{ OUR WINE VISION

At Bonanza Casino, we take pride in offering some of the finest wines from California and around the world. Recently,
we've expanded our selection to include exceptional imported wines that stand out in quality and value.

Our carefully curated wine list, outstanding service, and thoughtful pairings make for a rare find in Reno. We are also
pleased to offer a selection of premium spirits and handcrafted cocktails to complement your experience.

We look forward to serving you exceptional food and drink with true Nevada hospitality.

{ WINES BY THE GLASS
{MOSCATO & RIESLING

Chateau Ste. Michelle, Washington 8
Pacific Rim, Washington 10
Tintero Sori Gramella, Moscato d'Asti, Italy 10

{SAUVIGNON BLANC
Rombauer, Napa Valley 12

{PINOT GRIGIO

Santa Margherita, Valdadige, Italy 12
{CHARDONNAY

Ferrari Carano, Sonoma 10
Patz & Hall, Dutton Ranch 12
Rombauer, Carneros, Napa Valley 18
{RED BLENDS

Ferrari-Carano, Siena, Sonoma County 10
Sella Antica Rosso, Toscana, Italy 8

{PINOT NOIR

Belle Glos, Las Alturas, Santa Lucia Highlands 12
Roco Gravel Road , Willamette Valley, OR 10
{ZINFANDEL

Seghesio, Sonoma County 10
{MERLOT

Duckhorn, Napa Valley 16
Daou Sequentis Reserve, Paso Robles, CA 15
Stag's Leap, Napa Valley, CA 14

{CABERNET SAUVIGNON

Beringer, Knights Valley 12
Bonanza, California 9
BV, Napa Valley 15
The Prisoner, California 16
{ROSE

Daou Rose, Paso Robles, CA 12

{BARTENDER'S CHOICE

Glass, Ask for Current Selection 8
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{SPARKLING WINES

w-10 Banfi Rosa Regale, (187 ml)

D-D Chandon, Brut, (187 ml)

w-10 Chandon, Brut, California (375 ml)

D-D Chandon, Brut, California

W-10 Dom Pérignon, Champagne, France

W-10 La Marca, Prosecco DOC (187 ml)

D-A9  Schramsberg, Blanc de Blancs, Napa Valley
D-C10 Taittinger Brut La Francaise, Champagne, France
D-A5 Veuve Clicquot, (375 ml)

D-A5 Veuve Clicquot, Yellow Label Brut

D-A10 Villa Sandi, Prosecco, Italy

{ROSE

WS Chéteau d’Esclans, “Whispering Angel” Rosé, Cétes de Provence
WS Daou Rose, Paso Robles, CA

WS Il Poggione, “Brancato” Rosato, Toscana

WS Flowers, Rosé, Sonoma Coast
{CHARDONNAY

R-B1 Cakebread, Napa Valley

WS The Prisoner, Los Carneros, CA

WS Domaine Laroche, Chalibis Saint Martin, Chablis, France
R-C5  Chateau Montelena, Napa Valley

W-A4 Duckhorn, Napa Valley

R-C1 Far Niente, Napa Valley

W-B8 Far Niente, Post & Beam, Carneros

R-B2 Ferrari Carano, Sonoma

R-B5 Frank Family, Carneros

R-C2 Jordan, Russian River Valley

R-C3  Louis Jadot, Pouilly-Fuissé Ter Cru

w-B6 Nickel & Nickel, Truchard, Carneros, Napa Valley
W-B1  Patz & Hall, Dutton Ranch

W-A5 Rombavuer, Carneros, Napa Valley

R-C5 Stags’ Leap Wine Cellars, Karia, Napa Valley

{RIESLING, PINOT GRIGIO & MOSCATO

R-D1
R-G1
R-D5
R-D4
R-D3

Chateau Ste. Michelle, Riesling, Washington
Fess Parker, White Riesling, Santa Barbara
Pacific Rim, Sweet Riesling, Washington
Santa Margherita, Pinot Grigio

Tintero Sori Gramella, Moscato, Italy

{SAUVIGNON BLANC

R-H1
R-H2

Cakebread, Napa Valley
Duckhorn, Napa Valley

{ WINES BY THE BOTTLE

10
12
20
30
375
10
55
70
50
90
22

35
35
30
40

58
40
45

100
46
84
46
30
48
42
90
57
36
42
46

22
22
30
36
25

49
36
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WS
R-G6
WS
R-H4
R-H3

BV Napa Valley, Napa Valley, CA 45

Stags’ Leap Wine Cellars, AVETA, Napa Valley, CA 50
Cloudy Bay, Marlborough, NZ 45
Rombauer, Napa Valley, CA 31
Whitehaven, Marlborough 30

{PINOT NOIR

L-B1 Belle Glos, Las Alturas, Santa Lucia Highlands 39
L-D1 Gary Ferrel, Russian River Valley, CA 70
L-D2  Chateau de Chamirey, Mercurey, France 85
L-B5 Cakebread, Two Creeks Anderson Valley 65
L-C4 Domaine Serene, Evenstad Reserve, Willamette Valley 120
L-C1 Far Niente, EnRoute, Russian River Valley 68
L-C3  Goldeneye,Anderson Valley 59
L-C5 Truchard, Carneros 40
L-C2 Roco Gravel Road , Willamette Valley, OR 25
{ZINFANDEL

L-E5 Ridge Three Valleys, Sonoma County 48
L-ET Rombaver, California 52
L-E3 Seghesio, Sonoma County 32

{SYRAH, PETITE SIRAH & SHIRAZ

L-F5 Denner Vineyard “The Dirt Worshipper”, Paso Robles 85
L-F4 Girard, Petite Sirah, Napa Valley 46
L-F1 Michael David, Freakshow Petite Petit, Lodi 30
L-F2 Stags’ Leap, Petite Sirah, Napa Valley 43
L-F3 Torbreck, Woodcutter's, Barossa Valley 40
{MERLOT

R-11 Chateau de Pressac, Saint-Emilion Grand Cru 70
L-G5 DAOU Sequentis Reserve, Paso Robles 45
L-G1 Duckhorn, Napa Valley 55
L-H2 Northstar, Columbia Valley 40
L-H4 Pahlmeyer, Napa Valley 130
L-H3  Pride Mountain Vineyards, Napa & Sonoma 80
L-H5  Rombaver, Napa Valley 60
L-H1 Saint Supéry, Rutherford 85
L-G4  Stags’ Leap, Napa Valley 45

{CABERNET SAUVIGNON

L-J1
1-O4
L-K5
L-J4
L-L5
L-KT
L-K2
L-02

Beringer, Knights Valley 36
Bonanza, California 30
BV, Napa Valley 45
BV, Rutherford Reserve, Napa Valley 80
BV, Georges de Latour, Napa Valley 200
Cakebread, Napa Valley 100
Caymus Vineyards, Napa Valley 140

Cliff Lede Vineyards, Stag’s Leap District 85
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L-M5 Cliff Lede Vineyards, Poetry, Stag’s Leap District
L-M3 DAOU Reserve, Paso Robles

L-K3 Ferrari-Carano, Sonoma County

L-12 Frog’s Leap Estate, Naopa Valley

L-K4 Groth Vineyards, Nopa Valley

L-13 Laird Family Estate, Nopa Valley

L-N2 Leeuwin Estate, Art Series, Margaret River

L-L2 Louis M. Martini, Napa Valley

L-L3 Nickel & Nickel, Branding Iron, Napa Valley
L-N4 Nickel & Nickel, CC Ranch, Rutherford

L-M2 Opus One, Napa Valley

L-L4 Pine Ridge, Napa Valley

L-M1  Pride Mountain Vineyards, Napa & Sonoma
L-O1 Quilt, Napa Valley

L-M4  Robert Mondavi, Napa Valley

L-14 Rombauer, Napa Valley

L-N1 Silver Oak, Alexander Valley

L-N3  Stags’ Leap Wine Cellars, Artemis, Napa Valley
L-11 The Prisoner, California

L-L1 Chateau Lascombes Margaux, Grand Cru Classe, Margaux, FR
L-N5  Trefethen Family Vineyards, Napa Valley
L-03 ZD, Napa Valley

{MERITAGE & PROPRIETORS’ BLENDS

L-P2 BV, Tapestry, Napa Valley

L-P3 Ferrari-Carano, Siena, Sonoma County

L-Q3  Chateau de Pez, Saint-Estephe, FR

L-Q1 Justin, [sosceles, Paso Robles

L-Q4  Stags’ Leap Wine Cellars, Hands of Time Red Blend, Napa Valley

380
50
36
75
68
90
68
55

115

130

460
65
99
35
40
95

110
90
55

120
75
88

70
30
30
80
54

{ INTERNATIONAL WINES

{ARGENTINA
L-R1 Luca Old Vine, Uco Valley, Mendoza, Malbec

{AUSTRALIA
L-15 Penfolds Bin 407, South Australia, Cabernet Sauvignon

{CHILE
L-R2 Rothschild Los Vascos, Cabernet Sauvignon

{GERMANY
R-G3  Schloss Vollrads Rheingau, Riesling Spatlese

{ITALY
L-S4 Amarone della Valpolicella, Veneto, Italy

L-S1 Amarone Tignanello, Toscana, Italy

L-S3 Antinori, Peppoli, Chianti Classico
L-R5 Sella Antica Rosso, Toscana, Italy

{SPAIN
TBD Bodega Muga Reserva Rioja, Rioja, Spain

40

105

32

47

100
185
36

20

45
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{ APERITIFS

Lillet, Blanc 8
Lillet, Rosé 10

{ AFTER DINNER OFFERINGS
D-C5 Dolce, Napa Valley Late Harvest 54
D-B1 Rombavuer, Joy 60
D-C1 Whitehall Lane, Belmuscato, Napa Valley 30
CClL Graham'’s, Tawny Port 10 Year, Glass 15
CCL Graham’s, Tawny Port 20 Year, Glass 20
Irish Coffee 12

Jameson Irish Whiskey, Simple Syrup, Starbucks Coffee & Heavy Whipped Cream (optional)

Espresso Martini 12
Van Gogh Espresso Vodka, Cold Brew Espresso & Simple Syrup, Garnished with Espresso Beans

*A $20 corkage fee per bottle will be applied to wine brought into the restaurant.

{ SIGNATURE COCKTAILS

Key Lime Martini 16
Absolut Vodka, Cointreau, fresh Lime Juice, Vanilla-flavored Syrup & a touch of Cream

In the Brambles 12
BarSol Quebranta Pisco, House-Crafted Raspberry Shrub, topped with J. Roget Sparkling Wine
Desert Oasis 12

Bacardi Superior Rum, Malibu Coconut Rum Liqueur, House Blueberry-Mint Syrup, Cream of
Coconut, fresh Lime Juice, Mint, & Blueberries

The Prickly Pear 14

Don Julio Blanco Tequila, Aperol, Prickly Pear Cactus Syrup, fresh Lime Juice & Grapefruit Soda
with a Sea Salt Rim

Buffalo Trace Bourbon Punch 16

Buffalo Trace Bourbon, Spicy Demerara Syrup & Apple Cider

Blanton’s Old Fashioned 18

Blanton’s Single-Barrel Bourbon, House Demerara Syrup, Luxardo Cherry & Orange Peel
Blanton’s Neat or on the Rocks 14

Cactus Bourbon Margarita
Fresh Lime, Lemon & Orange Juices with Organic Agave Syrup, rimmed with Tajin, Pink Salt &
Sugar; served with your choice of Larceny or 1792 Small Batch Bourbon

Larceny 22

1792 Small Batch 17

{ CACTUS CREEK CLASSICS

Desert Rose Margarita 16

Premium Reposado Tequila, St. George Green Chile Vodka, Agave Syrup, Lime Juice & a touch of
Cabernet; served over ice with an Ancho Chile Blood Orange garnish

Classic Negroni 18
Nolet's Dry Gin, Campari & Sweet Vermouth
Cactus Creek Manhattan 15

Maker's Mark Bourbon, Cinzano 1757 Sweet Vermouth & Angostura Bitters;
Luxardo Maraschino Cherry Garnish

Cactus Creek Old Fashioned 12

Sazerac Rye Whiskey, House Demerara Syrup & Angostura Bitters;
Luxardo Maraschino Cherry & Orange Peel Garnish

Cactus Creek Margarita 18
Premium Reposado Tequila, Grand Marnier, fresh Lime Juice, Amber Agave Nectar;
optional Sea Salt Rim

Cactus Creek Cosmopolitan 12
SKYY Citrus Vodka, Cointreau, fresh Lime Juice, Simple Syrup & Cranberry Juice;
Lemon Peel Garnish
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{BOURBON WHISKEY

Experience robustness with bourbon, elevating
the savory Wagyu Meatloaf or creating an
epicurean adventure with Rib Eye Steak.

Basil Hayden 14
Blanton’s 14
Blanton’s Gold 48
Blanton’s SFTB 53
Buffalo Trace 8
Bulleit 10
Eagle Rare 16
Eagle Rare 17yr - BTAC 45
1792 Small Batch 12
EH Taylor Small Batch 18
Elijah Craig 11
Elijah Craig 18yr 53
Frey Ranch 17
George Dickel 8
George T. Stagg - BTAC 45
Henry McKenna Single Barrel 30
Jack Daniel’s 9
Jack Daniel’s Gentleman Jack 12
Jack Daniel’s 10 Year 35
Jack Daniel’s 12 Year 40
Jim Beam 6
Knob Creek Small Batch 16
Larceny 20
Maker’s Mark 9
Maker’s Mark 46 14

Old Van Winkle 10yr 50
Old Fitzgerald Bottle and Bond 17

Old Forester 1910 18
Old Forester 1920 19
Pappy Van Winkle 15yr 75
Pappy Van Winkle 20yr 135
Russell’s Reserve 6 17
Russell’s Reserve 10 15
Stagg Jr. 17

Van Winkle Special RSV 12yr 60
William Larue Weller - BTAC 45

W.L. Weller Antique 107 29
W.L. Weller Full Proof 25
W.L. Weller 12yr 25
W.L. Weller Wheated 29
W. L. Weller CYPB 35
Woodford Reserve 12

{SCOTCH WHISKEY

Uncover smoky sophistication in Scotch,
transporting you through the French Onion
Soup or intertwining with the Filet Mignon's
richness.

Balvenie 23
Chivas Regal 12
Cutty Sark 8
Dalmore Single Malt 12yr 23
Glenfiddich 15
Glenlivet 12yr 14
Glenlivet 14yr 18
Glenmorangie 15
J&B 10
Johnnie Walker Red 10
Johnnie Walker Black 15
Johnnie Walker Blue 50
Lagavulin Single Malt 38
Macallan 12 32
Macallan 18 55

Oban Single Malt 14yr 37

{RYE WHISKEY

Embrace boldness and spice with Rye Whiskey,
elevating Wagyu Sliders or harmonizing
perfectly with the Seafood Pan Roast.

Boss Hog XL 86
Bulleit Rye 11
Frey Ranch Rye 20
J.P. Wiser’s Rye 8
Michter’s Straight Rye 16
Redemption Rye 9
Rittenhouse Rye 10

Sazerac Rye 12
Sazerac Rye 100 Proof 10
Thomas H. Handy Sazerac

BTAC 45
WhistlePig Rye 50

{IRISH WHISKEY

Savor the smoothness of Irish whiskey,
elevating freshness in our Wedge and Caesar
Salads or adding magic to the Wagyu Sliders.

Green Spot 16
Jameson 8
Red Spot 46
Redbreast 12yr 16
Redbreast 27yr 86
Teeling Single Grain 12

{CANADIAN WHISKEY

Discover the smooth and mellow character of
Canadian  Whiskey. Pair it with the Sea
Scallops for a harmonious balance or let it
enhance the richness of the Lobster Tail.

Crown Royal 14
Crown Royal Black 12
Seagram’s 7 7

{JAPANESE WHISKEY

Delight in balance with Japanese whiskey,
enhancing the nuanced flavors of Snow Crab
Cake or embarking on a journey with the
Halibut.

Hibiki Harmony 86 30
Nikka From the Barrel 21
Suntory Yamazaki 12yr 45
Hakushu 12yr 34
{RUM

Indulge in richness with rum, complementing
the Lobster Bisque or revealing taste
revelations with Wagyu Sliders.

10 Cane Rum 5
Appleton Estate 10 Year 16
Bacardi Oakheart 5
Bacardi Superior 5
Barcelo Imperial 14
Brungal 1888 Dbl Afiejado 14
Captain Morgan 7
Diplomatico Reserva Excl 13
Malibu 6
Mount Gay 7
Myers Dark 9
Plateray XO 20th Anniversary 22
Ten to One Dark Rum 21
Ten to One White Rum 10
Zacapa Centenario 23 14

{VODKA

Sip on the clean canvas of vodka, a perfect
companion to the vibrant Ahi Poke or the
symphony of tastes in the Calamari Steak.

Absolut 8
Absolut Elyx 11
American Harvest 8
Belvedere 13
Chopin Potato 10
Ciroc 12
Crystal Head Aurora 18
Grey Goose 13
Ketel One 10
Tito’s 7
Wheatley 6
{TEQUILA

Celebrate with tequila's earthiness, enhancing
the Shrimp Alfredo or adding complexity to
the Artichoke Fondue.

Cazcanes Afiejo No. 7 29
Clase Azul Reposado 50
Corazon De Agave 24
Darrumbes Mezcal San Luis 13
Don Fulano Fuerte 18

Don Fulano Imperial
Don Julio 70

Don Julio 1942

Don Julio Afiejo
Don Julio Blanco
Don Julio Reposado
Flecha Azul

Fortaleza Blanco - Still Strength

Fortaleza Reposado
Lalo Blanco

Licor 43 Cuarenta y Tres
Patrén El Cielo

Patron Extra Anejo
Patrén Roca Aiejo

San Matias Extra Afejo
Siete Leguas Afiejo
Siete Leguas Blanco
Siete Leguas Reposado
Tears of Llorona Extra Afejo

{BRANDY & COGNAC

{ SPIRITS & BEER

45
19
48
18
18
17
16
19
19
18
10
30
25
20
18
18
16
17
56

Sip on brandy's richness, a companion to the
Lobster Tail or indulgent Escargot, enhancing

every bite of the New York Steak.

B&B

Ciroc VS
Courvoisier VS
D’usse Cognac
Hennessey VS
Hennessey XO
Louis XIII (0.5 oz)
Louis XIII (1 oz)
Louis XIII (2 oz)
Martell VSOP
Remy Martin VSOP

{GIN

10
12
1
23
14
59
175
300
500
14
21

Explore the botanical elegance of gin, a
delightful match for the fresh notes in the
Caesar Salad or an intriguing partner to the

Sea Scallops.

Bombay

Bombay Sapphire
Empress 1908
Hendrick’s
Monkey 47
Nolet’s

Plymouth
Tanqueray
Tanqueray 10

{Bottled Beer

805

Angry Orchard

Blue Moon

Bud Light

Budweiser

Coors

Coors Light

Corona

Deschutes Fresh Squeezed IPA
Guinness

Heineken

Lagunitas IPA

Michelob Ultra

Miller Lite

Modelo Especial
Modelo Negra
O’Douls Non-Alcoholic
Pacifico

Revision IPA

Sierra Nevada Pale Ale
Sierra Nevada Torpedo
Stella Artois

8
10
14
14
16
17

9
10
12
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Cheers to a gastronomic adventure, where
each sip and bite unveils a world of

extraordinary pairings!
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