
B L A C K E N E D  F I L E T  T I P S
 

 22
C H A R C U T E R I E  B O A R D

.

 25

M A I N S

G R I L L E D  C H I C K E N  S T R A W B E R R Y  S A L A D
.    

T H E  R E S E R V E  C H I C K E N  S L I D E R S

C H E E S E C A K E  F L I G H T
T H R E E  C H E E S E C A K E  A S S O R T M E N T .

 C R E M E  B R U L E E ,  R A S E B E R R Y  D R I Z Z L E ,  A N D  S A L T E D  C A R A M E L  

D E S S E R T S

T I R A M I S U  M A R T I N I

S T A R T E R S

 B B Q  M E A T B A L L S

Z E S T Y  Q U E S O  D I P  
.

* * C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S H E L L F I S H ,  O R  E G G S  M Y  I N C R E A S E  Y O U R  R I S K
F O R  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  M E D I C A L  C O N D I T I O N S  

 10

 16

ROASTED TOMATO BASIL BISQUE
 CUP 4  BOWL 11

*SOUP(CUP) & HOUSE SALAD COMBO  9 

 16

CHOCOLATE GANACHE CAKE  
 12
 15

F R E S H  T O M A T O  B R U S C H E T T A
 JALAPENO PIMENTO CHEESE DIP

S I N G L E  C H E E S E C A K E  S L I C E  6

J A C K  &  C O K E
T O M  C O L L I N S
S E X  O N  T H E  B E A C H
T E Q U I L A  S U N R I S E

S I M P L E  L I B A T I O N S    8
K I N G S P O R T  L E M O N A D E

S E A  B R E E Z E
T R O P I C A L  D R E A M

C O C O N U T  R U M  P U N C H

A P P E T I Z E R  S A M P L E R  
INCLUDES A SAMPLING OF MEATBALLS, BRUCHETTA, & SPINACH DIP 

 SEARED AHI TUNA
 18

R E S E R V E  S P I N A C H  D I P  12
 12

14

MARRY ME CHICKEN
 SPINACH AND SUN-DRIED TOMATO SAUCE. 

SERVED WITH MASHED POTATOES & GREEN BEANS

BLACKENED MAHI
 CREAMY LEMON GARLIC SAUCE.  SERVED WITH RICE AND GREEN BEANS

**THE RESERVE FILET  
8 OUNCE FILET MIGNON PREPARED WITH A BUTTERY ROSEMARY FINISH.

SERVED WITH FRESH GREEN BEANS, HOUSEMADE MASHED POTATOES, HOUSE
SALAD, & WARM BAGUETTE

 6

 18

 20

35

 10

 12



Signature & Classic Cocktails
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

KEY LIME MOJITO
Rum, Soda, Lime, Fresh Mint 
  (Other Mojitos: Kiwi, Blueberry, Strawberry, Mango, Watermelon, Raspberry, Banana, Blackberry)

ORANGE DREAM MARGARITA
Blanco Tequila, Orange Liqueur, Fresh Orange, Lime Juice, Coconut Cream, Cinnamon Sugar Rim
  (Other Margaritas: Blueberry, Strawberry, Mango, Watermelon, Raspberry, Banana, Blackberry)

ROSEMARY RUBY          
Tequila, Rosemary Simple Syrup, Grapefruit, Lime, Soda   
              
THE LORI DARLIN’
Titos, Cointreau, St. Germain, Lime Juice, Cranberry Juice

UT SLAMMER
Rum, Pineapple Juice, Orange Juice, Demerara Syrup, Lime, Grand Marnier

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 

CLOVER CLUB
London Dry Gin, Raspberry Syrup, Lemon, Dry Vermouth

CORPSE REVIVER #2 
London Dry Gin, Cointreau, Lillet, Lemon, Flamed Absinthe, Lemon Peel

FIRING SQUAD SPECIAL 
Reposado Tequila, Pomegranate Syrup, Lime, Angostura Bitters, Soda

THE LAST WORD
London Dry Gin, Genepy Green Alpine Liqueur, Luxardo Marashino, Lime, Luxardo Cherry

BLOODY MARY
Vodka, Lime, Tomato juice, Salt & Pepper, Celery Bitters, Worcestershire, Cayenne
Extract, Olive and Pearl Onion

ESPRESSO MARTINI
Vodka, Cream, Coffee Liqueur, Espresso

HUGO SPRITZ W/SPLIT    $14
St. Germain, Lime, Mint, Mini Bottle of Prosecco 

(Choose your flavor: Strawberry, Blueberry, Raspberry, Mango, Watermelon)

SHOOTERS  $6
Green Tea - Chocolate Cake - Peach Ring - Lemon Drop - Birthday Cake- 

UT Shooter - Jager Bomb - Blue Kamakazi

$12


