
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   17

Old Fashioned Lounge 
Brown Butter Basil Hayden Bourbon, Lustau Don Nuño 
Oloroso Sherry, Domaine du Coquerel VS Calvados, 
Demerara Syrup, Angostura Bitters

Blueberry Kir Royale 
Chambord Liqueur, Blueberry Rooibos Syrup, Citrus, 
Sparkling Wine

Pistachio Martini 
Vanilla-infused Ketel One Vodka, Pistachio Cream Liqueur, 
Benedictine and Hazelnut Bitters 

Orange Oolong Margarita 
Orange-Spiced Oolong Syrup, Casamigos Blanco Tequila, 
Cointreau and Lime 

Velvet Rye 
Bulleit Rye, Crème de Noyaux, Peach and Ginger Beer 

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

Hibiscus Margarita 
Seedlip Grove 22, Lime, Hibiscus Syrup and FeverTree 
Sparkling Grapefruit

Love Notes 
Lyre’s Classico Non-Alcoholic Sparkling Wine, White Tea 
and Strawberry Syrup, and Lemon

Espresso Martino 
Seedlip Spice 94, Maple Syrup, La Colombe Mocha Cold Brew 



B A R  B I T E S

French Onion Soup   10
Caramelized Onions, Beef Stock, Brandy, Gruyère

Macaroni & Cheese Bites   16
Macaroni, Golden Breadcrumbs, White Cheddar

Charcuterie and Cheese                  25 
Soppressata, Truffle Salami, Capicola, Hook’s 7-year 
Cheddar, Rogue River Blue Cheese, Comte Cheese, 
Cantaloupe-Peach Preserves, Raw Honey, Grapes,  
Grilled Sourdough, Cranberry-Hazelnut Crackers

Crab Cakes         18
Microgreen Slaw

Poutine   17
French Fries, Bite-Sized Beef, Smoked Bacon,  
Beef Gravy, Cheese Curds and Scallions

BLT-E       18 
Toasted Brioche, Bibb Lettuce, Applewood  
Smoked Bacon, Balsamic-Marinated Roma Tomatoes, 
White Cheddar, Fried Egg and French Fries 

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

Chicken Neopolitan  22
Breaded Chicken, Parmesan, Heirloom  
Tomato Sauce and Red Skin Mashed Potatoes

Filet Trios                   21 
Three 2 oz Petite Filets with Horseradish, Parmesan  
and Blue Cheese Crusts, Potato Puree, Broccolini

S H A R E A B L E  H O M E M A D E
 D E S S E R T S      

Dark Chocolate Ganache Cake      12

Baked Chocolate Chip Cookie   12



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

Clean Slate Riesling, Germany        12 / 42

Zenato Pinot Grigio, delle Venezie, Italy       14 / 45

Olema Rosé, France         12 / 40

Esk Valley Sauvignon Blanc, New Zealand       14 / 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 14 / 50

Troublemaker Red Blend, Central Coast, NV    13 / 52

Catena Vista Flores Malbec, Argentina 14 / 48

Ancient Peaks Merlot, CA 13 / 50
 

Treana Cabernet by Austin Hope, CA 20 / 70

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 14

La Marca Prosecco Rosé   Split 14 

Laurent-Perrier, Champagne, France 375 ml           51


