
Bread  Service  8
Daily Focaccia | Infused Oil | Seasonal Butter | Local Herbs 

Soup du Jour   10
Curated Daily from Local & Seasonal Ingredients

Smoked Meatball  14
Caramelized Provolone | Micro Basil | Shaved Parmesan  
Parmesan & Herb Crostini | Micro Herbs 

Crab Cake   16
Grilled Pineapple Salsa |Green Goddess Aioli

Local Micro Greens | Local Flowers 

Candied Brussel Sprouts   12 
Crisp Pork Belly | Balsamic Honey | Candied Pecans 
Marigolds 

Caprese Flatbread  18
Heirloom Tomato | Burrata | Micro Basil | Balsamic Pearls

Rustica Flatbread 18
Pepperoni | Hot Honey | Micro Arugula 

Chicken Salad 16
Apples | Grapes | Shaved Red Onion | Micro Greens 
Sliced Brioche| Served with House Cut Fries or Tomato Salad 

Roasted Root Vegetable Wrap   16
Burrata | Heirloom Tomato | Arugula | Balsamic Herb 
Vinaigrette | Sundried Tomato Tortilla 
Served with House Cut Fries or Tomato Salad

Wagyu Cheeseburger*   20
Tomato Bacon Jam | Watercress | Havarti | Spiced House 
Pickles | Brioche Bun | Served with House Cut Fries or 
Tomato Salad | Vegetarian Burger Available

Green House

BLACK  PRONG
Bar & Grill

Starters

Roasted Beets with a 
Blood Orange Vinaigrette  16
Roasted Beets | Bulls Blood | Micro Arugula 

Blood Orange Segments | Goat Cheese Snow | Beet Mousse

 Grilled Halloumi with 
a Lemon Tahini Vinaigrette   16

Baby Red Oak | Shaved Brussel Sprouts | Heirloom Tomato     
Watermelon Radish | Heirloom Carrot | Honey & Almond Crumble 

Caesar with a Parmesan Vinaigrette   14
Focaccia Crouton | Shaved Parmesan | Red Sorrel

Handhelds

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
18% Gratuity will be automatically applied to tables of six or more. 

Lobster Roll   20
Cilantro Lime Aioli | Micro Cilantro | Herb Buttered

Brioche Roll | Served with House Cut Fries or Tomato Salad



Off the Docks

Lobster Ravioli   34
ricotta | lemon | sHaveD Parmesan | Basil Pesto

caramelizeD acorn squasH | micro Basil | Parmesan crumBle  

Quinoa Crusted Salmon*   32
green Pea Puree | Frisee | local viola | cHili oil 

orange Beurre Blanc | Bulls BlooD

Crab Cake   36
watercress | raDisH | PickleD PePPers | sHaveD onion | orange Beurre Blanc

Guava Glazed Mahi   34
Broccolini | ForBiDDen rice | aPricot | local Flowers

Pan Seared Scallops*   36
ParsniP Puree | BaBy zuccHini | citrus Beurre Blanc | local Flowers

Gulf Shrimp  28
sHort riB risotto | Pearl onion | green Peas | mascarPone | local greens

Off the Farm

Airline Chicken Breast   32
Parmesan HerB Fingerling Potatoes | Heirloom tomato conFit 

caramelizeD onion & BourBon Jam | crisPy onion

Rosemary & Thyme Roasted Pork Tenderloin   30 
caramelizeD acorn squasH | marinateD zuccHini | Brown Butter cream  

Braised Short Rib  38
truFFle Pommes Puree | ciPollini onion | Broccolini | caBernet Demi-glace 

12 oz Prime NY Strip*  46
vegetaBle gratin | green PePPercorn & BranDy au Poivre

Pan Seared Venison   46
ParsniP Puree | BraiseD carrot | caBernet Demi-glace 

Surf & Turf*   52
7oz Filet | loBster gnoccHi | crisPy sHaveD Brussel sProuts 

Black truFFle cream | HerB oil

Vegetarian Special   24
Chefs Daily Special Curated from Local Ingredients

Roasted Zucchini   8
 Broccolini   8

Forbidden Rice  8

Vegetable Gratin   8
Truffle Pommes Puree  8

Braised Carrots  8

ACCOMPANIMENTS



W I N E  L I S T
BY THE GLASS |  BOTTLE

Malbec
Domaine Bousquet, 2023        14|50
Mendoza, Argentina   
Full Body | Rich Blackberry | Ripe Plum 
Soft Tannis

Luca Old Vine, 2021                       70  
Mendoza, Argentina  
Full Body | Savory Dark Berry | Soft Spice 
Decadent Cocoa 

Cabernet
Oberon, 2022                                   62
Napa County, California   
Full Body | Bold Black Cherry | Silky Tannins 
Candied Blackberry | Coffee

Geyser Peak, 2021                    15|50
Sonoma Valley, California  
Full Body | Dark and Red Fruit | Decadent Cocoa 
Black Pepper | Rich and Round

Austin Hope, 2019                          110
Paso Robles, California  
Full Body | Bold Dark Fruit | Vanilla 
Gentle Spice | Slight Smokiness

Pino Noir
Erath, 2023                               16|60
Willamette Valley, Oregon   
Medium Body | Dark and Red Fruits | Bold Earth  
Soft Spice 

J Vineyards, 2022                            75
Sonoma County, California  
Medium Body | Dark Cherry | Stone Fruit
 Rich Leather | Bold Earth

Merlot
Frei Brothers, 2022                       65
Sonoma County, California  
Full Body | Red Currant | Ripe Plum 
Dried Herb | Toasted Oak
.

Château Souverain, 2021        16|55 
California   
Medium to Full Body | Dark Berry
Toasted Vanilla | Mocha | Dark Spice

Red Blend
Troublemaker by Austin Hope 14|50
Paso Robles, California  
Full Body | Bright Red Fruits | Vanilla 
Black Pepper | Gentle Spice

Pessimist, 2022                                75
Paso Robles, California  
Full Body | Dark Fruit | Fresh Lavender 
Sweet Cocoa | Tobacco

Rose
Charles & Charles, 2023        14|50
Columbia Valley, Washington

Light to Medium Body | Semi Dry | Lavender
Bright Red Berries | Rose Petal 

 $20 Corkage fee for wines 
brought from home

Riesling
Schloss Vollrads QbA, 2021          65 
Rheingau, Germany  
Light Body | Semi Dry | Bright Citrus 
Stone Fruit | Honeysuckle | Light Minerality

Gunderloch, 2021                        15|50
Rheingau, Germany   
Light Body | Dry | Herbal Spice | Bright Citrus 
Crisp Minerality

Chardonnay
Château Ste Michelle, 2022      15|50 
Columbia Valley, Washington  
Medium Body | Semi Dry | Juicy Citrus 
Soft Vanilla | Subtle Oak

Les Pierres, 2022                                90   
Sonoma County, California               
Medium to Full Body | Light Creaminess 
Toasted Oak | Bright Citrus | Long Finish

Groth Estate, 2022                          110
Napa Valley, California    
Medium to Full Body | Rich White Fruit 
Creme Brulee | Baking Spice | Crisp Acidity

Sauvignon
Crowded House, 2023                     75
Marlborough, New Zealand  
Light Body | Balanced | Sweet Herbaceousness Zesty 
Citrus | Light Minerality

Cloudy Bay, 2024                              90  
Marlborough, New Zealand   
Light Body | Zesty Acidity | Passionfruit
Honeydew | Fresh Cut Grass

Matua, 2023                                   14|50
Marlborough, New Zealand  
Light Body | Juicy Melon | Tropical Fruit 
Fresh Basil | Herbal Spice

Pino Grigio
Jermann, 2023                                     70
Friuli, Italy  
Medium to Full Body | Velvety and Creamy 
Stone Fruit | Spiced Vanilla 

Tommasi, 2023                               15|55
Veneto, Italy  
Light to Medium Body | Bright Citrus 
Citrus Blossom | Hint of Nuttiness | White Fruit

Prosecco
Ruggeri                                                    16
Veneto, Italy  
Semi Dry | Green Apple | Tropical Fruit 
Pear | Hint of Florality

La Marca                                                65
Treviso, Italy                                  
Semi Sweet | Ripe Citrus | Apricot 
Honey Grapefruit | Touch of Minerality

Champagne
Moet & Chandon Imperial Brut 30|120 
Champagne, France   

Medium Body | Bright and Delicate | Zesty Citrus  
Green Apple | Hint of Almond



CRIMSON SKIES  16
Woodford Reserve | Campari 

Averna | Lemon Simple

GARDEN OF THE GODS  16
Hendricks Gin | St. Germain |Cucumber 

Simple | Lemon Juice | Fresh Basil
Celery Bitters

SMOKED MAPLE OLD FASHION 16
Knob Creek Maple | Johnnie Walker Black 

Bing Cherry | Black Walnut Bitters 

MEETING AT MIDNIGHT 17
High West Double Rye | Maraschino Liqueur 

Averna | Black Walnut Bitters

OUT OF THE BLUE 16
Belvedere | Blueberry Lavender Simple 

Peach Liqueur | Lemon Juice

ZOE’S GARDEN  15
Gunpowder Gin | St Germain

 Lemon | Dry Vermouth

THE COUP DE GRAS  17
Remy VSOP | Cointreau | Lemon Juice 

Vanilla Simple

BRAMBLE BOURBON FIZZ 15
Ole Smokey Blackberry Bourbon 
 Blackberry Puree | Lime Juice 

 Mint | Ginger Beer

SPECIALTY
COCKTAILS

HAPPY HOUR 
4 - 5 PM

KENTUCKY COCOA 15
Buffalo Trace Bourbon Cream

Buffalo Trace Bourbon | Creme De Cacao 
Cream | Vanilla Simple 

PINA AHUMADA 17
Ilegal Mezcal Reposado| Agave 

 Lime Juice | Tajin | Pineapple Juice

HEMINGWAY IN HAVANA 16
Papa Pilar Blonde | Lime Juice | Grapefruit 

Maraschino Liqueur | Falernum

DIPLOMATIC IMMUNITY 16
Diplomatico | Banana Liqueur  
Pineapple Juice | Orange Juice 

Pomegranate | Blackberry Brandy

STRAWBERRY SERRANO 
MARGARITA17

Serrano Infused Tequila Ocho Plata 
Sweet Lime Juice | Cointreau 

Fresh Strawberry Puree | Tajin

DAY AT THE DERBY15
Knob Creek | Ginger Simple | Mint 

Angostura Bitters | Soda

PINK LADY 16
Empress 1908 | Lemon Juice | Orgeat 

Aromatic Bitters

RED SANGRIA15
House Merlot | Brandy | Orange Liqueur 

 Orange | Lime



B E E R 

DOMESTIC

Bud Light  5

Coors Light  5

Michelob Ultra  5 

Miller Lite  5

Yuengling Traditional Lager  6

Blue Moon Wheat Ale  7

IMPORTED

Corona Light  5 

Corona Extra  5

Guinness Stout  7

Stella Artois  7 

Heineken Zero  5

CIDER

Angry Orchard Hard Cider  6

LOCAL CRAFT

Encased  MP

Draft  MP

WHISTLE PIG     MP / OZ
Specialty Bourbon Brought in Seasonally 

JEFFERSONS OCEAN  MP / OZ 
Straight Small Batch Bourbon Aged at Sea

Voyage Number Available 

B O U R B O N S

SPARKLING CITRUS  10
Blood Orange | Thyme | Agave | Soda 

CUCUMBER BLOSSOM  10 
Cucumber | Lavender Syrup

Lemon | Soda

HIBISCUS MULE  10 
Hibiscus Tea | Hibiscus Syrup

Ginger Beer | Lime

MOCKTAILS

BOTTLED WATER
Aqua Panna 1L   10|Bottle

Pelligrino 1L   10|Bottle



Dessert
Chocolate & Espresso 12
Espresso Cremieux | Vanilla Bean 

Mascarpone | Chocolate Crisp

Espresso Ganache  

Maple Pecan Cheesecake 10
Pecan Crust | Chantilly Cream 

Pecan Tuile 

 Crème Brulee    12
Whipped Vanilla Bean | Macaron 

Seasonal Berries 

Affogato   10
Gelato | Table Side Espresso  

Brownie A La Mode  10
Caramel | Candied Pecans 

 Vanilla Gelato

Red Berry Tartlet 10 
Vanilla Bean Creme | Red Currents 
Raspberries | Seasonal Berry Coulis  

Raspberry Macaron 

After Dinner Libations

Martinis

Kentucky Cocoa 16
Buffalo Trace Bourbon Cream | 

Buffalo Trace Bourbon | Half and Half 
Vanilla Simple | Cocoa Powder

Creme De Cacao

Key Lime Pie  15
In House Vanilla Absolut | Liquor 43

Key Lime | Coconut

Cocktails

Meeting at Midnight  12
High West Double Rye | Averna

Black Walnut Bitters 
Maraschino Liqueur 

The Coup De Gras 12
Remy VSOP | Cointreau | Lemon Juice 

Vanilla Simple

Espresso  5

Cappuccino  8

Coffee | Decaf  4

Warm Teas  3

Cake Cutting Fee  15

Warm Delights





Petite Filet  18
Potato Puree | Asparagus 

Grilled Chicken Breast  15
Potato Puree | Heirloom Carrots

Catch of the Day  18
Potato Puree | Broccolini 

Linguini  8
Marinara | Butter | Plain

Cheeseburger  10
Berries & French Fries

Popcorn Chicken  10
Berries & French Fries

Cookie of the Day  3

Gelato  5
Vanilla | Chocolate

Shirley Temple  3

Homemade Lemonade  3

Apple Juice  3

Drinks Sweets

Kids Menu
Entrees
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