
Lobby Lounge
crab cakes
soft polenta, spicy mustard 14

shrimp and crab cocktail
horseradish tomato sauce 16

cheese plate
peasant bread, fruit chutney 12

grilled tart
crème fraîche, capicola, sautéed vivalda onions 10

sesame tuna tartare
wasabi mustard 15
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Desserts
chocolate pot de crème
peanut bacon brittle 6

apple cheddar rustica
a la mode, spicy black walnuts 6

ice cream sandwich
pistachio ice cream, almond crunch
or chocolate cookies and cream 7

Drinks
night in florida
coffee, kahlua, frangelico, grand marnier, 
bailey’s irish cream

velvet hammer
cointreau, tia maria, cream

orange coffee cocktail
coffee, kahlua, orange vodka

raspberry truffle
vodka, kahlua, chambord

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase the consumer’s risk of foodborne illness.
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Libations 12
capsaicin cocktail

absolut peppar, fresh lime juice,
muddled strawberries and

a splash of simple syrup

citrus press
absolut mandarin, cointreau, blood orange juice

and angostura bitters

ambrosia
myers’s dark rum, appleton rum 15 year,

maple syrup, fresh lemon juice

bramble
beefeater dry gin, chambord, fresh lemon juice

and a splash of simple syrup

thai basil gimlet
absolut vodka, lime juice, muddled basil leaves

and a touch of rock candy syrup

aristocrat’s manhattan
makers mark, sweet vermouth,

dash orange bitters

PROOF                         PROOF                   PROOF                         PROOF 

 
 

 
 

 
            PROOF                    PROOF                    PROOF                    PROOF 

 
 

 
 

 
PROOF                   PROOF                    PROOF              PROOF 

 
 

 
 

 
PROOF                   PROOF                    PROOF              PROOF 

 
 

 
 

 
PROOF                   PROOF                    PROOF              PROOF



Lobby Lounge
glass bottle

CHAMPAGNE/ SPARKLING WINE
Domaine Ste. Michelle, Washington 8.5 38

SAUVIGNON BLANC
Brancott, Marlborough County 9 35

CHARDONNAY
Chalone, Monterey County 8 32
Sonoma Cutrer, Russian River Valley 15 60

INTERESTING WHITE WINES
Bonterra Viognier, Mendocino County 9 35
Conundrum, Monterey County 14 55

PINOT NOIR
Belle Glos, Sonoma County 16 60
Lyeth, Sonoma County 13 55
Parducci, North Coast 9 35

MERLOT
Bonterra, Mendocino County 9 35
Chateau Ste. Michelle Indian Wells, 
Columbia Valley 13 55

CABERNET SAUVIGNON
Castle Rock, Columbia Valley 11 45
Franciscan, Napa Valley 16 60

ALTERNATIVE RED WINES
Trapiche, Malbec, Mendoza 8 32
De Loach, Zinfandel, Lake County 9 35
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