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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 22

P R I M E  B E E F  S L I D E R S 
Sesame Seed 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 15

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  23

C AV I A R  D E V I L E D  E G G S * 
Black Truffle, Chives  28

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

S A KU R A  WAG 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

Offered Monday – Friday in our Lounge from 3:00 – 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 

17

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

R E M Y  M A R T I N  LO U I S  X I I I   350

R E M Y  M A R T I N  XO   39

C O U R V O I S I E R  XO   27

D ’ U SS É  XO   41

L E  P E R E  J U L E S  4 0 Y R  C A LVA D O S   37

B R A N D Y  &  C O G N A C S

C H ÂT E A U  A R TO N  “ L A  R É S E R V E ” 

H A U T - A R M AG N AC   30

C O U R V O I S I E R  V S O P   17

D ’ U SS É  V S O P   17

G A J A  “ S P E R R S ”  G R A P PA   30

G A J A  “ D A R M AG I ”  G R A P PA   30

G A J A  “ G A I A  &  R E Y ”  G R A P PA   30

H E N N E SSY  V S   17

L A  D I A B L A D A  P I S C O  M O S C AT E L   13

L E  C O M P T E  C A LVA D O S  O R I G I N E L   14

R E M Y  M A R T I N  V S O P   20
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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  27

O C E A N  R O L L * 
#1 Tuna, Salmon, Hamachi, Avocado, Chili Garlic Oil  29

DY 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 
Tempura Broccolini, Beech Mushroom, Radish,  

Citrus Soy Vinaigrette  19

H A M AC H I  C R U D O *   

Pickled Mango, Sweet Peppers, Cilantro,  
Sesame Ginger Vinaigrette  26

O N  I C E

OYST 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  Private Label, Cape Cod, MA  24 

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   25

L O U N G E  M E N U

16

A F T E R  D I N N E R

D E S S E R T  C O C K T A I L S

E S P R E SS O  M A R T I N I 
Ketel One Vodka, Vanille de Madagascar,  

Espresso, Kahlua, Served Black or with Cream  19

ST R AW B E R R I E S  &  C R E A M 
Hendrick’s Gin, Strawberry Purée, Bailey’s,  

Cointreau, Peychaud’s Bitters  17

P O R T S

S A N D E M A N ’S  5 0  Y R   60

F O N S E C A  B I N  # 27  R U BY  P O R T   9

G R A H A M ’S  10  Y E A R  F I N E  TAW N Y   12

G R A H A M ’S  20  Y E A R  F I N E  TAW N Y   18

C H ÂT E A U  D ’ YQ U E M ,  S A U T E R N E S ,  
20 20  F I N E  TAW N Y   98

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

H E N R I Q U E S  &  H E N R I Q U E S  
15  Y E A R  O L D  M A LVA S I A  M A D E I R A   20

I N N I S K I L L I N  C A B E R N E T  F R A N C  I C E  W I N E   52

M E R RY VA L E  A N T I G U A  M U S C AT   14

L U STA U  O LO R O S O  D O N  N U Ñ O  D RY  S H E R RY   9

R OYA L  TO K A J I  5  P U T TO N YO S  A S Z Ú ,  2017   15


