THE READING LOUNGE

SMALL BITES

French Toasted Brioche and Scallop
butter poached lobster
38

Pork Belly
fermented house pickles
28

Salt Roasted Beet Tartar (v)

Granny Smith apple caviar, spiced papita crumb, picked micro greens,
aquafaba aioli, puffed rice paper

24

Lobster Rolls
Atlantic lobster, toasted brioche, celery leaves,pickled onions,smoked pork belly crumble
42

Qysters on half shell
mignonette, horseradish, lemon, house hot sauce
38 (1/2 dozen)

Cheese Board (v

Grand Trunk (cow), Blue Elizabeth (sheep), Fleur en lait (cow), crackers, chef selected
condiment of marinated olives, nuts, dried fruits, chutneys

66

Charcuterie Board

Lonzino (pork), Hunter salami (pork), black angus bresaola (beef) crackers, chef selected
condiment

66



SIGNATURE COCKTAILS

The Roaring Lion
Woodford, Cointreau, amaro, lemon, grapefruit
19

French Kiss
Finlandia, cacao cream, Chambord, cream
19

WINE

WHITE

Blu Giovello Pinot Grigio
Veneto, Italy

Henry of Pelham Riesling
Niagara, Canada

50z 90z Btl

Kim Crawford Sauvignon Blanc

Marlborough, New Zealand

Sand Point Chardonnay
California, USA

17 24 68
12 18 50
14 21 60
16 23 64

Domaine Vincent Dampt Chablis

Burgundy, France

RED

13 Kings Cabernet Sauvignon

Niagara, Canada

Henry of Pelham Baco Noir

Niagara, Canada

Caposaldo Chianti
Tuscany, Italy

23 33 100

14 21 60

12 18 50

15 22 61

Sand Point Cabernet Sauvignon

California, USA

Pinot Noir
Meiomi, California

Chéateau Pipeau
St. Emilion, Bordeaux, France

16 23 64

20 27 72

25 33 100

Amarone della Valpolicella Classico

Zenato, Veneto, Italy

SPARKLING & CHAMPAGNE

Blu Giovello Prosecco
Veneto, Italy

25 33 100

Moét & Chandon Brut Impérial

Bordeaux, France

Veuve Clicquot Brut Champagne

France

BEER
DRAFT (16 o0z)

17 68
185
45 220

Beau'’s Lug Tread, Beau’s Full Time IPA, Kichesippi Warrior Woman APA 10




