
L O U N G E  M E N U

A P P E T I Z E R S

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  21

P O I N T  J U D I T H  C A L A M A R I  
Sweet Chili Sauce  28

S H R I M P  S A U T É  
Garlic Cheese Bread, Tomato, Tabasco Cream Sauce  30

S A K U R A  WA 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  21

L A M B  L O L L I P O P S  
Teriyaki Glaze, Togarashi Crumble, Soy Butter Sauce  26

A H I  T U N A  T A R T A R E  
Avocado, Pickled Ginger, Sour Cream, Citrus Ponzu  29

F R I E D  F I S H  T A C O S  
Cabbage, Serrano Crema, Pico de Gallo  20

P R I M E  S L I D E R S
 Tillamook Cheddar, Caramelized Onions, 

Lettuce, Tomato, OP Sauce  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 *  
R O S E  &  G A R N E T   31  

Private Label, Cape Cod, MA  
 W E S T  C O A S T   35

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

*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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B O U R B O N

K N O B  C R E E K

A N G E L ’ S  E N V Y

B A K E R ’ S   

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  

E A G L E  R A R E

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

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

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

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

T E M P L E T O N  R Y E  4  Y R

W H I S T L E P I G  R Y E  10  Y R

W H I S T L E P I G  R Y E  12  Y R

W H I S T L E P I G  R Y E  15  Y R

W O O D F O R D  R Y E

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

 Belvedere Organic Lemon & Basil Vodka,  
Marinated Blackberries, Fresh Lemon Juice, 

Piper Sonoma Brut, Dry Ice Smoke   19

R U S S E L L ’ S  R E S E R V E  O L D  F A S H I O N E D 

Russell’s Reserve 10 Year,  
Maple Reduction, Orange 
and Luxardo Cherry   18

TA K E  T W O 
Strawberry-Infused Botanist Gin,  
Mango, Citrus Basil, Foam   18 

National Cocktail Competition Winner

H O T  &  D I R T Y  M A R T I N I 
Olive Oil Infused Belvedere Vodka, Calabrian Chili 

Blue Cheese Stuffed Castelvetrano Olives   20

C U C U M B E R  G I M L E T 

Bombay Sapphire Gin, Muddled Fresh Cucumber, 
Fresh Lime Juice   16

S P E C I A L T Y  C O C K T A I L S
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S C O T C H E S

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

THESE  WHISKIES  WILL  RANGE FROM DRY +  HEATHERY 

TO SWEET  +  FRUIT  Y.

D A L M O R E   1 2 Y R   S I N G L E   M A L T   16   

G L E N M O R A N G I E   1 0 Y R   15 

G L E N M O R A N G I E   L A S A N T E   15   

G L E N M O R A N G I E   N E C T A R   19 

G L E N M O R A N G I E   Q U I N T A   R U B A N   17 

G L E N M O R A N G I E   1 8 Y R   40   

G L E N M O R A N G I E   S I G N E T   42

O B A N   1 4 Y R   18 

O B A N   1 8 Y R   25 

B L E N D S

D E W A R ’ S  S I G N A T U R E   18

J O H N N I E  W A L K E R  R E D   13    

J O H N N I E  W A L K E R  B L A C K   15       

J O H N N I E  W A L K E R  G R E E N   18 

J O H N N I E  W A L K E R  G O L D   29         

J O H N N I E  W A L K E R  B L U E   50  
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B L A C K  O R C H I D 

 Belvedere Organic Blackberry & Lemongrass Infusion,  

St. Germain, Fresh Lemon & White Cranberry Juice   17

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

Woodford Reserve, 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   18

R E P O S A D O  PA P E R  P L A N E 

Casamigos Reposado, Aperol,  

St. Germain, Fresh Lemon Juice   17

T E Q U I L A  C O C K TA I L 

Corzo Silver Tequila, Fresh Orange &  

Lime Juice, House Infused Agave Nectar   17

S P E C I A L T Y  C O C K T A I L S

5

S C O T C H E S

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   25  

B A L V E N I E  1 4 Y R   23
G L E N F I D D I C H  1 2 Y R   15   

G L E N F I D D I C H  1 4 Y R   18   

G L E N F I D D I C H  2 6 Y R   90   

G L E N L I V E T  1 2 Y R   16  

G L E N L I V E T  1 8 Y R   31  

G L E N L I V E T  2 1 Y R   35
M A C A L L A N  1 2 Y R   25
M A C A L L A N  1 5 Y R   35

M A C A L L A N  1 8 Y R   60
M A C A L L A N  R A R E  C A S K   80

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   16
H I G H L A N D  P A R K  1 2 Y R   15  

H I G H L A N D  P A R K  1 8 Y R   18  

H I G H L A N D  P A R K  D A R K  O R I G I N S   25 
L A G A V U L I N  1 6 Y R   21   

L A P H R O A I G   19
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T E Q U I L A 

C A S A M I G O S  B L A N C O

C A S A M I G O S  R E P O S A D O

C A S A M I G O S  A Ñ E J O

C L A S E  A Z U L  B L A N C O

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

D O N  J U L I O  1 9 4 2

M A N D A L A  A Ñ E J O

M A N D A L A  R E P O S A D O  

P A T R Ó N  R E P O S A D O  

P A T R Ó N  A Ñ E J O 

G R A N  P A T R Ó N    

M E Z C A L

C A S A M I G O S  J O V E N

C L A S E  A Z U L  D U R A N G O

I L E G A L  B L A N C O

I L E G A L  A Ñ E J O

I L E G A L  J O V E N

T E Q U I L A
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