
The Dirt

Built in the early 1930s, The Tunnel 
once connected the historic 

Heidelberg Hotel and the King 
Hotel, allowing the two properties 

to share power, water, laundry, 
and room service. Known as 

“Peacock Alley” for its colorful 
tiles, the passage was used daily 

by guests and staff. It is also 
rumored that Governor Huey P. 

Long used this very tunnel to avoid 
the press before his assassination 

in 1935.

Today, part of the tunnel has been 
restored and transformed into an 
intimate speakeasy. Here, history 
and craft come together beneath 

the Hilton Baton Rouge Capitol 
Center.

ask your bartender
about The Tunnel’s secrets



The Food

Crispy duck deviled eggs (6) $14

Mini beef wellingtons (4) $13
pu� pastry wrapped around seared beef 
tenderloin and mushroom duxelles

$18SMK’D salmon asparagus rolls (4)
slightly roasted asparagus wrapped in smoked
salmon and garlic herb cream cheese

shrimp cocktail (6) $18
served with cocktail sauce

charcuterie board $18
assortment of domestic & artisanal cheeses
& meats, pickled vegetables, served with crackers
and spread

fig & rosemary duck
confit street tacos

$22

slow cooked duck breast, basted in a fig & rosemary
au jus, shredded and topped with creole slaw and
mango pico de gallo

huey sliders (3) $20
wagyu burger, lettuce, pickle and Campari
tomato bacon jam

spicy nut mix $3

$14Chocolate Bundt cake

Apple Fritter $14
topped with caramel



THE LAST WORD
gin, absinthe, lime juice, maraschino liqueur,
chartreuse

GOLDEN GATSBY
vodka, lillet blanc, mango, peach schnapps,
lemon juice, champagne

ABSINTHE FLIGHT
blueberry, melon, traditional

PAPER PLANE
bourbon, aperol, lemon juice, amaro nonino
quintessentia

PASSION ELIXIR
tequila, passionfruit, lime juice, triple sec

THE SPRITZ
choice of aperol or elderflower
club soda, orange, champagne split

MIDNIGHT CONFIDENTIAL
vodka, blue curacao, lychee syrup,
lemon juice, simple syrup, red wine float

FLEUR DE NUIT
gin, violette, lavender syrup, lime juice,
ginger ale, orange foam

OLD FASHIONED
choice of classic or smoked
bourbon, bitters, orange peel, filthy dirty cherries

Seasonal espresso martini 
ask your bartender about this season’s
flavor

The Drinks

all cocktails $18



The Spirits

Vodka
Tito's - $10
St. Roch - $10
Smirno� Vanilla - $10
Belvedere - $14

gin
Castle & Key - $10
Nolets - $10
Empress- $12

Tequila
Casamigos Blanco - $18
Casamigos Reposado - $20
Casamigos Añejo - $22
Illegal Mezcal - $14
Clase Azul - $50

Bourbon
Bu�alo Trace - $10
Caribou Crossing - $14
Heaven's Door - $12
Woodford Reserve - $14
Rowans Creek - $14
Sir Davis - $16
Willet - $16
1792 Small Batch - $16
1792 Proof - $18
Noah's Mill - $18
Sazerac Rye - $12
Woodford Rye - $15
Whiskey Tree Rye - $15
Whiskey Tree Wheated - $20
Whistlepig Farmstock - $25
Whistlepig 12 yr - $36
Balvenie - $29
Elijah Craig 18 yr - $36

Cognac
Hennessey - $20

Cordials
Disaronno - $11
Grand Marnier - $13

Scotch
Glenfiddich 12 - $18
Johnnie Walker Blue - $60

Rum
Bacardi Silver - $10
Rum Haven - $10

White Wine
Ca'del Sarto Pinot Grigio - $15
Peju Sauvignon Blanc - $15
7 Cellars Chardonnay - $15
Fossil Point Rosé - $15

Red Wine
True Myth Cabernet - $15
Send Nudes Pinot Noir - $18
Scouts Honor Zin Blend - $20


