
Signature
RIGGS SPR IT Z    18
Pineau, Cherry-Cointreau, Rosé Bubbles

345 TH 19
Rye, Cynar, Cocchi di Torino, Maple Syrup

GR AN  T UR IN O 18
Gin, Cocchi Americano, Cinnamon, Pineapple, Cherry, Pomegranate

JA LISC O FLOWER 19
Tequila, Blanc Vermouth, Prickly Pear & Lemongrass Cordial

Classics
FR EN CH 7 5    24
Gin, Lemon, Laurent Perrier Champagne

N IT R O ESPR ES S O MA RTI NI     21
Ketel One Vodka, Mr. Black Coffee, Espresso

18 YEAR  OLD FASHI ONE D     24
Single Malt Scotch, Orange, Earl Grey

Boozeless
GR AN ATA    14
Seedlip Grove, Pomegranate, Grenadine, Lemon, Egg White

HAIL M AR Y   14
Lyre’s Dark Cane, Honey, Tost N/A Sparkling

Draft

M AN OR  HILL PILSNE R 9

S T ON E BR EWIN G D E L I CI OU S I PA  10

UN ION  ‘ OLD PR O’  GOSE  11

R AR  ‘ GR OOVE C ITY’  HE F E WE I Z E N 11

Bottle/Can

GUIN N ES S  8

M ILLER  HIGH LIFE 5

BIT BUR GER  N /A 7

AUS T IN  EAST C IDER O RI G I NA L  8

Beers

Cocktails



White 
ELEN A WALCH, ‘ ALTO  A D I GE ’ ,  P I NOT GRI G I O 16 |  64
Tramin, Italy, 2021

DOUR T HE,  LA GR AND CU V E E ,  BORD E A U X,  15  |  60
S AUVIGN ON  BLANC
Bordeaux, France, 2020

PAZO DE S EN OR ANS,  A L BA RI NO  22 |  86
Rias Baixas, Spain, 2021

DOM AIN E R OLAN D L AVA NTURE UX,  CHA BL I S 30 |  120
Burgundy, France, 2020

C R OSS BAR N ,  C HARD ONNAY 18 |  72
Sonoma, California, USA, 2020

Sparkling
KILA C AVA,  BR UT  15 |  60
Penedes, Spain, NV

FAT T OR IA,  CON CA , MI L L E SI MATO  PROSE CCO  RO SÉ 16 |  64
Veneto, Italy, NV

LAUR EN T  PER R IER,  ‘L A  CUV E E ’ ,  CHA MPA GNE  26 |  104 
Champagne, France, NV

LAUR EN T  PER R IER,  ‘CU V E E  RO SÉ ’  CHA MPA GNE  39 |  156
Champagne, France, NV

Rosé
FIGUIER E COT ES  DE  PRO V E NCE ,  ‘MA GA L I ’ ,   16  |  64
GR EN ACHE/C IN SA U LT/ SYRA H
Provence, France, 2021

Red
PR OS PER  M AUFOUX, BO U RG OGNE ,  PI NO T NOI R 18 |  72
Burgundy, France, 2020

S IN DIC AT  LA FIGUE RA ,  MO NSTA NT,  GA RNATXA  16 |  64
Priorat, Spain, 2020

JE AN -LUC COLOMBO , ‘L E S A BE I L L E S’ ,   15  |  60
C OT ES DU R HON E,  GSM
Rhone, France, 2019

E.  GUIGAL,  C R OZE S- HE RMI TA GE ,  SYRA H 21  |  84
Rhone, France, 2019

C R OSS BAR N ,  C ABE RNE T SA U V I GNON 25 |  100 
Sonoma, California, 2018

DUC K HOR N ,  CABERNE T SA U V I GNON 30 |  120 
Napa Valley, California, 2019

Wines By The Glass



D A I LY  |  3 P M  -  5 P M

1/2  DOZEN  OYS T E RS*    22

Mignonette

S HR IM P COCK TAIL     28

Horseradish

HALIBUT  CEVICHE     23

Lime, Red Onion, Jalapeno

T UN A TAR TAR E    25

White Soy, Avocado, Caviar

BEEF TAR TAR E    24

Wagyu, Capers, Farm Egg, Sourdough

GOAT  C HEESE TART     18

Roasted Pepper, Petit Salad

BUR AT TA     23

Asparagus, Pistachio, Radish

BR US S ELS  SPR OU TS     19

Golden Raisin, Marcona Almond

ICEBER G SALAD   16

Radish, Buttermilk Dressing, Blackberry

RIGGS  BUR GER 25

Caramalized Onion, Cheddar, Fries

M USS ELS 25

Coconut, Red Curry, Tomato

RAVIOLI  26

Sweet Potato, Ricotta, Peas

S T EAK  FR IT ES 48

Miso Butter, French Fries

FR EN C H FR IES     10

Sea Salt

All Day

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE 
ORDERING. *CONSUMING RAW AND UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY 

INCREASE THE CHANCE OF GETTING A FOODBORNE ILLNESS.  ALL PRICES ARE IN USD.



D A I LY  |  1 0 P M  -  1 2 A M

POTAT O C HIPS    5

M IXED N UT S    10

M AR IN AT ED OLIVE S    10

C HOC OLAT E C AKE     12

F R I D AY  -  S A T U R D AY  |  1 0 P M  -  1 2 A M

OYST ER S *     22 | 40
Mignonette, Half Dozen | Dozen

GOAT  C HEESE TART    18
Roasted Pepper, Petit Salad

BR US S ELS  SPR OU TS     19
Golden Raisin, Marcona Almond

BEEF TAR TAR E    24
Wagyu, Capers, Farm Egg, Sourdough

RAVIOLI      26
Sweet Potato, Ricotta, Peas

C R OQUE M ADAME      22
Ham, Gruyere, Dijon, Sunny Side Egg

RIGGS  BUR GER     25
Caramalized Onion, Cheddar, Fries

M USS ELS      25
Coconut, Red Curry, Tomato

S T EAK  FR IT ES     48
Miso Butter, French Fries

FR EN C H FR IES     10
Sea Salt

PALET D’OR 16
Chocolate, Hazelnut

Late Night

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE 
ORDERING. *CONSUMING RAW AND UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY 

INCREASE THE CHANCE OF GETTING A FOODBORNE ILLNESS.  ALL PRICES ARE IN USD.



S U N D AY  -  T H U R S D AY  |  3 P M  -  6 P M

HALF-DOZEN  OYSTE RS* Mignonette 18

BEEF TAR TAR E Wagyu, Capers, Farm Egg, Sourdough 20

M USS ELS  Coconut, Red Curry, Tomato 20

FR EN C H FR IES  Sea Salt 8

BEER   6

Selection of American & Imported Beers

WIN E  12

Selection of Red, White, Rose, & Sparkling Wines

S EAS ON AL COCKTA I L   16

Satin Sheets | Tequila, Falernum, Lime, Agave

BAN K ER ’ S COCK TA I L   14

Left Hand | Bourbon, Vermouth, Forthave Red, Mole Bitters

Banker's Hour

E V E R Y  M O N D AY  |  4 P M  -  1 0 P M

Seasonal Martini Selections & Flights

14  |   26

Martini Monday

S A T U R D AY  -  S U N D AY  |  1 0 A M  -  3 P M

Petit,  Limitless, or Magnum Champagne Mimosa Service

60  |   65  |   190

Champagne Cart Brunch


