
CURTAIN CALL

C A F E  &  
C O C K T A I L  L O U N G E

TUESDAY - SATURDAY  |  8:00 AM – 10:30 PM 
SUNDAY  |  9:00 AM – 9:00 PM  

+ ONE HOUR POST PERFORMANCES! 

H A P P Y  H O U R
WEDNESDAY - FRIDAY 4:30- 6:30 PM  

 



(v) Vegetarian     (ve) Vegan     (gf) Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. Food allergies and intolerances: please speak to a member of staff 

about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes 
are 100% allergen free.

LOUNGE  SMALL PLATES 
NUTS & OLIVES (V)  $8

FORMAGGIO TRIO (V)  $14
Chef’s Selection Of Three Artisan Cheeses, Seasonal Jam 

CHICKPEA SONATA (VE)  $12
Whipped Hummus, Chili Crunch, Crispy Pita Chips

ARTICHOKE ARIA (V)  $14
Artichoke Dip, Leeks, Comté Cream, Crispy Breadcrumbs, Chives

DEVIL’S QUARTET (GF)  $12
Four Deviled Eggs, Smoked Paprika, Trout Roe, Dill

BRAVISSIMO!  (V,  GF)  $12
Crispy Potatoes, Smoky Bravas Sauce,  Aioli, Pickled Guindilla Peppers, Chives

BREAD & BRAVADO (VG) $10
Toasted Mighty Bread Sourdough, Tomato, Extra Virgin Olive Oil, Maldon Salt

         ADDITIONS $4 EACH :  
         • SERRANO HAM
         • MANCHEGO CHEESE
         • ANCHOVIES

THE THREE TENORS (V)  $12
Three Churros, Cinnamon-Sugar, Warm Chocolate Ganache

BEER 
ASK YOUR SERVER FOR OUR CURRENT ROTATING TAPS! 



COCKTAILS 
        AUTUMN LEAVES $17
           Campari, Dark Rum, Ginger Beer, Lime Juice 

        MAPLE OLD FASHIONED $16
           Bourbon, Maple Syrup, Black Walnut Bitters, Cinnamon, Orange

        SWEATER WEATHER  $15
           Espresso Liqueur, Vodka, Espresso, Pumpkin Spice, Star Anise 

        BAD APPLE $15  (*CONTAINS SOY)
          Crown Royal, Apple Pucker, Cranberry Juice, White Miso Caramel*

WINES BY THE GLASS 
SPARKLING	 5oz	 8oz	 btl

PROSECCO                                             $12        	$17	 $45

PROSECCO ROSÉ                                                $14	        $18	 $55

CHAMPAGNE 			   $85
Lanson, France, Brut, NV

WHITE
	
SAUVIGNON BLANC  	 $12	 $16	 $45
CHARDONNAY 	 $12	 $15	 $50
PINOT GRIGIO 
	 $12	 $15	 $55
RED
PINOT NOIR 	 $10	 $14	 $40
CABERNET SAUVIGNON	 $13	 $16	 $50
CÔTES DU RHÔNE 	 $15	 $19	 $60



VODKA	
TITO'S	 $14
STATESIDE 	 $14
KETEL ONE 	 $15 
BELVEDERE	 $17
GREY GOOSE 	 $17

GIN 	
NEW AMSTERDAM 	 $13
BOMBAY	 $14
NORDES 	 $16
HENDRICK’S 	 $16
SIPSMITH 	 $17

TEQUILA	
CORAZON BLANCO 	 $14
ESPOLÒN BLANCO 	 $15
CASAMIGOS BLANCO 	 $17
CASAMIGOS REPOSADO 	$18
CASAMIGOS ANJEO 	 $23

MEZCAL	
VIDA 	 $17
MONTE ALBAN 	 $15

RUM	
SAILOR JERRY’S 	 $10
BACARDI 	 $12
GOSLINGS 	 $12
ZACAPA 23 	 $16

MAKE IT A DOUBLE +$8

WHISKEY/BOURBON/RYE	
JAMESON 	 $14
TULLAMORE DEW 	 $14
MAKER’S MARK 	 $15
BUFFALO TRACE 	 $15
BASIL HAYDEN 	 $17
ANGEL’S ENVY	 $17
	
RYE	
RITTENHOUSE� $14
MICHTER’S � $15

SCOTCH	
JOHNNY WALKER RED 	 $16
JOHNNY WALKER BLACK 	 $18
LAPHROAIG 	 $17
GLENFIDDICH 	 $21
GLENLIVET 	 $21 
 
COGNAC/BRANDY 	
HENNESSY 	 $16
REMY MARTIN VSOP 	 $17
REMY MARTIN 1738 	 $18

CORDIAL 	
AMARO MONTENEGRO	 $15
AMARETTO	 $13
PERNOD	 $15
LILLET BLANC	 $12
CAMPARI 	 $10
APEROL	 $10

SPIRITSCOCKTAILS 
        AUTUMN LEAVES $17
           Campari, Dark Rum, Ginger Beer, Lime Juice 

        MAPLE OLD FASHIONED $16
           Bourbon, Maple Syrup, Black Walnut Bitters, Cinnamon, Orange

        SWEATER WEATHER  $15
           Espresso Liqueur, Vodka, Espresso, Pumpkin Spice, Star Anise 

        BAD APPLE $15  (*CONTAINS SOY)
          Crown Royal, Apple Pucker, Cranberry Juice, White Miso Caramel*


