
Please inform your server of any food allergies prior to ordering 
(V) Vegetarian

COCKTAILS

ROSÉ ROYALE 21 
Whispering Angel Rosé, Louis Roederer Brut, Cointreau, Grapefruit

VESPER MARTINI 21 
Grey Goose L’original, Star of Bombay, Lillet Blanc

THE RIDGWAY MARGARITA 20 
Patron Gran Platinium, Cointreau, Citrus

MOSCOW MULE 19 
Belvédère, Ginger, Lemon

RALPH’S WINTER PUNCH 21 
Somerset Cider, Brandy 3 Years Old, Briottet Quince, Mapple Syrup, Lemon Juice

OLD FASHIONED 22 
Michter’s Small Batch Bourbon, Angostura Bitters, Demerara

MANHATTAN 22 
Hudson Manhattan Rye, Martini Rosso, Orange Bitters, 

FIRESIDE 20 
Akashi Japanese Wisky, Zacapa 23 Years Old Rum, Remy Martin Cognac,  

Demerara Syrup, Ginger Syrup

SNACKS TO SHARE 
SMASHED AVOCADO TOAST 

Cherry Tomatoes, Radishes, Red Onion, Cilantro & Flaked Pepper 22 (V) 

MINI LOBSTER ROLLS Celery & Fresh Herb Mayonnaise 34 

CRAB CROQUETTE Pickled Jalapeño Tartar Sauce 26 

GOAT CHEESE & BEEF Cured, with Fresh Fig and Pear Marmalade 26 


