
French Onion Soup| Rich beef Broth, caramelized onions, 
toasted baguette, Gruyere cheese $12

Waldorf Salad | crisp romaine, pickled celery, candied 
walnut, diced apples, white grape vinaigrette $13

Spinach Salad | fresh spinach, soft boiled egg, bacon 
lardons, sautéed Pebble Creek mushrooms, red onion, 
Dijon mustard, bacon & ouzo warm vinaigrette $15

Tiger Prawns | chilled tiger prawns, Bloody Mary 
Cocktail Sauce, herb oil $18

Seared Scallops two Ways | Seared fresh scallops 
with orange-caper compound butter, scallop 
mouselline, orange supremes $24

Bread Basket | Three house-made breads, two com-
pound butters, flake sea salt $12
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Amuse-bouche | P imento Che�e Deviled 
E� with Crispy Pance�a



Herbed Pappardelle Ratatouille | house-made herbed pappardelle 
pasta, roasted vegetables, olive oil, fresh herbs $26

Chicken Cordon Bleu | butterflied chicken, benton’s ham, Gruyere 
cheese, breaded, champagne cream sauce, mixed vegetables, 
mashed potatoes $36

Stuffed Whole Crab | fresh crab meat, minced garlic, shallots, 
mirepoix and breadcrumb. Topped with Velouté. served with fresh 
green salad, lemon and drawn butter. $48

Filet Au Poivre | 10 oz prime filet mignon, seared with cracked 
black pepper, finished with double cream, jack Daniels single 
barrel rye, fondant potatoes and mixed vegetables $52

Baked Alaska | vanilla chiffon cake, neopolitan ice cream, 
Meringue $12

Peaches Melba | house-made cream puff, warm peaches, 
raspberry and currant sauce, cinnamon ice cream $14

Pots de crème Bruleé | chocolate pots de creme, brûleéd with 
demerara sugar, fresh raspberry $14
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OLD FASHIONED | Demerara sugar, Angostura
bitters, orange peel, stirred over ice, served neat 11

MANHATTAN | Contratto sweet vermouth, Angostura bitters, 
Luxardo cherry, stirred over ice, served neat 12

SAZERAC | Demerara sugar, Peychaud and Angostura bitters, 
absinthe rinse, lemon peel, stirred over ice, served neat 12

WHISKEY SOUR | Maker’s 46 bourbon, fresh lemon juice, simple 
syrup and egg white. Shaken and served up with a Luxardo 
cherry 13
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Specialty Bottles
Rombauer Carneros Chardonnay $65 | Bottle

CLOS Du Val Cabernet Sauvignon, Napa Valley $80 | Bottle

Recchia Ca’ Bertoldi Amarone Della Valpolicella $70 | Bottle

Marchesi dè Frescobaldi, Castelgiocondo Brunello di Montalcino
(Sangiovese) $90 | bottle

Tresor Ferrari-Carano $80 | Bottle

Justin, isosceles, Paso Robles $100 | Bottle

Champagne Henriot, Blanc de Blanc $80 | Bottle



Brown Butter Old Fashioned | Brown Butter Fat Washed  Henry 
McKenna 10 yr Bourbon, Demerara syrup, smoked orange bitters, 
charred rosemary 

St. Nick Manhattan | Old Forester One Bourbon Single Barrel, Aged 
an Additional Year in New, Charred Oak with Cinnamon and Vanilla, 
house-made amaro, Fernet Branca, Angostura bitters, Luxardo 
cherry

Empress Gin Sour | Coconut Oil fat washed Empress gin, lemon juice, 
simple syrup, cranberry juice, Egg White, lemon zest

Fusion French Martini | Vanilla infused vodka, Chambord, yuzu, 
lemon juice, simple syrup, fresh raspberries

Hot Cocoa | House-made Hot coca Blend, Whole Milk, Cream, One 
Bourbon infinity blend whiskey, toasted marshmallows, cocoa 
powder
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