
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 	

Sugarplum Waltz 		  17
Plum Syrup, Pomegranate, Lemon, Rose, Prosecco 

Fireside Old Fashioned		   18
Woodford Reserve Bourbon, Brown Butter Tincture, 
Lustau Oloroso Don Nuño Sherry, Calvados, 
Angostura Aromatic Bitters 

Winter Sidecar 	 18
Courvoisier VS Cognac, Walnut Cinnamon Orgeat,  
St. George Pear Brandy, Lemon, Cointreau 

Frostbitten Margarita 	 17
Reposado Tequila, Chili-Spiced Cider Syrup, Grand 
Marnier, Cranberry-Rosemary Mix  

Polar Plunge 			   19
Don Papa Small Batch Aged Rum, Chocolate Vermouth, 
Licor 43, Crème de Cacao, Branca Menta 
 
Evergreen	  17
Grey Goose Vodka, Giffard Crème de Cacao, Ancho Reyes 
Verde, Peppermint Tincture
 
Espresso de la Noche	 18
Herradura Reposado Tequila, Mr Black Coffee Liqueur, 
Espresso, Agave, Chocolate Bitters 

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

Clementine Snowfall Spritz			   14
Spiced Clementine Shrub, Lyre’s Classico,  
Orange Blossom Water 

Winter Ember Spiced Margarita		  14
Seedlip Notas de Agave, Spiced Honey Syrup, Lime, 
Pomegranate 



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 

Short Rib Grilled Cheese		  20
Braised beef short rib, fontina, Gruyère, red wine 
caramelized onions, and roasted garlic aioli on sourdough,
served with french fries 

Filet Trios				                   21 
Three petite filet mignon, Parmesan crusted,  
mashed potatoes, gingered broccolini

Braised Beef Goulash           		  20
Mashed potatoes, paprika jus

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 				     

Frozen Chocolate Peppermint Sundae   	 12

Gingerbread Crème Brûlée	 12



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

Santa Margherita Pinot Grigio, 
Alto Adige, Italy		        15 / 52

Duckhorn Vineyards Sauvignon Blanc, 
North Coast, California 	      14 / 50

Studio by Miraval Rosé,
Provence, France  		        13 / 42

Clean Slate Riesling, Germany		        13 / 42

Folie à Deux Chardonnay, 
Russian River Valley, California  	      	    14 / 50

Rombauer Chardonnay, Carneros, California             20  / 70

R E D S 			   glass / bottle

Willamette Valley Vineyards “Whole Cluster”
Pinot Noir, Willamette Valley, Oregon	 14 / 50

Catena Malbec, Mendoza, Argentina 	    15 / 52

Folie à Deux Cabernet Sauvignon, 
Alexander Valley, California	 16 / 54

Treana Cabernet Sauvignon,  
Paso Robles, California		  20 / 70

Ancient Peaks Zinfandel, 
Santa Margarita Ranch, California    	 17 / 56 

B U B B L E S    	 glass / bottle

Giuliana Prosecco DOC, Italy 		   13/45

François Montand Blanc 
de Blancs Brut, France			   13/45 

Los Dos Cava Brut Rosé, Catalonia, Spain 	         14/48

Perrier-Jouët Grand Brut, 
Champagne, France 			   30/90 

Veuve Clicquot “Yellow Label”,  
Champagne, France          	 Bottle 150 

Billecart-Salmon “Brut Rosé”, 
Champagne, France       		   Bottle 175 


