
OLD SCHOOL COCKTAILS

S M O K EY M A RTI N I
vodka, scotch rinse

12

F IV E STA R S I D E CA R
greek brandy, orange, lemon,  

triple sec, lemon sour
12

O LD FA S H I O N E D
bourbon, orange, cherry, sugar, soda

10

GAU C H O M A N H AT TA N
Kentucky straight bourbon, cherry liqueur,  

Peychaud’s Bitters, sweet vermouth
14

SA Z E R AC
rye whisky, absinthe rinse, Peychaud’s 

and Angostura Bitters, sugar
14

M O SCOW M U LE
vodka, ginger beer, Fee Brothers Bitters

12

3.6.12

BAR BITES

FLATBREADS

*State law requires us to inform you that consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk of food bourne illness.

SIGNATURE DRINKS & BEER

410 B U RG E R *
grilled 1/2 pound Certified Angus Beef® sirloin,  

thick-sliced bacon, English Coastal Cheddar, onion, 
tomato, lettuce, thousand island with steak fries   

15

TE N D E R LO I N D IA B LO
devilishly spicy!    

18

A H I TA RTA R E*
habanero, jalapeño, onions, toasted pine nuts,  

capers, pears, lemon, soy, toast points
16

D U N G E N E S S C R A B CA KE S
roasted red pepper pesto

17

G R I LLE D D IV E R
S E A SCA LLO PS*

beurre blanc
18

STE A K SA N DW I C H *
grilled 28-day dry-aged  

Certified Angus Beef® top sirloin served  
on Gaucho baguette, au jus, steak fries

21

W I C K E D S H R I M P 
spicy hot!    

18

ROA STE D C H I C K E N W E D G E
iceberg lettuce, bacon, black olives, tomatoes,  

hard boiled egg, Roquefort dressing  
16

STE A K SA L A D*
grilled portobello, roma tomato, caramelized  

onions, balsamic red wine vinaigrette   
18

BA R S E A FOO D S P EC IA L* 
seasonal preparation

 24

ROC K S H R I M P  
& G OAT C H E E S E

red pepper pesto, spinach
12

C R I S PY P RO SC I UT TO A N D F I G
fig jam, caramelized onions,  

blue cheese
12

V EG G I E
spicy tomato sauce, artichoke hearts,  

seasonal vegetables, fontina, spinach salad
12

W I LD M U S H ROO M  
M A R SA L A

reggiano
12

BOTTLED BEER
Amstel Light	 5
Coor’s Light	 5
Guinness	 6
Heineken	 5

NEW SCHOOL COCKTAILS

GAU C H O CO S M O P O LITA N
house-infused cranberry, raspberry and  
strawberry vodka, triple sec, lime sour

13

P E A R A RG U DO
 pear vodka, pear brandy, 

triple sec, lemon sour, pear
15

S E A SO N A L I N F U S I O N
house infused spirits, bartender’s choice

13

M A RGA R ITA E L J E F E
silver tequila, triple sec, cucumber,  

cilantro, chile powder, lime sour, salt 
13

SCOT TI S H GA R D E N
gin, elderflower liqueur,  

triple sec, lemon sour, cucumber
 13

DRAFT BEER
Rotating Seasonal	 6.50
Manny’s Pale Ale	 6.50
Stella Artois	 6.50
Bridgeport IPA	 6.50
Mac & Jack’s African Amber	 6.50


