
SHARABLES

C R A B  C A K E S  
OLD BAY REMOULADE, LEMON OLEO, DILL OIL -  $19

COCKTAILS

T H E  C L A S S I C  O N E  I R O N
PLATINUM 7X VODKA,

FRESCA, CRANBERRY JUICE 
$9.50

Please Drink Responsibly

F A I R W A Y  M A R G A R I T A  
HORNITOS PLATA, GRAND

MARNIER, FRESH LIME JUICE,
SALT RIM 

$11.50

B L U E  L E M O N A D E
PLATINUM 7X VODKA,

BLUEBERRY SYRUP, FRESH
LEMON JUICE, LEMON-LIME

SODA, RED WINE FLOAT 
$9.75

C A D D Y  D A D D Y
BASIL HAYDEN DARK RYE,
GRAND MARNIER, HONEY,

ROSEMARY, GRAPEFRUIT AND
LIME JUICES

$13

T H E  B A C K  9
ROKU GIN, FRESH LIME JUICE,

BASIL,  PLEASANT VALLEY
CHAMPAGNE

$11

U T I C A  G R E E N S  D I P  
UTICA GREENS, CANDIED BACON, SHAVED PAMESAN -  $16.50

M A R G H E R I T A  F L A T B R E A D  
PESTO, FRESH MOZZARELLA, BLISTERED TOMATOES,
BALSAMIC REDUCTION -  $16

SALADS

W A L D O R F  S A L A D
HOUSE MADE WALDORF CHICKEN SALAD WITH CELERY,
GRAPES, WALNUTS OVER MIXED GREENS, BALSAMIC
VINAIGRETTE -  $16

C O B B  S A L A D
FRIED CHICKEN, PICKLED EGG, CANDIED BACON, BLISTERED
TOMATOES, APPLE, CUCUMBER, BLEU CHEESE, AVOCADO
RANCH -  $17

SANDWICHES

C L A S S I C  S M A S H
DOUBLE PATTY, AMERICAN CHEESE, PICKLES, BRIOCHE -  $14

J U I C Y  L U C Y
DOUBLE PATTY, CHEDDAR, PICKLES, BACON, SPECIAL SAUCE,
BRIOCHE -  $15

W A L D O R F  C H I C K E N  S A N D W I C H
HOUSEMADE WALDORF CHICKEN SALAD, BACON, FRESH
GREENS, CROISSANT -  $15

R T J  C L U B  
TURKEY, HAM, BACON, LETTUCE, TOMATO, LEMON GARLIC
AIOLI,  SOURDOUGH -  $17.50

F R I E D  H A D D O C K
SHAVED LETTUCE, PICKLES TARTAR SAUCE, BRIOCHE -  $16

SERVED WITH KETTLE CHIPS

T H E  B L O O D Y  M U L L I G A N
PLATINUM 7X VODKA, OUR

HOUSEMADE BLOODY MARY
MIX, CHEF SELECTED

SPECIALTY GARNISH, LIME-
CELERY SEED, SALT RIM

$13T U R K E Y  C R O I S S A N T
CRANBERRY AIOLI,  BACON, SWISS CHEESE, FRESH GREENS -
$15



WINE
B O T T L E  G L A S S

H O U S E  

CHARDONNAY, PINOT GRIGIO, CABERNET $7

(SPLIT) $8

B U B B L Y

MIONETTO PROSECCO BRUT, ITALY

PLEASANT VALLEY BRUT CHAMPAGNE, NEW YORK $10 $28

W H I T E

SALMON RUN, NEW YORK

RIESLING

$10 $28

KIM CRAWFORD, NEW ZEALAND

SAUVIGNON BLANC

$13 $37

KENDALL-JACKSON VINTNER’S RESERVE, CALIFORNIA

CHARDONNAY

$13 $37

HARKEN, CALIFORNIA $12 $34

BARONE FINI VALDADIGE, ITALY 

PINOT GRIGIO

$11 $31

THE BEACH BY WHISPERING ANGEL, FRANCE

ROSÉ

$14 $40

R E D

BROTHERHOOD, NEW YORK

PINOT NOIR

$12 $34

14 HANDS STAMPEDE, WASHINGTON

RED BLENDS

$9 $25

PENFOLDS MAX’S,  SOUTH AUSTRALIAN

CABERNET

$14 $40

DECOY $48

JOSH CELLARS LEGACY, CALIFORNIA $14 $40

BREAKFAST

B R E A K F A S T  S A N D W I C H
TWO EGGS, AMERICAN CHEESE, BRIOCHE WITH CHOICE OF HAM OR BACON -

$7.50

AVAILABLE DAILY UNTIL 11AM


