lobby bar

Open Thursday - Sunday 3PM - 11PM

SPECIALTY DRINKS

THE FRENCH 75
Barr Hill Gin, Prosecco, Lemon Juice, Sweet Syrup

SAZERAC
Cognac, Whiskey Rye, Absinthe Rinse, Peychaud Bitters,
Sweetened Lemon

SEXY MARTINI
Premium Vodka, Fresh Raspberries, Cointreau Liqueur,
Lemon Juice

GOLDEN BEES KNEES
Bourbon, Hive Honey, Lemon, Blood Orange

COGNAC SMASH
Hennessey Privilege VSOP, Muddled Mint, Crisp Lemon

CUATRO PALMAS
Blanco Tequila, Pineapple, Fresh Lime Juice, Agave Extract,
Passion Fruit, Dehydrated Lime

STRAWBERRY MOJITO
Rum, Whole Strawberries, Muddled Mint, Fresh Lime
Juice, Bubbly Water

WINE

BUBBLES

Avissi Prosecco, DOC

Schramsberg Blanc de Blancs
Bouvet-Ladubay Saumur Rose Brut, France

WHITES

Robert Hall, Sauvignon Blanc, Paso Robles
Francis Coppola, Pinot Grigio, Napa

Chateau St. Michelle, Riesling, Columbia Valley
Hess, Chardonnay, Monterey

Rombauer, Chardonnay, Napa

Bonterra, Rosé, Mendocino County

REDS

Pessimist Red Blend, Paso Robles
Klinker Brick, Red Zinfandel, Lodi
Robert Hall, Cabernet, Paso Robles
Sea Sun, Pinot Noir, California
Austin Hope, Cabernet, Paso Robles



GATHER

SHRIMP COCKTAIL
Jumbo Shrimp, Horseradish, Lemon, Cocktail Sauce

GINGER-SOY EDAMAME
Chilled, tossed in Ginger Soy

PISTACHIO HUMMUS
Whipped Pistachio, Citrus Herbs, Vegetables, Naan Bread

SEASIDE

SESAME-SEARED AHI TUNA
Sesame-Crusted, Tropical Citrus Mango Salad

LUMP CRAB CAKE
Blue Crab, Citrus Remoulade

LET’S ROLL

SPICY TUNA ROLL
Korean Chili Flakes, Toasted Sesame Seeds, Cucumber, Avocado

CALIFORNIA ROLL
Blue Crab, Avocado, Cucumber

EPICUREAN

AUSTRALIAN WAGYU MEATBALL
Garlic, Shallots, Parmesan, Fresh Herbs, Neapolitan Sauce

MAINE LOBSTER ROLL
Lemon Butter, toasted Potato Roll

DECADENCE

CREME BRULEE AND STRAWBERRY CHEESECAKE DUO
Poached Vanilla Bean Bites, Strawberry Tuxedo Cheesecake

DESSERT COCKTAILS

BUTTERSCOTCH ROSE
Malibu Rum, Tequila Rose Strawberry Cream Liqueur,
Butterscotch Liqueur, Lemon Juice, Raspberry Purée

STRAWBERRY ESPRESSO
Absolut Vanilla, Tequila Rose Strawberry Cream Liqueur,
Borghetti Coffee Liqueur, Five Farms Irish Cream

MIDNIGHT ESPRESSO
Ketel One Vodka, Borghetti Coffee Liqueur,
Five Farms Irish Cream, Amaretto Disaronno Liqueur

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. Menu items may contain wheat, eggs, milk, peanuts,
shellfish, tree nuts, soy, and fish. Please inquire for more details.



