


Starters
DEVILED EGGS   avocado mousse, crispy kale bits    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 10

PITA CHIPS   white bean and avocado dip   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 14

GRILLED BABY ARTICHOKES   herb butter    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 19 

CHICKEN SLIDERS   panko breaded chicken, pickle, cole slaw, aioli    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 20

CHICKEN TENDERS   spicy bbq and honey mustard sauce    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 18

TUNA TARTARE  quail egg, watermelon radish, shallot, herbs, prepared tableside  .  .  .  .  .  .  .  .  .  .  .  .  . 22

CRAB CAKE  tarragon aioli, spicy apple slaw   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 22

OYSTERS   cocktail sauce, champagne mignonette  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1/2 dozen for 26, dozen for 48

SHRIMP COCKTAIL   cocktail sauce, lemon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20

GREEK STYLE ICEBERG WEDGE  feta dressing, olive, cherry tomato, cucumber, pickled onion   .  .  . 18

CAESAR SALAD romaine, brioche crouton, parmesan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 20 

VEGAN KALE SALAD  mixed kale, pine nut, currant, cherry tomato, lemon thyme vinaigrette, vegan cheese  .  .  . 18

CHOPPED SALAD   mixed greens, fontina, cucumber, tomato, pepperoncini, garbanzo beans, vinaigrette   . 18
                                                                                                                                                                  add grilled chicken or scoop of tuna   .   .   .   .   . 6

Salads

SPAGHETTI SQUASH PASTA   basil pesto, tomato sauce, goat cheese, chili  .  .  .  .  .  .  .  .  .  .  .  .  .24

POTATO “SCALLOPS”   pan-seared potatoes, asparagus, almond, corn salad    .   .   .   .   .   .   .   .   .   .   .   .   .26 

PORTOBELLO MUSHROOM STEAK   chimichurri dressing, baby zucchini, yucca fries    .   .   .   .   .   .26 

Vegan



CHICKEN PAILLARD   gremolata, watercress, cherry tomato, aged balsamic   .  .  .  .  .  .  .  .  .  .  .  .  .  . 30

ROASTED CHICKEN   garlic mashed potatoes, salsa verde  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 35 

8oz FILET MIGNON   garlic mashed potatoes, crispy brussels sprouts, green peppercorn sauce  .   .   .   .   .   . 48

12oz BONE-IN NEW YORK   herb butter, crispy potatoes  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 52 

THE BURGER   potato bun, special sauce, american cheese, lettuce, tomato, red onion, pickle   .  .  .  .  .  .  . 20

VEGGIE BURGER   potato bun, garbanzo beans, sweet potato, kale, caramelized onion, avocado   .  .  .  . 20

CEDAR PLANK SALMON   balsamic glaze, roasted tomato and fennel   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36

POACHED ALASKAN HALIBUT   beurre blanc, white bean cassoulet   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 38

TONY’S FAMOUS BABY BACK RIBS
delilah’s secret bbq sauce, cole slaw, rosemary biscuit

38

Entreés

WATER   acqua panna, san pellegrino   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  500mL  4, 1L  6
JUICE   assorted  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
RED BULL   regular & sugarfree    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5
SODA   assorted    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5
TEA   assorted flavors, hot and iced  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
COFFEE   americano, espresso, latte, cappuccino  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Refreshments

FRIES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . special house seasoning

CRISPY POTATOES   .  .  . lemon aioli and spicy ketchup

GRILLED ASPARAGUS  .  .  .  .  .  .  .  .  .  . hollandaise

SAUTÉED BROCCOLINI  .  .  .  .  . lemon, shallot, chili

MAC ‘N CHEESE   .  .  .  .  .  .  .  .  .  .  .  . add truffle (3)

CARROT SOUFFLÉ
the original Chasen’s recipe with corn flakes

12

Sides

Desserts
A-MO’s FUNNEL CAKE  home-made batter, strawberry glaze, powdered sugar  .  .  .  .  .  .  .  .  .  .  .  .14

KENDALL’S SLUTTY BROWNIE   oreo, chocolate chip cookie, brownie, ice cream, chocolate fudge   .14

ICE CREAM SUNDAE  choice of ice cream, classic toppings    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .15

CARROT CAKE  coconut cream cheese frosting  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15

ALL SIDES 14





DEVILED EGGS  
avocado mousse, crispy kale bits                             10

PITA CHIPS   
white bean and avocado dip                                14

CHICKEN TENDERS   
spicy bbq and honey mustard sauce                          18

CHICKEN SLIDERS   
panko breaded chicken, pickle, cole slaw, aioli                20

THE BURGER   
potato bun, special sauce, american cheese, lettuce, tomato, 
red onion, pickle                                            20

VEGGIE BURGER   
potato bun, garbanzo beans, sweet potato, kale, 
caramelized onion, avocado                               20

FRIES   
special house seasoning                                     14

MAC ‘N CHEESE   
macaroni shells, truffle cheese sauce, panko breadcrumbs      14



A-MO’s FUNNEL CAKE   
home-made batter, strawberry glaze, powdered sugar         14

KENDALL’S SLUTTY BROWNIE   
oreo, chocolate chip cookie, brownie, ice cream, 
chocolate fudge                                             14

ICE CREAM SUNDAE   
choice of ice cream, classic toppings                         15

CARROT CAKE   
coconut cream cheese frosting                                15



SUISETTE   
hennessy, contratto rosso, lemon, tarragon, benedictine
served in a highball w/ pernod absinthe rinse, topped w/ club soda

ROSITA   
avion silver tequila, carpano antica, campari, angostura bitters 
served in a nick & nora with an orange twist
PINK LADY   
beefeater gin, lemon, grenadine, apry, wiser’s rye, egg white, strawberry
served in a coupe with a dash of peychaud’s bitters

Classics

VIVIAN   
sauvignon blanc, contratto bianco, giffard créme de peche
served in a nick & nora w/ an expressed grapefruit twist
THE JOJO  
absolut elyx vodka, st. germain, lemon, strawberry, prosecco
served in a coupe
DAISY B.   
belvedere vodka, giffard lichi-li, lime, campari, cucumber, egg white, 
peychaud’s bitters
served on a rock w/ a pimento dram rinse
THE DON
absolut elyx vodka, plymouth gin, carpano bianco, yellow chartreuse
lemon verbena infused lillet blanc
served in a coupe w/ a lemon twist
THE SHETH
hendricks gin, st. germain, cucumber, lime
served on the rocks topped w/ club soda

Originals

LIKE A GENTLEMAN 
gentleman jack whiskey, amaro nonino, grand marnier, 
aztec chocolate bitters, angostura bitters, salt
served on a rock w/ a mezcal rinse & an orange twist
THE PINK PUSSYCAT  
allaire rum, contratto bianco, barsol pisco, chardonnay, honey,
rosehip & hibiscus tea
served in an arome glass w/ a tea encapsulated rose
LOCA LONI 
banana & spice infused herradura reposado tequila, tuaca, tawny port, 
frangelico, tea pot bitters
served on a rock w/ a flamed cinnamon stick & banana chips
SPICY SIENA 
avion reposado tequila, lime, agave, fresno chili
served on a rock

CHAMPAGNE PAPI   
virginia black, velvet falernum, lime, mango

served in a flute w/ a personal bottle of Perrier-Jouet Grand Brut
25

Cocktails
ALL COCKTAILS  18

MINTY MICHELE   
blackberry, lime, ginger, mint, topped w/ club soda
MISTER OXFORD
pineapple, lemon, orgeat, orange, sherry vinegar w/ grated nutmeg

Non-alcoholic  
10



GREY GOOSE MAGNUM                                 1650
ELYX MAGNUM                                           1150
BELVEDERE MAGNUM                                     1150
ALLAIRE                                                    800
ELYX                                                        625
BELVEDERE                                                 625
CIROC                                                     625
ABSOLUT                                                  575

vodka

AVION 44                                                 1000
DON JULIO 1942                                         1000
DON JULIO MAGNUM                                      950
AVION SILVER MAGNUM                                   900
ALLAIRE AGED CRYSTAL                                    800
HERRADURA ULTRA ANEJO                                 650
DON JULIO ANEJO                                         650
AVION ANEJO                                             625
HERRADURA REPOSADO                                    625
DON JULIO REPOSADO                                    625
AVION REPOSADO                                         600
DON JULIO SILVER                                          600
HERRADURA SILVER                                         600
AVION SILVER                                              600

tequila

PLYMOUTH                                                 575
gin

ALLAIRE RUM                                               750
rum

HENNESSY XO                                            1200
HENNESSY VS                                             725

cognac

JAMESON 18 YR                                           700
VIRGINIA BLACK                                            550
JACK DANIELS                                              500
JAMESON                                                  450
JACK DANIELS TENNESSEE FIRE                            450
JACK DANIELS TENNESSEE HONEY                         450

whiskey / scotch

JOHNNIE WALKER BLUE                                    700
CHIVAS REGAL 18YR                                        550
JOHNNIE WALKER BLACK                                  500
CHIVAS REGAL 12YR                                        450

Spirits
BY THE BOTTLE

STELLA ARTOIS                                          draft  8
GOOSE ISLAND IPA                                     draft  8
HOEGAARDEN                                                8
BASS                                                         8
STELLA ARTOIS CIDRE                                          8
BUDWEISER                                                   7
BUD LIGHT                                                    7

Beer

Brut 750ml

WATER  acqua panna, san pellegrino             500mL  4,  1L  6
RED BULL  regular & sugarfree                                  5

Refreshments

bottle prices do not include sales tax
starting at 10pm: 20% mandatory service charge and 3% entertainment fee will be added to all checks 



CHARDONNAY, MATEO
santa lucia highlands, ca ‘14                                24    96
RIESLING dry, PARR WINES “TROKEN”   
santa barbara, ca ‘13                                       17    68
CHARDONNAY, OLIVIER LEFLAVIVE “LES SETILLES”   
burgundy, fr ‘14                                            16    64
SANCERRE, DOMAINE ROGER NEVEU “CLOS DES BOUFFANTS”   
loire, fr ‘14                                                 15    60
ASSYRTIKO, SANTO WINERY   
santorini, gr ‘14                                            14    56
CHENIN BLANC, THE WHITE DOE   
sonoma, ca ‘13                                             14    56
ROSÉ, CHATEAU LA GORDONNE “LA CHAPELLE GORDONNE”   
provence, fr ‘14                                            16    64

white & rosé

PINOT NOIR, MATEO
santa lucia highlands, ca ‘14                                30  120
SUPER TUSCAN, GAJA CA’MARCANDA “PROMIS”   
tuscany, it ‘13                                              30  120
PINOT NOIR, LAETITIA VINEYARD & WINERY   
arroyo grande, ca ‘13                                      20    80
BORDEAUX, “CHATEAU PUY BLANQUET”   
st  emilion, fr ‘11                                            19    76
CABERNET SAUVIGNON, ATLAS PEAK   
napa, ca ‘12                                               16    64
MALBEC, CLOS LA COUTALE   
cahors, fr ‘13                                               14    56
BEAUJOLAIS, “RAISINS GAULOIS” MARCEL LAPIERRE   
burgundy, fr ‘15                                            14    56

red

Wine
BY THE GLASS



CHARDONNAY, FLOWERS “CAMP MEETING RIDGE”   
sonoma, ca ‘13                                              225
BURGUNDY, CHASSAGNE MONTRACHET
burgundy, fr ‘09                                              210
CHARDONNAY, CHATEAU MONTELENA   
napa, ca ‘12                                                156
VIOGNIER, DARIOUSH   
napa, ca ‘15                                                155
SAUVIGNON BLANC, ROCHIOLI   
sonoma, ca ‘14                                              135
CHABLIS, DOMAINE COSTAL “LES TRUFFIERES”   
burgundy, fr ‘14                                                90
SANCERRE, CHATEAU DE SANCERRE   
loire, fr ‘14                                                    88
RIESLING dry, NUTHOUSE   
willamette, or ‘12                                               65
PINOT GRIGIO, LA VIARTE
friuli, it ‘15                                                    60
ROSÉ, WHISPERING ANGEL 
provence, fr ‘15                                      magnum 170

white & rosé

CABERNET SAUVIGNON blend, JOSEPH PHELPS “INSIGNIA”   
napa vallery, ca ‘12                                           600
OPUS ONE
napa valley, ca ‘11                                            600
SUPER TUSCAN, SASSICAIA BOLGHERI   
tuscany, it ‘12                                                500
BORDEAUX blend, DAOU “SOUL OF A LION”
paso robles, ca ‘13                                           450
BAROLO, GAJA-DEGROMIS   
piedmont, it ‘10                                              380
OPUS ONE OVERTURE
napa valley, ca ‘11                                            360
BORDEAUX, CHATEAU GOMBAUDE-GUILLOT   
pomerol, fr ‘84                                       magnum 300
PINOT NOIR, FLOWERS “CAMP MEETING RIDGE”
sonoma, ca ‘13                                              295
BURGUNDY, 1er CRU, DOMINE LUCIEN BOILLOT ET FILLS   
gevrey-chambertine, fr ‘13                                      285
CABERNET SAUVIGNON, MAYACAMAS   
mount veeder, ca ‘09                                          275
SYRAH-CABERNET blend, L’A VENTURE ESTATE CUVEE   
paso robles, ca ‘13                                           275
CAYMUS    
napa vallery, ca ‘12                                           215
BORDEAUX, CHATEAU LYNCH MOUSSAS   
pauillac, fr ‘09                                               200
CABERNET SAUVIGNON, INGELNOOK   
napa, ca ‘12                                                156
CHIANTI CLASSICO RISERVA, I FABBRI organic
tuscany, it ‘12                                                  86

red

Wine
BY THE BOTTLE



VEUVE CLICQUOT BRUT YELLOW LABEL BRUT             15000

Nebuchadnezzaer 15 litre

VEUVE CLICQUOT YELLOW LABEL BRUT                  12000

Balthazar 12 litre

VEUVE CLICQUOT YELLOW LABEL BRUT                    9000

Salmanazar 9 litre

DOM PERIGNON ROSE GOLD                          150000
DOM PERIGNON BRUT                                   40000
PERRIER-JOUËT BELLE EPOQUE BRUT                       20000
VEUVE CLICQUOT YELLOW LABEL BRUT                    6000

Methuselah 6 litre

DOM PERIGNON BRUT                                    6000
PERRIER-JOUËT BELLE EPOQUE BRUT                        4000
VEUVE CLICQUOT YELLOW LABEL BRUT                    3000

Jeroboam 3 litre

ACE OF SPADES ROSÉ                                     4500
ACE OF SPADES BRUT                                     4000
DOM PERIGNON ROSÉ                                   3500
DOM PERIGNON BRUT                                    2500
PERRIER-JOUËT BELLE EPOQUE ROSÉ                       2400
PERRIER-JOUËT BELLE EPOQUE BRUT                        1800
MOET & CHANDON NECTAR                             1700
VEUVE CLICQUOT YELLOW LABEL BRUT                    1500

Magnum 1.5 litre

Large Format

PERRIER-JOUËT BELLE EPOQUE                             1500

Blanc de Blanc

Champagne

ACE OF SPADES                                           1750
DOM PERIGNON                                         1500
PERRIER-JOUËT BELLE EPOQUE                             1200
MOET & CHANDON NECTAR                              850

Rosé 750ml

ACE OF SPADES                                           1350
DOM PERIGNON                                         1200
PERRIER-JOUËT BELLE EPOQUE                              900
VEUVE CLICQUOT YELLOW LABEL                           600

Brut 750ml
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