
P R I M E  M A N H AT TA N 

Woodford Reserve Private Selection,  

Carpano Antica Vermouth, Amaro Nonino, 

Rosemary Grapefruit Peppercorn Bitters  18

P I N E A P P L E  P I C A N T E 

Pineapple Infused Don Julio Blanco, Picante, 

Fresh Lemon Juice, Orange Bitters   17

H OT  &  D I R T Y  M A R T I N I 

Olive Oil Infused Belvedere Vodka, Calabrian  

Chili Blue Cheese Stuffed Castelvetrano Olives   19

C O C K T A I L S

3

P R E M I E R  C O C K T A I L

A Refined Cocktail Made with Premium Spirits. 
Inspired by Classic Creations.

S M O K E D  O L D  FA S H I O N E D 

Angel’s Envy Rye Whiskey, House Demerara Syrup, 
Angostura & Orange Bitters,  

Charred Cherry Wood Smoke   32

14

A F T E R  D I N N E R

1  O Z  P R E M I U M  P O U R S

LO U I S  X I I I   400

C O G N A C S

C O U R V O I S I E R  XO   30

H E N N E SSY  V S   15

H E N N E SSY  XO   40

R E M Y  M A R T I N  V S O P   17

R E M Y  M A R T I N  173 8   28

R E M Y  M A R T I N  XO   43

P O R T S

TAY LO R  F L A D G AT E  10  Y E A R  TAW N Y  P O R T   12

F O N S E C A  B I N  # 27  R U BY  P O R T   14

R A M O S  P I N TO  R P 20  TAW N Y   28

G R A H A M ’S  10  Y E A R  F I N E  TAW N Y   16

G R A H A M ’S  20  Y E A R  F I N E  TAW N Y   26

G R A H A M ’S  3 0  Y E A R  F I N E  TAW N Y   44

D E S S E R T  A N D  I C E  W I N E

P E T I T  G U I R A U D   12

I N N I S K I L L I N  G O L D  V I D A L   24

D O LC E   28
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L O U N G E  M E N U

A P P E T I Z E R S

 L A M B  LO L L I P O P S 
Teriyaki Glaze, Togarashi Crumble, 

Scallions 21

P R I M E  B E E F  S L I D E R S 
Brioche Bun, Bacon Jam,  

Swiss Cheese, Pickled Tomato 15 

B L AC K E N E D  F I S H  TAC O S 
Flour Tortilla, Jalapeño Corn Tartar, 

Cabbage Slaw 16

 PA R M E S A N  T R U F F L E  F R I E S 
House Cut Fries, White Truffle Oil, 

Parmesan Cheese, Herbs 14

P O I N T  J U D I T H  C A L A M A R I 
Carrots, Sprouts, Scallions, 

Sweet Chili Sauce  21

 S M O K E D  G O U D A  TAT E R  TOTS 
Smoked Gouda, Tillamook Cheddar, Garlic Aioli 15

Offered Monday – Friday in our Lounge from 4:00 – 6:00 p.m. 

E N J OY  H A L F - O F F  O U R  LO U N G E  M E N U 

A N D  S P E C I A LT Y  C O C K TA I L S

A L L  B E E R S   $ 5

S E L E C T E D  W I N E S  BY  T H E  G L A SS   $10 
Sparkling  |  Rose  |  White  |  Red

H A P P Y  H O U R 

13

L O C A L  S P I R I T 
S E L E C T I O N

V O D K A

L I F T E D  S P I R I TS  B R I L L I A N T

TO M ’S  TOW N

G I N

L I F T E D  S P I R I TS  B R I G H T  G I N

TO M ’S  TOW N  B A R R E L E D  A N D  B OTA N I C A L

W H I S K E Y  A N D  R Y E

L I F T E D  S P I R I TS  W H E AT  W H I S K E Y

TO M ’S  TOW N  D O U B L E  OA K E D

R E ST L E SS  S P I R I TS  G U L LY  TOW N 

D O U B L E  B A R R E L  AG E D

R E ST L E SS  S P I R I TS  STO N E  B R E A K E R  I R I S H  A M E R I C A N 

W H I S K E Y  A N D  C I N N A M O N

U N I O N  H O R S E  LO N G  S H OT  W H I T E  W H I S K E Y 

A N D  ST R A I G H T  RY E

B E N  H O L L A D AY  B OT T L E D - I N - B O N D

TO M ’S  TOW N  P E N D E R G A ST ’S  R OYA L  G O L D

L I Q U E U R

L I F T E D  S P I R I TS  A B S I N T H E  V E R T E
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*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). 

S U S H I

P R I M E  R O L L * 
Tempura Shrimp, Cream Cheese, Scallion, Beef Carpaccio  25

O C E A N  R O L L * 
#1 Tuna, Salmon, Hamachi, Avocado, Chili Garlic Oil  26

DY N A M I T E  R O L L 
Tempura Shrimp, Spicy Mayo, Sesame Seeds  24

S P I C Y  T U N A * 
Avocado, Scallion, Jalapeño, Shiso  26

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

Mango, Sesame Lime Vinaigrette  19

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

Sesame Ginger Vinaigrette  24

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   23

W E ST  C O A ST   27

J U M B O  S H R I M P  C O C K TA I L   24

L O U N G E  M E N US C O T C H E S

12

1  O Z  P R E M I U M  P O U R S 

T H E  D A L M O R E  1 2  Y R    20

T H E  D A L M O R E  1 5  Y R    24

T H E  D A L M O R E  2 5  Y R    220

T H E  M A C A L L A N  1 8  Y R    70

T H E  M A C A L L A N  2 5  Y R    300

J O H N N I E  W A L K E R  B L U E  L A B E L    45

S I N G L E  M A L T  S C O T C H  W H I S K Y

A U C H E N T O S H A N  1 2  Y R

T H E  M A C A L L A N  1 2  Y R

C H I V A S  1 2  Y R

C H I V A S  1 8  Y R

O B A N  1 4  Y R

O B A N  L I T T L E  B A Y

T H E  G L E N L I V E T  1 2  Y R

T H E  G L E N L I V E T  1 4  Y R

G L E N F I D D I C H  1 2  Y R

T H E  B A L V E N I E  D O U B L E  W O O D  1 2  Y R

T H E  B A L V E N I E  1 4  Y R  C A R I B B E A N  C A S K

L A P H R O A I G  1 0  Y R

T A L I S K E R  1 0  Y R

T O M A T I N

B L E N D E D  S C O T C H  W H I S K Y

J O H N N I E  W A L K E R  B L A C K

J O H N N I E  W A L K E R  G O L D  R E S E R V E

J O H N N I E  W A L K E R  R E D  L A B E L

C H I V A S  R E G A L  1 2  Y R

C H I V A S  R E G A L  1 8  Y R
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W H I T E S

6oz  9oz 

Brut, Prosecco, Extra Dry, Riondo, Veneto, Italy, NV ...................14  | ‒
Brut, Roederer Estate, Anderson Valley, California, NV ...............18  | ‒
Brut, Veuve Clicquot, “Yellow Label”, Champagne, France ..........38  | ‒
Champagne, Extra Brut, Piper-Heidsieck, 

“Essentiel by Cameron Mitchell,” France, NV ...........................30  | ‒
Brut Rosé, Mumm Napa, Napa Valley, NV...................................14  | ‒
Rosé, Cotes de Provence, Chateau d’Esclans, 

“Whispering Angel,” Provence, France, 2022 ............................15  | 23
Moscato d’Asti, Marenco, “Strev,” Piedmont, Italy, 2022 .............17  | 26
Riesling, 50 Degree, Rheingau, Germany, 2022 ............................14  | 21
Pinot Grigio, Scarpetta, Friuli Venezia Giulia, Italy, 2022 .............15  | 23
Chablis, Domaine William Fevre, Chablis, France, 2020 ..............19  | 29
Pinot Gris, King Estate, Willamette Valley, Oregon, 2022 ............14  | 21
Pinot Grigio, Terlato, Friuli- Colli Orientali, Italy, 2021 ...............16  | 24
Sauvignon Blanc, Atlantique, France, 2020 ...................................14  | 21
Sauvignon Blanc, Kim Crawford, 

Marlborough, New Zealand, 2022 ............................................17  | 26
Albariño, Burgans, Rías Baixas, Galicia, Spain, 2021 ....................14  | 21
Sauvignon Blanc, Cakebread Cellars, 

Napa Valley, California, 2022 .....................................................20  | 30
Sauvignon Blanc, Duckhorn, Napa Valley, California, 2021 .........22  | 33
Pouilly-Fuisse, Louis Jadot, Burgundy, France, 2021 .....................20  | 30
Chardonnay, Waugh Cellars, 

Russian River Valley, California, 2021 .......................................17  | 26
Chardonnay, La Crema, Sonoma, California, 2021 ......................18  | 27
Chardonnay, Rodney Strong, “Estate Vineyards,” 

Chalk Hill, California, 2020 ......................................................15  | 23

B O U R B O N  &  R Y E

W H I ST L E  P I G  RY E  10YR, 12YR, 15YR

A N G E L’S  E N V Y   |   A N G E L’S  E N V Y  RY E

B U L L E I T   |   B U L L E I T  RY E

W O O D F O R D  R E S E R V E   |   W O O D F O R D  R E S E R V E  RY E 
W O O D F O R D  D O U B L E  OA K E D

W E L L E R ’S  S P E C I A L  R E S E R V E

E AG L E  R A R E  S I N G L E  B A R R E L

B A S I L  H AY D E N   |   B A S I L  H AY D E N  TOA ST 
B A S I L  H AY D E N  D A R K  RY E 

B A S I L  H AY D E N  B O U R B O N  W I N E  C A S K  F I N I S H

J E F F E R S O N  O C E A N  B O U R B O N  V OYAG E

K N O B  C R E E K   |   K N O B  C R E E K  18  Y R  1 oz

M A K E R ’S  M A R K   |   M A K E R ’S  M A R K  C A S K  ST R E N G T H 
M A K E R ’S  M A R K  4 6

B U F FA LO  T R AC E

1792  S M A L L  B ATC H

G E O R G E  D I C K E L  RY E

T E M P L E TO N  RY E

R U SS E L L’S  R E S E R V E

F O U R  R O S E S  S I N G L E  B A R R E L

W I L D  T U R K E Y  LO N G B R A N C H

B O O K E R ’S   |   B O O K E R ’S  STO RY T E L L E R ’S  B ATC H

I R I S H  W H I S K E Y

R E D B R E A ST

G R E E N  S P OT

J A P A N E S E  W H I S K Y

N I K K A  S I N G L E  M A LT  YO I C H I

T H E  YA M A Z A K I  12  Y E A R  S I N G L E  M A LT  W H I S KY  (1 oz)

A M E R I C A N  W H I S K I E S

11
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R E D S

6oz  9oz 

Pinot Noir, Erath, “Resplendent,” Oregon, 2019 .........................17  | 26

Pinot Noir, Domaine Drouhin, Dundee Hills, Oregon, 2021 ......28  | 42

Pinot Noir, MacMurray Estate Vineyards, 

Russian River Valley, California, 2021 .......................................23  | 35

Malbec, Alamos, “Selección, Mendoza, 

Argentina, 2020 ..........................................................................18  | 27

Chianti Classico, Cecchi, Tuscany, Italy, 2020 ...............................17  | 26

Merlot, Rutherford Hill, Napa Valley, 

California, 2021 .........................................................................17  | 26

Cabernet Sauvignon, Benziger Family Winery,

   Sonoma County, California, 2021 .............................................15  | 23

Cabernet Sauvignon, Beringer, 

Knights Valley, California, 2019 .................................................20  | 30

Haut-Médoc, Château Reysson, “Cru Bourgeois,” 

Bordeaux, France, 2016 ..............................................................17  | 26

Zinfandel, The Federalist,

    Dry Creek Valley, California, 2019 ............................................16  | 24

Red Blend, Orin Swift,

    “Eight Years in the Desert,” California, 2021 .............................24  | 36

Cabernet Sauvignon, Daou Reserve, 

Paso Robles, California, 2021.....................................................17 | 26

Red Blend, Chappellet, “Mountain Cuvée,”

    Sonoma County, California, 2021 .............................................24  | 36

10

1  O Z  P R E M I U M  P O U R S  

A V I O N  4 4  E X T R A  A Ñ E J O    30
C I N C O R O   

Blanco  26  |  Reposado  28  |  Añejo  35  |  Extra Añejo  270 

T E A R S  O F  L L O R O N A  E X T R A  A Ñ E J O    53
C L A S E  A Z U L   

Plata  32  |  Reposado  36  |  Gold  58

D O N  J U L I O  

1942  33  |  Primavera  24  |  Rosado  26  |  Añejo Ultima  68 

C A S A  N O B L E    31

C A S A  D R A G O N E S  B L A N C O    25

K O M O S  A Ñ E J O  C R I S T A L I N O    34

G R A N  P A T R O N  P L A T I N U M    36

T E Q U I L A 

D O N  J U L I O 
Blanco  |   Reposado  |   Añejo

C A N T E R A  N E G R A 
Blanco  |   Reposado  |   Añejo  |   Cafe

H E R R A D U R A  R E P O S A D O

C A S A M I G O S 
Blanco  |   Reposado  |   Añejo
C O R R A L E J O  R E P O S A D O

C A V A  D E  O R O 
Plata  |   Reposado  |   Añejo  |   Extra Añejo

E L  T E S O R O 
Blanco  |   Reposado  |   Añejo

M A E S T R O  D O B E L 
Diamante  |   Silver

U N A  F A M I L I A 
Blanco  |   Añejo

M E Z C A L

C A S A M I G O S  J O V E N   |   S O M B R A

I L E G A L  J O V E N   |   D E L  M A G U E Y  V I D A

T E Q U I L A




