
  BAR AND LOUNGEBAR AND LOUNGE




Sidecar
COURVOISSER VSOP, COINTREAU, FRESHLY SQUEEZED LEMON JUICE,

GARNISHED WITH  FLAMED ORANGE TWIST, *SUGAR RIM OPTIONAL   16

Mary Pickford
BACARDI LIGHT RUM, PINEAPPLE JUICE, DASH OF GRENADINE,

GARNISHED WITH A LUXARDO CHERRY AND PINEAPPLE SLICE  15

The southside
HENDRICKS GIN, HOUSEMADE SIMPLE SYRUP, FRESHLY SQUEEZED LIME

JUICE, GARNISHED WITH FRESH MINT AND TWIST OF LIME   17

Ward Eight
WHISTLEPIG 6YR RYE WHISKEY, FRESHLY SQUEEZED ORANGE/LEMON

JUICE, GRENADINE, GARNISHED WITH LUXARDO CHERRIES  18

French 75
TANQUERRAY NO 10, SIMPLE SYRUP, FRESHLY SQUEEZED LEMON

JUICE, CHANDON SPARKLING, GARNISHED WITH TWIST OF LEMON   12

Boulevardier
WELLER SPECIAL RESERVE BOURBON, CAMPARI, CARPANO ANTICA

VERMOUTH, GARNISHED WITH FLAMED ORANGE TWIST   19

Lawbreaking libations 

Speakeasy 

BASIL HAYDEN, BITTERS, SIMPLE
SYRUP, LUXARDO CHERRIES,

GARNISHED WITH  LEMON TWIST   19



   *GET IT SMOKED   24 
   *PLEASE ALLOW ADDITIONAL TIME

FOR YOUR BEVERAGE

BASIL HAYDEN, ANTICA VERMOUTH,
BITTERS, LUXARDO CHERRIES,

GARNISHED WITH ORANGE PEEL  19



*GET IT SMOKED  24
   *PLEASE ALLOW ADDITIONAL TIME

FOR YOUR BEVERAGE

 Old Fashioned                    Manhattan 



CHEESE  & CHARCUTERIE BOARD



SELECTION OF DOMESTIC AND IMPORTED
CHEESE AND CURED MEATS, PICKLED

VEGETABLES, WHOLE GRAIN MUSTARD, FIG
PRESERVES, CRUSTINI AND SLICED

BAGUETTE    20





CRUDITE & HUMMUS PLATTER



HOUSE MADE HUMMUS, FRESH SLICED
CRUDITE, GRILLED NAAN BREAD   16





BUTTER CANDLE



SEA SALT AND HERBED BUTTER CANDLE,

TOASTED BAGUETTE, CROSTINI   18





Great Room Crab Cake



Spicy Aioli, Micro Herbs   16





Speakeasy 

  BAR AND LOUNGEBAR AND LOUNGE




chef
 crafted small plates 



Speakeasy 

  BAR AND LOUNGEBAR AND LOUNGE




chef
 crafted small plates 

FLIGHT OF SLIDERS



ONE BEEF, one CHICKEN BASIL,
AND one CRAB CAKE SLIDER   20



CHIPS & DIP



A MIX OF YUKON GOLD AND SWEET

POTATO CHIPs, and a HOUSE-
MADE CARAMELIZED ONION DIP  8






HAZELNUT PRALINE BOMB



Hazelnut sponge, milk
chocolate feuilletine, salted

caramel cremeaux, dark
chocolate crème brulee’,
Caramelia mousse, white

chocolate tuille, fresh berry
garnish  12



 


