
WINES BY THE GLASS

SPARKLING
 Split | 5oz. | Bottle

Lunetta Prosecco Brut, delle Venezie, Italy 14

Jean-Luc Joillot Crémant de Bourgogne Brut, France 18 | 80

Chandon Brut Rosé, California 24

WHITE
 6oz. | 9oz. | Bottle

Saint M Riesling, Germany 12 | 18 | 48

Conundrum White Blend, California 12 | 18 | 48

Zenato Pinot Grigio, Italy 14 | 21 | 56

Mohua Sauvignon Blanc, New Zealand 16 | 24 | 64

Pine Ridge Chenin Blanc/Viognier, California 16 | 24 | 64

Schug Chardonnay, Carneros, Californina 22 | 31 | 88

Kendall-Jackson Vintner’s Reserve 
Chardonnay, California 14 | 21 | 56

Wente Vineyards Chardonnay, California 16 | 24 | 64

Rose Gold Rosé, France 16 | 24 | 64

RED
 6oz. | 9oz. | Bottle

Elouan Pinot Noir, Oregon 20 | 29 | 80

Meiomi Pinot Noir, California 16 | 24 | 64

Belle Glos Balade Pinot Noir, California 28 | 35 | 112

J. Lohr Pure Paso Proprietary Red, California 27 | 37 | 98

Banfi Chianti Classico, Italy 14 | 24 | 64

Benziger Merlot, Sonoma, California 14 | 21 | 46

Domaine Bousquet Reserve, Malbec, Argentina 14 | 21 | 56

Charles Smith Wines Boom Boom! Syrah, 
Washington 14 | 21 | 56

Franciscan Estate Cornerstone 
Cabernet Sauvignon, California 14 | 21 | 56

Drumheller Cabernet Sauvignon, Washington 14 | 21 | 56

The Prisoner Unshackled 
Cabernet Sauvignon, Washington 22 | 31 | 88

ZIN Collective Old Vine Zinfandel, California 14 | 21 | 56



WHAT’S BREWING?

DRAFT 9

New Belgium Brewing | Juicy Haze IPA

Highland Brewing Company | Rotating Selection

Green Man Brewing | Porter

Michelob Ultra

CRAFT 8

Burial | Surf Wax | IPA

Highland Brewing Company | Black Mocha Stout

Sierra Nevada Brewing Company | Hazy Little Thing IPA

Sierra Nevada Brewing Company | Pale Ale

New Belgium Brewing | Fat Tire | Amber Ale

Catawba Brewing Company | White Zombie Witbier

Oskar Blues Brewery | Mama’s Little Yella Pils Pilsner

Noble | Village Tart Cherry Cider

Angry Orchard | Crisp Apple Cider

IMPORTED 8

Corona Extra

Heineken

Amstel Light

Blue Moon

DOMESTIC 7

Budweiser

Bud Light

Miller Lite

Samuel Adams Boston Lager

Stella Artois



COCKTAILS
GINGER PEPPERCORN 22
Michter’s Small Batch Bourbon / Housemade  
Ginger + Peppercorn Syrup / Angostura Bitters

GROVE’S PRIVATE SELECT #1 32
Maker’s Mark Private Selection Bourbon / Honey Water  
Black Walnut Bitters / Expressed Lemon

OAXACA 18
Hornitos Black Barrel Añejo Tequila / Sombra Mezcal  
Agave / Xocolatl Mole Bitters / Expressed Orange

GRAPEFRUIT SPRITZ 17
Ketel One Botanical Grapefruit & Rose  
Housemade Rosemary Syrup / Grapefruit Juice  
Lime Juice / Soda

GUATEMALAN RUM CHAI 23
Ron Zacapa No. 23 Rum / Oregon Chai Concentrate  
St. Elizabeth Allspice Dram / Orange Bitters

SPICY CRANBERRY MULE 18
The Botanist Gin / Q Ginger Beer / Cranberry / Lime  
Housemade Red Pepper Bitters

BLOOD + SAND 16
Monkey Shoulder Scotch Whisky / Brandied Cherry Syrup  
Carpano Antica Formula Vermouth / Orange Juice

YELLOW JACKET 20
El Jimador Reposado Tequila / Yellow Chartreuse  
St. Germain / Orange Bitters

BOTANICAL CRUSH 18
Empress 1908 Gin / Lemon / Mint / Simple Syrup  
Sparkling Wine

OPULENT MARTINI 19
Absolut Elyx Vodka / Lillet / Expressed Lemon

GROVE PARK INN SANGRIAS
Fortified with liqueur and enhanced with 
seasonal fruit juices, brandied cherries, lemon and oranges

WHITE SANGRIA 17
Semi-Sweet White Wine

RED SANGRIA 17
Medium-Bodied Red Wine

SPARKLING SANGRIA 17
California Sparkling Wine



WHISKEY, BOURBON + RYE

Angel’s Envy 16
Basil Hayden 16
Maker’s Mark 12
Maker’s Mark 46 14
Maker’s Mark Private Selection 25
Woodford Reserve 14
Jack Daniel’s Single Barrel 18
Jefferson’s Ocean 26
Woodinville 14
Old Forester 11
George Dickel 8yr 14
Elijah Craig Small Batch 12
Bulleit 16
High West American Prairie 13
Woodford Double Oaked 20
Michter’s Small Batch 15
Russell’s Reserve 10yr 13
High West Double Rye 15
Knob Creek Rye 14
WhistlePig Rye 30
George Dickel Rye 12
Bulleit Rye 15
Peerless Rye 31
Four Roses 14

SCOTCH

The Balvenie 12yr 18
Glenfiddich 12yr 16
The Glenlivet 12yr 16
Glenmorangie Nectar d’Or 18
The Dalmore 12yr 22
Johnnie Walker Black Label 14
Johnnie Walker Blue Label 65
The Macallan 12yr 20
The Macallan 15yr 30
The Macallan 18yr 80
Monkey Shoulder 14
Talisker 20
Laphroaig 20
Ardbeg 18



PRESIDENTIAL FARE

HOUSEMADE PORK CRACKLINS 12
Barbecue Spice / Chipotle + Lime Ranch

WARM PIMENTO CHEESE DIP 14
Pepper Preserves / Lavash

WARM PRETZEL BREAD 11
Beer Cheese / Lusty Monk Honey Butter

CRISPY FINGERLING POTATOES 16
Arugula / Chimichurri / Pecanwood-Smoked Bacon 
Beer Cheese / Calabrian Aioli

HOT CHESAPEAKE CRAB DIP 18
Grated Parmesan / Old Bay Potato Chips

JUMBO CHICKEN WINGS 18
Texas Pete Honey Hot Sauce / Blue Cheese / Crudités

ARTISAN FLATBREAD 15
Taleggio Cheese / Arugula / Truffled Lemon Vinaigrette

PLOUGHMAN’S PLATTER 30
Three Local Cheeses / Three Cured Meats / Preserves 
Olives / Nuts / Lusty Monk Mustard / Dried Fruit / Honey  
Crostini / Lavash Crackers

SANDWICHES

GRILLED CHEESE 17
Three Cheeses / Pecanwood-Smoked Bacon / Dill 
Tomato Soup

TURKEY PANINI 18
Arugula / Jalapeño Bacon / Provolone / Chipotle Aioli  
Fries or Side Salad

SMASHED BURGER* 19
American Cheese / Lettuce / Tomato / Onion / Pickle 
Burger Sauce / Fries or Side Salad

Impossible Burger Substitute Available

*Items are served raw or undercooked (or may contain raw or undercooked ingredients).
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. Please notify us of any food allergy.



DESSERT

PEACH COBBLER 12
Sliced Peaches / Cinnamon Crumble / Vanilla Ice Cream

BOURBON + BANANA PUDDING 12
Banana Pudding Mousse / Bourbon Caramel / Nilla Wafers  
White Chocolate Whipped Cream / Caramel Crisps

CHOCOLATE + HAZELNUT CRUNCH 12
Chocolate Cream / Hazelnut Sponge / Crispy Praline  
Milk Chocolate Chantilly / Lemon Essence  
Fresh Raspberries

LIQUID DESSERT

BRANDY ALEXANDER 15
Christian Brothers Brandy / Dark Crème de Cacao / Cream

ESPRESSO MARTINI 17
Espresso / Vanilla Vodka / Kahlúa

COFFEE OLD FASHIONED 15
Bulleit Rye Whiskey / Kahlúa / Orange Bitters  
Simple Syrup

RASPBERRY + CHOCOLATE MARTINI 16
Salamander Vodka / Chambord  
Dark Crème de Cacao / Cream

*Items are served raw or undercooked (or may contain raw or undercooked ingredients).
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. Please notify us of any food allergy.


