
M A I N S

S T A R T E R S

THE RESERVE FILET   

SUMMERTIME STRAWBERRY SALAD    12

9 ounce  f i let  mignon prepared with  a  buttery  rosemary  f inish .  Served
with  fresh  green beans ,  housemade mashed potatoes ,  house  sa lad ,

 and warm baguette
*Consuming raw or  undercooked meats ,  poultry ,  seafood,  she l l f i sh .  or  eggs  may increase

your  r i sk  for  foodborne i l lness ,  e specia l ly  i f  you have  certa in  medica l  condit ions .

A vibrant  sa lad featur ing  fresh  s tarwberr ies ,  feta  crumbles ,  chopped
walnuts ,  and leafy  spr ing  mix .  

Served with  Ranch,  Honey Mustard ,  or  Balsamic  Vinaigrette
*Add gr i l led  chicken (4) ,  or  Steak (8)

BLACKENED FILET TIPS      20
Blackened f i let  t ips ,  served with  buttery  blue  cheese  

SWEET THAI CHILI  MEATBALLS     13
Baked meatbal l s  covered in  a  s l ight ly  spicy  and sweet  Thai  chi l i  sauce .

Garnished with  green onions ,  seasame seeds ,  and cr i spy  wontons .

CHARCUTERIE BOARD     25
Rotat ing  se lect ions  of  meat ,  cheese ,  jam,  crackers ,  f resh  fruit ,  o l ives

D E S S E R T S

Warmed bundt  cake  oozing with  tof fee  sauce .  Topped with  
vani l la  ice  cream 

BUTTER TOFFEE CAKE     8

BROWNIE PARFAIT    6
Fresh baked brownies  layered with  housemade whipped cream.

Topped with  a  f resh  s trawberry  and chocolate  shavings .

A l i t t le  sa l ty ,  a  l i t t le  sweet .  Our  r ich  dip  i s  dr izz led  with  honey ,  topped
with pistachios ,  & served with  pita

WHIPPED FETA DIP     14

THE RESERVE SPINACH DIP     12
A del ic ious  b lend of  spinach,  cheeses ,  and seasonings .

 Melted to  cheesy  perfect ion .  

LEMON RASPBERRY CHEESECAKE    
Creamy vani l la  cheesecake ,  with  layers  of  zesty  lemon cake  &

raspberry  jam,  over  a  honey graham cracker  crust .  Topped with
lemon mousse  ic ing ,  white  chocolate  cur l s ,  & raspberry  dr izz le .
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LAVENDER LEMONADE                             

Butterfly Pea Flower Gin, Glitter Simple Syrup, Lavender Bitters,

Lemonade, Edible Smoke Bubble             

                                 

THE KINGS OLD FASHIONED #2

Smoked Bacon Fat-Washed Bourbon, Chambord, Banana Liqueur, Black Walnut

Bitters

HERBACEOUS HIGHBALL                                

London Dry Gin, Lime, Basil Syrup, Muddled Cucumber, Mint, Ginger Beer,

St. Germain

SEASONAL MOJITO

Rum, Soda, Lime, Fresh Mint (with options Strawberry, Mango, and

Blackberry)

ORANGE DREAM MARAGRITA

Blanco Tequila, Orange Liqueur, Fresh Orange, Lime Juice, Coconut Cream,

Cinnamon Sugar Rim

ROSEMARY RUBY          

Tequila, Rosemary Simple Syrup, Grapefruit, Lime, Soda   

              

THE LORI DARLIN’

Titos, Cointreau, St. Germain, Lime Juice, Cranberry Juice

Espresso Martini

Vodka, Coffee Liqueur, Espresso, Cream

Signature & Classic Cocktails        12 

BOLD AND BOOZY CLASSICS

SAZERAC

Rye Whiskey, Peychaud's Bitters, Demerara Syrup, Flamed Absinthe Rinse,

Lemon Peel

VESPER (A Favorite of James Bond) 

Vodka, Gordon's Gin, Lillet, Orange Bitters, Lemon Peel 

FRUITY AND FUNKY CLASSICS

CLOVER CLUB

London Dry Gin, Raspberry Syrup, Lemon, Dry Vermouth, Foam

JUNGLE BIRD

Dark Jamaican Rum, Pineapple Juice, Campari, Demerara Syrup, Lime

CRISP AND DRY CLASSICS

CORPSE REVIVER #2 

London Dry Gin, Cointreau, Lillet, Lemon, Flamed Absinthe, Lemon Peel

FIRING SQUAD SPECIAL 

Reposado Tequila, Pomegranate Syrup, Lime, Angostura Bitters, Soda

HERBAL AND UNIQUE CLASSICS

THE LAST WORD

London Dry Gin, Genepy Green Alpine Liqueur, Luxardo Marashino, Lime,

Luxardo Cherry

RED SNAPPER

London Dry Gin, Lime, Tomato juice, Salt & Pepper, Celery Bitters,

Worcestershire, Cayenne Extract, Olive and Pearl Onion

HUGO SPRITZ

St. Germain, Lime, Mint, Prosecco 

Water Lilly

Gin, Cointreau, Lemon Juice, Creme de Violette


