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Welcome To 
Hobnobbers ! 

We Are So Pleased To Be Able To 
Serve You.  Please Bear With Us 
As We Develop And Expand Our 

Menu.   
Our Beverage Selection Will Be 
Determined By The Desires Of Our 
Patrons, We Will Be Offering 

Seasonal Beer And Wine Choices, 
As Well As  Non-Alcoholic 

Drinks.  

 
Beverages 

Soda-$2-Free Refills 
 Pepsi, Diet Pepsi, 
Diet Coke, Mountain 

Dew, Tropicanna 
Twister, 

Coke, Diet Coke, 
Caffeine Free Coke And 
Diet Coke, Maine’s Own 

Eli’s Root Beer, 
Seltzer Water And 
Raspberry Seltzer, 
Sprite, Schweppes 

Ginger Ale, 
 Dr. Pepper 

 Iced Latte-$3-Rich 
Dark Espresso  With 

 Cream Over Ice!! 
Add Flavoring $1- 

Caramel, Irish Creme, 
Vanilla,  

or Espresso 
All Flavorings Are Sugar 

Based 
Hot Beverages- 

 Coffee-$2 
 Tea-$2 

 Hot Cocoa-$2 

 Add Flavoring-$1-
Caramel, Irish Creme, 
Vanilla, or Espresso 
(for an extra coffee 

blast!) 
 Cup Of Espresso-$3 

 Cappachino-$4 
 Unsweetened Ice 

Tea-$2.00 
 Fresh Made Sweet 

Tea-$2.00 

Wine List 
Black Oak-House Wines-

$3.75 A Glass 

~Black Oak White 
Zinfandel-The Grapes For The 
Black Oak White Zinfandel Are 
Sourced All Over The State Of 
California, Predominately From 
The Central Valley.  Fermented 
Entirely In Stainless Steel 
Tanks, The Fermentation Is 
Stopped Early To Preserve The 
Natural Grape Sugars That Impart 
Sweetness.  An Easy-Drinking 
Wine, I Like To Call The ‘Summer 
Drink Of Choice’.  This Wine Has 
Won Multiple Awards For Its 
Floral Nose And Fruity Flavors.  

~Black Oak Riesling. The 
Grapes For The Black Oak 
Riesling Come From The Warmer 
Central Valley Of California And 
Were Picked Near The End Of 
August 2005. Fermented In 
Entirely In Stainless Steel 
Tanks, The Fermentation Was 
Stopped Early To Preserve The 
Natural Grape Sugars To Impart 
Sweetness. A Very Light, Floral 
And Yet Complex Wine. A Great 
Wine For A Hot Day. A Very 
Popular Selection Among Black 
Oak Wine Drinkers. 

~Black Oak Pinot Grigio- 
Veneto Is A Region In 
Northeastern Italy That Lies 
Between The Alps And The 
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Adriatic Sea.  The Black Oak 07 
Pinot Grigio Is A Lovely Blend 
Of Regional Flavor. It Is A 
Fresh, Dry Wine With A Lovely 
Floral Bouquet. A Wine Of 
Medium-Body And Rich,Layered 
Flavors. We Like This Blend Of 
Pinot Grigio And Garganega Alone 
As An Aperitif, Or As A 
Complement To Shellfish, 
Seafood, Pasta Or Poultry. 
 
~Black Oak Chardonnay- The 
Grapes For The Black Oak 
Chardonnay Come From The Lodi 
Area Of California. Fermented 
Mostly In Stainless Steel Tanks, 
A 12% Portion Was Fermented And 
Aged In American Oak Barrels. We 
Have Added A Touch Of Semillion 
To Enhance The Aromas And 
Develop More Floral Integration. 
The Two Wines Work Very Well 
Together. 
 
~Black Oak Cabernet 
Savignon- The Grapes For The 
Black Oak Cabernet Sauvignon 
Come Mostly From The Lodi Area 
Of California.  Cabernet 
Sauvignon Likes The Sandy Soils 
And Hot Summer Temperatures.  
This Wine Was Fermented In 
Stainless Steel Tanks, Then A 
Portion Was Barreled Down For 
Aging.   A Very Bright, Yet 
Subtle Wine With Easy, Red Berry 
Fruit Characteristics.  The 
Tannins Are Mild, Warm And 
Pleasant.  This Black Oak 
Cabernet Sauvignon Is One Of Our 
Strongest Sellers. 
 
~Black Oak Merlot- This Wine 
Was Harvested From Two Central 
Valley Locations Near Santa 
Barbara, California. It Was 
Fermented In Stainless Steel 
Tanks, Then A Large Portion Was 
Transferred To Barrels For 
Aging. This Is A Very Fruit–
Forward Wine. In Fact It Is So 
Fruity That It Imparts Sweetness 
That Is Not Present. With A Fine 

Tannin Structure, This Wine Is 
Consistently Smooth, All The Way 
Through To The Finish. Overall, 
Black Oak Merlot Is A Very 
Popular Wine That “Over-
Delivers” On Taste.  

 
 

Sparkling Wines By 
The Bottle 

~Cooks Sparkling White 
Zinfandel California-

 12$ 
Cooks White Zinfandel Champagne 
Is A Salmon Pink Color With A 
Juicy Strawberry/Berry Character 
And Fresh Grapey Notes. The 
Aromas Of Grape And Fresh Berry 
Are Balanced With A Bouquet Of 
Toasty Yeast Notes And Floral 
Nuances. This Champagne Is 
Medium-Sweet, With Crisp Fruit 
Flavors, Complexity, And A Long, 
Smooth Finish. 
 
~Cristalino Brut Cav     
Spain 16$ 
Cristlalino Brut Has A Golden 
Straw Color, Smooth And Fresh 
Aromas; Fine And Fruity Palate 
With A Dry Aftertaste. Clean, 
Dry And Crisp With Citrus And 
Apple Flavors. Cristalino Is 
Always A Solid Go-To Cava. This 
Brut Is Round, Slightly Yeasty 
And Shows Citrus Aromas That 
Veer Toward Lemon-Lime. The 
Palate Is Healthy And Clean, 
With A Narrow Set Of Citrus And 
Apple Flavors. Fairly Full And 
Long On The Finish, Which Makes 
The Whole Package More Than 
Worth-While Given The Cost." 
 
~Tosti Asti Spumante -
Italy 20$ 
Pale Straw, With Golden 
Highlights, The Sparkle Is 
Slight, Lively And Persistent. 
Delicate, Highly Aromatic, With 
A Trace Of Fruit Evoking 
Wisteria And Pear. Sweet, In 
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Line With The Balance Between 
The Alcoholic Content And The 
Sugar Produced By The Grapes 
Used. Naturally Fermented Closed 
Vats At Controlled Temperature 
According To The Charmat Method. 
This Is A Typical Dessert 
Sparkling Wine, Very Versatile. 
 

White Wines  By The 
Bottle 
~2007 Chateau St. Michelle 
Gewurztraminer Washington 
State   13$ 
"The Popular Chateau Ste. 
Michelle Gewürztraminer Is A 
Bright, Refreshing Medium-Dry 
Wine With Inviting Aromas Of 
Lychee Nuts, Nectarine, Jasmine 
And Clove Spice. This 
Gewürztraminer Is Nicely 
Balanced Between Fruit And The 
Grape’s Natural Crisp Character, 
While Still Being Lush. Try This 
Complex Wine With Any Food Or 
Cuisine With A Little “Bite” To 
It." Bob Bertheau, Head 
Winemaker 
 
~2008 Terra Andina Sauvignon 
Blanc South America 14$ 
Medium Straw Color, With 
Somewhat Grassy (In A Good Way) 
Grapefruit And Gooseberry 
Flavors And Aromas Shaded With A 
Note Of Lime. Medium To Medium 
Full Body, With Good Cut, 
Balance, Intensity And Varietal 
Characte 

~2008 Bogle Chardonnay   
California      17$ 

Bogle’s 2008 Chardonnay Is A 
Hand-Crafted Wine That Has A 
Little Bit Of Something For 
Everyone.   Careful Processes 
Create A Wine With Layers Of 
Complexity And Generous 
Character. Distinctively 
Chardonnay From The Clarksburg 
Appellation, The Aromatics Shine 
Of Bartlett Pear And Saucy 
Apple. Mid Palate, The Texture 
Shows Off Its Silky, Soft 
Nature, Allowing The Creamy 

Notes To Envelop The Fruit. New 
American Oak Adds Nutmeg, 
Vanilla And A Hint Of 
Butterscotch To The Finish, 
Though Never Losing Its 
Perfectly Balanced Acidity. 
 
~2008 Blackstone Pinot Grigio   
California 18$ 
Blackstone Pinot Grigio Is A 
Clear Reflection Of Its 
California Home, While Paying 
Homage To The Varietal's Italian 
Roots.  A Crisp And Light Wine 
Holding The Delicate Floral 
Fragrances And Citrus Aromas Of 
The Cool-Climate Growing 
Regions.  Blackstone Pinot 
Grigio Showcases Rich Flavors Of 
Bright Lemon, Pear And Crisp 
Green Apples Combined With A 
Relaxed Vanilla Texture.  Serve 
Chilled, This Wine Is Perfect 
For Spicy Flavors And Grilled 
Seafood. 
 
 

Red Wines By The 
Bottle 
~2008 Ck Mondavi Cabernet 
Sauvignon  California 
 13$ 
The Ck Mondavi Cabernet Sauvignon 
Has A Classically Deep Red Color 
And Displays A Lovely Bouquet Of 
Berries And Oak. A Full-Bodied Wine 
With Good Varietal Character And 
Power, It Offers Rich Cherry 
Flavors With Excellent Balance And 
A Long Finish. 
 
~2005 Meridian Merlot 
 California  
 16$ 
This Merlot Opens With Aromas Of 
Red Currant, Vanilla And Baking 
Spices. On The Palate You'll Find 
Flavors Of Raspberry, Blackberry 
And Cola With Round Tannins 
Softened By Seven Months Of Aging 
In French And American Oak. 
 
~2008 Cellar #8 Pinot Noir
 California  
 16$ 
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A Stylish Pinot Noir With Jammy And 
Earthy Notes And Hints Of Spice On 
The Nose. These Fruit-Driven 
Flavors Carry Over Onto The Palate 
And Are Balanced By Structured 
Tannins. The Palate Offers Juicy 
Strawberry Jam Flavors With A Dash 
Of Nutmeg Spice. Lush And Complex 
On The Palate, This Pinot Noir Has 
Guts Yet A Silky Finish. 
 
~2007 Ruffino Chianti 
Superiore Italy  
 19$ 
The Sangiovese Notes In The 
Ruffino Chianti Superiore Are 
Dominated By Violets And Ripe 
Cherries Which Are Well 
Integrated With The Spicy Scents 
Of Vanilla And Cloves. On The 
Finish The Fruity Sensations 
Become Riper And Reveal 
Elegantly Toasted Hints Of Plum 
Jam. Very Smooth, Yet Fresh And 
Lively. The Mature Tannins Are 
Sustained By The Harmonious 
Fruity Structure. The Long 
Aftertaste Leaves Notes Of 
Mature Cherries. 
 

 Beers And Malt 
Beverages 

Our Selection Will Change 
With The Seasons And With Our 
Beverage Managers Whims, But 

We Will Always Carry A 
Pleasing Variety! 

 

Bottles-$3 
Budweiser            

Bud Light Bud Lime 
Michelob Light

 Michelob Ultra 
 Bass Ale 

Becks  Becks Light
  Becks N\A 

Dead Guy Ale Shock Top 
 Casco Bay Red 

Long Trail Blackberry 
Wheat 

 
Boddington’s Pub 

Ale And All  
Drafts-$3.50 

 
 
 
 
 
 
 

Desserts 
 Our Own Cheesecake- $4.99 

Topped With Raspberry Or Blueberry Sauce 
 

 Chocolate Cream Pie-$4.99 
Rich Chocolate Mousse Topped With Fresh Whipped Cream Served 

In A Graham Cracker Crust 
 

 Key Lime Mousse-$3.99 
You Know The Old Saying, “There’s Always Room For  

 Key Lime Mousse!” 
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 Triple Berry Mascarpone Layer Cake-
$5.99 

A Large Decadent Slice. Great For Sharing. 
 

 Chocolate Lava Cake-$4.99 
A Dense Chocolate Cake With A Center Of Melted Chocolate! 

 

 Carrot Cake with Cream Cheese Frosting 
 $3.99 

 


