LOUNGE BITES

Baked Oysters 26
andouille sausage, spinach, pernod,
white cheddar

Chilled Shrimp Cocktail 25
colossal gulf shrimp, house cocktail
sauce, horseradish, lemon

Steak Bites 22
garlic butter, whipped potato, crispy
onion ring

Crispy Calamari 22
cherry peppers, lemon-caper aioli,
marinara

Crispy Brussels Sprouts 14
pancetta, parmesan, toasted pine nuts,
balsamic glaze

Onion Rings 14
crispy fried onions, tangy house-sauce

Carrot Hummus 16
carrot hummus, toasted pinenuts,
pickled parlsey, feta, charred olive bread

SUSHI & RAW BAR

California Roll 15
crab, cream cheese, cucumber, avocado,
sesame

Spicy Tuna Roll 18
spicy tuna tartare, avocado, jalapefo,
sriracha aioli, micro cilantro

Dynamite Shrimp Roll 17
tempura shrimp, cucumber, avocado,
spicy dynamite sauce, scallions

Lounge Sushi Trio 25
chef's selection of three half rolls

Oysters on the Half Shell MKT
champagne mignonette, cocktail sauce,
lemon

PIZZA

10" Pizza 18

includes 3 toppings, additional $2 each
pepperoni, mushroom, onion, peppers,
basil, banana peppers, bacon

Cheese Bread 14

LOUNGE FAVORITES

The Royal Smash Burger 28
double smashed prime beef, aged
cheddar, caramelized onions, special
sauce, brioche bun, hand-cut fries

Grilled Chicken Avocado Melt 20
monterey jack, avocado, honey mustard
aioli, grilled sourdough

Salmon Burger 28
house cabbage slaw, dill yogurt, evoo

SALADS & SOUPS

Famous Rainbow Salad 22

butter lettuce, beets, radish,
strawberries, pistachios, white cheddar,
poppyseed dressing

Caesar Salad 15
romaine, parmesan, croutons, white
anchovy

Lobster Bisque 18
sherry cream

French Onion Soup 16
greyere crostini

SIDES

Truffle Parmesan Fries 12
Sauteed Mushrooms 12
Hand-Cut French Fries 10

Mac & Cheese 12 (add lobster +8)
Cucumber Sambal Salad 8

Ask your server about menu items that are cooked to order.
Consuming undercooked meats, shellfish, seafood or eggs may increase your risk of foodborne illness.



SEASONAL SELECTIONS WINES BY THE GLASS

LOunge Act 16 Spark“ng
vodka, passionfruit, vanilla, lime, .
sparkling wine Brilla Prosecco 15

. Cote Mas Sparkling Rose 15
Green Machines 16 .
gin, midori, basil, lime Laurent Perrier 28
Crowd Pleaser 16 .
reposado tequila, raspberry, lime, White
cucumber, jalapeno Terlan Pinot Grigio 16
Too Cute By Half 16 Koha Sauvignon Blanc 15
strawberry infused aperol, sparkling La Garenne Sancerre 22
rose, soda

Burgans Albarino 15

Mint Julip, But Good 16 i Groth Napa Chardonnay 19
bourbon, mint, branca menta, lime . X
Drouhin Chablis 23

Cowboy Coffee 16
bourbon, coffee liqueur, sweet
vermouth, ancho reyes Red

Archery Summit Vireton 19
Vietti Perbacco 19

UNIQUE CLASSICS Kermit Lynch Cote du Rhone 16
Method Cabernet 17

Vieux Carre 16

rye whiskey, cognac, sweet vermouth, BV Napa 21

benedictine Barolo 22

El Morocco 16

brandy, port, housemade grenadine, RESERVE WINES BY THE GLASS
pineappe, lime

. Taub Rutherford Cabernet 2019
Rugby Old Fashioned 16
elijah craig bourbon, demerara, bitters 20z 15 40z 30 60z 45
. Overture by Opus One
Corpse River #2 16
gin, cointreau, cocchi americano, lemon, 202204 0z40 60z 60
absinthe

Hunter Glenn Merlot

Trinidad Cobbler 16 2071540230 60245
rugby sherry blend, aged rum,

pineapple, lime, cinnamon Penner Ash Pinot Noir

20z1540z30 60z45

Godfather 16
townsend whiskey blend, amaretto

BEER & CIDER ON DRAFT

Modelo 7
ZERO PROOF COCKTAILS Yuengling Flight Flight Lager 6
White Peach Fizz 10 Griffin Claw Mr. Bluesky 8
white peach, n/a italian bitter, lime, soda Griffin Claw Norm’s Raggedy Ass IPA 8
Passionfruit Cooler 10 Griffin Claw Blackgrass Fineapple 9

passionfruit, lime, vanilla, ginger beer

Lost In Translation 10
undone n/a apertif, jasmine, lime, yuzu
soda
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