
Lunch Menu



5-24-2024
* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. 

Although every effort is made to accommodate food allergies, we cannot guarantee meeting your needs. Please make allergies known to your server.

SOUP	 Cup/Bowl
split pea	 13/15
gazpacho		  13/15
soup of the day		  13/15
french onion		  18

SALADS
wedge salad	 27
bacon lardons & maytag blue cheese
caesar salad *	 21
house salad				   16
kale & quinoa				    22
heirloom tomato & burrata				    29

LARGE SALADS
ahi tuna salad*	 47
seafood salad *	 43
lobster salad	 32/62
cobb salad with chicken				   32
steak salad *				    42

SANDWICHES
steak sandwich *	 37
burger usda prime *	 26 
grouper sandwich - cajun dusted	 30
turkey blt	 25
maine lobster roll	 41 
grouper tacos - cajun dusted (3)	 29

APPETIZERS
lobstercargot	 42
Maine lobster tail pieces in garlic 
butter with havarti & crostinis
nueske bacon – triple cut	 25
tuna tartare *	 32
filet sliders	 26
burger sliders	 21
crab & avocado	 39 

SEAFOOD
new zealand king salmon *		  54
blood orange, meyer lemon citrus glaze, cedar plank
maryland crabcakes		  41
spinach salad & lemon remoulade
grilled mediterranean branzino	 48
olive oil, lemon caper, petite greek salad
chilean sea bass	 66
miso glaze, yuzu sauce & spinach 
alaskan halibut  	 52
lemon dill butter
dover sole  	 75

SIDES
house made french fries			    	  16
   add parmesan truffle			    	  22
whipped potatoes			    	  16
brussel sprouts	 18
with bacon lardons & maple syrup
broccoli	 20
sautéed or steamed
asparagus	 20
grilled or steamed
spinach	 17
sautéed or steamed
fresh shucked corn	 18
creamed spinach	 19
green beans teriyaki	 17

PRIME STEAKS
We serve certified USDA 100% Prime Beef dry 

aged for 35 days & butchered on site.

Filet Mignon (8 oz.)	 69 
NY Strip (14 oz.)	 77
Bone-In Ribeye (26 oz.)	 88
Bone-In Filet (16 oz.)	 99
Porterhouse (24 oz.)	 99

SHELLFISH
jumbo shrimp cocktail	 32
half shell oysters *
   1/2 dz. east coast *	 28
   1/2 dz. west coast *	 28

STEAK ENTRÉES
filet medallions	 45
steak frites	 45

DESSERTS
your server will describe today’s selections



Dinner Menu



Appetizers
Lobstercargot	 42
Maine Lobster Tail Pieces in Garlic Butter with  
Havarti & Crostinis

Nueske Bacon - Triple Cut	 25 
Tuna Tartare *	  32 
Maryland Crabcake	 34
Spinach Salad & Lemon Remoulade  

Lollipop Lamb Chops	 31
Filet Sliders	 26
Burger Sliders	 21
Crab & Avocado	 39

Salads
Wedge Salad	 27
Bacon Lardons & Maytag Bleu Cheese 

Kale & Quinoa	 22
Heirloom Tomato & Burrata	 29
Caesar *  	 21
House Salad	 16

* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. 
Although every effort is made to accommodate food allergies, we cannot guarantee meeting your needs.  

Please make allergies known to your server.

5-24-24

Shellfish
Jumbo Shrimp Cocktail *	 32
Half Shell Oysters *
    1/2 dz. East Coast *	 28 
    1/2 dz. West Coast *	 28

Desserts
Your server will describe today’s selections

Soup	 Cup / Bowl

Split Pea 	 13/15
Gazpacho 	 13/15
Soup of the Day 	 13/15
French Onion 	 18

Sides
Truffled Scalloped Potatoes			  	  24
with Pancetta

Hash Browns 			    		  22
    add jalapeño & cheddar 			    		  30
House Made French Fries			   	  16
    add parmesan truffle	 		   	  22
Whipped Potatoes			    	  16
Mac ‘n Cheese			     16
Lobster Mac ‘n Cheese			     34
Brussel Sprouts	 18
with Bacon Lardons & Maple Syrup

Broccoli			  20
Sautéed or Steamed

Asparagus			  20
Grilled or Steamed

Spinach 			  17
Sautéed or Steamed

Fresh Shucked Corn	 18    
Creamed Spinach	 19   
Mushrooms 		  19
Shiitake & Cremini

Green Beans Teriyaki	 17   



* Consuming raw or undercooked shellfish, finfish, meat or eggs may create a higher risk of foodborne illness. Although every 
effort is made to accommodate food allergies, we cannot guarantee meeting your needs.  

Please make allergies known to your server.

5-24-24

   

USDA Prime Filet Mignon

From Our Dry Aging Room
USDA Prime Beef

Bone-In Rib Eye (26oz) *  	 88
Marinated Cajun Rib Eye (26oz) *	 94
Delmonico (14oz) * 	 72
NY Strip (14oz) * 	  77
Kansas City Strip (16oz) *      	  84
Porterhouse (24oz) *	 99

WE SERVE CERTIFIED  USDA 100% 
PRIME BEEF DRY AGED FOR 

35 DAYS & BUTCHERED ON SITE.

Meat Temperatures
Black & Blue — Seared Raw

Rare — Cold, Purple Center
Medium Rare — Warm, Red Center

Medium — Hot, Pink Center
Medium Well — Slightly Pink

Well Done — Hot, Gray Center

Center Barrel Cut (8oz) *  	 69
Bone-In Filet (16oz) *	 99

Additions
Oscar			           27 
Conlon Farms Maytag	 11
Bleu Cheese Fondue

Zesty Steak Sauce 				    4 
Au Poivre 				    8 
Cajun Spice			   4
Truffle Salt			   8
Creamy Horseradish		  6
Velasco Sauce			   8 
Béarnaise				    4 
Hollandaise *			  4

Chicago Cut Favorites
Colorado Double Cut
Lamb Chops	
Orange Mint Sauce

Marinated Skirt Steak * (8oz)	 43
With Sautéed Onions

Half Roasted Free Range
Chicken  	
With Champagne Herb Jus

Vegetable Risotto  	 31
Also available as Vegan

Burger USDA Prime *  	 26
Chicken Parmigiana  	 33

37

   

Land & Sea *
8 oz. filet & 2 tristan	 109
lobster tails	

   

“The Holy Grail”
- The Chicago Tribune

Bone-In-Prime Rib (32oz) *     99 

79

Seafood
Chilean Sea Bass  	 66
Miso Glaze, Yuzu Cream Sauce & Spinach

Alaskan Halibut
 Lemon Dill Butter 

Tristan Trio Lobster Tails  	 60
	

New Zealand King Salmon *
Blood Orange, Meyer Lemon Citrus Glaze 
Cedar Plank

Grilled Mediterranean Branzino  	 48
Vierge Sauce Provencal

Dover Sole  	 75

54

52



We apologize in advance for any vintage changes or unavailable selections 
Prices are Subject to Change 

 

Wine List, 
Spirits & Cocktails 



We apologize in advance for any vintage changes or unavailable selections 
Prices are Subject to Change 
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WINES BY THE GLASS 
SPARKLING  
Le Contesse Prosecco Veneto NV $11 
Billecart Salmon Brut Champagne Champagne NV $40 
Laurent Perrier Rose Champagne Champagne NV $45 
Roederer Cristal Champagne Champagne 2013 $80 
    
 

WINES BY THE GLASS 
WHITE 
Hess “Shirtail” Chardonnay California 2022 $13 
Sonoma Cutrer Chardonnay Sonoma 2022 $17 
Flowers Chardonnay Sonoma Coast 2022 $25 
St. Clair Sauvignon Blanc Marlborough 2023 $15 
Frog’s Leap Sauvignon Blanc Napa 2023 $21 
Domaine Louis Moreau Chablis Chablis 2022 $22 
Domain Cherrier Sancere Loire Valley 2023 $24 
Cantina Lavis Pinot Grigio Trentino 2023 $12 
Hirschbach Riesling Mosel 2023 $12 
Whispering Angel Rose Provence 2023 $17 
    
 

RED 
BV Coastal Cabernet Sauvignon California 2021 $12 
Napa Cut Cabernet Sauvignon Napa 2021 $19 
Far Niente “Post and Beam” Cabernet Sauvignon Napa 2022 $27 
Frank Family Cabernet Sauvignon Napa 2021 $35 
Caymus (1 Liter) Cabernet Sauvignon Napa 2022 $45 
Fortunate Son Hundred Acre Cabernet 
Sauvignon Napa 2019 $60 
Felino by Paul Hobbs Malbec Mendoza 2022 $17 
Duckhorn Decoy Meritage California 2021 $14 
Prisoner Meritage  Napa 2022 $30 
Bread and Butter Pinot Noir California 2022 $12 
Duckhorn Decoy Limited Pinot Noir Sonoma Coast 2022 $20 
Van Duzer Estate Pinot Noir Willamette Valley 2021 $25 
Flowers Pinot Noir Sonoma 2022 $30 
Kosta Browne Pinot Noir Russian River Valley 2021 $50 
Cordero Di Montezemolo Piedemonte 2019 $35 
Domaine Philippe Girard Burgundy Cote de Nuits 2017 $22 
Turley "Old Vine" Zinfandel California 2020 $20 
Numanthia Termes Toro, Spain 2020 $18 
Colombaio di Cencio “Chianti Classico” Tuscany 2020 $20 
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WINES BY THE GLASS 
 

DESSERT / PORT / SAUTERNES / GRAPPA 
Graham’s Ruby Port Port NV $15 
Taylor Fladgate 10 Year Port Port NV $20 
Nonino Grappa Friuli-Venezia Giulia NV $25 
Fonseca 20 year Port Port NV $25 
Warre’s Vintage Porto Port 1994 $40 
Dolce By Far Niente "Dessert Wine" Napa 2016 $45 
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SPARKLING 
Le Contesse Prosecco  Veneto NV $60 
Roederer Estate Sparkling Alexander Valley NV $120 
Schramsberg Brut Rose Napa 2020 $125 
Schramberg Napa 2010 $200 
Laurent Perrier Rose Champagne NV $200 
 
CHAMPAGNE 
Moet Chandon Imperial Brut Champagne NV $125 
Veuve Clicquot Yellow Label Champagne NV $175 
Billecart Salmon Brut Champagne NV $175 
Bollinger Special Cuvée Champagne NV $184 
Moet Chandon Rosé "Imperial" Champagne NV $200 
Billecart Salmon Brut Rosé Champagne NV $248 
Dom Perignon Champagne 2013 $350 
Roederer Cristal Champagne 2013 $400 
 
WHITE WINES 
AMERICAN CHARDONNAY 
Newton "Skyside" California 2019 $60 
Hess “Shirtail” California 2021 $65 
Ferrari Sonoma 2017 $60 
Robert Mondavi  Napa 2018 $70 
Sanford  Ste. Rita Hills 2021 $73 
ZD California 2021 $80 
Sonoma Cutrer Sonoma 2021 $85 
Stags Leap Karia Napa 2022 $90 
De Loach  Russian River 2019 $95 
Enroute Brumaire Sonoma 2019 $100 
Flowers Sonoma 2021 $125 
Cakebread  Napa 2022 $125 
O' Shaughnessy Napa 2018 $127 
Far Niente Napa 2022 $150 
Kistler Sonoma Coast 2020 $200 
Aubert uv-sl Sonoma coast 2022 $280 
Peter Michael “La Carriere” Sonoma 2021 $290 
    
 
AMERICAN SAUVIGNON BLANC / FUME BLANC 
Ferrari carano fume blanc Sonoma 2022 $60 
Merry Edwards Russian River 2022 $99 
Frog's Leap  Napa 2021 $100  
Spottswoode Napa 2021 $120  
Hall Napa 2020 $105 
Rochioli Sonoma 2022 $120  
Cakebread  Napa 2021 $125  



 
 
4 

WHITE BURGUNDY 
Domaine Laroche “Saint Martin” Chablis Burgundy 2022 $100 
Domaine louis moreau Chablis Chablis 2021 $110 
Chateau De Fontaine-Audon Sancere Loire Valley 2022 $120 
Louis Jadot Beaune “Greves” Blanc Burgundy 2020 $200 
Faiveley Mersault Cote de beaune 2022 $240 
Oliver Leflaive Mersault Cote d’Or 2020 $240 
Puligny-montrachet oliver leflaive Cote de beaune 2021 $399 
Puligny-montrachet francois carillon Cote de beaune  2021 $399 
Meursault-charmes chierry et pascale matrot Cote d’Or 2021 $445 
Batard-montrachet Vincent girardin Burgundy 2017 $915 
 
RIESLING 
Hirschbach Germany 2021 $60 
    
 
NEW ZEALAND SAUVIGNON BLANC 
Kim Crawford  Marlborough 2022 $60 
Giesen Marlborough 2022 $65 
St. Clair Family Estate Reserve Marlborough 2022 $120 
 
ITALIAN WHITES 
Villa Sandi Pinot Grigio Alto Adige 2020 $55 
Santa Margherita Pinot Grigio Alto Adige 2023 $65 
Saracco Moscato d'Asti  Piedmont 2021 $65 
Villa Sparina Gavi di Gavi Piedmont 2023 $60 
Cantina Lavis Pinot Grigio Trentino 2021 $60 
Terlato pinot grigio Friuli colli orientali 2022 $70 
    
 
ROSÉ 
Hampton water Rosé France 2023 $45 
Roseblood Rose France 2023 $50 
Chateau Pevrassol Rosé Côte d’Azur 2023 $60 
Whispering Angel Rosé Alsace 2021 $85 
Rock Angel Rose Côtes de Provence 2022 $100 
Domaines Ott Chateau Romassan France 2022 $105 
Domaine Tempier Bandol Rose France 2023 $115 
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RED WINES 
AMERICAN CABERNET SAUVIGNON 
BV Coastal Cabernet Sauvignon California 2021 $60 
Benziger Sonoma 2021 $60 
Alexander Valley Vineyards Alexander Valley 2021 $65 
Simi Napa 2021 $70 
Justin  Paso Robles 2021 $70 
BonAnno  Napa 2021 $75 
Robert Mondavi Napa 2021 $85 
Charles Krug Napa 2020 $85 
Napa Cut Napa 2018 $95 
Glunz Reserve Paso Robles 2021 $90 
Trefethen Napa 2021 $99 
Raymond Reserve  Napa 2020 $100 
Textbook Reserve Napa 2021 $105 
Salvestrin Napa 2020 $115 
Whitehall Lane Napa 2020 $126 
Hilary Goldschmidt Napa 2021 $135 
Post & Beam By Far Niente Napa 2021 $135 
Paul Hobbs "Crossbarn" Napa 2020 $139 
Sequoia Grove Napa 2021 $140 
Faust Napa 2021 $150 
Ghost Pine Napa 2018 $150 
Mount Veeder Napa 2021 $155 
Jordan  Alexander 2019 $155 
Frog's Leap Napa 2020 $165 
Round Pond “Kith & Kin” Napa 2021 $150 
Far Mountain Sonoma Valley 2020 $150 
ZD Napa 2021 $155 
Groth Napa 2020 $155 
Black Stallion Napa 2020 $160 
Lion Tamer Napa 2019 $165 
Frank Family Napa 2019 $175 
Heitz Napa 2018 $175 
Ridge Santa Cruz Mountains Santa Cruz 2019 $175 
Pine Ridge Napa 2021 $175 
Robert Craig "Affinity" Napa 2018 $176 
Stag's Leap Cellars "Artemis" Napa 2021 $179 
Merry Vale Napa 2017 $180 
Hall  Napa 2019 $180 
Grgich Hills Estate Napa 2019 $180 
Dominus Napanook  Napa 2020 $185 
Pahlmeyer "Jason" Napa 2020 $188 
S by Ray Signorello Napa 2019 $195 
Silver Oak  Alexander Valley 2019 $200 
Spottswoode Lyndenhurst Napa 2020 $200 
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AMERICAN CABERNET SAUVIGNON Continued 
Chat Montelena Napa 2019 $200 
Double Diamond Napa 2021 $200 
Cakebread Cellars Napa 2021 $210 
Brandlin  by Mt. Veeder  Napa 2018 $224 
Caymus  Napa 2021 $250 
Chimney Rock Stag’s leap district 2021 $278 
Paul Hobbs Napa 2019 $250 
Dunn Napa 2017 $250 
Nickel & Nickel "Vaca Vista" Napa 2021 $250 
Whitehall Lane "Leonardini Vineyard" Napa 2012 $275 
Shafer "One Point Five" Stag's Leap District 2021 $295 
Caymus (1 Liter) Napa 2022 $300 
Fortunate Son  Napa 2019 $300 
Far Niente Napa 2018 $300 
Keever Napa 2014 $305 
Jones Napa 2013 $330 
Darioush Signature Napa 2021 $340 
Orin Swift " Merchury Head" Napa 2021 $350 
The Mascot Cabernet Napa 2019 $360 
Lewis Reserve Napa 2019 $400 
Cornell Napa 2014 $400 
Spottswoode Estate Napa 2019/2020 $400 
Checkerboard “Kings Row” Napa 2020 $450 
Kathryn Hall Napa 2020 $450 
Silver Oak  Napa 2018 $455 
Jordan Library Alexander Valley 2012 $465 
Chateau Montelena Estate  Napa 2018 $530 
Ridge Montebello Napa 2020 $600 
Diamond Creek “Volcanic Hill” Napa 2018 $645 
Cakebread “Dancing Bear” Napa 2013 $645 
Mt. Etain By Scarecrow Napa 2019 $675 
Checkerboard “Aurora Vineyard” Napa 2018 $700 
Staglin Estate Napa 2018 $725 
Julien Reserve Napa 2017 $800 
Shafer Hillside Select Napa 2019 $815 
Araujo "Eisele Vineyard" Napa 2014 $900 
Realm “Beckstoffer” Dr, Crain Napa 2019 $1,000 
Hundred Acre  "Ark" Napa 2017 $1,500 
Hundred Acre "Kayli Morgan " Napa 2017 $1,500 
Hundred Acre “Few and Far Between” Napa 2017 $1,800 
Hundred Acre "Deep Time" Napa 2015 $2,000 
Harlan Napa 2017 $2,500 
Scarecrow Napa 2019 $3,500 
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AMERICAN PINOT NOIR 
Estancia Monterey County 2018 $60 
Joel Gott Willamette 2022 $60 
Laetitia Estate Arroy Grande Valley 2021 $60 
Bread and Butter California 2020 $60 
Admire Sonoma Coast 2022 $65 
Meomi California 2021 $70 
De Loach Russian River 2019 $70 
Bravium Anderson Valley 2021 $75 
Truchard Carneros 2021 $75 
Rex Hill Willamette Valley 2021 $85 
Ramey Russian River 2017 $90 
La Crema Russian River 2021 $95 
Argyle Reserve Willamette 2022 $95 
Brewer Clifton Santa  Rita Hills 2022 $99 
Duckhorn Decoy Limited  Sonoma Coast 2019 $100 
Melville Santa Rita Hills 2021 $100 
Shea Wine Cellars Willamette Valley 2019 $105 
Patz & Hall Sonoma Coast 2019 $110 
Van Duzer Willamette Valley 2019 $125 
Belle Glos" Clark & Telephone" Santa Barbara 2022 $135 
Convene Russian River 2021 $145 
Sanford Estate Santa Rita Hills 2021 $147 
Copain Monument Tree Anderson Valley 2012 $150 
Flowers Sonoma 2022 $150 
EnRoute "Les Pommiers" Russian River 2022 $150 
Paul Hobbs Sonoma 2021 $155 
Bergstrom “Cumberland Reserve” Dundee Hills 2022 $160 
Penner Ash  Willamette 2021 $164 
Domaine Serene "Yamhill Cuvee" Willamette 2019 $165 
Merry Edwards Russian River 2021 $165 
Arista Pinot Noir Russian River 2019 $165 
Emeritus “Pinot Hill” Russian River 2019 $200 
Rochioli Estate Russian River 2021 $208 
Domaine Serene "Evenstad Reserve" Willamette 2021 $210 
Aubert UV_SL Vineyard Sonoma 2019 $225 
Dumol Estate Russian River 2020 $225 
Kistler Sonoma 2021 $225 
Hanzell  Sonoma 2016 $228 
Occidental Sonoma Coast 2023 $250 
Kosta Brown Russian River Russian River 2021 $250 
Peter Michael “Le Caprice” Sonoma Coast 2021 $380 
William Selyem Russian River 2019 $400 
Marcassin  Sonoma Coast 2014 $688 
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MERITAGE, CLARETS, AND BLENDS 
Duckhorn Decoy California 2019 $65 
Estancia Paso Robles 2016 $65 
Chappellet "Mountain Cuvee" Napa 2021 $85 
Cain Cuvee N.V13 Napa 2013 $100 
Justin “Isosceles” Paso Robles 2020 $125 
Paraduxx Napa 2020 $130 
Justin justification Paso Robles 2021 $133 
The Prisoner Napa 2021 $150 
Ghost Pines Blend Napa 2018 $155 
Hudson “Phoenex” Napa 2018 $158 
Hamel Isthmus Sonoma Valley 2019 $165 
Benziger Tribute Sonoma 2014 $175 
Pahlmeyer "Jason " Napa 2021 $180 
Miner "The Oracle" Napa 2017 $215 
Oakville "OV" Napa 2011 $276 
Cain 5 Napa Valley 2018 $300 
Opus One Overture Napa 2019 $350 
Quintessa Napa 2018 $525 
Realm Tempest Napa 2012 $550 
Peter Michael “Les Pavots” Sonoma 2020 $625 
Dominus  Napa 2019 $740 
Joseph Phelps Insignia Napa 2019 $750 
Opus One Napa 2019 $800 
Bond Pluribus Napa 2016 $1,300 
Bond Vecina Napa 2016 $1,300 
Promontory By Harlan Napa 2015 $1,931 
 
SYRAH / SHIRAZ 
Lewis Cellars “Alec’s Blend” Napa 2019 $150 
Torbreck “Run Rig” Barossa Valley 2018 $450 
Sine Qua Non ""Ziehharmonika" California 2018 $1,200 
Sine Qua Non “Subir” Santa. Rita Hills 2016 $1,200 
Sine Qua Non "11 Confessions" Santa. Rita Hills 2016 $1,200 
    
 
MERLOT 
Ferrari Carano Alexander Valley 2019 $54 
Benziger Sonoma 2021 $55 
Raymond Reserve Napa 2020 $75 
Hall  Napa 2019 $116 
Frog's Leap Napa 2020 $125 
Duckhorn Three Palms Napa 2020 $275 
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ZINFANDEL 
Cline “Ancient Vines” Zinfandel Sonoma 2021 $55 
Alexander Valley Vineyards "Sin Zin" Alexander Valley 2020 $60 
Frog's Leap Napa 2021 $95 
Turley “Old Vine” Sonoma 2022 $100 
Seghesio "Old Vines" Alexander Valley 2022 $110 
Quivira Black Boar Dry Creek Valley 2018 $130 
Ridge Geyserville Alexander Valley 2021 $140 
Seghesio Home Ranch Alexander Valley 2021 $145 
 
FRANCE 
BORDEAUX 
Château Haut Beausejour St. Estephe 2017 $122 
Château Meyney St. Estephe 2020 $125 
Château Grand-Puy Ducasse Pauillac 2021 $135 
Château Puy-Blanquet St. Emilion 2017 $140 
Château St. George St. Emilion 2018 $150 
Château De Pez St. Estephe 2020 $162 
Margaux du Château Margaux  Margaux 2015 $250 
Château Ferriere Margaux 2016 $315 
Château Pape Clement Pessac-Leognan 2014 $472 
ChâteauHaut-Bailly Pessac-Leognan 2014 $525 
Château Lynch Bages Pauillac 2019 $590 
Château Cos d'Estournel  St. Estephe 2009 $1,000 
Château Palmer Margaux 2000 $1,320 
Château La Fleur Petrus Pomerol 2007 $1,325 
Château Cheval Blanc St. Emilion 2016 $2,500 
Château Margaux 1er Cru Classé Margaux 1993 $2,500 
Château Lafite Rothchild Bordeaux 2001 $2,700 
Château Margaux 1er Cru Classé Margaux 1990 $3,400 
Château Petrus Pomerol 2017 $8,000 
    
RHÔNE 
M. Chapoutier Cotes du Rhone "Belleruche"  Rhône 2020 $37 
Shatter Grenache Rhône 2021 $75 
E. Guigal Crozes Hermitage Crozes Hermitage 2019 $80 
E. Guigal Gigondas Gigondas 2019 $90 
Chapoutier “La Bernadine” Chateauneuf du pape 2020 $135 
Château de Beaucastel Chateauneuf du Pape 2021 $250 
Gerard Bertrand Clos d’Ora Rhône 2014 $255 
Vieux Telegraph Chateauneuf du Pape 2021 $290 
Château de Beaucastel Hommage a Jaques Perrin Chateauneuf du Pape 2019 $1,320 
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FRANCE Continued 
BURGUNDY 
Domaine Philippe Girard Cȏte de Nuits 2020 $110 
Vincent Girardin Volnay Cȏte de Nuits 2018 $175 
Vincent Girardin Pommard Cȏte de Nuits 2020 $175 
Vincent Girardin Chambolle Musigny Cȏte de Nuits 2018 $195 
J. Drouhin Pommard Cȏte de Nuits 2021 $195 
Matrot Volnay-Santenots Cȏte de Nuits 2020 $225 
Domaine Chanson Beaune Premier Cru "Clos Des 
Feves" 

Cȏte de Nuits 2020 $290 

Domaine Jean Marc Boillot Pommard “Les 
Jarollieres” 

Cȏte de Nuits 2016 $300 

Henri Gouges Nuits St. George “Clos des Porrets Cȏte de Nuits 2021 $300 
Olivier LeFaive Volnay 1er Cru Clos Des Angles Bourgogne 2020 $315 
Henri Boillot Volnay Cȏte de Nuits 2013 $600 
Domaine de la Romanee St. Vivant Cȏte de Nuits 2020 $4000 
Domaine de la Romanee Grands Echezeauz Cȏte de Nuits 2017 $4000 
 
ITALY 
IL Principe Tuscany 2019 $55 
Casanova di Neri Rosso di Montalcino Tuscany 2022 $72 
Avignonesi Vino Nobile di Montepulciano Tuscany 2019 $95 
Vietti Barbera D'Asti "Tre Vigne" Piedmont 2021 $95 
Borgogno Barbera d'Alba Piedmont 2022 $100 
Vaso Vespa Tuscany 2016 $115 
Persbaglio Barbera Piedmont 2016 $125 
Insoglia del Cinghiale Tuscany 2021 $125 
Sandrone Barbera d'Alba Piedmont 2020 $150 
Nicolis Amarone Valpiclla Veneto 2019 $150 
Greppicaia Toscana 2019 $165 
Tenuta San Guido “Guidalberto” Bolgheri 2020 $165 
Allegrini Amarone Veneto 2019 $165 
Argiano Brunello di montalcino Tuscany 2019 $175 
Ceretto Barolo piedmont 2018 $175 
Masi Riserva Costasara Amamore Ventro 2016 $220 
Sapaio Tuscany 2015 $190 
Casanova di Neri Brunello di Montalcino Tuscany 2019 $195 
Borgogno Barolo Piedmont 2018 $198 
IL Poggione Brunello di Montalcino Tuscany 2018 $199 
Pio Cesare Barolo Piedmont 2019 $200 
Gaja sito moresco Piemonte 2019 $220 
Luce Brunello di montalcino Tuscany 2018 $259 
Biondi Santi Rosso Di Montalcino Tuscany 2018 $295 
Sandrone Barolo "Le Vigne" Piedmont 2017 $325 
Le Macchiole Paleo Tuscany 2018 $325 
Gaja  “Sugarille” Brunello di Montalcino  Bolgheri 2018 $400 
Gaja Barbaresco Piedmont 2019 $750 
Biondi Santi. Brunello di Montalcino Tuscany 2016 $750 
Solaia Tuscany 2017 $800 
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CHIANTI 
Badia A Coltibuono Classico Tuscany 2020 $55 
Peppoli Classico Tuscany 2021 $65 
Ruffino Riserva Ducale Tan Tuscany 2019 $75 
Castello di Ama Classico Tuscany 2019 $100 
Colombaio Di Cencio “Chianti Classico” Tuscany 2020 $100 
Ruffino Riserva Ducale Oro  Tuscany 2018 $120 
Antinori Marchese Tuscany 2020 $125 
 
SUPER TUSCAN 
Le Serre Nuove dell Ornellaia Bolgheri 2021 $170 
Tiagnanello Bolgheri 2020 $400 
Gaja Ca Marcanda Bolgheri 2019 $500 
Sassicaia Bolgheri 2021 $615 
Ornellaia Bolgheri 2017 $600 
Massetino Bolgheri 2017 $750 
Masseto Bolgheri 2019 $1,600 
 
GREECE 
Alpha Estate Xinomavro 'Hedgehog' Amyndaio 2018 $60 
Megas Oenos ‘St. George’-Cabernet Peloponnese 2020 $70 
 
SPAIN 
Juan Gil Silver Label Jumilla 2020 $45 
Bluegray Priorat 2021 $59 
Marques De Caceres Rioja 2020 $60 
Pesquera Tempranillo Ribera del Duero 2020 $80 
Muga Reserva Rioja 2019 $90 
Cune Gran Reserva Rioja 2017 $99 
Bodegas Morca Morca Campo de Borja 2020 $120 
Numanthia “Termes” Toro 2020 $132 
Cordero Di Montezemolo Piedmont 2019 $175 
Valenciso Rioja 2015 $185 
 
SOUTH AMERICA 
Tamari Malbec Reserva Mendoza 2023 $55 
El Enemigo Cabernet Franc Mendoza 2020 $65 
Privada Mendoza 2019 $70 
Primus "The Blend" Meritage Chile 2019 $75 
Lafite Rothschild Amancaya Mendoza 2021 $75 
Paul Hobbs "Felino" Malbec Reserva  Mendoza 2021 $85 
Catena Alta Mendoza 2020 $145 
Bramare by Paul Hobbs Malbec Reserva Mendoza 2021 $165 
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LARGE FORMAT 1.5L 
CABERNET SAUVIGNON, RED BLENDS / MERITAGE, & OTHER 
Rodney Strong Reserve Sonoma 2015 $125 
Alexander Valley Vineyard Alexander Valley 2017 $170 
Lagone Aia Vecchia Calabria 2015 $150 
Rodney Strong Pinot Noir Sonoma 2016 $200 
Charles Krug cabernet Sauvignon Napa 2017 $220 
Chappllet Mountain Cuvee Napa 2019 $225 
Truchard Napa 2016 $235 
Amavi Walla Walla 2014 $240 
The Calling Pinot Noir Sonoma 2013 $250 
Catena Alta Mendoza 2016 $250 
Paul Hobb Crossbarn Napa 2019 $280 
Duckhorn Merlot Napa 2018 $280 
Cordero Di Montezemolo Barolo Piedmont 2018 $300 
Faust Napa 2020 $300 
The Prisoner California 2019 $350 
Robert Craig "Affinity" Napa 2016 $350 
Joseph Phelps Napa 2019 $356 
Groth Napa 2017 $400 
Chateau Montelena Napa 2019 $400 
Frank Family Napa 2018 $400 
Cakebread Napa 2020 $420 
Brandlin Estate Napa 2012 $448 
Domaine Serene Evenstad Res. P.N Willamette Valley 2016 $450 
Jordan Library Alexander Valley 2014 $500 
Silver Oak Cabernet Sauvignon Alexander Valley 2018 $500 
Nickel & Nickel "J.C.Sullinger " Napa 2019 $550 
Caymus Napa 2021 $550 
Chimney Rock Stags' Leap District Napa 2018 $550 
Double Diamond Napa 2019 $550 
Shafer One Point Five Stag's Leap District 2019 $570 
Dunn Napa 2017 $650 
Jordan Library 2013 Alexander Valley 2013 $675 
Jordan Library 2012 Alexander Valley 2012 $740 
Silver Oak Napa 2018 $750 
Plumpjack Napa 2018 $900 
Kathryn Hall Napa 2018 $900 
Spottswoode Napa 2016 $1,000 
Inglenook Rubicon Napa 2012 $1,000 
Tignanello bolgheri 2020 $1050 
Far Niente Napa 2018 $1,200 
Caymus Special Selection Napa 2017 $1,200 
Sassicaia Bolgheri 2018 $1,200 
Diamond Creek “Volcanic Hill” Napa 2014 $1,290 
Quintessa Red Napa 2018 $1335 
Shafer “Hillside Select” Napa 2018 $1800 
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CABERNET SAUVIGNON, RED BLENDS / MERITAGE, & OTHER Continued 
Sine Qua Non Grenache Ventura 2018 $2,160 
Sine Qua non Harmomika Ventura 2018 $2,160 
Bond “St Eden” Napa 2013 $2,500 
Bond “Quella” Napa 2013 $3,000 
Promontory Napa 2011 $4,000 
Masseto Bolgheri 2015/18 $4,500 
Chateau Margaux 1er Cru Classé Margaux 2000 $6,000 
Chateau Cheval Blanc St. Emilion 2009 $6,000 
Chateau Lafite Rothschild Pauillac 1978 $6,000 
    
 
LARGE FORMAT 3l AND 6L 
Duckhorn Decoy Cabernet Sauvignon 3L Napa 2020 $280 
MT. Veeder 3L Napa 2018 $525 
Ferrari Carano Tresor 3L Sonoma 2012 $600 
Grgich Hills 3L Napa 2019 $640 
Duckhorn 3L Napa 2018 $650 
Caymus 3L Napa 2020 $1,750 
Quintessa 3L Napa 2018 $1,875 
Diamond Creek 3L Napa 2017 $2,500 
Sassicaia Super Tuscan 6L Bolgheri 2019 $6,000 
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SPIRITS 

WHISKEY & BOURBON 
 

Four Roses $18 
Sazerac Rye Whiskey 6 year $18 
Michter’s Sour Nash $20 
Buffalo Trace $20 
Bulleit $20 
Angels Envy $22 
Woodford Reserve $22 
Eagle Rare 10 Year $27 
E H Taylor Small Batch $30 
Weller Full Proof Chicago Cut $35 
Angels Envy Finished Rye $35 
Thomas S. Moore $35 
Blanton’s $50 
Weller Antique 107 Chicago Cut $50 
Kentucky Owl St. Patrick’s Edition $50 
E H Taylor Single Barrel  $60 
Weller Single Barrel $70 
Weller 12 year $70 
Staggs Jr. $70 
Elmer Lee $70 
Midleton Barry Crockett Legacy $95 
George Stagg $100 
Weller CYPB $100 
Thomas Handy Rye $100 
Pappy Van Winkle 10 year $100 
Van Winkle Rye 13 year $100 
Van Winkle 12 year $125 
Angels Envy Cellar Cask $150 
Old Rip Van Winkle 10 year, 107 proof                              Bottle $1,200 
Van Winkle 12 year special reserve 80 proof                  Bottle $1,440 
Van Winkle Rye 13 year family reserve, 95.6 proof        Bottle $1,800 
Pappy Van Winkle 15 year family reserve, 107 proof     Bottle $2,800 
Pappy Van Winkle 20 year family reserve, 90.4 proof  Bottle $3,600 
  
  

Subject to Availability  
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SPIRITS 

TEQUILA 
 

El Bandido Blanco $17 
AVE $18 
Aguasol Blanco $18 
El Bandido Reposado $19 
Insolito Reposado $21 
El Bandido Reposado $21 
Aguasol reposado $21 
Casamigos blanco $21 
Casamigos reposado $23 
Casamigos Anejo $26 
Insolito Anejo $26 
Casa Dragones $30 
Cincoro Blanco $30 
Clase Azul Reposado $42 
Volcani X.A. $65 
Clase Azul Gold $100 
Clase Azul Mezcal $100 
Clase Azul Ultra $300 
  
  
  
  
  
  
  
  
  
  

Subject to Availability 
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SIGNATURE COCKTAILS 

Farmer’s Daughter 
Grey Goose Vodka, Fresh Strawberry, Lemon Juice, Garden Basil & splash of Club Soda 
 

$22 

True Sicilian 
Tito's Handmade Vodka, Italian Espresso, Frangelico, Kahlua & Cocoa 
 

$20 

Paper Plane 
Woodford Reserve, Amaro Nonino Quintessentia, Aperol & Lemon Juice 
 

$25 

Federalist 
Four Roses Single Barrel Bourbon, Crème de Peche, Orange Blossom Honey, Lemon Juice & Fresh 
Spearmint 
 

$30 

De La Louisiane 
Chicago Cut Steakhouse Barrel Select Sazerac Rye Whiskey, Benedictine, Di Padrino Sweet Vermouth, 
Pernod & Peychaud’s Bitters 
 

$22 

Alexandretta 
Grey Goose Vodka, Sparkling Champagne, Vanilla Bean Syrup, Passion Fruit Puree 
 

$20 

Canary Current 
Bacardi Rum, Suze Liquor, Luxardo Maraschino, Passion Fruit Puree, Pineapple Juice & Lime Juice 
 

$20 

Copperhead 
El Bandido Reposado Tequila, Vanilla Bean & Cinnamon Syrup, Lime Juice & Pineapple Juice 
 

$20 

White Negroni 
Hendricks Gin, Lillet Blanc Liquor, & Suze Liquor 
 

$20 

Luxurious Frosé 
Tito’s Handmade Vodka, Whispering Angel, frosé Mix 
 

$20 

Spicy Frosé Watermelon Margarita 
Casamigos Jalapeno Tequila, Cointreau, Watermelon & Lime Juice with a Salt Rim 
 

$20 

Send a Pic 
Truman 100% Organic Premium Vodka, Mount Hagen Organic Fair Trade Coffee & Vanilla Bean Syrup 
 

$30 

Hawaiian Mint Spritz (zero proof) 
Pineapple Juice, Ginger Beer & Spearmint 
 

$12 

Beach Club (zero proof) 
Fresh Strawberry & Raspberry, Lemon Juice, Club Soda & Spearmint 
 

$12 

Matty’s Irish Coffee 
Egan’s Irish Whiskey, Cuban Blend Coffee, Hand Whipped Cream with Madagascar Vanilla Bean 

$20 
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