
Reserve a table in The Lounge today and 
don’t forget to pre-order a beverage for intermission. 

Ask a Server or Bartender for details.

C O C K TA I L S   15

The Lane 
Botanical Infused Ketel One Vodka, Elderflower Liqueur, 
Pink Peppercorn, Ginger Bitters, Cucumber, FeverTree 
Grapefruit, Roses

The Royal Crown 
Empress Gin, Cointreau, Butterfly PeaFlower Syrup, 
Sparkling Wine

London Fog 
Earl Grey-Infused Gin, Lemon, Egg White, Vanilla Bean 
Simple Syrup 

Wisdom 
Blackberry Liqueur, Hendricks Gin, Johnny Walker Black, 
Blackberry Jam, Sage, Egg White, Lime, Grapefruit 

So Long, London 
Basil Hayden Dark Rye, Piloncillo Syrup, Angostura, 
Orange Bitters 

S P I R I T- F R E E  C O C K TA I L S  13

Pumpkin Shrub 
Pumpkin Puree, Demerara Syrup, Apple Cider Vinegar, 
Pumpkin Spice

Spicy Margarita 
Seedlip Notas De Agave, Citrus, Lychee, Pomegranate, 
Ginger Beer

Not That Autumn Latte 
Ginger Rooibos Tea, Vanilla Bean Syrup, Almond Milk, 
Ground Cinnamon 

Coffee Date 
Owen’s Cold Brew, Pureed Dates, Cream, Served Up 



B A R  B I T E S

Pigs in a Blanket     16
Laminated Golden Pastry, Honey Mustard,  
Ketchup, Dijon Mustard

Oyster Rockefeller    15
Five Oysters, Minced Peppered-Bacon, Spinach,  
Parmesan, Herbed Breadcrumbs

Charcuterie and Cheese                  23 
Soppressata, Truffle Salami, Capicola, Hook’s 7-year 
Cheddar, Rogue River Blue Cheese, Comte Cheese, 
Cantaloupe-Peach Preserves, Raw Honey, Balsamic-Roasted 
Grapes, Grilled Sourdough, Cranberry-Hazelnut Crackers

Grilled Cheese and Tomato Bisque  16
Vermont White Cheddar, Farmhouse White Bread, 
Sarvecchio Parmesan, Tomatoes, Cream, Basil

BLT         16
Toasted Brioche, Bibb Lettuce, Applewood Smoked  
Bacon, Balsamic-marinated RomaTomatoes, White 
Cheddar, Fried Egg, French Fries

Fish and Chips   18
Golden-Battered Mahi-Mahi, French Fries,  
Mushroom and Peas, Jicama Slaw, Malt Vinegar

Filet Trios                  21 
Three 2 oz Petite Filets with Horseradish, Parmesan  
and Blue Cheese, Mashed Potatoes and Broccolini

Lucille Burger                  18 
Double Patty, Dijonaise, Pickles, Onions, Cheese,  
Brioche Bun, French Fries, or try our Housemade  
Veggie Burger with Beets, Oats, and Quinoa

H O M E M A D E  D E S S E R T S   11 

Almond & Pear Tart 
Cinnamon, Pear, Almond, 
Confectioners Sugar, Baked Vanilla Tart

Baked Alaska  
Vanilla, Strawberry and Chocolate Ice Cream, 
Chocolate Cake, Cognac Flambe Meringue

Chocolate Bauble   
Chocolate Cake, White Chocolate and Passionfruit 
Mousse, Dark Chocolate Ganache Shell



W H I T E S  &  R O S É     glass / bottle

Clean Slate Riesling, Germany        10 / 40

Zenato Pinot Grigio, delle Venezie, Italy       13 / 40

Olema Rosé, France         12 / 40

Esk Valley Sauvignon Blanc, New Zealand       12 / 48

Rutherford Ranch Chardonnay, 
Napa Valley, CA                    15  /  58

Rombauer Carneros Chardonnay, CA            18  / 70

R E D S    glass / bottle

Pike Road Pinot Noir, OR 13 / 52

Troublemaker Red Blend, Central Coast, NV    13 / 52

Catena Vista Flores Malbec, Argentina 13 / 44

Ancient Peaks Merlot, CA 12 / 48
 

Treana Cabernet by Austin Hope, CA 15 / 60

Oberon Cabernet Sauvignon, CA            17  / 65

B U B B L E S     glass / bottle

Domaine Carneros 
by Taittinger Brut Cuvee, CA  20 / 60

Domaine Carneros Brut Rosé
by Taittinger Brut Rosé, CA  23 / 80

Veuve Clicquot, Champagne, France 110

La Marca Prosecco          Split 13

La Marca Prosecco Rosé   Split 13 

Laurent-Perrier, Champagne, France 375 ml           51


