
Chardonnay, Pinot Grigio, White Zinfandel, Pinot Noir, Cabernet Sauvignon, Merlot 

History of Bill's Olde Tavern

The old hotel at Five Points is believed to have been built by the Nutt family in the mid-1700’s.  The exact date is not 
known, but it is rumored that George Washington and his troops passed by the hotel on their way to the battle of 

Princeton.  In the later years, the hotel was owned by the Disbrow family, the Fords, Amos Hutchinson, George Yard,
William West and Augustus Mathelin. Mathelin was a Frenchman who came to America with Napoleon Bonaparte’s 

brother, Joseph.  When Joseph returned to France, Mathelin remained and bought the old hotel.  It is he who 
introduced asparagus to this area when he began to grow it in his garden and serve it to his patrons.  In the mid 1800’s
the hotel was the site of the last public whipping in Mercer County. It is also the site of the oldest liquor license issued 
in Hamilton Township. In the 1900’s, William Gropp Sr. bought the hotel and it became well known as Gropp’s Tavern.

The tavern was then eventually passed on to William Jr., Charles Gropp and Frank Gropp. William and Lois Maul bought 
the tavern from the Gropp family in 1977 and changed the name to Bill’s Olde Tavern.  In 2006 Bill's was purchased from

the second generation of Maul’s, William Jr.  Today the tavern is owned and operated by Al VonSteenburg.  Al and his 
staff continue to maintain the high standards that make this a popular destination for a loyal clientele. The history, simple

décor and busy bar scene, accompany a menu and service that far surpass expectations. 

House Wine 5.00

www.softcafe.com

white wine
Zonin "Pinot Grigio" (Italy)
Delightful fruit bouquet with outstanding finish & marks
with hints of almond blossom & peaches. 6/22 

Deacon Estates "Moscata" (Australia)
Incredibly fresh, crisp like a firm but sweet apple, light
bodied, light in alcohol & lightly spritzy.  8/30 

Firesteed "Riesling" (Oregon)
Intense aromas of Lemoncello and white peach
enhance the wine’s spicy notes. Citrus and Honeydew
melon flavors expand on the palate and intensify as
the wine warms in the glass. 8/30

Oxford Landing "Chardannay" 

(Australia)
Tropical fruit, melons & fig flavors & aromas that are
determined in the vineyard.  7/26 

Three Thieves "Pinot Grigio" (California)
This Pinot Grigio offers vibrant juicy pear, green apple
and citrus flavors that bring your palate to life. Fresh
fruit flavors are perfectly balanced by crisp acidity,
leading to a pleasingly refreshing finish.  6.50/24

BV Coastal Estates "Chardonnay"

(California)
This wine brims with ripe apple, nectarine, peach,
tropical fruit and citrus character; its balanced flavors
turn creamy on the lingering finish.  6.50/24

Callaway "Sauvignon Blanc"  (California)
A bright bouquet, intense citrus, Granny Smith apple
skins & kiwi fruit. Medium-bodied dry wine has lively
grapefruit flavors.  6/22 

red wine
Rosemont "Shiraz" (Australia)
This has dense aromas of chewy fruit with a sprinkle of
black pepper. Fairly clean on the palate, quite full
bodied & packed with fruit. 8.25/31 

Estancia "Cabernet" (California)
Ripe, dark black cherry aromas while chocolate and
currant complement the spicy, peppery notes & hints of
toasted sweet oak.  8.50/32 

Hacienda "Cabernet"  (California)j
Ripe aromas of current & blackberry with
well-integrated tannins.   6/22 

Pepperwood Grove "Pinot Noir" (Chile)
Aromas of ripe cherries, baking spices and vanilla are
vibrant on the nose. This wine exhibits enticing
flavors of cranberry, red raspberry and caramel.
Medium-bodied and expressive. 6.50/24

Pepperwood Grove "Merlot" (Chile)
Aromas of plum and black olive featuring notes of
vanilla. Rich flavors of red currant with subtle nuances
of spearmint intermingle on the palate and reveal a
finish of graham cracker.  6.50/24

Callia "Malbec"  (Argentina)
Soft aromas of cherries, plums and soft spices.  Good
structure with an elegant well balanced mouth feel and
a lingering finish.  6.50/24




