
Menu changes are based on seasonal availability of local ingredients.
No one under 21 years of age will be permitted in the lounge.

A B O U T  A L L Ē ®
Allē is an aesthetics loyalty program that makes it easy to earn and save on a 
variety of products and treatments at your participating dermatologist, plastic 
surgeon, and med spa. Download the Allē app to join today!

Visit alle.com to learn more.



S I G N A T U R E  C O C K T A I L S

TWILIGHT
              No. 3 London Dry Gin, Crème De Violette, Chambord,    
              Lemon, Egg Whites, Simple Syrup    
   

SIDE FIG
Hennessy VS, Black Infusions Fig Vodka, Lemon, Cinnamon, Cointreau

STARSTRUCK
                                                  Absolut Elyx, Blueberries, St. Germain,    

Fever-Tree Elderflower Tonic, Dr. Loosen Riesling

BANANA BREAD
Howler Head Banana Bourbon, Coconut Syrup, Almond Milk, Cinnamon

MORNING GREY
Nolet’s Reserve Gin, Genepy Chamois, Earl Grey Syrup, Lemon, Lavender

SPICED TO PEARFECTION
                    Belvedere Pear Ginger Infusions, Velvet Falernum,    
      St. George Spiced Pear, Lime, Orgeat, Magner’s Irish Pear Cider   
         

                                  COOKIE BUTTER ESPRESSO MARTINI   
Absolute Vanilla, Kahlua, Cookie Butter, Espresso

ROSE GLOW
Brugal Especial Extra Dry Rum, Rose Syrup, Orgeat, Lemon

GENTING OLD FASHIONED
Highland Park 12 Year, Demerara Syrup, Angostura Aromatic Bitters, Regan’s Orange Bitters

YUZU LEMON DROP
Grey Goose Le Citron, Yuzu Liqueur, Yuzu Syrup, Lemon

CHERRY BLOSSOM
Roku Gin, Chareau Aloe, Dragon Fruit, Ginger Syrup, Lime

HIBISCUS PALOMA
                      Don Julio Blanco, Hibiscus Syrup, Grapefruit, Lime, Fever-Tree Sparkling Pink Grapefruit  
         
                                                MAI THAI     

Mount Gay Eclipse, Orgeat, Thai Basil Syrup, Lime



S T I R R E D  &  B O O Z Y

THE PERFECT BLEND
Brugal 1888 Rum, Demerara Syrup,  

Regan’s Orange Bitters, Coffee Beans

BOURBON OLD FASHIONED
Buffalo Trace, Demerara Syrup, 

Angostura Aromatic Bitters, Regan’s Orange Bitters

ISLAY OLD FASHIONED
Laphroaig 10 YR, Demerara Syrup, 

Fever Tree Elderflower Tonic, Dr. Loosen Riesling

THE DARK KNIGHT
Del Maguey Vida Mezcal, Antica Formula, Averna Amaro, 

Angostura Bitters, Orange Bitters

THE DON
Don Julio 1942 Tequila, Sugar Cane Syrup,  

Regan’s Orange Bitters

NEW FASHIONED
Johnnie Walker Black Label, Luxardo,  

Housemade Orange Simple Syrup, Angostura Aromatic Bitters

V.I.P.
Hennessy V.S.O.P. Privilege, Sugar Cane Syrup,  

Bittermens Burlesque Bitters



W I N E S  B Y  T H E  G L A S S

CHAMPAGNE
BLEND  Nicolas Feuillatte, Gastronomie Reserve, Brut, Fr  N.V.
BLEND Perrier-Jouët, Blason, Brut Rosé, France N.V.
BLEND Dom Pérignon, Brut, Épernay 2012  
WHITE
PINOT GRIS Acrobat, Pinot Gris, Oregon, USA 2021 
SAUVIGNON BLANC Duckhorn, Napa Valley, USA 2020
RIESLING Eroica, Columbia Valley, USA 2021
CHARDONNAY  Chalk Hill, Sonoma, USA          2020 
CHARDONNAY  William Fevre, Chablis, France 2018

ROSE
BLEND Daou Vineyards, Discovery, Paso Robles, USA 2021

RED
PINOT NOIR  Flowers, Sonoma, USA          2021 
MERLOT Roth, Alexander Valley, USA 2016
TEMPRANILLO Numanthia, Termes, Spain 2018
CABERNET SAUV. Foley Johnson, Napa Valley, USA 2019

CORAVIN SELECTION
BLEND  Col Solare, Washington, USA 2017
CABERNET SAUV.  Husic Vineyards, Napa Valley, USA 2016

SAKE                                                                     
JUNMAI Soto, Niigata, Japan 



W I N E S  B Y  T H E  B O T T L E

CHAMPAGNE
 VINTAGE 
90041 Dom Pérignon, Luminous, Brut                   2010 
90035 Henroit, Brut 2008
90028 Louis Roederer, Cristal, Brut 2012
90017 Perrier-Jouët, Belle Epoque, Brut 2013
90103 Veuve Clicquot, Le Grande Dame, Yayoi Kusama, Brut 2012

 NON-VINTAGE 
90074 Bertrand Senecourt, Beau Joie, Sugar King, Demi-Sec N.V
90036 Delamotte, Blanc de Blancs, Brut N.V
90088 G.H. Mumm, Grand Corton, Brut N.V
90006 Lanson, Black Label, Brut N.V
90007 Moët & Chandon, Imperial Reserve, Brut N.V
90108 Philipponnat, Royal Reserve, Brut N.V
90181 Perrier-Jouët, Blanc de Blanc, Brut N.V
90119 Veuve Clicquot, Yellow Label, Brut N.V

 VINTAGE ROSE  
90010 Dom Pérignon, Brut Rosé 2008
90079 Perrier-Jouët, Belle Epoque, Brut Rosé 2013
90187 Piper Heidsieck, Millesime, Brut Rosé 2008
90027 Philipponnat, 1522, Brut Rosé 2012

 NON-VINTAGE ROSE 
90014 Bertrand Senecourt, Beau Joie, Brut Rosé N.V
90018 Billecart Salmon, Brut Rosé N.V
90024 Laurent Perrier, Brut Rosé N.V
90011 Perrier-Jouet, Brut Blason Rosé N.V
90012 Veuve Clicquot, Brut Rosé N.V

SPARKLING WINE 
90197 Chandon, Brut, Napa Valley, USA N.V           
90190 Richard G. Peterson, Brut Rosé, Napa Valley 2014           
90005 Ridgeview, Bloomsbury, Sussex, UK N.V

WHITE WINES OF THE UNITED STATES
 CHARDONNAY 
10154 Bishop’s Peak, San Luis Obispo 2019
10042 Hanzell, Sonoma Valley 2016
10073 Domaine Serene, Dundee Hills 2018
10105 Patz & Hall, Sonoma Coast 2017        
10106 Rombauer, Carneros 2019        
10052 Staglin Family, Rutherford 2020 
 SAUVIGNON BLANC 
10077 Cliff Lede, Napa Valley 2017        
10006 Inglenook, Blancaneaux, Rutherford, Napa Valley 2017        
10051 Kenzo Estate, Asatsuyu, Napa Valley 2021



W I N E S  B Y  T H E  B O T T L E

WHITE WINES OF FRANCE
10057 Château La Nerthe, Chateauneuf-Du-Pape Blanc 2015       
10159 Domaine Lucien Muzard & Fils, Bourgogne, Aligoté 2020 
10157 Domaine Matthias et Emile, Enclos de Maimbray, Sancerre 2019 
10156 Florian Mollet Domaine ROC de L’Abbaye, Sancerre 2017 
10026 Jean Claude Boisset Marsannay Blanc 2017 
10024 Joseph Drouhin, Puligny-Montrachet 2017 
10035 Ladoucette, Baron de L, Pouilly Fumé 2018   
10056 Léon Beyer, Cuvée des Comtes d’Eguisheim, Riesling 2011       
10060 Louis Jadot, Meursault 2016       
10092 Remoissenet, Corton-Charlemagne, Grand Cru 2016       
10023 Vincent Girardin, Les Charmes-Dessus Premier Cru, Meursault 2016

WHITE WINES OF GERMANY
10040 Dr. Basserman-Jordan, Jesuitgarten GG, Pfalz                  2017 
10039  Robert Weil, Spatlese Rheingau 2015

WHITE WINES OF ITALY
10063 Elena Walch, Beyond the Clouds, Trentino-Alto Adige 2014
10094 Gaja, Ca'Marcanda, Vistamare, Toscana 2020
10022 Terlano, Vorberg, Pinot Bianco Riserva 2019

RED WINES OF THE UNITED STATES
 CABERNET SAUVIGNON 
20051 Au Sommet, Altas Peak 2019
20043 Caymus Vineyards, Napa Valley 2020       
20284 Col Solare, Red Mountain 2015
20016 Daou Vineyards, Paso Robles 2020      
20050 Daou Vineyards, Family Cuvée, Paso Robles 2018
20049 Duckhorn, Napa Valley 2019       
20253 Dunham Cellars, Lewis Vineyard, Columbia Valley 2011      
20254 Hawk and Horse, Red Hills, Lake County 2010
20019 Jordan, Alexander Valley 2016
20298 Justin, Paso Robles 2018
20252 Justin, Isosceles, Paso Robles 2018
20999 L’Ecole, Walla Walla Valley 2019       
20290 Leviathan, California 2018
20250 Meyer Family, Spitfire, Oakville 2015      
20045 Silver Oak, Alexander Valley 2018
20054 Staglin Family, Salus, Rutherford 2018
20271 Stag’s Leap Wine Cellars, Napa Valley 2019
20055 Volker Eisele Family, Napa Valley 2013  

 MERLOT 
20056 Nickel & Nickel, Bear Flat, Oak Knoll District 2018
20231 Paradigm, Oakville 2016       
20232 Plumpjack, Oakville 2018
20377 Stag’s Leap, Napa Valley 2019



W I N E S  B Y  T H E  B O T T L E

RED WINES OF THE UNITED STATES   
(CONTINUED)   
 
 PINOT NOIR 
20072 Davis Bynum, Russian River Valley 2017
20407 Greg Linn, Grangerville 2012       
20505 Freeman Vineyards, Russian River Valley 2018
20291 Raen, Home Field, Fort Ross-Seaview 2018
     
 CABERNET FRANC & SYRAH 
20235 Lang & Reed, 214, Cabernet Franc, Napa Valley 2014
20494 Patrimony, Cabernet Franc, Paso Robles                  2019 
20494 Shafer, Relentless, Syrah, Napa Valley                  2017

RED WINES OF AUSTRALIA
20288 Jim Barry, The Armagh, Shiraz, Clare Valley 2013
20287 Torbeck, Runrig, Shiraz/Viognier, Barossa Valley 2018       
20441 Château Tanunda, Year of the Tiger, Shiraz, Barossa Valley 2019

RED WINES OF FRANCE
20020 Château De Pez, Saint Estephe 2015      
20104 Château De Saint Cosme, Crozes-Hermitage 2017       
20218 Château Laforge, Grand Cru, Saint-Emilion 2016 
20275 Château La Tour Du Pin, Grand Cru, Saint-Emilion 2011 
20007 Domaine De La Vougeraie, Bourgogne, Terres de Famille 2016                       
20243 Domaine Drouhin-Laroze, Latricieres-Chambertin Grand Cru 2017 
20240 Jean Grivot, Cosne-Romanée 2017 
20281 Olivier Bernstein, Gevrey-Chambertin 2016 
20092 Maison Roche De Bellene, Gevrey-Chambertin 2016      
20248 Reserve de la Comtesse, Pauillac 2011

RED WINES OF ITALY
20264 Antinori, Tignanello, Super Tuscan 2018
20255 Fattoria Dei Barbi, Brunello di Montalcino, Riserva 2016 
20265 Gaja Ca’Marcanda, Magari, Super Tuscan 2018       
20258 Sartori, Corte Bra, Amarone della Valpolicella Classico                  2012   

DESSERT WINES
 FRANCE 
30015 Rieussec, Sauternes 2007
30006 Château d’Yquem, Sauternes 2011
 PORTUGAL 
30023 Graham’s, Vintage Port 2000



B O T T L E  S E R V I C E

VODKA
Absolut Elyx
Grey Goose
Belvedere
Titos

GIN
Tanqueray
Bombay Sapphire
Hendricks

TEQUILA
Casamigos Blanco
Don Julio 1942
Casa Dragones Blanco
Clase Azul Reposado 

SCOTCH
Johnnie Walker Black
Johnnie Walker Blue

BOURBON/WHISKEY
Crown Royal 
Woodford Reserve
Jameson
Jack Daniels
Suntory Toki Whisky

COGNAC
Hennessy VSOP
Remy Martin VSOP



S M A L L  P L A T E S

BEET & BURRATA
Gala Apples, Red & Yellow Beets, Orange Vinaigrette, Candied Nuts

SHRIMP COCKTAIL
Traditional Cocktail Sauce, Micro Green Mix, Lemon Vinaigrette

*OYSTERS ON HALF SHELL
Yuzu Jelly, Chive Oil, Black Garlic

*BIGEYE TUNA TACOS
Crispy Taro Root, Guacamole, Soy & Lime Dressing, Tobiko

ROASTED BONE MARROW
Foie Gras, Chocolate Mole, Beef Tartar, Toasted Brioche

RICOTTA GNUDI
Fresh Winter Black Truffle, Green Peas, Lemon Butter Sauce, Parmesan

CRISPY BOURBON CHICKEN
Spicy Cherry Peppers, Butter Pickles, Radish, Bourbon Maple Syrup

*WAGYU BEEF SLIDERS
Baby Gem, Caramelized Onions, Sliced Tomato, Aged Cheddar, Remoulade

BROWN BUTTER LOBSTER ROLLS
Garlic Aioli, Old Bay, Toasted Brioche

LOBSTER MAC’N’CHEESE
Smoked Gouda, Stracciatella, Lobster Roe

SPICY LAMB PAPPARDELLE
Roasted Tomato Ragout, Mascarpone, Green Peas, Garlic Aioli

*NY STRIP
4oz Prime Angus Beef, Toasted Sourdough, Blue Cheese Cream, Smoked Ham, Roasted Mushrooms

*THE CAVIAR AFFAIR 
Chef’s seasonal showcase of Caspy Siberian Sturgeon Caviar three ways, paired with your choice of 

Belvedere Vodka or Veuve Clicquot Yellow Label Brut Champagne. 

 

*May be served raw or undercooked. Consuming raw or undercooked foods of animal origin may increase your risk of 
foodborne illness, especially in case of certain medical conditions.



D E S S E R T

APPLE PIE WITH RICOTTA CUSTARD FILLING
Crème Fraîche Ice Cream, Caramelized Apple Spheres, Cranberry Coulis

HAZELNUT CRUNCH
 Hazelnut Mousse, Chocolate Ice Cream, Devil’s Food Cake,    

Milk Chocolate Shards, Praline Crackers

N O N - A L C O H O L I C

Americano Coffee
Latte
Single Espresso
Double Espresso
Cappuccino
Juices
Redbull
Redbull Sugar Free
Fiji 1L
San Pellegrino 1L

C L A S S I C  M O C K T A I L S

LADY IN RED
Cranberry, Orange, Lemon, 

Passion Fruit, Chrysanthemum

ALMOND JOY
Orgeat, Coconut Syrup, Espresso, Cream

CUCUMBER MINT REFRESHER
Cucumber Syrup, Lime, Mint, Fever-Tree Elderflower Tonic


