CHARLIE PALMER

STEAK

LOUNGE MENU

HAPPY HOUR HALF PRICE
SUNDAY-THURSDAY | 4PM-6PM

Excluding Holidays, Special Events and Concerts

West Coast Oysters

horseradish, cockrail sauce, tabasco

Prawn Cocktail

lcmon, COCk[;{il sauce

Ahi Tartare

avocado, watermelon radish, spicy ponzu,
crispy wonton, GFA

Shoestring Fries

Loaded Baked Potato

‘dng ‘Vhi[C chcddar, bacon, scallions, sour cream

Wedge Salad

bacon, Point Reyes blue cheese, cherry tomato, Hyde's herbs

Romaine Caesar

white anchovies, focaccia crouton, parmesan, GFA

Glazed Thick Slab Bacon®

grillcd pcach, picklcd mustard seed gastrique, GF

Crisp Za'atar Spiced Cauliflower

crispy cauliflower, tossed in tzacziki,

French Onion Gratinée

f:OC'&CCi‘cl, gruycrc

Lobster Bisque

fresh lobster, brandied cream, chives

N.Y. Strip Skewers

CAB Prime, arugula tomato salad, chimi churri

Hamachi Crudo
hamachi, lemon, truffle oil and baby shiso, GF

Steakhouse Burger

waygu beef, smoked cheddar, lettuce, heirloom tomato,
house picklc, chipotlc aioli, brioche bun, shocstring truffle fries
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V-Vegan VG-Vegetarian GF-Gluten Free GFA-Gluten Free Available

*Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish, Eggs
or Unpasteurized Milk May Increase Your Risk of Foodborne Iliness
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CHARLIE PALMER

STEAK

DRINK MENU

HAPPY HOUR HALF PRICE
SUNDAY-THURSDAY | 4PM-6PM

Excluding Holidays, Special Events and Concerts

CP’s Signature Cocktails

Perfect Espresso Martini 22
Kettle One Vodka / Kahlua / Espresso
Ijrﬂﬁ/l’.’ a Jﬂm])tﬂOﬂS mix (f/‘vﬂdkﬂ, [#f /jqilfll?" ﬂ”d ff/)rfif()

South of the Border Negroni 20
El Sativo Tequila / Sweet Vermouth / Campari / Aperol /Orange

and Chocolate Bitters

Profile: a simple twist on a classic

SPECIALTY COCKTAILS

The Last Word 26

Gunpowder Gin / Green Chartreuse / Luxardo Liqueur / Cicrus
Profile: complex, sharp, sweet, and sour

The Bishop 22
Ten to One Silver Rum /Citrus / Simple / Zin Float
Profile: crisp, bright, refreshing, and unique

Bootsy Collins 24
Chopin Vodka / Blood Orange / Cinnamon Simple
Profle: vibrant, citrusy, tart, and spice

The Mystic 23

El Sativo Reposado Tequila / Citrus / Agave Syrup
Profile: distinct, zesty, caramel, and oak

Pomartini 25
Belvedere Vodka / Pomegranate Juice / Cardamom Simple
Profile: seasonal, sophisticated, aromatic, and rich

Whiskey Business 24

Frey Ranch Bourbon / Simple / Lemon Bitters / Mint
Proﬁ/e: bold, zesty, mk)/, and sweet

French 775 26

Empress Gin / Lemon Juice / Elderflower / Prosecco

Pr()ﬁlt’: captivating, cﬁémmmm‘, and ﬂom/

Bittersweet Symphony 24
Hendrick's Gin/ Campari / Sweet Vermouth / Strawberry
Profile: bitter, sweet, complex, and smooth
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CHARLIE PALMER

STEAK

DRINK MENU

HAPPY HOUR HALF PRICE
SUNDAY-THURSDAY | 4PM-6PM

Excluding Holidays, Special Events and Concerts

WINES BY THE GLASS

Sparkling

Col Di Luna “Flora” Prosecco DOCG
Veneto Italy NV

Decoy Brut Cuvée
Sonoma, CA NV

Marie Copinet Champagne Brut
Montgenost, France NV

Tenuta del Buonamico Particulare Brut Rose
Tuscany, Italy NV

White

Cave De Pomerols Picpoul De Pinet
Languedoc, France 2022

Domaine De Couron CDR Villages Blanc Rhone Blend
Cote Du Rhone 2021

Duckhorn Sauvignon Blanc
North Coast, CA

Limestone Chardonnay
Sonoma, CA

Rubus Chardonnay
Colchagua Valley, Chile 2022

Torresella Pinot Grigio
Delle Venezie, Italy

Trefethen “Dry Riesling”
Oak Knoll, CA

Red

Alain De Treille Pinot Noir
Loire Valley, France 2022

Ancient Peaks Cabernet Sauvignon
Paso Robles, CA

Catena Vista Flores Malbec
Mendoza Argentina

Chateau La Lauzette-Declrecq Bordeaux Blend
France 2019

Civias Cabernet Sauvignon
Sicily 2020

Hahn “Apellation Series” GSM Blend
Arroya Seco, CA

Il Fauno Di Arcanum Red Blend
Tuscany, ltaly

Matanzas Creek Merlot
Sonoma, CA

Numanthia Termes Tempranillo
Tinta De Toro, Spain

Opolo Zinfandel
Paso Robles, CA

The Four Graces Pinot Noir
Wilamette Valley, OR

Whitehall Lane “Tre Leoni” Cabernet Blend
Napa Valley, CA
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CHARLIE PALMER

STEAK

DRINK MENU

HAPPY HOUR HALF PRICE
SUNDAY-THURSDAY | 4PM-6PM

Excluding Holidays, Special Events and Concerts

BEER
Bottles
Bud Light 8  Stella Artois
Budweiser 8 Heineken
Coors Light 8 Modelo
Michelob Ultra 8  Left Hand Milk Stout
Corona Extra 9  Great Basin Icky IPA

Samuel Adams 9
Shock Top Belgian White 9
Sierra Nevada Pale Ale 9

Guinness Stout

Revision Hazy Series
North-East IPA

Non Alcoholic Beers (Bottles)

St. Pauli Girl
Kaliber

Draft

Aibi Ale Works Kalsch, Reno, NV (4.8% ABV)
Fifth-Fifty Brewing CAPA, Truckee, CA (5.4% ABV)
Revision IPA, Reno, NV (6.5% ABV)

Ballast Point Sculpin Hazy IPA, California (7% ABV)
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