
WINTER SALAD IN A GLASS $8
Romaine, Baby Kale, Pickled Radish, Pistachio, Blue Cheese “Crouton,” 
Dried Figs, Champagne Vinaigrette † 

FRIED CHICKEN PIMENTO CHEESE FRITTERS $8
Pepper Jelly

BEET CURED DEVILED EGGS $8
Lusty Monk, Crispy Sweet Potato 

OYSTER ROCKEFELLER SOUP $9

BAKED SPINACH AND ARTICHOKE DIP $10
Whipped Goat Cheese; Parmesan Bread

AVOCADO TOAST $10
Curried Butternut, Pepitas

BRAISED PORK BELLY SLIDER $12
Korean BBQ Sauce, Sesame, Kimchi Slaw

FLATBREAD PIZZA $12
Herb Ricotta, Mushrooms, Leeks, Onions, Bacon, Truffle Honey, 
Grana Padano (  without Bacon)

BRAISED BONELESS BEEF SHORT RIB $14
Cabernet Reduction, Parsnip Puree, Roasted Brussels Sprouts

JUMBO SHRIMP COCKTAIL $15
Bloody Mary Cocktail Sauce, Celery

MAINE LOBSTER ROLL $18
Maine Lobster, Mayo, Lemon, Parsley, Butter Toasted Bun, BBQ Chips

DESSERTS

PASTRY CHEF’S ASSORTMENT OF PETITE DESSERTS TO SHARE $8

VANILLA BEAN CRÈME BRÛLÉE $8
Burnt Sugar, Almond Cookie

CHOCOLATE TOWER CAKE $9
Dark Chocolate Cake, White Chocolate Buttercream, Strawberry Coulis

*Consuming raw or undercooked meats, poultry, seafood, eggs, or unpastuerized milk may increase your risk of foodborne illness.

† Gluten free option available  †† Gluten free crackers available    Vegetarian option available



CRAFTED COCKTAILS

Un-Old Fashioned $10
Bulleit Rye Whiskey, Heering Cherry Liqueur, 
Orange Juice, Dash of Bitters, Club Soda

Baker’s Shadow $10
Godiva Chocolate Liqueur, Frangelico, 
Heering Cherry Liqueur, Cream, Pumpkin Spice

The Genevieve $10
Vodka, Pomegranate, Elderflower, Rosemary

American Elder $10
Bourbon, Elderflower, Ginger Beer

Dark and Stormy $8
Goslings Black Seal Rum, Ginger Beer, Lime

Cosmopolitan $10
Vodka, Triple Sec, Cranberry Juice, Lime Juice

Whiskey Sour $10
Bourbon, Lemon Juice, Simple Syrup, 
Maraschino Cherry

Moscow Mule $10
Vodka, Ginger Beer, Lime Juice

Negroni $10
Gin, Campari, Sweet Vermouth

Amaretto Sour $10
Amaretto, Sweet and Sour Mix, Sierra Mist, 
Maraschino Cherry

Love Potion #9 $10
Tito’s Vodka, Peach Schnapps, Red Grapefruit Juice

Romance $10
Kahlua, Bailey’s Irish Cream, Crème de Cocoa, 
Heavy Cream, Truffle

Cupids Sangria $10
Red Sangria, Elderflower, Triple Sec, Strawberry

Cherubs Cup $10
Ketel One Citrus Vodka, Elderflower, 
Fresh Lemon Juice, Simple Syrup, Sparkling Wine

Flirtini $10
Tito’s Vodka, Cointreau, Pineapple Juice, 
Sparkling Wine, Fresh Pineapple

SPECIALTY BEER

Heineken $4
Blue Moon   $5
Corona Premier   $5
Peroni    $5
Sweetwater 420  $5
Thomas Creek Amber  $5
Thomas Creek Red Ale  $5
Trifecta IPA   $5

DOMESTIC BEER

Coors Light   $4
Miller Light   $4
Yuengling   $4

WINE

Champagne, Sparkling 
Vueve de Vernay, France 187 ml   $10
Pol Remy Brut, France   $32
Belstar Prosecco, Italy   $36
Veuve Cliquot, Champagne   $95

White 
Mirabello Pinot Grigio, Italy   $8/$32
Urban Reisling, Germany   $8/$32
Trinity Oaks Chardonnay, Lodi   $32
Pedroncelli Chardonnay, Sonoma   $9/$36
Walnut Block Sav Blanc, New Zealand   $9/$36
Manciat Macon Morizottes, Burgundy   $10/$40
Side Bar Sauvignon Blanc, California   $46
Crossbarn Chardonnay, California  $48

Red 
Simple Life Pinot Noir, Napa    $9/$36
Peirano Cabernet, Lodi   $9/$36
Catena Padrillos Malbec, Argentina  $9/$36
Peirano “Six Clones” Merlot, Lodi   $36
Chateau Pilet Bordeaux Rouge, France   $38
Joel Gott Cabernet, California    $48
Coppola Zinfandel, Sonoma   $50
Clos Troteligotte K-OR Malbec, France   $55
Meomi Pinot Noir, Monterey County $55
Renacer Enamore Red Blend, Argentina   $60
Belle Glos Pinot Noir, Santa Maria Valley   $60

Other 
Sangria Lolea, No. 2 Sparkling White Sangria, Spain    $9/$36
Sangria Lolea, No. 4 Red Sangria, Spain $9/$36
Chateau Les Crostes Rose, France    $12/$48

NON-ALCOHOLIC

Bottled Water* $2
San Pellegrino  $3
Pepsi  $2
Diet Pepsi  $2
Sierra Mist  $2
Ginger Ale  $2
Ginger Beer  $3
Tea (Sweet & Unsweet)  $2

*Bottled Water is allowed inside the Hall


