
 DOUBLE +8 

L U M B E R L I C I O U S
Dulce Vida Mezcal, cold brew, coffee liqueur

2 3

SPIRITS SMALL PLATES

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E
I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .

T H E  I C E  Q U E E N
Vanilla vodka, lychee-coconut cream, blue curaçao, crushed ice

2 3

S P I K E D  C I D E R /  H O T  C O C O A
Warm apple cider or rich chocolate spiked with rum or
bourbon

2 0

N A U G H T Y  M A R G A R I T A
Casamigos Tequila, crème de cassis, Cointreau, spicy Tajín rim

2 2

T H E  G I N G E R  G E N T
Maker’s Mark Bourbon, Cointreau, gingerbread syrup

2 3

M I S T L E H O E  G L O W  
Tanqueray gin, St-Germain, tonic, cranberries, rosemary

2 2

C A R A M E L  A P P L E  T R E E
Tito’s vodka, sour apple liqueur, Buttershots, caramel drizzle,
cinnamon-sugar rim

2 0

S A N T A ’ S  S P R I T Z  
Prosecco, cranberry liqueur, Aperol, soda

2 0

M I L K  &  C O O K I E S
Captain Morgan Spiced Rum, white chocolate liqueur, fall
spice

2 0

T U N A  P O K E
Ponzu sauce, chili oil, plantain chips, sesame seed

1 8

C R A B  C E V I C H E
Jumbo lump crab, fresh herbs, mango, agave lemon
vinaigrette, popcorn shoots

2 8

S A F F R O N  A R A N C I N I
Roasted tomato sauce, shaved pecorino, Maldon salt

1 7

B U T T E R F L Y  T I G E R  S H R I M P
Coconut crust, seaweed salad, spicy mayo, sweet chili

1 7

B E E F  C A R P A C C I O  
Herb crust, crunchy capers, market greens, spicy Dijon, olive oil

2 9

C A V I A R  S E R V I C E  ( 1  O Z )  
Served with blinis, chives, and crème fraı̂che

1 2 5

ENTRÉES
P E N N E  A L L A  V O D K A
Served with blinis, chives, and crème fraı̂che

2 7

G R I L L E D  F I L E T  M I G N O N  
Purple mashed potato, broccolini, peppercorn sauce, savory
mustard

5 2

P A N - S E A R E D  B R A N Z I N O  
Bliss tomatoes, pickled fennel, savory lemon–caper sauce

3 5

L O B S T E R  B U C A T I N I
Tomato, lemon zest, shaved black truffle

4 7

DESSERTS

A D U L T  M I L K  &  C O O K I E S  
Warm chocolate chip cookies, spiked egg nog

1 7

T R I P L E  C H O C O L A T E  M O U S S E
Valrhona dark, milk, and white chocolate, cocoa nib crunch

1 7

N U T C R A C K E R  F L A T B R E A D
Mascarpone cheese, figs, arugula, balsamic glaze, pistachio
Add Prosciutto +8

2 0

C H A M P A G N E
Perrier-Jouet Grand Brut 
Perrier-Jouet Blason Rose {180} 

2 8  |  1 6 0

W I N E
White | Villa Puccini Pinot Grigio 
White | St. Francis Sauvignon Blanc 
Red | Böen Pinot Noir 
Red | Josh Cellars Cabernet Sauvignon 
Rosé | Whispering Angel
Prosecco | Riondo

1 9  |  7 5

B E E R
Stella Artois
Modelo Especial
Fat Tire

1 2

S P I R I T S
Grey Goose · Haku
Citadelle · Tanqueray
Jameson · Maker’s Mark · Johnnie Walker Black {22}
Casamigos · Mezcal Dolce Vida

1 8


