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S P E Y S I D E  M A L T S  

THIS  IS  HOME TO HALF  OF SCOTLAND’S  MALT  WHISKEY DIST I L LER IES .  

THEY PRODUCE MELLOW, SWEET ,  MALT  Y + FRUIT  Y MALT  WHISKIES .

B A L V E N I E  1 2 Y R
B A L V E N I E  2 1 Y R   

G L E N F I D D I C H  1 2 Y R  
G L E N F I D D I C H  1 8 Y R  
G L E N F I D D I C H  2 1 Y R

G L E N L I V E T  1 2 Y R
G L E N L I V E T  1 8 Y R
G L E N L I V E T  2 1 Y R
M A C A L L A N  1 2 Y R   
M A C A L L A N  2 5 Y R    
M A C A L L A N  3 0 Y R

H I G H L A N D  M A L T S  

THESE  WHISKIES  WILL  RANGE FROM DRY + HEATHERY TO SWEET  + FRUIT  Y.

A B E R L O U R  1 2 Y R
G L E N M O R A N G I E  1 0 Y R   

G L E N M O R A N G I E  L A S A N T A
G L E N M O R A N G I E  1 8 Y R  

G L E N M O R A N G I E  N E C T A R  D ’ O R  
G L E N M O R A N G I E  S I G N E T   

O B A N  1 4  Y R

I S L A N D  M A L T S  

THE ISLANDS PRODUCE SOME OF THE MOST ROBUST  WHISKIES  WITH 

COASTAL  INFLUENCES L IKE  SALT  TANG +  FRESH SEA AIR .  

A R D B E G  1 2 Y R
B R U I C H L A D D I C H  O C T O M O R E  

H I G H L A N D  P A R K  1 2 Y R
H I G H L A N D  1 8 Y R   
L A G A V U L I N  1 6 Y R   
L A P H R O A I G  1 0 Y R  

S C O T C H E S R E D S

6oz   9oz
Pinot Noir, Erath, Dundee Hills, Oregon, 2022................................ 17 | 26

Pinot Noir, Siduri, Santa Barbara, California, 2022 ........................... 17 | 26

Pinot Noir, MacMurray, 

Russian River Valley, California, 2021 ............................................ 23 | 34

Pinot Noir, Joseph Drouhin, “Bourgogne,” 

Burgundy, France, 2021 .................................................................. 13 | 20

Red Blend, Austin Hope, “Quest,” Paso Robles, 

California, 2021 .............................................................................. 18 | 27

Cabernet Sauvignon, Avalon, California, 2021 .................................. 16 | 24

Merlot, Markham, Napa Valley, California, 2021 .............................. 16 | 24

Zinfandel, Federalist, Dry Creek Valley, 2021 .................................... 16 | 24

Orin Swift, “Eight Years in the Desert,” 

California, 2022 .............................................................................. 26 | 39

Merlot, Raymond, “Reserve,” Napa Valley, 

California, 2020 .............................................................................. 19 | 29

Chianti, Cecchi, Tuscany, Italy, 2022.................................................. 14 | 21

Cabernet Sauvignon, Roth, Alexander Valley, California, 2021 ......... 18 | 27

Malbec, Bodega Colome, Calchaqui Valley, 

Salta, Argentina, 2021 ..................................................................... 16 | 24

Cabernet Sauvignon, Beringer, Knights Valley, 

California, 2020 .............................................................................. 22 | 33

Cabernet Sauvignon, Merryvale, “Starmont,” 

Napa Valley, California, 2019 .......................................................... 18 | 27
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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). 

L O U N G E  M E N U

S U S H I

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

Chili Garlic Oil  28

D Y N A M I T E  R O L L  
Tempura Shrimp, Spicy Mayo, 

Sesame Seeds  29

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

Avocado, Daikon, Mango,  
Sesame Lime Vinaigrette  20

 P R I M E  R O L L *  
Tempura Shrimp, Cream Cheese, 

Scallion, Beef Carpaccio 24

S P I C Y  T U N A *  
Avocado, Scallion, Jalapeño, Shiso  27

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

Cilantro, Sesame Ginger Vinaigrette  25

C H E F ’ S  F E A T U R E  R O L L  Mkt

H A P P Y  H O U R

O F F E R E D  A L L  W E E K  F R O M  4  –  6  P. M .

I N  O U R  L O U N G  E 

Enjoy Half-Off  Lounge Menu Items & Specialty Cocktails, 

$8 Select 6oz Glass Pours, $5 Select Beers

R Y E

15   S T A R S

A N G E L ’ S   E N V Y

B A S I L   H A Y D E N ’ S   

B U L L E I T

E L I J A H   C R A I G   

H I G H   W E S T   R E N D E Z V O U S  

H I G H   W E S T   D O U B L E   R Y E  

J A M E S  &  P E P P E R

K N O B   C R E E K   

M I C H T E R ’ S

T E M P L E T O N   

W H I S T L E P I G   10YR

W I L L E T   

W O O D I N V I L L E  

A M E R I C A N  W H I S K I E S
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L O U N G E  M E N U

A P P E T I Z E R S

P O I N T  J U D I T H  C A L A M A R I  
Sweet Chili Sauce  24

A H I  T U N A  TA R TA R E  
Avocado, Pickled Ginger,  

Sour Cream, Citrus Ponzu  25

L A M B  L O L L I P O P S * 
Teriyaki Glaze, Soy Butter Sauce, 

Togarashi Crumble  25

C R A B  C A K E  S L I D E R S  
Jalapeño Corn Tartar,  

Tillamook Cheddar  21

S M O K E D  G O U D A  TAT E R  T O T S  
Cheddar, Garlic Aioli 15

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 21

S H O R T  R I B  S L I D E R S  
Crispy Onions, Swiss Cheese,         

Creamy Horseradish  16

C R I S P Y       F I S H       T A C O S  
Jalapeño Tartar Sauce, Pico de Gallo,             

Carrot, Scallion 16

O N  I C E
O Y S T E R S  O N  T H E  H A L F  S H E L L *  

E A ST  C O A ST   25      W E ST  C O A ST   28

J U M B O  S H R I M P  C O C K TA I L   26

B O U R B O N

A N G E L ’ S   E N V Y   

B A K E R ’ S

B A R R E L L   

B A S I L   H A Y D E N ’ S   

B O O K E R ’ S   

B U F F A L O   T R A C E   

B U L L E I T

E L I J A H   C R A I G

H E N R Y   M C K E N N A  

J E F F E R S O N ’ S  O C E A N  

K E N T U C K Y   O W L

K N O B   C R E E K

K N O B  C R E E K  1 8 Y R

M A K E R ’ S   4 6   

M I C H T E R ’ S

R O W A N ’ S   C R E E K  

R U S S E L L ’ S    1 0 Y R

T H E  A L P H A  

W I L L E T T   

W O O D I N V I L L E  

W O O D I N V I L L E   C A S K

A M E R I C A N  W H I S K I E S
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T E Q U I L AT E Q U I L A

T E Q U I L A 

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

C H A M U C O S  A Ñ E J O  

C I NC I N C O R O  A Ñ E J O

C I N C O R O  E X T R A  A Ñ E J O  

C L A S E  A Z U L  R E P O S A D O  

C O D I G O  1 5 3 0  A Ñ E J O  

C O D I G O  E X T R A  A Ñ E J O  

C O R Z O  S I L V E R  

D O N  J U L I O  A Ñ E J O  

D O N  J U L I O  B L A N C O

D O N  J U L I O  R E P O S A D O  

 D U L C E  V I D A  A Ñ E J O

D U L C E  V I D A  E X T R A  A Ñ E J O

T E Q U I L A 

H I A T U S  B L A N C O                             

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

H I A T U S  A Ñ E J O

M A E S T R O  S M O K E D  S I L V E R 

M I J E N T A  B L A N C O

M I J E N T A  R E P O S A D O

P A T R Ó N  A Ñ E J O  

P A T R Ó N  G R A N  P L A T I N U M  

P A T R Ó N  R E P O S A D O     

P A T R Ó N  S I L V E R

M E Z C A L

D E L  M A G U E Y  L A S  M I L P A S 

Y U U  B A A L




