
      
      
  

 
 

WINE BY THE GLASS 
 

BUBBLES 
Kenwood Brut 
 

8 

CHARDONNAY 
CK Mondavi 7 
Benziger 10 
Beringer 
 

12 

SAUVIGNON BLANC 
Matua Valley 7 
Pepi 9 
Charles Krug 
 

10 

INTERESTING WHITES 
Wente Riesling 7 
CK Mondavi Pinot Grigio 7 
Anselmi Pinot Grigio 
 

8 

MERLOT 
CK Mondavi 7 
Kunde Estate 8 
Ray Station 
 

10 

CABERNET SAUVIGNON 
CK Mondavi 7 
Louis Martini 8 
Robert Hall 
 

12 

PINOT NOIR 
MacMurray Ranch 10 
Cambria 
 

12 

INTERESTING REDS 
Rosemount Shiraz            7 
Cline Ancient Vines Zinfandel      9 
Folie à deux Zinfandel            10 
La Posta Malbec                    10 
BenMarco, Malbec                    12 
Roseblum, Petit Sirah    
      

12 

DRAUGHT BEER 
 

Moose Drool 5 Fat Tire 5 
Buffalo Gold 5 Hoegaarden 6 
Budweiser 5 Alaskan IPA 5 
Coors Light 5 Coors Original 5 
Stella Artois 6 Hazed & Infused 5 
Singletrack 5 Molson 5 
Blue Moon 5 Alaskan Amber 5 
 Seasonal 

 
5  

BOTTLED BEER 
 

Domestic 
 

5 Imported 6 

Sierra Nevada Miller Lite Sam Adams 
Guinness Coors Light Heineken 
Michelob Ultra Fat Tire Coors Original 
O’Doul’s N/A Budweiser Corona 

Amstel Light Bud Light 
 

O ROOM MARTINI’S 
 

Lemon Drop   
Ketel One Citron, Fresh Squeezed Lemon 
 

8 

O’s Cosmopolitan 
Sobieski Vodka, Cointreau, Cranberry & Lime 
 

8 

B-52 Martini   
Baileys, Kahlua & Grand Marnier 

 

8 

Appletini 
Sobieski Vodka & Apple Pucker 

 

8 

Pomegranate Martini 
Sobieski Vodka, Pama Liqueur & Cointreau 

8 

           
 

 
 
 

 
 

SCOTCH WHISKEY 
 

HIGHLANDS 
In the highland region of Scotland, a gentle blend of altitude & 
mountain water imparts a depth of flavor, quality & a smooth 

heather-honey style. 
 
Glenmorangie 12yr 10 Glenmorangie Quinta 11 
Dalmore 8 Macallan 12 yr 10 
Oban 10  

 
 

ISLAY 
Islay malts can be recognized by their peaty smell. The taste is 

an acquired one as there can be a hint of saltiness, even a 
kippery flavor in the after-taste. 

 
Bowmore 10 Laphroig 10yr 8 
Laugavulin 12 Laphroig 15yr 11 
 Talisker 12  

 
SPEYSIDE 

Speyside malts are acknowledged as perhaps the most 
outstanding of the single malts. They are the result of a 

combination of natural elements that have set the  
region apart from all others. 

 
Cragganmore 11 Dalwhinnie 10 
Glenlivet 12yr 10 Glenlivet 15yr 11 
Glenlivet 16yr 12 Glenlivet 18yr 12 
Glenlivet  French Oak 21 Glenlivet 21yr 30 
Glennfiddich 12yr 9 Glennfiddich 15yr 

 
10 

BLEND 
A blend will contain a number of whiskies that have been 

skillfully blended together or “married”, to create a consistent 
whiskey with its own distinct, identifiable character. 

 
Chivas Regal 9 Chivas Regal 18yr 10 
Cutty Sark 6 Dewars 6 
J&B 8 Dewars 12yr 9 
J. W.  Red 8 J. W. Black 9 
J. W. Green 10 J. W. Gold 15 
J. W. Blue 30 J. W. Blue King George V 

 
50 

PREMIUM BOURBON 
 

Bourbon is an American style of whiskey, by law made from at 
least 51% corn. It is distilled to no more than 160 proof & aged 
in new charred oak barrels for at least two years. In most cases it 

is then adjusted to 80-100 proof & bottled. 
 
Basil Hayden 7 Jack Daniel’s Single 8 
Wild Turkey 6 Woodford Reserve 8 
Gentleman Jack 9 Bulleit 7 
Bookers 10 Jim Beam Black 9 
Knob Creek 8 Makers Mark 

 
8 

IRISH WHISKEY 
 
Peat is almost never used in the malting process, resulting in a 
whiskey with an arguable smoother, sweeter flavor. In most 
Irish whiskey, the smoky earthy overtones of Scotch are absent 
 
Bushmills 8 Jameson 12yr 8 
Powers 7 Jameson 18yr 

 
20 

BRANDY & COGNAC 
 

Courvoisier VS 9 Courvoisier VSOP 10 
Hennesey VSOP 10 Hennesey XO 20 
Hennesey VS 9 Remy VSOP 10 
 Remy XO 20  
  

 



      
      
  

 
 

VODKA 
Sboieski Grey Goose 

Belvedere Chopin 
Stoli Ciroc 

Ketel One Absolut 
Smirnoff Pravada 

 
GIN 

Bonbay Dry Bombat Sapphire 
Tanqueray Tanqueray 10 

Beefeater 
 

RUM 
Bacardi Bacardi 151 

Bacardi 8 Myer’s Dark 
Mount Gay Captain Morgan 
Parrot Bay Captain Morgan Private Stock 

 
TEQUILA 

Sauza Don Julio 
Patron  Jose Cuervo 1800 

Jose Cuervo Tradicional 
 

MARGARITAS 
The Westin ‘Rita 
Cuervo Silver, Sour Mix & Fresh Lime Juice 
 

8 

Paloma 
Cuervo Tadicional, Ruby Red Grapefruit Juice  
& Fresh Lime Juice 
 

9 

Blanco Pom Coin 
Bon Julio Blanco, Pomegranate Juice  
& Fresh Lime Juice 
 

10 

The Don Coin 
Don Julio Reposado, Agave Nectar  
& Fresh Line Juice 
 

11 

The Gold Coin 
Don Julio Anjejo, Agave Nectar 
& Fresh Lime Juice 
 

12 

PORT 
Warre’s Tawney 7 Dow’s Tawny 7 
Fonseca Tawney 7 Taylor Fladgate 8 
Sandeman 10 11 Sandeman 20 18 
Fonseca Bin 27 8 Fonseca Ruby 

 
7 

CIGARS 
Baccarat: Robusto 11 
Punch: Pita Toro 15 
Macanudo: Baron de Rothschild 18 
Arturo Fuente: Chateau 19 
Romeo y Julieta: Clemenceau Toro Tube 21 
Partagas: Black Label Maxima 24 
Davidoff Tubo: Panatela 
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HAPPY HOUR MENU 
Sunday through Thursday Exclusively in The O Room 

4:00pm to 7:00pm 
 
 
 

FAJITAS & RITAS 
Each Friday until Labor Day. Join us on the patio to enjoy Live 

Music, Good Drink and Great Food 
 
 
 

SATURDAY NIGHT MOVIES 
Join us every Saturday night for Family Friendly Movies.  

Movie Starts at Dusk Weather Permitting.  
 

 
 

 
 

Bar Menu 
Available from 2:30pm until 10pm 

 
Edamame  

Sea Salt , Toasted Sesame Seeds 
$7 
 

Tempura Blue Crab California Roll  
Seaweed Salad 

$11 
 

Cold Smoked Blue Marlin Sashimi  
Pickled Ginger Jelly & Wasabi Oil 

$14 
 

Half Dozen Oysters  
Green Olive Citron Cocktail & Mojo Jelly 

$14 
 

Masa Fried Calamari  
Burrata Mozzarella & Smoked Tomato Aioli 

$12 
 

Grilled Whole Wheat Flatbread, Vine-Ripe Tomato,  
Wood Roasted Mushrooms,  Grilled Artichokes, Goat Cheese   

$12 
 

Ian’s Spicy Wings 
$10 

 
Asian Beef Ceviche, Plantain Chips 

$12 
 

Smoked Chicken & Edamame  
Toast & Cheesy Aioli 

$10 
 

Lump Crab Cakes  
Avocado Relish & Watercress 

$13 
 

Grandma’s Chicken Noodle Soup 
   $7 

 
Wedge of Iceberg  

Bacon& House Made Bleu Cheese Dressing 
$7 
 

Romaine Hearts  
Caesar Dressing & Fried Capers 

  $7 
Add Grilled Chicken $5 ◊ Add Grilled Prawns  $6 

 
Pepper Roasted Turkey Club  

Gruyère, Bacon, Slaw & Fried Egg 
$12 

 
O’s Philly  

Red Jalapeño & Smoked Cheddar Sauce 
$16 

 

Big   Burger 
Sharp Cheddar, Apple Wood Bacon, Fried Onion,  

Wood Roasted Mushrooms, Tomato Jam,  
$13 

 
Boston Seafood Market Fresh Cod Fish & Chips  

Slaw & Malted Vinegar   
 $13 

 
Buffalo Short Ribs  

Crispy Sweet Potatoes & Straw Mushrooms  
$12 

 
Organic Chicken 

Tarragon Roasted, Cannelloni Bean & Tomato Leek Ragout 
$24 

 
 
 
 

 
 
 


