
PLATES
Lucille Burger 
American cheese, house-pickled red onions,  
dijonaise, iceberg lettuce on brioche bun

Turkey Club 
House-cured Berkshire bacon, hot house tomato,  
bib lettuce, house-cured turkey pastrami, garlic aioli 

Add avocado (+$2)  
Add fried egg (+$2)

Grilled Chicken Sandwich 
Bacon, lettuce, tomato, sweet tomato vinaigrette 

16 

 
15 

 
 
 

15 
 

BITES 
Fries 
House-made aioli

Chips and Dip 
Dill pickle dip

Truffled Deviled Eggs 
Local organic free range eggs, Italian truffles

6 

8 

13

SHAREABLES 
Crab Cakes 
Lump crab meat, tomato beurre blanc,  
micro arugula

House-Made Pretzels 
Pimento cheese, pub mustard

Calabria Pizza 
Coppa, N’duja, Provolone, arugula, lemon

Margherita Pizza 
Burrata, Grana Padano, roasted tomato,  
roasted garlic, basil

16 

10 
 

16

 
12



WHITES  glass / bottle

Hahn Pinot Gris, CA

Zenato Pinot Grigio, Italy

Voss Sauvignon Blanc, CA

Grayson Chardonnay, CA

Dr. Loosen Riesling, Germany

Chateau Grand Traverse  
‘Ship of Fools’, MI

Elouan Rose, OR 

9   32

10   35

11   38

11   38

9   32 

10   35 

10   35

REDS    glass / bottle

Oregon Trails Pinot Noir, OR

Hahn Merlot, CA

North by Northwest Red Blend, WA  

Juggernaut Cabernet, CA

Mettler Cabernet, CA

Cigar Box Malbec, Argentina

Seghesio ‘Angela’s Table’ Zinfandel, CA

13   46 

9   32 

9   32 

12   42

14   48

11   38

12   42

BOTTLES  bottle

Silverado Cabernet, CA

Truchard Chardonnay, CA 

Darioush Viognier, CA

110

100

120

SPARKLING  bottle

Bariano Prosecco DOC 

Jansz, Premium Rose, NV 

Laurent Perrier Brut, France

12

55

180



Pre-order your favorite beverage and we’ll have it 
ready for you during intermission.

CLASSIC COCKTAILS  with a Twist

All cocktails, 12 
 
Mango Jalapeño Margarita 
Grand Marnier, tequila, mango and jalapeño simple 
syrup

Juicy Pear Martini 
Pear vodka, lemon juice, pear simple syrup

Sweet Tea Mint Julep 
Bourbon, iced tea, mint, simple syrup

Cranberry Gimlet 
Gin, cranberry juice, lime juice, simple syrup

CLASSIC COCKTAILS
All cocktails, 12 
 
Old Fashioned 
James E. Pepper Rye, orange and old fashioned 
bitters, simple syrup

Negroni 
Barr Hill Barrel Aged Gin, Campari, sweet vermouth

Espresso Martini 
J. Rieger Caffe Amaro, Brovo Dark Chocolate Liqueur, 
vodka, espresso

Collins 
Barr Hill Gin, lemon juice, cucumber syrup

BOTTLED BEER
All bottles, 7 
 
Rev Pils, Pilsner
Fist City, Pale Ale
Noon Whistle Fuzzy Smack, Sour
Lagunitas Imperial Stout Lagunitas 
Lil Sumpin Sumpin Ale 
Moody Tongue Nectarine IPA 
Stone IPA 
Miller High Life  



DESSERT
Premium Ice Cream or Sorbet 
Black cherry, cinnamon, vanilla,  
Mackinaw Island fudge, lemon, blood orange

Our Own Baked Fruit Crisp 
For two, served with ice cream

6 
 
 

10

PASTRY DISPLAY ITEMS
Cookies (2) 

Brownie

Tiramisu

Chocolate Cake

Crème Brûlée Cheesecake

Caramel Apple Tart

4

4 

8

8

8

8

COFFEE SERVICE
Ask about our seasonal flavors!

Espresso (single shot)

Espresso (double shot)

Latte

Cappuccino

3

5

6

6


