
MOTHER’S DAY DINNER  
SPECIALS

 
 

FEATURED BEVERAGES 
TOAST TO YOUR QUEEN Chapel Down brut sparkling 20/80

MAMA’S 5 O’CLOCK SOMEWHERE Eden Mill Love gin, St. Elder elderflower  
liqueur, lime juice, cava float, served up  16

STARTERS
SELECT ONE

PRIDE OF THE CROWNS SALAD butter lettuce, bacon, toasted walnuts, Gruyère,  
croûtons, herbs de Provence dressing 

LITTLE GEMS CAESAR SALAD herb croûtons, Parmigiano-Reggiano 

LOBSTER BISQUE croûtons, chives 

SHRIMP COCKTAIL cocktail sauce, lemon  add 9 

MAINS 

 ROASTED PRIME RIBS OF BEEF 
CALIFORNIA CUT  53   |  FIVE CROWNS CUT  64   |  HENRY VIII CUT  76 

Yorkshire pudding, whipped cream horseradish, au jus, and choice of two:  
Lawry’s creamed corn, creamed spinach, mashed Idaho® potatoes 

BEEFSTEAK NEPTUNE 8oz filet mignon, mashed Idaho® potatoes,  
crab, asparagus, béarnaise  75 

RACK OF COLORADO LAMB vadouvan baby carrots, parsley,  
parmesan-mint salad, lamb jus  70 

NORWEGIAN SALMON roasted carrots and beets, carrot jus,  
parsley gremolata  53

PIRI PIRI CHICKEN half of a Jidori chicken, mashed Idaho® potatoes,  
charred broccolini, grilled lemon   42

SPRING PEA RISOTTO English peas, whipped mascarpone,  
preserved Meyer lemon   37 

SIDES 
 

CREAMED SPINACH  9   |  CREAMED CORN  9 

MASHED IDAHO® POTATOES  9   |  SAUTÉED SPINACH  9   |  POTATO GRATIN  12 

ROASTED CARROTS & SPRING PEAS fennel brown butter  13

DESSERT 
 

C.C. BROWN’S HOT FUDGE SUNDAE vanilla bean ice cream, almonds  12

FLOURLESS ESPRESSO CHOCOLATE CAKE caramel ice cream, Maldon salt  14

CARROT CAKE cream cheese frosting, pineapple caramel  14

WE SERVE THE VERY BEST: CERTIFIED ANGUS BEEF® BRAND



2021 ARCHERY SUMMIT Pinot Noir 
Dundee Hills 

6oz  30      9oz  45  
2019 GROTH Cabernet Sauvignon 

Oakville, Napa Valley 
6oz  35      9oz  53  

2018 INGLENOOK Cabernet Sauvignon 
Napa Valley 

6oz  50      9oz  75

F I N E  S P I R I T S and H A N D - C H O S E N  A L E S 

Ask your server for our extended list.

S P E C I A L T Y  C O C K T A I L S

S C A N  T O  V I E W  
O U R  F U L L  

B E V E R A G E  M E N U
Vintages and selections are subject to change without notice.

F I N E  W I N E S  

ROEDERER ESTATE Anderson Valley Brut Sparkling 16/na/80

CHAPEL DOWN England  Brut Sparkling 20/na/80

CASTELLO DEL POGGIO Italy  Moscato  11/17/44

SCHLOSS VOLRADS Germany Riesling  15/23/60

SONOMA-CUTRER Russian River Valley & Sonoma  Rosé 15/23/60

SANTA MARGHERITA Italy  Pinot Grigio  15/23/60

DAOU Paso Robles  Sauvignon Blanc  12/18/48 

LOVEBLOCK Marlborough, New Zealand  Sauvignon Blanc  15/23/60

SONOMA-CUTRER  Russian River Chardonnay  15/23/60 

STAGS’ LEAP WINERY Russian River Chardonnay  17/25/68 

ROMBAUER Carneros  Chardonnay  23/35/92

PONZI Willamette Valley Pinot Noir  18/27/72

ZOTOVICH  Sta. Rita Hills  Pinot Noir  20/30/80

PATZ & HALL Sonoma County Pinot Noir  25/38/100

JUSTIN Paso Robles    Cabernet Sauvignon   16/24/64 

BERINGER Knights Valley Cabernet Sauvignon  20/30/80 

GRGICH HILLS ESTATE Napa Valley Cabernet Sauvignon  25/38/100

L’ECOLE NO. 41 Columbia Valley Merlot  18/27/72 

PURE PASO Paso Robles  Red Blend  16/24/64

THE BIG EASY Santa Barbara County  Red Blend  19/28/76

EARTHQUAKE Lodi  Zinfandel  13/20/52 

ZOLO Mendoza  Malbec  11/17/44

R E D  W I N E  

W H I T E  W I N E  6oz/9oz / Btl

FIVE CROWNS OLD  
FASHIONED 

Woodford Reserve bourbon,  
Luxardo cherry, Angostura bitters

Served on a perfect cube  16
Served smoked  18 

 
THE ST. HENDRICK’S 

Hendrick’s gin, St. Elder elderflower 
liqueur, lime juice, cava float 

Served up  16
 

SINS ON THE NILE
Singani63, Hine cognac, apple  

syrup, lemon juice, mint, Corazón 
reposado tequila rinse
Served on the rocks  16 

 

F E A T U R E D  W I N E S   
DUCKHORN CHARDONNAY  

Napa Valley  16/24/64 
 

DECOY CABERNET SAUVIGNON 
California  15/23/60 

 
DUCKHORN CABERNET SAUVIGNON 

Napa Valley  32/48/125 
 

GOLDENEYE PINOT NOIR  
Anderson Valley  23/35/94 

EMERALD RAINDROP 
Neft vodka, lemon juice, basil  
tincture, Parrot Bay rum rinse 

Served up  17
 

THE LOTUS LOUNGE 
Hendrick’s gin, Roku gin, plum  

liqueur, Cocchi Americano aperitivo, 
fennel syrup, absinthe spritz 

Served up  18
 

SPRINGTIME BRINE  
& BUBBLES 

Wheatley vodka, pickle juice,  
lemon juice, ginger beer, blended  

pickle topping
Served on the rocks  17

BLOOD OF THE  
SAMURAI 

Suntory Toki whisky, blood  
orange juice, Cointreau,  
turbinado, lemon juice,  

orange bitters, basil 
Served on the rocks  18

Mocktail version  11
 

BLAZING SPRING  
BLOSSUM 

Smith & Cross rum, Don Mateo 
Pechuga mezcal, The King’s  
Ginger liqueur, brown sugar  
syrup, lime juice, Bittermens  

Hellfire bitters 
Served on the rocks  19


