APPETIZERS

MAINE MUSSELS MARINIERE
GRILLED GARLIC TOAST
23

TUNA TARTARE
AVOCADO, SPICY RADISH
GINGER MARINADE*

18

CRISPY CHICKEN WINGS
PORK CRACKLING
HOUSE-MADE BUFFALO SAUCE
15

TRADITIONAL FONDUE FOR TWO
HOUSE-MADE CHARCUTERIE
FINGERLING POTATOES, PICKLES
32

SOUPS & SALADS

SNAKE RIVER FARMS BEEF CHILI
SOUR CREAM, CHEDDAR CHEESE
16

ICEBERG WEDGE SALAD
BLUE CHEESE VINAIGRETTE, BACON
16

HEART OF ROMAINE
CAESAR SALAD

12

CHICKEN 16

SHRIMP 18

STEAMED SHRIMP SALAD
LOCAL GREENS, AVOCADO
CHAMPAGNE DRESSING

19

*SIMPLY COOKED

Served with Shishito Peppers

SICHUAN PEPPER CRUSTED
YELLOWFIN TUNA
36

ORGANIC NORWEGIAN SALMON
33

8 OZ. “RR” RANCH BEEF TENDERLOIN
49

10 OZ. SNAKE RIVER FARMS PORK CHOP
32

MARY’S AIRLINE CHICKEN BREAST
28

120Z “RR” RANCH 45 DAY DRY AGED NEW YORK STRIP
75

SIDES 10

ROASTED MAITAKE MUSHROOMS
SESAME, LIME

GOLD CREEK FARMS SMOKED CHEDDAR
MAC AND CHEESE

STEAK FRIES
MASHED POTATOES

GRILLED ASPARAGUS
LEMON, OLIVE OIL

SAUCES

SOY-MISO MUSTARD

J&G STEAK SAUCE

SALSA VERDE

BLACK PEPPER CONDIMENT

CHAMPAGNE BEURRE BLANC

*Consuming raw or undercooked meats poultry, seafood, shellfish or eggs

may increase your risk of food borne illness, especially if you have certain medical conditions.

ENTREES

CREAM OF TOMATO SOUP
HAM AND ROSEMARY CHEDDAR GRILLED CHEESE
18

GRILLED CHICKEN SANDWICH
CHILI MAYONNAISE, ASIAN PEAR, BASIL, MINT
17

J&G SNAKE RIVER FARMS CHEESEBURGER
GOLD CREEK FARMS CHEDDAR
BACON & ONION JAM, HAND CUT FRENCH FRIES*
20

SHIITAKE SHIO RAMEN
PORK PANCHETTA, SOFT COOKED EGG
PEA SHOOTS, TOGARASHI
26

PAN-ROASTED ARCTIC CHAR
GRENOBLOISE
31

8 OZ. DRY AGED BAVETTE STEAK
TRUFFLE FRIES, J&G STEAK SAUCE
32

CHEF DE CUISINE - RACHEL WIENER
Jean-Georges Vongerichten




ST. REGIS BLOODY MARYS 16

IN THE LATE 1930°’S, FERNAND PETIOT, BARTENDER FOR THE LEGENDARY KING COLE BAR AT THE ST. REGIS
B E E R 8 NEW YORK, WAS PERFECTING A NEW INNOVATIVE VODKA AND TOMATO JUICE DRINK. BY ADDING SALT,

PEPPER, LEMON, AND WORCESTERSHIRE SAUCE, HE CREATED THE ICONIC COCKTAIL SO BELOVED TODAY.
A L E LAG ER EACH ST. REGIS PROUDLY SERVES ITS OWN VARIATION OF THE CLASSIC BLOODY MARY.

HOEGAARDEN ‘BELGIUM WHITE’ AMSTEL LIGHT 7452 MARY

SHADES OF PALE 'JACK WAGON' WHEAT BUD LIGHT DEER VALLEY, UT
SQUATTERS ‘CHASING TAIL’ GOLDEN STELLA ARTOIS SITTING AT 7,452 FEET, DEER VALLEY’S SIGNATURE BLOODY MARY IS TOPPED OFF WITH A
UINTA ‘CUTTHROAT’ PALE ALE HEINEKEN WASABI AND CELERY ESPUMA, CAYENNE PEPPER, AND BLACK LAVA SALT.

NEW BELGIUM ‘FAT TIRE’ AMBER
SIERRA NEVADA PALE ALE
PARK CITY 'BOOGIE WATER' BROWN
SQUATTERS ‘OFF DUTY’ IPA
SQUATTERS ‘HOPS RISING’ DOUBLE IPA
WASATCH POLYGAMY PORTER
GUINNESS EXTRA STOUT

PARK CITY ‘IMPERIAL’ PILSNER
SAMUEL ADAMS
BOHEMIAN ‘DORTMUNDER’ EXPORT

CAPITAL MARY
WASHINGTON, D.C.

THE AMERICAN CAPITOL’S FINEST ADDRESS OFFERS THE ELEGANT FLAVOR COMBINATIONS

LARGE FORMAT 16 OF GARLIC, CORIANDER, CHILI FLAKES, AND HORSERADISH.

MOUNTAIN WEST ‘RUBY’ HARD CIDER DOWNHILL RED SNAPPER
PROPER ‘FAULTLINE’ RED IPA ASPEN, CO

A SOPHISTICATED CONCOCTION OF MUDDLED DILL, BASIL, AND CRACKED PEPPER.

RED SNAPPER
NEW YORK, NY

THE FAMED AND ORIGINAL COCKTAIL FEATURES SPICY BLOODY MARY MIX.

WINES BY THE GLASS
SPECIALTY COCKTAILS 16
SPARKLING ROSE RASPINI MARTINI MAI TAI
NEW AMSTERDAM GIN MOUNT GAY RUM, BACARDI RUM
CHARLES DE FERE CUVEE ‘JEAN-LOUIS’ BRUT LE CIRQUE RASPBERRIES, ELDERFLOWER COINTREAU, COGNAC, ORANGE
FERE-EN-TARDOIS, FRANCE 15 COTES CATALANES, FRANCE 15 SPARKLING WINE ALMOND ORGEAT, PINEAPPLE
CLETTO CHIARLI ‘BRUT DE NOIR’ ROSE HOUSE MADE GRENADINE
ROMAGNA, ITALY 20 YULE MULE
RED TITO’S VODKA, SPICED CRANBERRY MOCHACCINO

VEUVE CLICQUOT BRUT YELLOW LABEL LIME, GINGER BEER SAILOR JERRY'S SPICED RUM, COCONUT
REIMS, FRANCE 36 BELLE GLOS ‘MEIOMI’ PINOT NOIR COLD BREW COFFEE, CHOCOLATE

CENTRAL COAST, CALIFORNIA 20 GINGER MARGARITA

WHITE CUERVO TRADICIONAL TEQUILA VELVET UNDERGROUND

PLANET OREGON, PINOT NOIR COINTREAU, GINGER MIDNIGHT MOONSHINE, FALERNUM
RUFFINO LUMINA, PINOT GRIGIO WILLAMETTE VALLEY, OREGON 17 LIME, GINGER SALT LYCHEE, LIME, CHILI
DELLA VENEZIE, ITALY 14 BUCKLIN ‘BAMBINO’ ZINFANDEL

SONOMA COUNTY, CALIFORNIA 18 SMOKE AND FIRE CIDER SIDECAR
KIM CRAWFORD, SAUVIGNON BLANC . ) HIGH WEST CAMPFIRE WHISKEY LAIRD’S APPLEJACK BRANDY
MARLBOROUGH, NEW ZEALAND 17 CHARLES SMITH "THE VELVET DEVIL’ MERLOT CUERVO REPOSADO TEQUILA COINTREAU, CHAMPAGNE
ALONDRA ‘MIDDLERIDGE’ CHARDONNAY WASHINGTON STATE 16 LEMON, HIBISCUS, ORANGE APPLE CIDER, MAPLE, LEMON
NORTH COAST, CALIFORNIA 14 FISHER VINEYARDS “UNITY”

LOUIS LATOUR ‘GRANDE ARDECHE’ CHARDONNAY CABERNET SAUVIGNON, NAPA, CALIFORNIA 28 PAINKILLER MAPLE WALNUT OLD FASHIONED
BURGUNDY. FRANCE 18 PARDUCCI ‘TRUE GRIT' CABERNET SAUVIGNON KRAKEN BLACK RUM, PINEAPPLE BUFFALO TRACE BOURBON, MAPLE
’ MENDOCINO, CALIFORNIA 19 ORANGE, COCONUT, NUTMEG BLACK WALNUT BITTERS

DR HERMANN H, RIESLING CUSUMANO BENUARA, NERO D’AVOLA, SYRAH
MOSEL, GERMANY . ® SiciLy, 1TALY 18 J&G GIN & TONICS 16
LAURENZ V. UND SOPHIE, GRUNER VELTLINER
KREMSTAL, AUSTRIA 16 IL FAUNO DI ARCANUM, SUPER TUSCAN BLEND JACK RABBIT HENDRICK'S
TUSCANY, ITALY 26 CITRUS ZESTS, PEPPERCORN, SAGE CUCUMBER, ROSEMARY, ROSEWATER
TANQUERAY 10 BOMBAY SAPPHIRE
CARDAMOM, CITRUS, BASIL FENNEL, RED GRAPEFRUIT. PEPPERCORN




