

Silver Tequila, cointreau, orange juice & topped with 

champagne. 
 

Kir Blanc                                                     $10.00 
St. Germaine elderflower liqueur topped with champagne. 
 

Beers 
Peroni,  Italy      $ 5.50 

Blue Moon, Belgium Wheat    $ 5.50 

Steinlager, New Zealand    $ 5.50  

Heineken, Holland     $ 5.50 

Corona, Mexico     $ 5.50 

Guinness, Ireland     $ 6.00 

Bikini Blonde Lager, Maui    $ 4.75  

Kona, Firerock, Pale Ale , Big Island   $ 4.75 

Coors Light, Domestic    $ 4.75 

Bud Light, Domestic     $ 4.75 

Budweiser, Domestic     $ 4.75 

Widmer, Hefeweizen     $ 4.75 

Becks, Non-Alcoholic, Germany   $ 4.50 
 

Draft Beers 

Kona Longboard Lager, Hawaii  $ 5.00 

Kona Big Wave Golden Ale, Hawaii    $ 5.00 

Stella Artois, Belgium                      $ 5.00 
 

Non-Alcoholic Drinks 
Waiwera Water Still or Sparking 750ml $ 7.00 

Smoothies      $ 6.00 
Mango, Passion Fruit Juice, or Strawberry.  

Pick your own combo. 

Milk Shakes      $ 6.00 
Vanilla, Chocolate, Mango, Strawberry or Coconut.  

Soda:  Coke, Diet Coke, Sprite*              $ 3.00 

Juice: Lemonade, passion fruit, cranberry, $ 3.50 

tropical fruit punch, guava or pineapple 
 

Passion Iced Tea*                       $ 3.00 
 

Happy Hour Specials:  4:00 to 6:00 

*$1.00 off Bossy’s Mai Tai, Margaritas, Pina Colodas, 

Mojitos, Wines by the Glass and Beer.* 

only valid with well drinks listed here. 

 



 

WHITE WINES BY THE GLASS 
Jaume Serra Cristalini, Cava, Brut             8.00 

Caposaldo, Prosecco, Brut            12.00 

Cascinetta Vietti, Moscato d’Asti             9.00 

Masi, Masianco, Pinot Grigio & Verduzzo              10.00 

Salviano, Orvieto Classico Superiore, Italy              11.00 

Don Olegario, Albarino, Spain           12.00 

Estampa, Estate, Viognier & Chardonnay, Chile       8.00 

Flora Springs, Sauvignon Blanc                12.00 

Gabiano, Pinot Grigio               7.00 

Cambria, Katherine’s Vineyard, Chardonnay            9.00 

Testarossa, Santa Lucia, Chardonnay              17.00 

Zolo, Torrontes, Argentina             9.00 

Rosemount, Riesling               8.00 

Crios, Malbec Rosé               9.00 

 

 

CHAMPAGNE & SPARKLING 
Caposaldo, Prosecco, Brut, Italy                      41.00 

Jaume Serra Cristalino, Cava, Brut, Spain         30.00 

Domaine Chandon, California                      52.00 

Taittinger, Prestige Rosé, France         149.00 

Veuve Cliquot, Yellow Label, France                    120.00 

Schramsberg, Blanc De Noirs , California          87.00 

Dom Perignon, France*         265.00 

Cascinetta Vietti, Moscato d’Asti, Italy                    34.00 

Michele Chiarlo, Nivole, Moscato d’Asti, Split       39.00 

 

 

SAUVIGNON BLANC  
Chalk Hill,  Russian River                     64.00 

Grigich Hills, Estate, Fume Blanc, Napa Valley      58.00 

Flora Springs, Soliloquy Vineyard, Oakville         45.00 

 

 

 

MEDITERRANEAN WHITES 
Masi, Masianco, Italy            42.00 

Pinot Grigio & Verduzzo Blend 

Elena Walch, Pinot Grigio, Italy          45.00 

Salviano, Orvieto Classico Superiore, Italy              39.00 

Santa Margherita, Pinot Grigio, Italy            58.00 

Domaines, Le Flaive Macon-Verze                         79.00 

 White Burgundy 

Don Olegario, Albarino, Spain                               46.00 

Mantinia, Moscofilero, Greece           38.00 

 

 

CHARDONNAY 
Cakebread, Napa Valley          111.00 

Chalk Hill, Sonoma County                         96.00 

Sequoia Grove, Carneros. Napa Valley                  76.00 

Testrossa, Santa Lucia Highlands          78.00 

Talbott, Sleepy Hollow Vineyard                         53.00 

Santa Lucia Highlands      

Bernardus, Monterey County                                 55.00 

Cuvaison, Napa Valley, Carneros          54.00 

Saintsbury, Carneros, Sonoma                     41.00 

Santa Barbara Wine Company, Santa Barbara        47.00 

Haras, Maiop Valley, Chile            36.00 

Cambria, Katherine’s Vineyard, Santa Maria          35.00 

 

 

ALTERNATE WHITES 
Freemark Abbey, Viognier           51.00 

Estampa, Estate, Viognier & Chardonnay         36.00 

Rosemount,Riesling, Australia                        33.00 

Zolo, Torrontes, Argentina           31.00 

Treana, Viognier & Marsanne                      66.00 

Crios, Malbec Rosé, Argentina          37.00 

 
*Allocated wines not included in 

½ price Wine Wednesday. 



 

RED WINES BY THE GLASS 
Liberty School, Cabernet Sauvignon           11.00 

Michele Chiarlo, Barbera D’Asti, Italy          14.00 

Farnese, Sangiovese, Italy            10.00 

Rubrato, Aglianico, Dei Feudi, Italy           12.00                            

Carmel Road, Pinot Noir                    11.00 

Murphy-Goode, Merlot             9.00 

 

MEDITERRANEAN REDS 
Michele Chiarlo, Barbera D’Asti, Italy         49.00 

Arceno, Chianti Classico, Riserva, Italy         55.00 

Banfi, Chianti Reserva, Italy            51.00 

Castello Di Monastero, Chianti, Italy            42.00 

Cetamura, Chianti, Italy                         41.00 

Rubrato, Aglianico, Dei Feudi, Italy           44.00 

Farnese, Sangiovese, Italy            39.00 

Hochar, Chateau Musar,                      110.00 

      Bekaa Valley, Lebanon 

Spanish Sons, Tempranillo, Spain           39.00 

 

 

CABERNET SAUVIGNON 
Cakebread, Napa Valley                      174.00 

Stonestreet Legacy, Cabernet Blend         177.00 

 Alexander Valley   

Opus One, Napa Valley *                     280.00 

Silverado Vinyards Solo,  Napa Valley        206.00 

Star Lane Vineyard, Santa Ynez Valley                   91.00 

Joseph Phelps, Napa Valley            65.00 

Napa Cellars, Napa Valley            54.00 

Silver Oak, Alexander Valley          169.00 

Jordan, Alexander Valley          124.00  

Liberty School, Paso Robles, California          38.00 

 

 

 

ALTERNATIVE REDS 

Tournesol,  Bordeaux, Napa Valley         140.00 

             Proprietor’s Blend 

Cambria, Syrah, Tepusquet Vineyard          44.00 

 Santa Maria Valley 

Yangarra, Shiraz, Estate Vineyard          41.00 

 McLaren Vale, Australia 

 

St. Francis, Pagani Vineyard,                                   91.00 

    Old Vines Zinfandel, Sonoma 

Earthquake, Zinfandel, Lodi           60.00 

 

MALBEC 

Ksana, Reserva, Argentina            79.00 

Altocedro, La Consulta-Mendoza, Argentina          44.00 

 

MERLOT 

Duckhorn, Napa Valley                                         110.00 

Sebastiani, Sonoma County                                  45.00 

Murphy-Goode            30.00 

 

PINOT NOIR 

Testa Rossa, Santa Lucia Highlands                       96.00  

Hartford Court, Russian River Valley          84.00 

Cuvaison, Napa Valley, Carneros          79.00 

Domaine Carneros, Napa, Carneros            73.00 

Gauthier, Rockin’ H Ranch, Sonoma          65.00 

Bernardus, Monterey                      52.00 

Carmel Road, Monterey            38.00 

 

 

 


