The Lounge Menu*

Melon & Beets

Country ham, Chicory, and beet reduction

9

Hawaiian Kanpachi
Garlic chips and tomato water vinaigrette

26

~50 white sturgeon caviar supplement~

Potato Salad

Mesquite smoked rainbow trout, cucumbers and potato mousse

2

Missouri Chestnut Gnocchi
Dates, Wagon Wheel, and caramelized rice wine

28
~55 preserved black winter truffle supplement~

Liberty Duck Breast

Cipollini onions, jujubes, and foie gras-Port sauce

42

Honey Roasted Pear
Candied pumpkin, thyme, and toasted barley semifreddo

5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if

you have certain medical conditions



Champagne & Sparkling
Cava, Bodegas Naveran, Dama, Penedes, Spain

Champagne, Fernand Lemaire, Grand Réserve, Extra Brut, 1er Cru, Champagne, France

White

Aligoté, Domaine Georges, Lignier & Fils, Burgundy, France
Griiner Veltliner, Sohm & Kracher, Lion, Weinviertel, Austria
Sauvignon Blanc, Bedrock Wine Co., Sonoma Coast, California

Chardonnay, Ernest Vineyards, Sonoma Coast, California

Rosé

Grenache Gris Blend, Domaine de Fontsainte, Gris de Gris, Corbicres, France

Red

Gamay, Chateau de Pizay, La Centenaire, Morgon, Beaujolais, France
Pinot Noir, Peay Vineyards, “Cep”, West Sonoma Coast, California
Nebbiolo, Sottimano, Langhe, Piedmont, Italy

Grenache, Syrah, J.L. Chave Sélection, Cotes du Rhone, France

Cabernet Sauvignon, Round Pond Estate, Kith & Kin, Napa Valley, California

Dessert
Sémillon, Sauvignon Blanc, Chateau La Fleur d’Or, Sauternes, France
Pedro Ximénez Sherry, Bodegas Lustau “San Emilio”, Jerez, Spain

Tawny Port, Graham’s “20 Year Old”, Douro, Portugal

Cocktails

Lilli Vodka Martini Grey Goose, 9 di Dante Dry Vermouth, Orange Bitters

Lilli Gin Martini Monkey 47, Luxardo, Orange Bitters

Lilli Margarita Pantalones Blanco, Ferrand Curacao, Lime, Ancho Reyes

Lilli Negroni Nordés, Campari, Compaiia Mata Tinto Reserva, Rose Water

Lilli Manhattan Russel’s Reserve 10 Year, Campania Mata Tinto Reserva,
Graham’s 20yr Tawny Port, Angostura

Lilli Old Fashioned Bulleit Bourbon, Mr. Black, Angostura, Demerara

Beer

Augustiener-Brau Helles Lager
Weihenstephaner Hefeweissbier
Pfriem IPA

Non-Alcoholic

Walter Panna, Pellegrino

Soda Coke, Diet Coke, Sprite, Ginger Ale, Soda Water, Tonic Water
Aurelius Coffee Espresso, Cappuccino, Latte, Americano

Red Blossom Tea Keemun Black Tea, Spring Maofeng Green Tea, Chamomile
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