
D I G I T A L  M E N U

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

*All parties of 6 or more will have an 18% automatic gratuity added to their final total.

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!

Scan QR code or 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 | 25
No. 3 London Dry Gin, Crème De Violette, Chambord, 

Lime, Egg Whites, Simple Syrup

BANANA FOSTER OLD FASHIONED | 22
Captain Morgan, Banana Liqueur, Butterscotch, Saline Solution

MEXICAN CANDY | 20 
Patrón Silver Tequila, Watermelon Syrup, Lime Juice, Agave, Fire Bitters   

BANANA BREAD | 25
Howler Head Banana Bourbon Whiskey, Coconut Syrup, Almond Milk, Cinnamon

SPA DAY| 20
Hendricks Gin, Cucumber Syrup, Lemon Juice, Chareau Aloe Vera, Soda Water

HIGHLANDS | 60
Hennessy X.O, Blueberry Syrup, Chambord, Lemon Juice

COOKIE BUTTER ESPRESSO MARTINI | 25
Absolut Vanilla Vodka, Kahlua, Cookie Butter, Espresso 

ELDERFLOWER BREEZE   |   20
Belvedere Pear & Ginger Vodka, Lemon Juice, Simple Syrup, St. Germain, 

Red Bull

GENTING OLD FASHIONED | 28
Highland Park 12 Year, Demerara Syrup, Angostura Aromatic Bitters, 

Regan's Orange Bitters

YUZU LEMON DROP | 21
Grey Goose Le Citron, Yuzu Liqueur, Yuzu Syrup, Lemon

CHERRY BLOSSOM | 21
Beefeater Gin, Chareau Aloe, Dragon Fruit, Ginger, Lime

HIBISCUS PALOMA | 21
Herradura Blanco, Hibiscus Syrup, Grapefruit, Lime, 

Fever-Tree Sparkling Pink Grapefruit

MAI TAI | 20
Mount Gay Eclispe, Myer's Dark Rum, Orgeat, Thai Basil Syrup, Lime



S T I R  A N D  B O O Z Y

JACK & STONE COLLINS | 20
Jack Daniel’s Rye, Apricot Liqueur, Orange, Lemon,         

Soda Water

BOURBON OLD FASHIONED | 25
Buffalo Trace, Demerara Syrup, 

Angostura Aromatic Bitters, Regan’s Orange Bitters
~ Elevate to Macallan 12 year $5 ~

ISLAY OLD FASHIONED | 26
Laphroaig 10 YR, Demerara Syrup, 

Angostura Aromatic Bitters, Regan’s Orange Bitters

THE DARK KNIGHT | 25
Del Maguey Vida Mezcal, Antica Formula, 

Averna Amaro, Angostura Biters, Orange Biters

NEW FASHIONED | 25
Johnnie Walker Black Label, Luxardo,  

Housemade Orange Simple Syrup, Angostura Aromatic Bitters

COZY SPRITZ | 19
Prosecco, St. Germain, Aperol, Cranberry Juice, Soda Water

S  P I R I T  F R E E  L I B A T I O N S

LADY IN RED | 14
Cranberry, Orange, Lemon, Passion Fruit, Chrysanthemum

ALMOND JOY | 14
Orgeat, Coconut Syrup, Espresso, Cream 

CUCUMBER MINT REFRESHER | 14
Cucumber Syrup, Lime, Mint, Fever-Tree Elderflower Tonic 

THE ALLĒ | 14
Rose Syrup, Lemon, Soda, Golden Yuzu Sugar



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

SPARKLING
	  N.V.      25

	  N.V.      20

	 N.V.      25

2015      75

2023      

80

2023      19 

	








	















 2022      17

	  	 2023      18

ROSE
	  	 2023      19

RED
2023      18	



		
2021      20

	
	

2020      18

2022      18

	 

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

	 7/9
Cappuccino 9
	 10
	 10

20022 MALBEC     

2022      22

CORAVIN SELECTION
20628 CABERNET

       BLEND
Resorts World Label by Marciano, 
St. Helena, California, USA 2015      140

ROSE CHAMPAGNE
90204 

   8Red Bull Energy Drink 

Red Bull Sugarfree    8

Delille Cellars, D2, Columbia Valley, WA, USA         

Il Borro, Pian di Nova, SuperTuscan, Italy

72

525

100

100

18

72

72

72

72

76

68

76

80

88

35



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

CHAMPAGNE

2015      785
2014      425

2018      395
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225

165
188
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189
175
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2008      1500
2012      1390
2013        936
2008      1035

	







2012        396

325
250

215
100
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90022 
2011     90033 
2008     

90021 2017      
90186 

VINTAGE 
Dom Pérignon, Brut, 
Goutorbe-Bouillot, Clos de Monnaies, Brut 
Palmes d'Or, Brut 
Philipponnat, Royal Reserve, Non-Dosage 
Pommery, Cuvee Louise, Brut 2005     

403
380

189
480

90203 Piper-Heidsieck, Brut 100

2006      96990234 Veuve Clicquot, La Grande Dame, Brut Rosé

Bertrand Senecourt, Beau Joie, Brut Rosé
Billecart Salmon, Brut Rosé
Krug, Brut Rosé 875

90024 Laurent Perrier, Brut Rosé

4,422
28,325

2,850
752

90055 
90226 
90224 

LARGE FORMAT 

1.5 Liter 
1.5 Liter 1,475

Armand de Brignac, Ace of Spade, Brut 3 Liter
Dom Perignon, Luminous, Brut 6 Liter
Dom Perignon, Luminous, Brut 3 Liter 10,000

1.5 Liter

5,000
1.5 Liter
6 Liter 

423

3 Liter 12,500
2,1991.5 Liter

1.5 Liter 1,250

90218 Dom Perignon, Luminous, Brut   
90037 Laurent Perrier, Grand Siecle, Brut 
90048 Perrier Jouet, Belle Epoque, Brut  
90227 Telmont, Brut 
90050 Veuve Clicquot, Yellow Label, Brut  

LARGE FORMAT ROSE 
90225 Dom Perignon, Brut Rosé  
90049 Perrier Jouet, Belle Epoque, Brut  Rosé  
90221 Veuve Cliquot, Brut Rosé  

      
      

N.V. 
1998
2008
2010
N.V.
2012
N.V.
N.V.

2006      
2010      
N.V.

Defrance, Le Bon Argent, Brut 
90071 

232

Vincent Joudart, Special Club, Brut 
2015 90103 475



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

2017      190
2018      178

2021      100
2022      112
2020      

260

2022        
65

2023      118
2022      105

2020        80

2019      
140

2018      285
2016      

90

2017      241
2021      144

2014      205
2020      178
2020        96

WHITE WINES OF THE UNITED STATES
CHARDONNAY 

10042 Hanzell, Sonoma Valley 
10073 Domaine Serene, Dundee Hills  
10194    OLG, Santa Barbara County           
10013 Patz and Hall, Sonoma Coast
10045 Rombauer, Carneros 
10052 Staglin Family, Rutherford 

SAUVIGNON BLANC & PINOT GRIS
10126    Acrobat, Pinot Gris, Oregon
10071 Honig, Sauvignon Blanc, Napa Valley 
10193 La Pelle, Sauvignon Blanc, Napa Valley
10051 Kenzo Estate, Asatsuyu, Sauvignon Blanc, Napa Valley

WHITE WINES OF FRANCE
10159 Domaine Lucien Muzard & Fils, Bourgogne, Aligote
10020    Domaine de Beaurenard, Chateauneuf du Pape Blanc
10015 William Fevre, Champs Royaux, Chablis 
10035 Ladoucette, Baron de L, Pouilly Fume 
10032 Vincent Girardin, Les Charmes-Dessus Premier Cru, Meursault 
10157    Domaine Matthais & Emile Roblin, Sancerre

WHITE WINES OF GERMANY
10040 Dr. Basserman-Jordan, 
10039 Robert Weil, 

Jesuitgarten GG, Phalz 
Spatlese Rheingau, Riesling 

2023        76

2013      733

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

WHITE WINES OF NEW ZEALAND 
10188 Drylands, Marlborough

RED WINES OF AUSTRALIA
20288 Jim Barry, The Armagh, Shiraz, Clare Valley       
20287 Torbeck, Runrig, Shiraz/Viognier, Barossa Valley 2014      415

2022
322

2018        
106

2022  

310

2022        
72



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

2019      425
2022      225
2017      135
2022        76
2020      345
2020      179
2010      191
2016      385
2017      735
2019      140
2021        87
2020      165
2015      136

2019      195
2018      262

2021      120

2018      156
2016      147
2019        98

2022        88

2012      252
2018      140

2019      220

2018      133
2019      595
2017      259

		









































2016      239
2017      261
2011      195

2018      336
2018      130
2016      264

2017      
108

Domaine Serene, Evenstad Reserve, Willamette 
20503 2018 175

2021
150

RED WINES OF FRANCE
20218 Château Laforge, Grand Cru, Saint-Emilion             
20240 Jean Grivot, Vosne-Romanee 
20248    Reserve de la Comtesse, Pauillac
20611    Tempo d'Angelus, Saint-Emilion

RED WINES OF ITALY
20264 Antinori, Tignanello, Super Tuscan, Toscana  
20358 Barbaresco, Prunotto, Piemonte
20255    Fattoria Dei Barbi, Brunello di Montalcino Riserva, Toscana 
20580 Podere Giodo Rosso, Montalcino, Toscana
20613 Michele Satta, Bolgheri Rosso, Toscana 

Overture by Opus One, Napa Valley N.V.       48320329 

2020      88



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

VODKA
	 525
	 450
Belvedere 450
Titos 450

GIN
	 425
	 300

400

400
600
300
700

850
350 
300
300
300

350

	
















 375

L A R G E  F O R M A T  B O T T L E  S E R V I C E

1595
437

1150

	









750



S M A L L  P L A T E S

Cheese Plate | 22
chef’s selection of artisanal cheese, fresh honeycomb, fig jam, 

candied walnuts, seasonal fruit 

* Big Eye Tuna Poke Nachos| 25
avocado, sriracha sour cream, scallions, wonton chips

Shrimp Cocktail | 25
traditional cocktail sauce, micro green mix, lemon vinaigrette

* Smoked Salmon Pizza| 28
dill crème fraiche, tobiko, pickled red onions 

Add Kaluga Caviar | 66

Pan Roasted Ribeye  | 30
butternut squash, maple crème fraiche, pepita chimichurri 

Crispy Bourbon Chicken | 20
 radish, bourbon maple syrup

* Wagyu Beef Sliders | 23
romaine, caramelized onions, sliced tomato, cheddar, remoulade

Brown Butter Lobster Rolls | 27
garlic aioli, old bay, toasted brioche

* Truffled Steak Tartare | 28
pave potato, shallots, mushrooms, pickled mustard seeds,     

black truffle aioli

D E S S E R T

Chocolate  Mousse Crunch | 15
crunchy brownie, caramel  butter, candied pecans

Cherry Cobbler | 14
phyllo nest, crème fraiche whipped cream, coconut sorbet 

*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.




