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CAVIAR HAPPY HOUR 

C LAS S I C  W H I T E  ST URG EO N *  3 0 G 	 70

PA D D L E F I S H *  3 0 G	 50
 
Caviar served with 

Blinis | Crème Fraiche | Red Onion | Chive | Egg  
For Fun  
Fried Chicken Nuggets | Gaufrette Potato + 15

F R E N C H  D I P  SA N DW I C H  	 2 9
Prime Rib | Au Jus | Horseradish 
Rosemary | Tallow Fries

 

GAR D E N  G R E E N  SA L A D  	 18 
Green Goddess | Gold Potato | Comte 
+ Chicken Breast 12 | + Jumbo Shrimp 26 
+ 8oz Steak* 32

C H I L L E D  S H R I M P  C O C KTA I L  	 2 8 
Horseradish | Bergamot Aioli 
 
M AR K E T  OYST ERS *  	 27
1/2 Dozen | Cocktail Sauce | Mignonette 
 

BAR    S NA  C K S

L o b b y  ON  LY

BAR    M ENU 

Complimentary Truffle Crisps 
Spiced Nuts 
Bourbon Caramel Corn

L o b b y  B a r  F o o d  M e n u

co n t i n u e » » »



ST E A K  F R I T ES *  
8oz Bavette 42 | 12oz New York Strip 49 
Beef Tallow Fries | Sauce Au Poivre 
 
T H E  J L  BURG ER *  	 3 2 
Brisket Blend | Dry Aged Aioli | Onion | Dill Pickle 
Sesame Brioche Beef Tallow Fries

RO S E M ARY  TA L LOW  P O M M E  F R I T ES  	 14 
House Cut | Green Goddess Aioli | Ketchup 
 
S I G N AT UR E  H AS H BROW N  	 2 2 
Smoked Trout Roe | Labne | Aleppo 
 
LO B ST ER  &  M ACARO N I  AU  G R AT I N  	 3 4 
Bechamel | Cheddar | Comté | Savory Crumble

P LAT EAU
Fruits de Mer*

C LAS S I QU E 
East Coast Oysters 6pc | Little Neck Clams 4pc 
Half Chilled Lobster | Gulf Shrimp 4pc 
 
ROYA L E 
Oysters 12pc | Little Neck Clams 8pc 
Whole Chilled Lobster | Gulf Shrimp 4pc 
Scallop Ceviche 2oz | Tuna Tartare 2oz | Uni 14g 
 
A  LA  CART E 
East Coast Oysters 6pc 
Little Neck Clams 6pc 
Gulf Shrimp 4pc 
1/2 Maine Lobster Cocktail

*Consuming raw or undercooked meat, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.

BAR    M ENU 

L o b b y  B a r  F o o d  M e n u



D R I N K S 
M e n u



Our cocktail collection draws inspiration 

from the Monarch Butterfly - an Icon of 

transformation, elegance, and vibrant 

beauty. Each drink reflects the Monarch’s 

striking colors, delicate balance, and 

long migratory journey, blending bright 

botanicals, warm floral notes, and subtle 

earthiness. From golden hues that echo 

sunlit wings to gentle herbal aromas 

reminiscent of wildflowers along its path, 

these cocktails are designed to feel light, 

yet complex. Like the Monarch itself, they 

invite guests to pause, savor the moment, 

and experience the sense of movement, 

renewal, and natural grace in every sip.

Angelo Amabile 
Dir. of Restaurants

Melody Niles 
Sommelier

Jorge Urbina 
Lead Bartender

OUR    TEA   M  & 
P H I L O S O P H Y

“

“



A M B ER  G LOW  	 23
Reposado Tequila, Fresh Lemon Juice,  
Honey-Ginger Syrup, Float Of Mezcal

RU ST I C  CA M P F I R E  	 25
Rye Whiskey, Amaro Nonino, Fresh Lemon,  
and a Torched Rosemary Sprig

D I RT Y  OA K  	 24
Olive-Oil Washed Vodka, Blue-Cheese  
Stuffed Olives, & A Dash Of Brine 

ES P R ES S O  E M B ER  	 2 2
Vanilla Bean Vodka, Dark Rum, Espresso,  
Coffee Liqueur, Mexican Chocolate

S I L K  ROA D  S O UR  	 24
Japanese Whisky, Yuzu Juice, Honey-Ginger Syrup,  
Egg White, Toasted Sesame

CA P E  TOW N  C O BB L ER  	 2 2
South African Chenin Blanc, Brandy, Fresh Plum,  
Dash of Cinnamon

H I G H LA N D  A F T ER DAR K  	 25
Peated Scotch, Sweet Vermouth,  
Cherry Heering, Tobacco-Scented Bitters

T H E  G LAS S  W I N G  	 25
Woodford Reserve Bourbon, Dark Creme  
de Cacao, Angostura Bitters, Orange Bitters

FEATURED COCKTAIL

T H E  M O N ARC H ’S  M I G R AT I O N  	 6 0
Anejo Tequila, Aperol, Elderflower,  
Fresh Lime Juice, Orange Bitters

SERVED TABLESIDE

T H E  S M O K E D  OA K  O L D  FAS H I O N E D  	 45 
Double-Oaked Bourbon, Maple-Infused  
Demerara Syrup, Black Walnut Bitters

B UR N T  G I M L E T  	 2 8
Botanical Gin, Charred Lime Juice  
(Limes Grilled On Flame), A Touch Of Agave

S I G NATURE     
C O C K TA I L S
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W I NE  S  BY  
T H E  G L A S S

CHAMPAGNE-SPARKLING	 6 oz 	 BT L 

N V  C H A M PAG N E  		  3 2 	 125
Laurent-Perrier ‘La Cuvée’ Brut, 
Tours-sur-Marne

N V  CAVA 		  14 	 65
Poema, Brut, Penedès

N V  P ROS EC C O  		  15 	 6 0
Borgo Palazzi, Extra Dry,  
Valdobbiadene DOCG 

2 02 0  S PAR K L I N G  ROS É  	 23 	 92
Peri Bigogno, Talento, Lombardy DOC 

N V  C R É M A N T  		  17  	 6 8
Pierre Sparr, Brut Réserve, Alsace 

N V  S PAR K L I N G  BR AC H E T TO  	 1 8 	 72
Banfi Rosa Regale, Acqui DOCG (Sweet) 

WHITE

2 02 4  P I N OT  G R I G I O  	 15 	 6 0
Tommasi ‘Le Rosse’ , Delle Venezie DOC 

2 02 3  C H AR D O N N AY  	 2 8 	 112
Christian Moreau & Fils, Chablis 

2 02 3  C H AR D O N N AY  	 2 2 	 8 8
Mer Soleil, Sta. Lucia Highlands, California 

2 02 2  C H E N I N  B LA N C  	 1 6 	 65
Domaine Pichot, Vouvray, Loire Valley 

2 02 3  SAU V I G N O N  B L A N C  	 27 	  10 5
Delaporte, Sancerre Silex, Loire Valley 

2 02 4  SAU V I G N O N  B L A N C  	 14  	 5 6
Greywacke, Marlborough 

2 02 3  A LBAR I Ñ O  		  2 0 	 8 0
Granbazán ‘Etiqueta Ámbar’, Rías Baixas 
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RED 		  6 oz 	 BT L

2 0 1 9  R I G H T  BA N K,  BO R D EAUX  	 3 0 	 12 0
Barons de Rothschild, Les Légendes R,  
Saint-Émilion 

2 02 3  CAB ER N E T  F R A N C  	 2 2 	 8 8
Alexander Valley Estate, Sonoma County

2 02 2  S U P ER  T US CA N  	 25 	 10 0
Campo al Mare, Bolgheri DOC 

2 02 3  P R I M I T I VO  		  1 8 	 72
Capo Zafferano, Rosso Appassimento,  
Puglia IGT 

2 02 1  C H I A N T I  C LAS S I C O  	 1 8 	 72
Querceto di Castellina ‘L’Aura’,  
Riserva Sangiovese DOCG 

2 02 3  P I N OT  N O I R  		  2 0 	 8 0
Belle Glos ‘Balade’, Santa Rita Hills, California 

2 02 2  CAB ER N E T  SAU V I G N O N  	 3 6 	 145
Groth, Napa Valley, California 

2 02 1  T E M P R A N I L LO  B L E N D  	 2 2 	 8 8
Bodegas Muga, Rioja Alta, Spain 

CORAVIN POURS

2 0 15  C H A M PAG N E  		  13 0 	 515
Dom Pérignon, Brut, Épernay 

2 02 2  C H AR D O N N AY  	 50 	 2 0 0
V. Dauvissat, Chablis 1er Cru, 
Vaillons, Burgundy 

2 02 2  L E F T  BA N K,  BO R D EAUX  	 65 	 2 6 0
Château Talbot, Saint-Julien 

2 0 1 9  CAB ER N E T  SAU V I G N O N  	 1 6 0 	 640
Caymus Special Select, Napa Valley 

2 02 0  A M ARO N E  		  55  	 2 2 0
Tommasi, Valpolicella Classico  
DOCG, Veneto
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Z ERO    P ROO   F 
C O C K TA I L S

BEER     S E L E C T I ON  S

T H E  M O C K- H I C KO RY  S O UR 	 17
Seedlip Spice 94, Fresh Lemon, Toasted Simple  
Syrup, Egg White

W H I T E  L I N E N  	 15
White Verjus, Elderflower Syrup, Cold-Brewed  
Jasmine Tea, Top with Club Soda

M I D N I G H T  O RC H AR D  	 15
Black Cherry, Smoked Lapsang Souchong,  
Cinnamon & Clove, Dash of Balsamic Glaze

SA N TOS’  L I M EA D E  	 16
Charred Limes, Toasted Coconut Cream,  
Smoked Sea Salt, Agave

LO CA L 

•  Saint Arnold Brewing Co - Lawless Lager 	 10

•  Saint Arnold “Fancy Lawnmower” Kolsch 	 10

•  Karbach Brewing Co - Hellfire Imperial Porter 	 12

•  Live Oak Brewing Co - Pilz 	 10

•  Live Oak “Hefeweizen” 	 10

•  Pinthouse Brewing - Electric Jellyfish IPA 	 12

•  Jester King Brewery - SPON 	 12

•  Lone Pint “Yellow Rose” 	 10

 

G LO BA L

•  Stiegl Radler (Grapefruit) 	 12

•  Pacifico Clara (Mexican Lager) 	 10

•  Kona “Big Wave” (Golden Ale) 	 8

•  Peroni Nastro Azzurro (Italy) 	 9

•  Stella Artois (Belgium) 	 8

•  Duvel Moortgat Brewery, Belgian Golden Ale, 	 16  
    (Belgium) 	

•  Chimay, Grande Reserve Blue, Belgium 	 16
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C URATE    D  BOURBON       
F L I G H T S  »  TAB  L E S I D E

THE VAN WINKLE & KIN

T H E  V E LV E T  C O L L ECT I O N  (.75OZ POURS)

This flight showcases the world’s most coveted  
‘wheated’ mashbill. By swapping rye for wheat, these 
spirits offer a softer, silkier mouthfeel that won’t 
overpower a delicate cut of beef.

•  Pappy Van Winkle 15 Year

•  Weller Antique

•  Old Fitzgerald 8 Year (Bottled-in-Bond)

 

THE AGED TO PERFECTION

T H E  WO O D  &  W I N E  S ER I ES  (.75OZ POURS)

A study in the transformative power of time and  
unique cask finishes. This flight is curated for the  
guest who enjoys the complexity of a fine Red Wine 
alongside their steak.

•  WhistlePig “The Boss Hog”

•  Blackened x Willett Rye

•  Eagle Rare 10 Year

THE BUFFALO TRACE HERITAGE

T H E  D I ST I L L ERY  O F  L EG E N DS  (.75OZ POURS)

A tribute to the most awarded distillery in the world.  
This flight moves from the smooth and approachable  
to the intense and robust, perfect for a peppercorn-
crusted steak.

•  Stagg (Barrel Proof)

•  Blanton’s Single Barrel

•  E.H. Taylor, Jr. Small Batch”
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S P I R I T S  »  1 , 5 . O Z

BOURBONS	

•  Pappy Van Winkle 15 Year

•  Pappy Van Winkle 20 Year 	

•  Pappy Van Winkle 23 Year	

•  Weller Millennium

•  George T. Stagg (BTAC)

•  Blanton’s Single Barrel

•  Eagle Rare 17 Year

•  Russell’s Reserve 13 Year

•  Woodford Reserve Master’s Collection

•  WhistlePig 15 Year	

•  WhistlePig 18 Year	

•  WhistlePig The Boss Hog (XII Feather & Flame)

•  Thomas H. Handy (BTAC)

•  Michter’s 10 Year Rye

•  Angel’s Envy Rye

•  Stagg Barrel Proof

•  E.H. Taylor Small Batch

•  Little Book (None for Granted)

•  Willett Wheated 8 Year

SCOTCH	

•  Dalmore 12 Year

•  Balvenie 14 Year Caribbean Cask

•  Highland Park 12 Year

•  Macallan 25 Year

•  Lagavulin 16 Year

•  Macallan 12 Year

•  Ardbeg Corryvreckan

•  Laphroaig 10 Year Cask Strength

•  Macallan 15 Year Fine Oak

•  Talisker 10 Year

•  Balvenie 12 Year Doublewood

•  Balvenie 21 Year Port Wood

•  Oban 14 Year

•  Oban 18 Year
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•  Glenfiddich 14 Year

•  Macallan Rare Cask

•  Glenfiddich 12 Year

•  Glenlivet 12 Year

•  Macallan 18 Year Fine Oak

•  Bruichladdich Octomore

•  Macallan 12 Year Double Cask

•  Glenmorangie Signet

•  Glenmorangie 12 Year Lasanta

•  Glenmorangie 12 Year Nectar d’Or

•  Dalwhinnie 15 Year

•  Glenlivet 15 Year

•  Glenlivet 18 Year

•  Glenmorangie 18 Year

•  Glenlivet 21 Year

•  Glenmorangie Quinta Ruban

•  Glenmorangie 10 Year

•  Bushmills 10 Year

•  Macallan Classic Cut

•  Aberlour 12 Year

•  Glenlivet Founders Reserve

•  Glenmorangie 10 Year

•  Laphroaig 10 Year

•  Bruichladdich Classic Laddie

•  Monkey Shoulder Blended Scotch

•  Buchanan’s Blended Scotch 18 Year

•  Chivas Regal Blended Scotch 12 Year

•  Johnnie Walker Blended Scotch Black Label

•  J&B Blended Scotch

•  Chivas Regal Blended Scotch 18 Year

•  Dewar’s Blended Scotch White Label

•  The Macallan 18 Year (Double Cask)

•  The Macallan 18 Year (Sherry Cask)

•  The Macallan 25 Year (Sherry Oak)

•  The Dalmore King Alexander III

•  Lagavulin 16 Year

•  Ardbeg Corryvreckan

•  Johnnie Walker Blue

L o b b y  B a r  D R i n ks   M e n u



S P I R I T S  »  2 . O Z

	 MEZCAL / TEQUILA

•	 Fortaleza Blanco

•	 Clase Azul Reposado

•	 Del Maguey Pechuga

•	 Maestro Dobel Diamond”

•	 Fortaleza Reposado

•	 Herradura Añejo

•	 Don Julio Añejo 1942

•	 El Tesoro Añejo Don Felipe

•	 Casa Dragones Blanco

•	 Don Julio Blanco

•	 El Tesoro Blanco

•	 Volcan De Mi Tierra Cristalino

•	 Jose Cuervo Extra Añejo Reserva de la Familia

•	 Don Julio Reposado

•	 Tapatio Reposado

•	 Herradura Seleccion Suprema

•	 Grand Mayan Ultra Aged

•	 Pelotón de la Muerte Mezcal

•	 Arette Blanco

•	 Casamigos Blanco

•	 Herradura Reposado

•	 Herradura Silver

•	 El Silencio Espadin

•	 Casamigos Reposado

•	 Pueblo Viejo Blanco

•	 Jarana Agave Blanco

•	 Patron Silver

•	 Don Julio Añejo

•	 Arette Reposado

•	 Lalo Blanco

•	 Cazadores Blanco

•	 Tapatio Blanco

•	 Sam Maverick Agave Blanco
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•	 Aguasol Reposado

•	 Espolon Blanco

•	 Jarana Reposado

•	 El Tesoro Reposado

•	 Jose Cuervo Reserva de la Familia Reposado

•	 Marfa Spirits Co. Chihuahuan Desert Sotol 90 Proof 

	 VODKA

•	 Chopin Vodka

•	 Troubadour Vodka

•	 Crop Vodka Organic Meyer Lemon

•	 Grey Goose Vodka

•	 Ketel One Vodka

•	 Beluga Vodka Gold

•	 Belvedere Vodka Single Estate Smogory

•	 Stolichnaya Vodka Elite

•	 Absolut Vodka

•	 Dripping Springs Vodka

•	 Grey Goose Vodka Citron

•	 Absolut Vodka Mandarin

•	 Grey Goose Vodka l’Orange

•	 Tito’s Vodka

•	 Belvedere Vodka

•	 Stolichnaya Vodka

•	 Prairie Vodka Organic

•	 Gentle Ben Vodka

•	 Svedka Vodka

•	 Luksusowa Vodka

•	 JCB Spirits  Pure Vodka

•	 JCB Spirits Caviar Infused Vodka

•	 Reyka Vodka

•	 Chopin Family Reserve Vodka

•	 Aspen Vodka
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S P I R I T S  »  2 . O Z

	 GIN / GENEVER

•	 Sipsmith Gin

•	 Suntory Roku Gin

•	 Hayman’s Gin Old Tom

•	 Bombay Sapphire Gin

•	 Botanist Gin

•	 The Botanist Islay Dry Gin

•	 Hendrick’s Gin

•	 Monkey 47 Gin

•	 Plymouth Gin

•	 Tanqueray Gin No. 10

•	 Hayman’s London Dry Gin

•	 Zephyr Gin

•	 Citadelle Gin

•	 Empress Gin 1908

•	 Tanqueray Gin

•	 New Amsterdam Gin

•	 Greenhouse Classic Gin

•	 Xoriguer Gin de Mahon

•	 Hendricks Orbium Gin

•	 Hendricks Neptunia Gin

•	 Beefeater Gin

•	 Tanqueray Rangpur Gin

•	 Gentle Ben Gin

•	 Nordés Atlantic Galician Gin

•	 Gray Whale Gin

•	 Sam Maverick Gin

•	 Bols Genever Gin

•	 Belle Rive Gin

•	 Magellan Gin

•	 Ford’s Gin London Dry

•	 Mirabeau Rose Dry Gin

•	 Normindia Gin

•	 Silent Pool Gin

•	 Rangoni Brando Motu Gin
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	 RUM / CACHACA / PISCO

•	 Rhum Barbancourt Rhum

•	 Bacardi Facundo Paraiso Rum

•	 Hampden Estate Overproof Rum

•	 Foursquare Probitas White Rum

•	 Rhum Clement 10 Year Reserve Rum

•	 Ron Zacapa 23 Year Rum

•	 JM Rhum 3 Year VSOP Rum

•	 Rhum Barbancourt 5-Star Reserve Speciale,  
8 Year Old Rum

•	 Don Q , Oak Barrel Spiced Rum

•	 Plantation, Pineapple Rum

•	 Santa Teresa Solera 1798 Rum

•	 Hampden Estate White Rum

•	 Plantation Rum, 3-Stars White Rum

•	 Rhum JM Blanc (100 proof) Rum

•	 Hamilton, Demerara Overproof 151 Rum

•	 Don Q , White Rum

•	 Meyer’s Dark Rum

•	 Santa Teresa 1796 Solera Rum

•	 JM Rhum VO Rum

•	 Brugal 1888 Rum

•	 Ron Zacapa XO Rum

•	 Mount Gay Black Barrel Rum

•	 Mount Gay Eclipse Rum

•	 Bacardi Silver Rum

•	 Sailor Jerry Rum Spiced

•	 Plantation Rum 5 Year Rum

•	 Malibu Coconut Rum

•	 Don Q Gold Rum

•	 Plantation Rum DARK OFTD Overproof Rum

•	 Flor de Cana White Rum

•	 JM Rhum Agricole Blanc Rum

•	 Don Q Cristal Rum

•	 Bacardi Light Rum

•	 La Caravedo Pisco Acholado

•	 Barsol Pisco Italia

•	 Macchu Pisco
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A F TER   
D I NNER     »  2 . O Z

	   GRAPPA / DIGESTIVES

•	 Jacopo Poli

•	 Grappa Sarpa di Poli

•	 Nardini Grappa Aquavite

•	 Piave Grappa

•	 Marolo Grappa & Camomile

•	 Pimm’s Cordial #1

•	 Pierre Ferrand Dry Curacao

•	 Cappelletti Vino Aperitivo

•	 Fernet Branca Amaro

•	 Nonino Amaro

•	 Ramazzotti Amaro

•	 Averna Amaro

•	 Vallet Fernet Liqueur

•	 Bigallet Liqueur China-China

•	 Amaro Montenegro

•	 Braulio Amaro

•	 Nardini Amaro

•	 Amaro Sfumato

•	 Amaro Rabarbaro

•	 Meletti Amaro 

	   BRANDY 

•	 Korbel Brandy

•	 Clear Creek Pear Brandy

•	 Laird’s Apple Brandy

•	 St George Pear Brandy

•	 Kammer Williams Pear

•	 R. Jelinek Pear Williams Brandy

•	 Saint Louise Brandy

•	 Kammer Williams Black Forest Pear Brandy
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	   ARMAGNAC

•	 Domaine d’Espérance Armagnac

•	 Delord Armagnac 1981

•	 Chateau de Pellehaut Armagnac Selection 1973

•	 Larressingle Armagnac VSOP

•	 Château du Tariquet Bas Armagnac Hors D’Age

•	 Delord Armagnac 25 Year

•	 Delord Bas Armagnac 1974

•	 Delord Armagnac Authentique 2016

•	 Marquis de Montesquiou Armagnac VS

•	 Delord 1998 

	   COGNAC 

•	 Pierre Ferrand 1840 Cognac

•	 Pierre Ferrand Cognac Ambre

•	 Tesseron Cognac Lot 76 XO

•	 Remy Martin Cognac Louis XIII

•	 Hennessy Cognac Paradis

•	 Bache-Gabrielsen Cognac Tre Kors

•	 Hennessy Cognac VSOP

•	 Hennessy Cognac XO

•	 Remy Martin Cognac XO Excellence

•	 Remy Martin Cognac 1738

•	 Hennessy Cognac VS

•	 Courvoisier VS

•	 Hine Cognac Rare VSOP

•	 Delamain Cognac Pale and Dry XO

•	 Maison Rouge VS Cognac
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