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Preservation System designed to extend the life of 

Premier selections, enjoyable up to 4 weeks

3oz    |    6oz

Chardonnay, Far Niente, Napa Valley, 

California, 2022 ......................................................................... 14 | 28

Pinot Noir, Sanford, “La Rinconada,” 

Santa Rita Hills, California, 2017 .............................................. 16 | 31

Louis Jadot, Gevrey Chambertin, 

Burgundy, France, 2019 ............................................................. 23 | 45

Barolo, Ratti, La Mora, Italy, 2019 ................................................ 18 | 35

Toscana, Gaja Ca’ Marcanda, 

“Promis,” Tuscany, Italy, 2021 .................................................... 18 | 35

Cabernet Sauvignon, Chimney Rock Winery, 

Stag’s Leap, California, 2021 ...................................................... 23 | 46

Justin, “Isosceles,” Paso Robles, 

California, 2019 ......................................................................... 19 | 38

S U S H I

O C E A N  R O L L * 
#1 Tuna, Salmon, Hamachi,  

Avocado, Chili Garlic Oil  29

S P I C Y  T U N A * 
Avocado, Scallion,  
Jalapeño, Shiso  29

V E G E TA B L E  R O L L 
Soy Paper, Crispy Asparagus, 

Avocado, Daikon, Mango, 
 Sesame Lime Vinaigrette  21

H A M AC H I  C R U D O *  
Pickled Mango, Sweet Peppers, Cilantro, 

Sesame Ginger Vinaigrette  28

C H E F ’S  F E AT U R E  R O L L  Mkt

L O U N G E  M E N U

Offered Monday – Friday in our Lounge from 3:00 – 6:00 p.m. 

E N J OY  $ 5  O F F  O F  O U R  LO U N G E  M E N U  & 

S P E C I A LT Y  C O C K TA I L S ,  $ 10  H A P P Y  H O U R  W I N E S 

F R O M  ST E R L I N G  V I N E YA R D S ,  A N D  $ 5  B E E R S

H A P P Y  H O U R 
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E S P R E S S O  M A R T I N I

Ketel Vodka, Espresso, Café Liqueur, 
Served Black or with Cream 16

I R I S H  C O F F E E

Tullamore Dew, French Press Coffee, 
Heavy Cream   16

C O G N A C S

C O U R V O I S I E R  V S O P   15
C O U R V O I S I E R  XO   36

H E N N E SSY  V S   15
H E N N E SSY  XO   40

H E N N E SSY  “ PA R A D I S ”   1 oz.  59   |  1.5 oz.  99 

R É M Y  M A R T I N  “ LO U I S  X I I I ” 

1 oz.  149   |  1.5 oz.  225 

D E S S E R T  W I N E S  &  P O R T S

FA R  N I E N T E ,  D O LC E  2012   29
S U AT E R N E S ,  C H AT E A U  D ’ YQ U E M  2015   39 
I N N I S K I L L I N ,  C A B E R N E T  F R A N C  2015   20

TO K A J I ,  “A S Z U ”  D I S Z N Ó KÖ  20 0 8   14

F O N S E C A  B I N  # 27  Ruby Port  11
TAY LO R  10  Y E A R  Fine Tawny   12
TAY LO R  20  Y E A R  Fine Tawny  18

TAY LO R  L AT E  B OT T L E D  V I N TAG E   12
G R A H A M ’S  4 0  Y E A R  Fine Tawny  35

A F T E R  D I N N E R
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L O U N G E  M E N U

*These items may be served raw or undercooked. Consuming raw or undercooked
meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server  
if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). 
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A P P E T I Z E R S

J U M B O  L U M P  C R A B  C A K E 

Sweet and Sour Slaw, Horseradish Mustard Aioli  29

P R I M E  C H E E S E B U R G E R * 

OP Sauce, Caramelized Onions,  
Tillamook Cheddar, Lettuce, Tomato, Fries  24

L A M B  LO L L I P O P S * 

Teriyaki Glaze, Togarashi Crumble, Soy Butter Sauce  21

S M O K E D  G O U D A  TAT E R  TOTS 
Cheddar, Garlic Aioli  16

P O I N T  J U D I T H  C A L A M A R I 

Sweet Chili Sauce  26

B L AC K E N E D  F I S H  TAC O S 

Brussels Sprout Slaw, Jalapeño Tartar Sauce, Lime  21

S H O R T  R I B  S L I D E R S* 
Swiss Cheese, Caramelized Onions, Horseradish Cream  12

O N  I C E

OYST E R S  O N  T H E  H A L F  S H E L L * 
E A ST  C O A ST   28      W E ST  C O A ST   33

J U M B O  S H R I M P  C O C K TA I L   30




