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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  26 

S O N O M A      G O A T    C H E E S E    R A V I O L I  
Golden Oak Mushrooms  24

P R I M E    S L I D E R S * 
Tomato Jam, Cambozola Cheese, Brioche Bun  16

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  
Tartar Sauce, Tillamook Cheddar  22

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

S A K U R A      W A G Y U     C H E E S E B U R G E R *  
Camembert Cheese, Red Onion Jam,
Dijon Aioli, Spiced Dill Pickles  23

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 *  
R O S E  &  G A R N E T   29 

Private Label, Cape Cod, MA

     W E S T   C O A S T   33

C H I L L E D   C R A B   M E A T     C O C K T A I L   29 

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

C H I L L E D   W H O L E     M A I N E     L O B S T E R   48

“ S M O K I N G  ”   S H E L L F I S H    T O W E R *  Custom Built  Mkt

S E L E C T E D  W H I S K I E S

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

J A M E S O N

R E D  B R E A S T

C O P P E R   P O T T

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

F U Y U  M I Z U N A R A  F I N I S H   Japan

K AVA L A N  K I N G   

C A R  C O N D U C T O R   Taiwan

S H I B U I ,  15  Y R   Japan

B L E N D S

C R O W N  R O Y A L

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

B O U R B O N
1792  S M A L L  B AT C H

A N G E L ’ S  E N V Y  
B A S I L  H AY D E N ’ S 

B L A N T O 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

C O L O N E L  E . H .  TAY L O R  S M A L L  B AT C H
E L I J A H  C R A I G

G E N T L E M A N  J A C K
J I M  B E A M

J A C K  D A N I E L S
J E F F E R S O N ’ S  O C E A N

J E F F E R S O N ’ S  V E R Y  S M A L L  B AT C H
K N O B  C R E E K  9 Y R 

M A K E R ’ S  M A R K  
M A K E R ’ S  4 6

M I C H T E R ’ S  S M A L L  B AT C H  B O U R B O N
R A B B I T  H O L E  D A R E R I N G E R ,  P X  S H E R R Y

R U S S E L L ’ S  R E S E R V E
U N C L E  N E A R E S T

W E L L E R  S P E C I A L  R E S E R V E
W O O D F O R D  R E S E R V E

W O O D F O R D  D O U B L E  O A K
W O O D F O R D  M A S T E R  C O L L E C T I O N

R Y E
A N G E L ’ S  E N V Y  R Y E

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

K I N S E Y
S A Z E R A C  6 Y R  R Y E 

W H I S T L E P I G  F A R M S T O C K
W H I S T L E P I G  “ B O S S  H O G ”
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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  24

D Y N A M I T E  R O L L 

Tempura Shrimp, Spicy Mayo, 
Sesame Seeds  27

S P I C Y  T U N A * 

Avocado, Scallion, Jalapeño, Shiso  28

V E G E TA B L E  R O L L 

Soy Paper, Crispy Asparagus, Avocado, Daikon, 
Mango, Sesame Lime Vinaigrette  21

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

Avocado, Chili Garlic Oil  29

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

Sesame Ginger Vinaigrette  23

A H I  T U N A  TA R TA R E * 
Avocado, Ginger Ponzu, Sesame Seeds  25




