
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

The Alchemist’s Old Fashioned  
Applewood Bacon Fat-Washed Maker’s Mark, Gingerbread 
Demerara Syrup, Black Walnut Bitters, Orange, Chamomile 

Violet Veil  
Basil Hayden, Violet Syrup, Orange Bitters, Cardamom 
Bitters 

Celestial Orchard 
Grey Goose Vodka, Champagne Peach Shrub, Huckleberry 
Yuzu Syrup, Lime  

Sicilian Pistachio Martini  
Tito’s Vodka, Sicilian Pistachio Orgeat, Giffard Crème de 
Cacao, Lemon, Honey, Orange  

Apricot Basil 
Giffard Abricot de Roussillon, Dry Vermouth, Basil Foam 

Ancient Lemon Peel Margarita  
Reposado Tequila, Pharaoh’s Ancient Lemon Peel Syrup, 
Fever Tree Grapefruit, Lime, Honey 
 
Moonlit Magnolia 
Sparkling Wine, Champagne Peach Shrub, Southern 
Decadence Magnolia Essence  

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

Gilded Vine 
Verjus Blanc, Lyre’s Sparkling, Giffard Non-Alcoholic 
Elderflower, French Fig Syrup

Golden 
Seedlip Notas de Agave, Ginger-Honey Syrup, Lime, 
Chamomile Syrup, Fever Tree Club Soda 

Crimson 
Seedlip Notas de Agave, Hibiscus-Honey Syrup, Lime, 
Lavender Syrup, Fever Tree Club Soda 



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

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

Filet Trios                   21 
Three Petite Filet Mignon, Parmesan Crusted,  
Mashed Potatoes, Gingered 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      

Carrot Cake      12

Chocolate Cloud Cake   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


