
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. V - Vegetarian, VG - Vegan, GF - Gluten Free 

STARTERS
New England Clam & Lobster Bisque
lump crab,  chive mousse

Winter Green Salad
swiss  chard,  roasted beet,
kohlrabi ,  scal l ion cream

FOR THE TABLE
Seasonal  Dips & Crisps
warm bread & butter

WELCOME COCKTAIL
Cran,  Apple,  Pop!  

An automatic gratuity of 20% will be added to large parties of 6 or more. 

ENTREE
c h o i c e  o f :

Dr y  Ag e d  P r i me  R i b  1 2 o z
w h i p p e d  d i j o n  p o t a t o e s ,
r o a s t e d  s e a s o n a l  v e g ,  n a t u r a l  j u s

Fu r i k a k e  Cr u s t e d  S a l mon
s q u i d  in k  l i n g u in e ,  s a f fro n  a n d  G oc hu j a n g  b r o t h

Li on’ s  Ma n e  Mus h r oom Ra v i ol i
t r u f f l e  c r e a m , r o a s t e d  c a u l i f l o w e r  a nd  a sp a ra g u s

DESSERT
choice of :

Chocolate Bomb Tart  with Bourbon
c an died  ra spberries ,  masc arp one

Seasonal  Fruit  Cobbler
Ami sh but ter  c rumbl e

$8

$8

$8

$8

$8

$8

$8

$8

Sleep



Non-Alcoholic
Hibiscus-Ginger Mocktail
Kiwi-Cucumber Mocktail
‘Sleepy Girl’  Mocktail  
Chamomile w/ Honey & Lemon

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. V - Vegetarian, VG - Vegan, GF - Gluten Free 

BEER 

BEER 

WINE
La Marca Prosecco Day Owl Rose

Sta. Margherita Pinot Grigio 50

Riesling Athena Chardonnay Joel

Gott Sauvignon Blanc Murphy

Goode Pinot Noir J  Lohr

Proprietary Red Paso Robles Cline

Seven Ranchlands Cabernet

Terrazas Malbec

Michelob Ultra

Sam Adams Seasonal

Moody Tongue-Seasonal

Voodoo Ranger IPA
Modelo Especial

Angry Orchard Cider
Bud Light
Coors Light
Guinness
Daisy Cutter Pale Ale
Revolution Fist City Pale Ale
Lagunitas Sumpin Sumpin'
Voodoo Ranger Juicy Force IPA
Corona Extra
Fat Tire Amber Ale
Heineken 0%
Heineken
Truly Hard Seltzer Wild Berry

$6
$6
$6
$8
$8
$8
$8
$8
$7
$8
$7
$7
$8

$7

$7

$8

$8

$7

Ay Kiwi   $16

At the Spa   $16

‘’Port” Authority   $17

Watermelon Paloma   $15

CBR Old Fashioned   $17

Beri Bramble - A Cocktail  for Two  $35

“I’m just Mad about Saffron .. .”    $15

“.. .  And She’s Just Mad About Me”   $15

$ 1 3

$ 1 4

$ 1 3

$ 1 4

$ 1 4

$ 1 5

$ 1 5

$ 1 6

$ 1 4

$ 1 5  

|  $ 1 8  |  $ 5 0

|  $ 2 1  |  $ 5 6

|  $ 1 8  |  $ 5 0

|  $ 2 1  |  $ 5 6

|  $ 2 1  |  $ 5 6

|  $ 2 3  |  $ 6 0

|  $ 2 3  |  $ 6 0

|  $ 2 4  |  $ 6 4

|  $ 2 1  |  $ 5 6

|  $ 2 3  |  $ 6 0

DRAFT

CAN BOTTLE 6oz | 9oz | BTL

Makers Mark Select Barrel,  Ruby Port,
Hibiscus Syrup, Lemon Juice

Absolut Beri Vodka, Mint, Fresh Berries,
Lemon Juice, Simple Syrup

Hornitos Reposado Tequila, Watermelon, Lime
Juice, Chili  Pepper, Fever Tree Grapefruit Soda 

"Todays Whiskey" with demerara syrup, house-blended
bitters, orange swath

Bacardi Superior Rum, Ginger Saffron Syrup,
Mango Puree, Lime juice

Tito’s Vodka, St.  George Pear Brandy,
Lemon Juic Bubbles

Hendricks Gin, Sweet Vermouth,
Yellow Chartreuse, Lime juice

Dos Hombres Mezcal,  Banana Liqueur,
Elderflower Liqueur, Kiwi,  Simple Syrup

SPECIALTY COCKTAILS

$ 1 0
$ 1 0
$ 1 0
$ 5

An automatic gratuity of 20% will be added to large parties of 6 or more. 
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