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BEER/Cider

Yuengling Lager, Pottsville, PA 8

Sam Adams Boston Lager, Boston, MA 8
Sam Adams Seasonal Ale, Boston, MA 8
Amstel Light, Amsterdam, The Netherlands 9
Corona, Mexico City D.F., Mexico 9
Heineken, Zoeterwoude, The Netherlands 9
Stella Artois, Lcuven, Belgium 9

Stella Cidre, Leuven, Belgium 6

Cisco Whale's Tale Pale Ale, Nantucket, MA 8
Brooklyn Seasonal, Brooklyn, NY 8
Lagunitas IPA, petaluma, CA 10

20% service charge will be added to parties of six or more guests



WINES

RED

Pinot Noir, J. Lohr 201312 / 54
Monterey, California

Gsm blend, Hann 2013 12/48
Santa Lucia Highlands, California

Malbec, Terrazas Reserva 2012 13/52
Mendoza, Argentina

Merlot, Radius 2013 14/ 63
Washington State

Cabernet Sauvignon, Smith and Hook 2012 16/65
Santa Lucia Highlands, California

Tinta de Toro, Numanthia Termes 2012 16/64
Toro, Spain

Syrah, Charles Smith Boom Boom! 2013 17/ 77
Columbia Valley, Washington

Pinot Noir, Jackson Estate 2013 17/77
North Coast, California

WHITE

Reisling, Dr Hermann “Dr.H"” 2013 13/55
Mosel-Saar-Ruwer,Germany

Rosé, Cloud Chaser 2012 12 / 54
Cotes de Provence, France

Chenin Blanc, Pine Ridge 2013 12 / 54
Napa, California

Pinot Grigio, Fantinel 2013 14 / 63
Fruili-Venezia Giulia, Italy

Sauvignon Blanc, Lobster Reef 14 / 63
Marlborough, New Zealand

Chardonnay, La Crema 2009 16/65
Monterey, California

Sancerre, Fournier 2013 17//77
Verdigny, France

Half Bottle
Sancerre, Fournier 2012 36
Verdigny, France

20% service charge will be added to parties of six or more guests



WINES

SPARKLING

Prosecco, Hi'NV 12 / 48
Veneto, Italy

Rosé, Luc Belaire 14/60
Cote d'Azur, France

Blanc De Blancs, Ruinart NV 19/110
Champagne, France

Rosé, Ruinart NV 25/125
Champagne, France

Brut, Veuve Clicquot NV 20/115
Champagne, France

Brut Rose, Veuve Clicquot 2004 250
Champagne, France

Brut, Dom Pérignon 2004 350
Champagne, France

Brut, Krug Grand Cuvée NV 350
Champagne, France

Perrier Jouet Belle Epoque 2006 350
Champagne, France

Brut, Louis Roederer ‘Cristal’ 2005 400
Champagne, France

Brut, Armand de Brignac "Ace of Spades’ 500
Champagne, France

Magnum 1.5

Rosé, Luc Belaire 150
Cote d'Azur, France

Rosé, Cloud Chaser 2012 150
Cotes de Provence, France

Brut, Veuve Clicquot NV 250
Champagne, France

20% service charge will be added to parties of six or more guests



SPIRITS

VODKA

Tito's 12

Absolut 13

Ketel One 13

Grey Goose 14

Belvedere 14

Absolut Elyx 15

Chopin 15

Ciroc 15

Stoli Elit 18

Van Gogh Double Espresso 13

GIN

Tanqueray 12
Bombay Sapphire 13
Hendrick's 13
Plymouth 14
Tanqueray 10 15
Nolet’s Reserve 90

TEQUILA

Patron Silver 13

Patron XO 13

Don Julio Blanco 14

Mezcal, Del Maguey 'Vida' 15
Patron Reposado 15

Don Julio Reposado 16
Patron Aiejo 16

Don Julio Afiejo 18

Patron Platinum 29

BOURBON/RYE

Bulleit, Bourbon 12

Bulleit, Rye 12

Four Roses, Bourbon 12

Basil Hayden's, Bourbon 13
Booker’s 8 Year Old, Bourbon 15
Bulleit 10 Year, Bourbon 16

Eagle Rare 10 Year, Bourbon 16
Blanton's Single Barrel, Bourbon 16
Slow & Low, Rye 14

Knob Creek, Rye 16

20% service charge will be added to parties of six or more guests



SPIRITS

SCOTCH

The Macdllan 12 Year Old, Sherry Oak 16
The Macallan 15 Year Old, Fine Oak 25

The Macdllan 18 Year Old, Sherry Oak 36
The Macdllan Rare Cask, Sherry Oak 48
The Macallan 21 Year Old, Fine Oak 55

The Macdllan 30 Year Old, Sherry Oak 300

Glenfiddich 12 Year OId 14
Glenfiddich 15 Year OId 15
Glenfiddich 18 Year OId 19
Glenfiddich 21 Year OId 24
Glenrothes Select Reserve 14
Glenrothes ‘1995° 22
Glenrothes 30 Year OId 25
Glenmorangie 10 Year Old 14
Glenmorangie Lasanta 12 Year OId 15
Balvenie 12 Year OId 15
Cragganmore 12 Year Old 15
Glenlivet 12 Year OId 16
Glenlivet 15 Year Old 21
Laphroaig 10 Year OId 16
Dalwhinnie 15 Year Old 18
Oban 14 Year OId 19
Lagavulin 16 Year OId 20
Johnny Walker ‘Blue Label’ 60

COGNAC

Hennessy VS 13

D'Usse 13

Courvoisier VSOP 18

Rémy VSOP 19

Hennessy VSOP ‘Privilege’ 19
Rémy ‘Excellence’ XO 39
Hennessy XO 39

Louis Xl de Rémy Martin
0.5 ounces 60

1 ounce 125

2 ounces 225

RUM

Bacardi 11

Cruzan 11

Gosling Black Seal 11
Mount Gay 12

Myer's Dark 12

Ron Zacapa 23 year old 14
Brugal 1888 15

20% service charge will be adlded to parties of six or more guests



BITES

TUNA TARTARE* 18
Avocado, yellow tomato, red onion, cilantro, blue
corn tortilla, lime oil

CRISPY CALAMARI 14
Fresh herbs, spicy tomato aioli, smoked sea salt

WHITE TRUFFLE/GOAT CHEESE DEVILED EGGS 12
Red chile salt, chive

BRAISED BEEF CHEEK TACOS 15
Grilled pineapple salsa, cilantro

WARM EDAMAME 10
Sea salt, EVOO

PARMESAN FRIES 10
Duck fat, chipotle ketchup

FRITO “PIE" 14
Barracho bean chili, smoked cheddar, organic
sour cream, red onions, candied jalapenos

FOIE GRAS FRENCH TOAST 22
Local brioche, blackberry jam

FLATBREAD

HICKORY SMOKED CHICKEN 13/23
Ancho BBQ, pickled anaheim chiles, gouda

CARNE ASADA "STREET” CORN 14/24
Cilantro-pecan pesto, chipotle aioli, cotija,
muenster, charred lime

WILD MUSHROOM 12/22
Boursin, arugula-pistachio pesto, balsamic,
burrata, pickled red onions

SANDWICHES

GUAJILLO AHI TUNA BURGER* 23

Pico de Gallo, lettuce, pickled carrots, roasted
corn aioli, parmesan fries

Add avocado, 3

HAM AND “GRILLED” CHEESE 1/
Griddled Muenster, Tasso ham, spicy tomato
aioli, parmesan fries

FRIED CHICKEN SANDWICH 18

Kewpie mayo, avocado, lettuce, pepper jack cheese,
Grillo's pickled green tomatoes, parmesan fries

Add bacon or fried egg, 3

W FINISH LINE BURGER* 19

Roasted poblano, aioli, Applewood bacon,
fried onions, Grafton smoked cheddar, Grillo's
pickle, parmesan fries

Add avocado or fried egg, 3

20% service charge will be added to parties of six or more guests

Before placing your order, please inform your server
ifa person in your party has a food allergy.

*These items may be raw or undercooked. Consuming raw or undercooked meats,
oultry, seafood, shellfish or eggs may increase your risk of fooaborne ilness.



SOUP / SALAD

ROASTED CORN BISQUE 7
Avocado, fried basil, smoked paprika ol

THE W WEDGE 16

Iceberg, gudiillo chile buttermilk dressing, bacon,
manchego, candied pumpkin seeds

add chicken 5 | add shrimp 6 | add fried egg 3

HEIRLOOM TOMATO 14
Burrata, arugula, balsamic, pistachio brittle, EVOO
add chicken 5 | add shrimp 6

BABY KALE CAESAR* 14

Creamy Caesar dressing, brioche croutons,
parmesan

add chicken 5 | add shrimp 6 | add fried egg 3

PLATES

TOMATO BRAISED CHICKEN 25
Rosa's rice, stewed bean puree, salsa roja,
cilantro-lime creme

PAN SEARED FILET MIGNON"* 36
Chorizo-sweet corn polenta, cotija, broccolini,
serrano-lime marrow butter

7 SPICED SWORDFISH 29
Lobster posole stew, pickled carrots, radish,
napa cabbage

STREET CORN ENCHILADAS 24
Potato puree, pico de gallo, spicy tomato aioli,
candied jalapenos

CRISPY SEARED DUCK BREAST 30
Ancho chile mole, blackberry, sweet potato,
crispy tortilla

SIDES

PARMESAN FRIES 10
Duck fat, chipotle ketchup

SAUTEED WILD MUSHROOMS 10
Oyster, trumpet royale, shitake, sherry, thyme

SAUTEED BROCCOLINI 10
Roasted garlic, chili flake, cotija

WHIPPED POTATOES 8
Cilantro, fresh lime, roasted poblano

20% service charge will be added to parties of six or more guests

Before placing your order, please inform your server
ifa person in your party has a food allergy.

*These items may be raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne fliness.



FOIE GRAS SNICKERDOODLE SANDWICH 11
Salted caramel ice cream

CHOCOLATE LAVA CAKE* 11
Tahitian vanilla bean ice cream, strawberry
sauce

NUTELLA CREME BRULEE 11
Salted hazelnut, white chocolate, hibiscus
crystals

OLIVE OIL CAKE 13
Pink peppercorn-burrata ice cream, charred
peach anglaise

TWO SCOOPS OF ICE CREAM 8
Tahitian vanilla ice cream
Chocolate ice cream

Salted caramel ice cream

WILD BERRY SORBET 8
Two scoops

BEVERAGES
SOFT DRINKS

Coke

Diet Coke
Sprite
Tonic
Ginger Ale
5

JUICE:

Orange
Grapefruit
Pomegranate
Apple
Tomato
Cranberry
Pineapple

6

BOTTLED WATER
Voss Still, 1liter

Voss Sparkling, 1liter

8

fnot from
concentrate

20% service charge will be added to parties of six or more guests

Before placing your order, please inform your server
ifa person in your party has a food allergy.

*These items may be raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of fooclborne iliness.



