LOBBY//BAR

Savory Bites
Available 4 p.m. to 11 p.m.

Black Truffle Potato Croquettes 15
White Cheddar Cheese and Black Trufﬂe Croquettes
Served with Lemon Aioli

Bacon Wrappecl Dates 12
Dates Stuffed with Almonds and Wrapped in Bacon
Served with Blue Cheese Crumbles
and Port Wine Reduction

HOuSe Smol{ed Salmon 14
House Smoked Salmon served with Red Omnion,
Hard Boiled Egg, Capers, Cream Cheese,
and Toasted Pumpernicke/

LoLLy Fries 7
French Fries tossed with Rosemary
and Manchego Cheese
Served with Roasted Garlic Aioli

Dipping Tray 12
Hummus, Olive Tapanade,
and Fresh Tomato-Basil Relish
Served with Grilled Baguette

Ham and Cheese Trio 15
Prosciutto and Mozzare//a, Smo]eeal Ham
and White Cheddar, Capicola and Provolone Mini
Sandwiches Cook over a Hot Griddle

Tomato Bruschetta 12
Grilled Crostini toppea] with Mozzarella, Pesto,
and Fresh Tomato-Basil Relish

Seared Beef Tenderloin 19
Seared Filet Medallions over Crostini
Blue Cheese Fondue
and Port Wine Reduction

Jazz In The Lobby Bar
Featuring JoAnn Funk & ]eﬁ Brueske

7:00 p.m. to 11:00 p.m.
Select weekends tlzmugk the end o][20]2.

Ask your server ][or details.
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LOBBY//BAR

Savory Bites
Available 4 p.m. to 11 p.m.

Charcuterrie Board 16
Monflz/y Selection o][4 Artisan Cured Meats
Served with Marinated O/ives,
Mustara], and Grilled Baguette

Artisan Cheese Board 15
Monthly Selection of 4 Artisan Cheeses
Served with Jam, Fresh Fruit,
and Grilled Baguette 15

Chilled S}u'imp Cocktail 13
]umlm Slzrimp
Served with Signature Cocktail Sauce
and Lemon Wedges

Sesame Crusted Ahi Tuna 15
Black and White Sesame Seeds

Served Rare with Mixed Greens
and Curry-Lime Vinaigrette

Baby Iceberg Salad 13
Baby [celwrg Lettuce, Sundried Tomatoes,
Red Onions, Bacon, Croutons,
and Bleu Cheese Dressing

Sweet Selections

Butterscotch Budino 7
A homemade Butterscotch Puc]a]ing
Served with Sweet Creme Fraiche

New York Style Cheesecake 7
Served with a Garnish of
FTQSZI Seasona/ Berries

Tl’iO O{ Cllocolate Covered Tru{ﬂes 8
One o][ each: Bourbon Chocolate and Caramel,
Chocolate Mint, and PB& 7l ﬂ‘u][ﬂes

Creme Brulee 6
Vanilla Bean Custard
with a Caramelized Sugar Crust
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