
Clams Casino  12 
Cherrystone clams, smoked bacon

Shrimp Cocktail  15 

Pink sauce

Deviled Crab  9 
House hot sauce

Waldorf Salad  10 
Red delicious apples, toasted walnuts,  

bibb lettuce

King Crab Louie  16
Gem lettuce, farmer’s egg,  

buttermilk-poppy seed dressing 

Avocado & Shrimp Salad  11
Cherry tomatoes,  

green goddess dressing

Liver & Onions  11
Chicken liver mousse,  

pickled red onions, crostini 

Burgundy Snails  14
Goat cheese, crusty bread,  

garlic butter

French Onion Soup  14
Gruyere crouton

Trout Almondine  21 
Charred bean salad, toasted almonds, 

green grapes 

Pasta Primavera  24 
Black pepper tagliatelle, peas,  

fava beans, mint 

Risotto Milanese  26 
Saffron, parmesan, toasted garlic

Coq au Vin  26 
Red wine braised chicken, pearl onions, 

bacon lardons

Brace Style Pork Chops  28 
Roasted apples, vidalia onions, 

apple sauce

Dry Aged Burger 16 
English muffin, aged swiss,  
spiced ketchup, onion rings

Lobster Thermidor  32 
Cognac cream sauce, gruyere cheese

Beef Wellington  31 
Tenderloin, foie gras, mushroom mousse, 

puff pastry,  
Madeira jus

APPETIZERS MAINS

SIDES

Cottage Fries  7 
Malt aoli 

Peas and Baby 
Carrots  11

Whipped ricotta

Baby Red Bliss 
Potatoes  9 

Crème fraiche, caviar, chives

THE FERN BAR
With Tiffany stained glass decor, greenery and ferns about, these establishments were 

created for the well-dressed and up and coming youth to gather and indulge.  Colorful, simple 
cocktails are crafted that pair with comfort food to satisfy all.



Rocky Road Ice Cream  7 
Two scoops

Peach Melba  8 
 Poached pears, vanilla ice cream, raspberry sauce

Apple Brown Betty  8 
Brown sugar bread crumbs, vanilla ice cream

Baked Alaska  10 
bananas foster ice cream, Italian meringue and apricot glaze

DESSERT

Fernet Branca  8

Contratto Fernet  8

Amaro Lucano  10 

Averna  9

Amaro Montenegro  9

El Dorado Rum Cream  8

Guillon Painturaud VSOP  10

Calvados Pays D’Auge  9

Irish Coffee  11

Coffee  2.5

Americano  3

Espresso  3

Macchiatto  3.5

Cappucino  4



Grasshopper  12 
Giffard Menthe Pastille, Tempus Fugit Creme de Cacao, half & half,  

Jade 1901 Absinthe

Long Island Iced Tea  14 
Mell Vodka, Beefeater Gin, El Dorado 3yr Rum, Cimarron Blanco Tequila, Combier,  

lemon juice, sugar, Coca Cola

Piña Colada  13 
El Dorado 3yr rum, Hamilton Jamaican Black rum, Coco Lopez, heavy cream,  

pineapple juice

Rob Roy  14 
Glenfiddich, Dolin dry vermouth, Fee Brothers Aztec Chocolate Bitters, orange-coin

Tawny Wine Cooler  11
Sandeman Tawny port, lemon sour, soda water, lemon wheel 

Sir Harvey’s Wallbanger  13
Mell Vodka, galliano, orange juice, Dale Degroff’s Pimento bitters, cinnamon sugar rim

COCKTAILS

SHOOTERS

Two for  12 

Alabama Slammer 
Medley Brothers Bourbon, Southern Comfort Reserve, Plymouth Sloe Gin,  

Caffo Amaretto, cranberry, orange juice, Morris Kitchen Grenadine

Lemon Drop Shot 
Mell Vodka, house made citrus shrub, dehydrated shrub sugar rim
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