
- Evenings -
Cocktails   14

Fig Garden
California Fresh Fig Muddle, Pisco, Cointreau, 

Thyme Simple Syrup, Lime Juice
 

Hermosa Noche
Mezcal, Ginger Beer, Lime Juice,

Black Currant, Mint

Fleur de Framboise
Muddled Raspberries, Saint Germain, 

Bitters, Sparkling Wine

The Last Cocktail
Bombay Sapphire Gin, Lemon Juice,

Organic Pear Juice, Rosemary Syrup, Prosecco

Market Gimlet
Crop Organic Cucumber Vodka, Fresh Lime Juice,

Tarragon Infused Agave

Wines By the Glass

    Sparkling
     Scharffenberger Cellars Brut Rosé, Mendocino, California      16
     Chandon Sparkling Wine, Napa Valley, California	         	         14

    Champagne
     Moët & Chandon Imperial Brut, Champagne, France 	         22	
     Veuve Clicquot Brut, Champagne, France 		          26
     Veuve Clicquot Rosé, Champagne, France 		          32

    White	
     Pinot Gris, J Vineyards, Russian River			           12
     Chenin Blanc–Viognier, Pine Ridge, Napa Valley                     11
     Sauvignon Blanc, Cakebread, Napa Valley 		          16  	
     Chardonnay, Sonoma-Cutrer, Russian River 		          15
     Chardonnay, Chalk Hill Estate, Sonoma  			          22

    Red
     Pinot Noir, J Vineyards, Russian River 			           18
     Pinot Noir, Mac Murray Ranch, Russian River           	         14
     Merlot, Francis Coppola Diamond Collection, Rutherford        11
     Zinfandel, Seghesio, Sonoma 				            12
     Cabernet Sauvignon, Magnolia Grove 			           12  	
     Cabernet Sauvignon, Clos du Val, Napa Valley	  	         17
		

	 	



- Evenings -
Savories

 Chili Glazed Neuske Bacon “BMT”
kochujang, ginger miso shiitake mushroom, butter lettuce

Boccalone Ndjua Crostini
torched lardo, chili pickled cauliflower, micro arugula

Baked Saint Marcellin Fondue
grilled walnut bread, pine nut cranberry salsa

Crispy Beets
smoked horseradish straus greek yogurt, togarashi

Sweets

Fancy White, Dark & Milk Chocolate Covered Strawberries

Dark Chocolate Torte
blackout cake, cocoa nib tuile

Espresso Cream Puffs 
chocolate glaze

15% gratuity will be added to parties of six or more.
Consuming raw or under cooked beef, poultry, seafood, shellfish 

and eggs may increase your chances of a foodborne illness.
 All food and beverage consumed in GC Lounge must be purchased through this venue. 


