
to share

for mains

for desserts

includes your choice of 
one glass of house wine or house cocktail per person

choose two entrées to enjoy

Date Night!

HORS D’OEUVRES
choose one to share:

BEET FONDUTA
golden and ruby beets, 

fontina cheese, pistachio

BRUSSELS SPROUTS
pancetta, sea beans, saba

SAFFRON MUSSELS
saffron cream, sherry, grilled sourdough 

PASTAS
choose one to share:

MAFALDE BOLOGNESE
rich pork & beef ragu, porcini

HANDMADE SPAGHETTI 
ALLA CHITARRA

classic red sauce, tiny meatballs

ORECCHIETTE
duck sausage, broccoli rabe, 

Calabrian chile

BRICK ROASTED HALF CHICKEN
lemon brined, charred broccolini, olive oil 

potatoes

ROASTED SEA BASS
miso glaze, farro risotto, flowering cauliflower

LAMB CHOPS*
chimichurri, black garlic,

chianti risotto

BAKED ALASKA
strawberry semifreddo, olive oil cake, strawberry coulis, 

vanilla meringue, chocolate pearls

FIVE-LAYER CHOCOLATE CAKE
whipped chocolate ganache, chocolate caramel sauce, 

chocolate pearls

CARAMEL GELATO OR RASPBERRY SORBET
two scoops

*consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk

of foodborne illness.

**all beverages priced at 16.5 or under are included as 
a house cocktail or wine selection, beverages over 

16.5 are subject to a 5 up charge 

**does not include tax, 
fees, and gratuity.

PETITE FILET SURF & TURF*
beef tenderloin, garlic shrimp, 

lobster reduction
substitute ½ lobster tail for shrimp … add 12
substitute full lobster tail for shrimp … add 24

FOREPAUGH’S BEEF WELLINGTON*...add 5
mushroom duxelles, potato confit, 

bordelaise sauce

choose one dessert to share

$150
     per couple**



Vintages subject to change. 9/1 /25

COCKTAILS
OLD FASHIONED 17

bourbon, rye, orange, cherry, cinnamon, bitters

IRVINE PARK SWIZZLE 17
rum, lime, pineapple, sugar cane, bitters, mint

GIBSON 16
gin, vermouth, orange bitters, lemon,

pickled onion, oil

EVERGREEN COLLINS 16
gin, lemon, cane sugar, cherry bark vanilla bitters, seltzer

ESTATE MARGARITA 16
tequila, mezcal, orange, grapefruit elixir,

lime, sal de gusano

OAK MANHATTAN 16
rye, vermouth, acorn, bitters

THE VICTORIAN 17
vodka, lemon elixir, bubbles, bitters, lavender

PIG’S EYE SIDECAR 16.5
apple brandy, orange, lemon elixir, pilsner

ST. PAULITAN 17
vodka, orange, cranberry, hibiscus, lime

AUTUMN NEGRONI 16.5
gin, vermouth, brown butter

RAMSEY HOUSE SOUR 17
bourbon, lemon, demerara

ESPRESSO MARTINI 17
vodka, espresso, cinnamon, chipotle cacao bitters, beans

PAPER PLANE 17
bourbon, lemon, bitter orange, amaro

PENICILLIN 16.5
scotch, ginger, lemon, honey, bee pollen

ZERO-PROOF COCKTAILS
SEASONAL TONIC

tonic, lingonberry, pink peppercorn, thyme, blood orange

N/A MOJITO
citrus sour, lime, mint, seltzer

HIBISCUS COOLER
cranberry, hibiscus, lime, seltzer

A MOCK-CILLIN
honey, lemon, ginger, pollen, seltzer

NON-ALCOHOLIC DRINKS
SAN-PELLEGRINO  8

ACQUA PANNA  8

FRESH BREWED ICED TEA  5

HOMEMADE LEMONADE  6

COCA-COLA SOFT DRINKS  5

WINE 
SPARKLING

Roederer Estate Brut, Anderson Valley, CA, NV   12 | 59 
Prosecco Rosé, Bisol “Jeio”, NV, IT   13 | 75

REISLING
Dr. Loosen “Dr. L”, Mosel, DE   11 | 40

PINOT GRIGIO
Cantina Bolzano, Alto Adige, IT   13 | 69

SAUVIGNON BLANC
Loveblock, Marlborough, NZ   15 | 58
Merry Edwards, Sonoma, CA   22 | 85

CHARDONNAY
Kendall-Jackson, Vintner’s Reserve, CA   11 | 45

Mâcon-Lugny “Les Charmes”, Cave de Lugny, FR   14 | 55

PORTUGUESE WHITE
Broadbent Vinho Verde, PT   11 | 42

ROSE
Bieler Père et Fils, FR   11 | 42

Coteaux d’Aix-en-Provence “Sabine”, FR   17 | 80
Flowers, Pinot Noir Rosé, Sonoma, CA   15 | 58

Château Musar “Jeune” Rosé, LB   15 | 58

PINOT NOIR
Left Coast Cellars “Cali’s Cuvée”, Willamette Valley, OR   15 | 58 

Domaine Nico “Grand Père”, 2022, AR   24 | 94

ITALIAN RED
Vietti “Trevie”, Barbera d’Asti, IT   17 | 65

Feudo Montoni, Nero d’Avola, Sicily, IT   17 | 65

CABERNET SAUVIGNON
Broadbent, North Coast, CA   12 | 46

Justin, Paso Robles, CA   16 | 62

RHÔNE VALLEY
JL Chave “Mon Coeur”, Côtes-du-Rhône, FR   12 | 45

MALBEC
Catena “Vista Flores”, Mendoza, AR   16 | 60

BEER ON DRAFT 8

BEER BY THE BOTTLE 8
COORS LIGHT

HEINEKEN 0.0 (NA)

HEINEKEN

HIGH NOON PINEAPPLE 

MICHELOB ULTRA

STELLA ARTOIS  

PERONI

WILD STATE CLASSIC DRY CIDER

 WILD STATE HAZY PINK PINEAPPLE 

SUMMIT EPA 

SUMMIT SAGA

SUMMIT PILSNER 

ROTATING DRAFT*

*selections and pricing vary









OLD FASHIONED 17
bourbons, ryes, bittered orange and cherry,

cinnamon, aromatic bitters

IRVINE PARK MOJITO 17
light rum, lime, demerara, aromatic bitters, mint

GIBSON 16
gin, Dolin dry vermouth, orange bitters,

lemon oil, onion brine, olive oil

EVERGREEN COLLINS 16
gin, lemon, cane sugar, spruce,

cherry bark vanilla bitters, seltzer

ESTATE MARGARITA 16
blanco tequila, mezcal, orange liqueur,

grapefruit, lime, sal de gusano

OAK MANHATTAN 16
100 % rye whiskey, sweet vermouth, acorn, aromatic bitters

THE VICTORIAN 17
vodka, lemon elixir, champagne, bolivar bitters,

lavender, lemon oil

PIG’S EYE SIDECAR 16.5
apple brandy, orange liqueur, lemon elixir,

pilsner, orange bitters

ST. PAULITAN 17
vodka, orange liqueur, cranberry, hibiscus,

lime, orange bitters

COCONUT NEGRONI 16.5
gin, sweet vermouth, Spritz! liqueur, coconut oil

RAMSEY HOUSE SOUR 17
bourbon, lemon, bittered demerara

ESPRESSO MARTINI 17
vodka, Du Nord coffee liqueur, cinnamon syrup,

chipotle cacao bitters

PAPER PLANE 17
bourbon, lemon, bitter orange liqueur blend, amaro montenegro

PENICILLIN 16.5
scotch, ginger, lemon, honey, allspice, gold bee pollen

ZERO-PROOF COCKTAILS
SEASONAL TONIC 10

Formula 12 tonic, lingonberry, pink peppercorn,
thyme, blood orange

NA MOJITO 10
Citrus Grove Sour mix, lime, mint, seltzer

HIBISCUS COOLER 10
cranberry, hibiscus, lime, seltzer

A MOCK CICILLIN 10
honey, lemon, ginger, golden bee pollen, seltzer

NON-ALCOHOLIC DRINKS
SAN-PELLEGRINO  8

ACQUA PANNA ITALIAN SPRING WATER 750ML  8

FRESH BREWED ICED TEA  5

LEMONADE  6

COCA-COLA SOFT DRINKS  5

SPARKLING WINE
Roederer Estate Brut, Anderson Valley, CA, NV   $12 | $59

Prosecco, Bisol “Jeio” Rose NV IT   $13 | $75

REISLING
Dr. Loosen “Dr. L”, Mosel, GR   $11 | $40

PINOT GRIGIO
Cantina Bolzano, Alto Adige, IT   $13 | $69

SAUVIGNON BLANC
Loveblock, Marlborough, NZ   $15 | $58

Sauvignon Blanc, Merry Edwards Sonoma   $22 | $85
Sancerre, St. Pierre   $18 | $70

CHARDONNAY
Kendall Jackson, Vintners Reserve, CA   $11 | $45

Mâcon-Lugny, Cave De Lugny, “les Charmes”, FR   $14 | $55

PORTUGUESE WHITE
Vinho Verde, Broadbent Portugal   $11 | $42

ROSE
Bieler Père et Fils Rosé,

Coteaux d’Aix-en-Provence ‘Sabine’, FR   $17 | $80
Pinot Noir Rose, Flowers Sonoma   $15 | $58

Chateau Musar Rose “Jeune” Lebanon   $15 | $58

PINOT NOIR
Left Coast Cellars “Cali’s Cuvée”,
Willamette Valley, OR   $15 | $58

Boen, Sonoma-Santa Barbara-Monterey, CA   $15 | $60

ITALIAN RED
Cirelli Montepulciano d’Abruzzo 2022   $16 | $70
 Nero d'Avola, Feudo Montoni Sicily   $17 | $65

CABERNET SAUVIGNON
Quilt, Napa Valley, CA 2022   $18 | $75

Justin Paso Robles, CA   $22 | $85

RHONE VALLEY
Côtes du Rhone, JL Chave “Mon Coeur”, FR   $16 | $60

MALBEC
Malbec, Catena “Vista Flores”, Mendoza, AR   $12 | $45

RED WINE SANGRIA
Pinot Noir, fresh fruit, Cognac, thyme   $15

WHITE WINE SANGRIA
White wine, apple, kiwi, citrus, thyme, mint   $15

BEER ON TAP
SUMMIT EPA  8

SUMMIT SAGA  8

SUMMIT SEASONAL  8

BARREL THEORY  10

BEER BY THE BOTTLE
COORS LIGHT  8

HEINEKEN ZERO  8
HEINEKEN  8

HIGH NOON PINEAPPLE  8

MICHELOB ULTRA  8

STELLA ARTOIS  8  

PERONI  8

WILD STATE CLASSIC DRY CIDER  8

WILD STATE HAZY PINK PINEAPPLE  8 

7/24/25

COCKTAILS WINE 

Vintages subject to change.












