
HERB ROASTED HALF CHICKEN  24 
honey fig sauce, roasted turnips, Manchego mashed potatoes

STEAK AND TOTS*   26
             petite 6 oz. beef shoulder tender, chimichurri, dynamite tots 

SHRIMP & GRITS*   27 
white cheddar grits, tomatillo, lime aioli, pico de gallo

ELK BURGER*   17 
6 oz. elk patty, caramelized onions, peppercorn demi,

blue cheese crumbles, toasted challah roll

THE ARMSTRONG BURGER*   16 
Two 4 oz. ground beef patties, bacon, burger sauce, 

white American, LTO, toasted challah roll

BEEF STROGANOFF*   22 
beef tenderloin tips, onion, mushroom, creamy pappardelle pasta 

SHARED PLATES FLAT BREADS

COLD & CRISP

the DESSERTS

SANDWICHES 

MUSHROOM RISOTTO   12
Arborio rice, fried mushrooms,

Parmesan, garlic chips  

CRAB CAKES   16
mango puree, arugula, avocado, marconas

DYNAMITE TOTS  11
white cheddar, bacon, rosemary oil,

ranch dip, Sriracha ketchup  

TUNA NACHOS*   15
ahi poke, fried wontons, avocado, wasabi                

OLD BAY POACHED SHRIMP*  16
jumbo prawns, smoky mezcal

cocktail sauce

DEVILS ON HORSETOOTH   12
bacon wrapped dates, cream cheese,

onion, jalapeño caramel, pickled jalapeño

SUPPER CLUB TRAY  18
brie, salami, deviled eggs, olives, house
pickled vegetables, hummus, crackers

all sandwiches come with a choice of tots,
side garden salad, or chips and a pickle

SAN GENNARO   14
Italian sausage, peppers, onions,
red sauce, mozzarella, Parmesan

MARGHERITA   14
mozzarella, sliced tomato, 

red sauce, basil

SPINACH AND GOAT CHEESE   14
garlic oil, roasted tomatoes, mozzarella, 

Parmesan, truffle oil                         

CAPRESE GRILLED CHEESE & SOUP   14
mozzarella, tomato, pesto, challah, 

balsamic reduction 

SMOKEHOUSE REUBEN  16
smoked corned beef, slaw, pepperjack,

BBQ Island, challah

SPICY FRIED CHICKEN  15
pickle brined, bacon, cheddar cheese, 

pickled jalapeño, Texas Pete
 Hot Sauce, toasted challah roll

CRAB LOUIE SALAD    17
tomato, cucumber, avocado, asparagus,

hard boiled egg, bibb lettuce, French dressing 

BRUSSELS SALAD   15
roasted brussel sprouts, apples, bacon, sugar 
and spice pepitas, goat cheese, caramelized 

honey vinaigrette  

BANANAS FOSTER BROWNIE   9
brown sugar rum sauce, 

peanut butter whipped cream

      WARM SAMOA   9
 cookie crust, chocolate, sweetened

milk, coconut, caramel

      TIRAMISÙ*   9
coffee, Mascarpone, 
lady fingers, cocoa 

SURF & TURF*   38 
5 oz. Maine lobster tail, compound butter, 5 oz. beef tenderloin,

peppercorn sauce, Manchego mashed potatoes, dressed greens

OUR FAVE

**We have added a 3% Kitchen Staff Appreciation Fee to each check. 100% of these funds will be directed towards our talented and hardworking kitchen staff. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

GF $ 2
GF $ 2
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GF $ 2



ACE GILLETT’S original 
APPETITE REVIVER  14

Peter, Paul, and Mary • Lemon Tree
Tom Jones • What’s New Pussycat

musical pairing

TRANSATLANTIC  12

Looking Glass • Brandy (You’re a Fine Girl)
The Beatles •A Day in the Life

musical pairing

Ray Charles • Georgia on My Mind
The Beatles • Here Comes The Sun

musical pairing
The Beatles • Twist and Shout

Bob Marely • Could You Be Loved

musical pairing

DESSERT FIRST †  12

vodka, citrus cordial, heavy cream, egg white

BANANAS FOR YOU
rum, mezcal, banana liqueur,
fino sherry, chocolate bitters

12

Gwen Stefani • Hollaback Girl

cocktails

THE ROOF IS ON FIRE
Ace’s Old Elk Bourbon, demerara, 

angostura, flamed rosemary

15

Elvis Presley • Burning Love

SERVED TABLESIDE

INTRO TO SHOCHU

12

Liza Minnelli • Maybe This Time

12

Eagles • Tequila Sunrise

TIKI-LA PUNCH

† Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

shochu, rosé syrup, lime,
plum bitters, mint, soda

blanco tequila, Cocchi Rosa, black tea, 
orgeat, lime, house bitters 

gin, Aperol, Cocchi Americano, lime, 
house garden syrup

LIFE’S A PEACH   12

house rye, peach purée, ancho liquor, 
peach liqueur, lemon

ALL THE RIGHT STUFF   13

Suze, melon shrub, soda

COLOR ME KIWI   13

white rum, rhum agricole, maraschino, 
kiwi shrub, lime

JABRONI   14

cheddar-gruyere infused gin, Campari, 
lemon, simple syrup, grapes

RUBY SOHO  12

vodka, Aperol, grapefruit 
cordial, lime, elderflower, seltzer

coconut washed scotch/mezcal, passion 
fruit, chocolate bitters, translantic bitters


