
LA V E N D E R  17
Belvedere Vodka, Lemon, Lavender

T h e  B E A S T  20
Rooibos Vodka, Maestro Dobel Tequila, 

Mango Passionfruit, Lime, Red Bull Tropical

C OT TO N  C A N DY  17
Hendrick’s Gin, Select Aperitif, Lemon, 

Cotton Candy Grapes

D I RT Y  20
Ketel One Vodka, Olive Brine, Blue Cheese Olives

F IE RY  17
 Cazadores Tequila, Select Aperitif, Lime, 

Agave, Pepper Olives

F R E S A  18
Dos Hombres Mezcal, Lemon, Strawberry 

 g R A P E F R U I T  19
Raspberry Liqueur, Lemon, Grapefruit, 

Veuve Ambal Sparkling Brut 

CH E R RY   17
Bulleit Burbon, Aperol, Amaro Montenegro, 

Lemon, Cherries 
 I s l a n d  S p i c e   18

Smoked Pineapple Rum, Vanilla, Pineapple, 
Mango Passionfruit

Cockta ils



Wines 
S PA R K L I N G

Veuve Ambal, Blanc de Blancs NV..........................16 I 70 

Veuve Cliquot Rosé NV ........................................... 30 I 165 
 

Ruinart Blanc de Blancs NV 375ml ................................... 90
 

Krug Grand Cuveé NV 375ml ...........................................175

W H I T E

Sauvignon Blanc, Sunday Mountain 
Marlborough, New Zealand 2021 ...........................17 I 70  

Chardonnay, Skyside 
North Coast, CA 2019 ................................................16 I 66 
  
Sancerre, Alphonse Mellot ‘La Moussiere’
France 2022 375ml ................................................................55 
 
Sancerre, Le Roi des Pierres
Loire Valley, France 2021 ..................................................98 
 
Chardonnay, Chateau Montelena
Napa Valley, CA 2014 ....................................................... 198

RO S É

Chateau d’Esclans, ‘Whispering Angel’ 
Provence, France  2021 .............................................18 I 80

R E D

 
Côtes du Rhone, E. Guigal 
France, 2019 ...................................................................16 I 72

Cabernet Sauvignon, “Farmstead” Long Meadow Ranch, 
Napa, CA 2020 ..............................................................26 I 95 
 
Pinot Noir, J Vineyards
California 2020 375ml ...........................................................38 
 
Cabernet Sauvignon, Faust by Quintessa 
Napa, CA 2019 375ml ...........................................................72
 
Cabernet Sauvignon, Stag’s Leap 
Napa, CA 2019 ................................................................... 165

glass | bottle 



Beers
Angry Orchard Crisp Light, New York ...........................10 

Coney Island Merman IPA, New York ............................10

Stella Artois, Belgium ..........................................................10

Heineken, Netherlands .......................................................10

Heineken Silver, Netherlands ...........................................10 
 
Heineken 0.0, Netherlands ...............................................10 
 
White Claw Hard Seltzer Black Cherry .................................14 
 
 
 

 

Zero Proof
 J U S T  A  L I T T L E  L E S S   15

Seedlip Grove, Raspberry, Rose Nectar, Lemon
 

Q  M I X E RS  S PA R K L I N G  G R A P E F R U I T  6   
Q  M I X E RS  H I B I S C U S  G I N G E R  B E E R  6



FROM THE KITCHEN

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

 
L I G H T  B I T E S

Oysters on the Half Shell                           4/ea 
 
Crispy Dauphine Potatoes Aioli                         7 

 Warm Dates                                                     11  Marcona Almonds, Roquefort Cheese 
 
Hand Cut French Fries                                   10 
 

Hand Cut Truffle Fries                                   16 

Chickpea Beignets                                         14   
Pomodoro Dipping Sauce  

Tuna Tartare                                                   15   
Tomato Jam, Green Olives, Potato Chips  
 
Garden Lettuce Salad                                         19
+ Avocado 8   + Grilled Chicken 10         
+ Salmon Filet 12   + King Prawn 10                   
  
Lioni Burrata                                                         28
Marinated Peppers, Lemon Thyme, Chickpea Biegnet 

H E A RT I E R  FA R E 

The Hotel Bar Omelette                                     17
Chives, Baby Lettuce Salad 
 

Lobster Roll Potato Chips                                           25 

Rigatoni Pomodoro                                                 26
Tomato, Basil, Parmesan 
 

8oz Prime Cheeseburger                                   32
Cheddar, Caramelized Onions, Tomato,  French Fries 
 



*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

S O M E T H I N G  S W E E T
 

Crème Brûlée                                                         22 
Passionfruit Custard, Rhubarb, Sicilian Pistachio 
Biscotti 
 
Sour Cherry Beignets                                       18 
Trimbach Kirsch, Warm Chocolate Sauce 
 
Vanilla Ice Cream Sundae                                               18
Chocolate Sauce, Morello Cherry

Basque Cheesecake                                                            19
Apricot, Madagascar Vanilla, Crème Fraîche

 
2 4K   48

Volcan X.A. Tequila Espresso Martini, 
24K Gold Vanilla Ice Cream

 


