
A LUXE MICROBAR, 

DINING  and   LISTENING ROOM
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Chips & Dip 
 CARROT DIP, CREME FRAICHE OLIO DI PEPPERONCINI, CHIVE, KETTLE CHIPS

Charcuterie  
CURED MEAT, PICKLED VEGETABLES, ASSORTED CHEESES, BREAD & BUTTER,
CHEF'S CHOICE ACCOMPANIMENTS

Seasonal Crudite 
 HUMMUS, KALE PESTO

Fancy AF Pizza 

WHITE SAUCE, TRUFFLE CARPACCIO, MOZZARELLA, BASIL

Dessert
SEASONAL CREME BRÛLÉE OR CHOCOLATE MOUSSE

15 surcharge for both options

Classic 75 PER PERSON

Jazzed Up 100 PER PERSON
Shrimp Cocktail  
TRADITIONAL ACCOMPANIMENTS

Charcuterie
CURED MEAT, PICKLED VEGETABLES, ASSORTED CHEESES, BREAD & BUTTER,
CHEF'S CHOICE ACCOMPANIMENTS

Seasonal Crudite  
HUMMUS, KALE PESTO

Fancy Slider *  
BLACKHAWK BEEF, MANCHEGO, PICKLE, TRULFFLE AIOLI

Dessert
CHOICE OF BAKED ALASKA, SEASONAL CREME BRÛLÉE OR CHOCOLATE MOUSSE

15 surcharge for multiple options
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BAERII*				   FOR THE TABLE             PLEASE INQUIRE

OSETRA*				   FOR THE TABLE		     PLEASE INQUIRE

Caviar

*Consuming raw or undercooked meats, poultry, or eggs may increase your risk 
of food-borne illness, especially if you have certain medical conditions.
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Cocktails
Martini......................................................................12
GIN OR VODKA

Margarita...................................................................18

BLANCO TEQUILA, LIME, AGAVE, COINTREAU NOIR

Cosmopolitan..............................................................18

CITRUS VODKA, LIME, CRANBERRY, COINTREAU NOIR

Old Fashioned.............................................................18

RYE, DEMERARA, ANGOSTURA, ORANGE

Aperol Spritz................................................................12
APEROL, CLUB SODA, PROSECCO

St. Germain Spritz.........................................................12
ST. GERMAIN, CLUB SODA, PROSECCO

Negroni......................................................................13
THE BOTANIST GIN, CAMPARI, COCCHI DI TORINO

Manhattan..................................................................12

RITTENHOUSE RYE, COCCHI DI TORINO, BITTERS

Pop Bottles! 
Champange

LAURENT PERRIER, LA CUVÉE | BRUT  22/90

LAURENT PERRIER, MILLÉSIMÉ 2012 | BRUT  35/115

LAURENT PERRIER, CUVÉE ROSÉ | BRUT ROSE  33/110

Grower Champange
PIERRE GIMONNET & FILS | BLANC DE BLANCS | CUIS, PREMIER CRU 96

J.L. VERGNON, ELOQUENCE | EXTRA BRUT | LE MESNIL SUR OGER, GRAND CRU 90

HENRI GOUTOURBE, CUVÉE PRESTIGE | BRUT | AŸ, MAREUIL-SUR-AŸ, PREMIER CRU 96

PAUL BARA, BRUT RÉSERVE | BRUT | BOUZY, GRAND CRU 110

White
PAZOS DAS BRUXAS | ALBARINO | RIAS BAIXAS

EMILE BEYER | PINOT BLANC | ALSACE

Red
DOMAINE BERNIER | PINOT NOIR - LOIRE 

CHATEAU MUSAR "MUSAR JEUNE" | CINSAULT, CABERNET SAUVIGNON | BEKAA VALLEY, LEBANON 


