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Bud Light 

Dos Equis 

Heineken

Miller Lite

Athletic Brewing Co.
'Run Wild,' IPA (Non-Alcoholic)

COCKTAILS 10 
The Maxwell  250 cal
Jack Daniel’s Whiskey, Zucca, Demerara, Angostura Bitters

Palm Beach Passion  260 cal
Pineapple-Infused New Amsterdam Vodka, Passoã Passion Fruit

Tito’s & Red Bull 230 cal/120 cal
Tito’s Handmade Vodka & Red Bull Classic or Sugar-Free

Blackberry Margarita  260 cal
Milagro Silver Tequila, Aperol, Blackberries, Lime

WINE 9/12 6oz  /9oz  
150 - 230 cal

State & Rush, Chardonnay

State & Rush, Pinot Noir

State & Rush, Cabernet Sauvignon

State & Rush, Pinot Grigio

BEER 5.5 
70 - 150 cal
Additional Domestic Selections Available Upon Request

Bar Bites Cocktails &
MoreOnly Available in The Bar Area 

PH

Petite Filet Mignon Sandwiches* 850 cal� 12
Sliced Filet Mignon, Whole Grain Mustard Aioli

Smash Burger Sliders* 1080 cal� 12
Cheddar Cheese, Dill Pickles, ‘Special Sauce,’ Brioche Bun

Shrimp Louie Wedge Bites 760 cal� 12
Classic Louie Dressing, Cocktail Shrimp, Chopped Egg, Cherry Tomatoes

Hand-Cut Potato Chips 1710 cal� 8
Blue Cheese Dipping Sauce & Caramelized French Onion Dip

Parmesan Truffle Matchstick Fries 890 cal� 8

Mini Morton's Crab Cakes 540 cal� 18
Whole Grain Mustard Beurre Blanc

Morton’s Wagyu Smash Burger* 1950 cal� 19.78
(3) Wagyu Beef Patties, Caramelized Onions, Cheddar Cheese,
'Special Sauce', Toasted Brioche Bun, Matchstick Fries

Thick Cut Onion Rings 1070 cal� 8
Truffle Dipping Sauce

Short Rib Tacos 710 cal� 11
Braised Short Rib, Pickled Red Onion, Sliced Avocado, Chipotle Mayonnaise

Fried Chicken Sliders 500 cal� 11
Giardiniera Spread, Whole Grain Mustard Aioli

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information 
is available upon request. We have made an effort to provide accurate nutritional information but deviations can 
occur due to availability of ingredients, substitutions, and the hand-crafted nature of most items.

* These items are served raw, undercooked or cooked according to your specifications. Consuming raw or
undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you
have certain medical conditions. BAR_PH_0326
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