
Specialty concoctions are our forté.  We initiated the cosmo craze in Worcester and brought you Fruitinis  
and Flirtinis, Margaritas and Mojitos.  We’ve created a cocktail for all palates. Try some of our new recipes.

SOLE COCKTAILS

FLIRTINI 
Raspberry vodka, orange liqueur, peach liqueur,  
pineapple juice, champagne  $9 
 
PERFECT MARGARITA 
Lunazul Blanco, Grand Marnier, Cointreau,  
splash oj, fresh lime  $12 
 
DAVE’S MAI TAI 
Dave’s spin on a classic.  Bacardi, Myer’s Dark rum,  
almond liqueur, pineapple and orange juices  
and splash of crème de noyaux.  $9 
 
Equinox 
Pineapple vodka, Southern Comfort, Amaretto and 
pineapple juice, shaken and served up.  $9 
 
 

RASPBERRY LIME RICKY  
Lemon vodka, Chambord, fresh lime & raspberries  $8 

Espresso martini 
How do you take yours?  $9 
Black - Double Espresso vodka and Tuaca 
With Cream - Double Espresso vodka & Godiva White 

MOJITOs 
Mango - Mango rum, mango fruja, mint leaves, lime 
juice, soda, sugar rim.  $9

Strawberry - Bacardi, strawberry liqueur, mint leaves, lime 
juice, strawberry purée and soda.  $9

Skinny, under 100 calories! - Ty Ku, mint leaves,  
Diet 7UP, lime juice, cucumber garnish.  $8

 
 

SOLE LEGENDS

THE SOLE BOWL
Coconut rum, white  

rum, blue curacao and  
mixed fresh fruit juices.   

For One  $6 
For Two  $11

White SANGRIA BOWL
A refreshing blend of white  
wine and fresh fruit, made  

to order every time! 
For One  $7 
For Two  $13

Welcome to The Sole Proprietor’s premium pour bar. In keeping with our policy of the highest  
quality food and service, we are pleased to offer a premium pour bar. When you  

are ordering a drink at The Sole Proprietor your drink is made from  
the following brand names, unless you specify otherwise.

Bourbon - Jim Beam  |  Gin - Gordon’s  |   
Scotch - Dewars  |  Vodka - Skyy  |  Whiskey - Seagram’s 7

THE SANGRIA BOWL
A refreshing blend of Spanish  

wine and fresh fruit, made  
to order every time! 

For One  $7 
For Two  $13

CHERRY JUBILEE  
Stoli Wild Cherry vodka, grenadine, Rose’s lime,  
sprite, garnished with limes and cherries.  $8 
 
CUCUMBER MIST 
Rain Organic Cucumber-Lime vodka, fresh lime juice,  
sour mix, soda, cucumber garnish.  $8 
 
ICED CARAMEL CAFFÉ MACCHIATO 
Double espresso vodka, Tuaca, caramel sauce and milk, 
on the rocks with a caramel drizzle on top.  $8 
 
TWILIGHT COSMO 
Orange vodka, Cointreau, orange and blood orange  
juice, garnished with an orange slice.  $9 
 
FRENCH 75 
Beefeater gin, lemon juice, sugar, champagne float.  $9

 

MARTINI 
Russian Standard vodka $5 
 
COSMOPOLITANS 
Russian Standard vodka, orange liqueur and your  
choice of either cranberry or pomegranate juice.   
Both are served up with a twist.  $5 
 
WATERMELONTINI 
Russian Standard vodka, watermelon liqueur  
and cranberry juice, served up.  $5 
 
APPLETINI 
Russian Standard vodka, Apple Pucker,  
and sour mix, served up with a cherry.  $5 
 
LEMON DROP 
Russian Standard vodka, limoncello, splash of sour  
mix, served up with a sugared rim and a twist.  $5

SEASONAL FAVORITES Five for $5 
 

We proudly serve Russian Standard premium vodka  
in all of our ‘five for $5’ drinks. 

8.30.11



DRAUGHT BEERS

10.28.11

chardonnay
        Meridian, Santa Barbara, 2009......................... 8
   Kendall-Jackson, California, 2009, WA 90........... 9
Ferrari-Carano “Tre Terre”, Sonoma, 2009, WE 91....10
Stuhlmuller “Estate”, Alexander Valley, 2009, WS 90.......10
Talbott “Sleepy Hollow”, Santa Lucia, 2009, WS 91...11

sauvignon blanc
Oyster Bay, New Zealand, 2011.................................... 8
Brancott Estate, Marlborough, 2010, W+S 90......... 9
Chalk Hill, Russian River Valley, 2008, WS 91......10
Cloudy Bay, New Zealand, 2011, WE 91..................... 11

other whites
Beringer, White Zinfandel, Napa, 2009..................... 7
*Pacific Rim, Riesling, Columbia Valley, 2010, WE 92.... 8
Principato, Pinot Grigio, Italy, 2010............................ 8
Ferrari-Carano “Bella Luce”, White Blend, Sonoma, 2010..10
Santa Margherita, Pinot Grigio, Italy, 2010..................11

champagne
Cristalino, Brut Cava, Spain, NV................................... 8
Riondo Prosecco, Spago Nero, NV, WE 90................ 9
Veuve Cliquot Ponsardin, Brut (Yellow Label), France... 11
Moët & Chandon Imperial Rosé, France, NV..........17

WINES BY THE GLASS
cabernet sauvignon
Meridian, Cabernet, California, 2008.............8
Dynamite, Cabernet, Red Hills, 2008.................... 9
BV, Cabernet, Napa, 2008, WE 92............................10
Viu Manent “La Capilla” Single V, Chile, 2007,....10

pinot noir
Redtree, California, 2009, WS 88................................ 8
J.Lohr “Falcon’s Perch”, Monterey, 2010 WE 90.........10

merlot & Malbec
Meridian, Merlot, California, 2008............................. 8
Viu Manent “Secreto”, Malbec, Chile, 2009, WS 91 .... 8
Santa Ema “Reserve”, Merlot, Chile, 2008, WA 90....... 8
High Note, Malbec, Argentina, 2009, WE 90......... 9
Chateau Ste. Michelle “Indian Wells” Merlot, WA, 2008, WE 90...10

other reds
d’Arenberg “Stump Jump”, Shiraz, Australia,2008, WS 90..8
Castello d’Albola, Chianti Classico, Italy, 2007, WS 90...... 9
Las Reñas Barrica, Monastrell, Spain, 2008, WA 92.... 9
Seghesio, Red Zinfandel, Sonoma, 2009..................10

HARPOON.............................................................. 4.75  
SAM ADAMS LAGER.......................................... 4.75
SAM OCTOBERFEST............................................ 4.75
SIERRA NEVADA PALE ALE.............................. 4.75
WACHUSETT COUNTRY ALE........................... 4.75
 

MILLER LITE........................................................... 4.00
STELLA ARTOIS.................................................... 4.75
BASS ALE................................................................ 5.00
GUINNESS  20 oz................................................. 6.25

BOTTLED BEERS
BUDWEISER.......................................................... 3.75 

BUD LIGHT............................................................. 3.75 

COORS LIGHT........................................................ 3.75 

MICHELOB ULTRA.............................................. 3.75 

MILLER LITE........................................................... 3.75 

  BLUE MOON........................................................ 4.00 

          REDBRIDGE  Gluten-free......................... 4.00 

                   AMSTEL LIGHT.................................. 4.50 

                          CORONA...................................... 4.50 

                                         HEINEKEN........................... 4.50 

Wine Ratings
WA-Wine Advocate • WE-Wine Enthusiast • WN-Wine News • WS-Wine Spectator • ST-Stephen Tanzer

Wine  vintages are subject to change

*Certified Organic*

CORONA LIGHT..................................................4.50

SAMUEL ADAMS LIGHT...................................4.50

SMIRNOFF ICE.....................................................4.50

SAM SMITH IMPERIAL STOUT.......................5.50

SAPPORO 22 oz..................................................5.50

DUVEL Belgian Golden Ale........................... 7.00

CHIMAY ALE Pères Trappistes.............. 8.00

EAST CHOP LIGHTHOUSE ALE.....8.00

O’DOULS AMBER N.A............. 3.75

ST. PAULI GIRL N.A........... 3.75


