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

(creamed spinach contains pork)

A C C O M P A N I M E N T S

S A L A D  O R  S O U P

P R I M E  R I B S of B E E F
The roasted prime rib that first made Lawry’s famous in 1938,  

a preparation passed down through four generations.

C R E A M E D  CO R N     •    C R E A M E D  S P I N AC H    •    G R E E N  B E A N S   

B R U S S E L S  S P R O U T S     •    M A S H E D  I DA H O ® P OTATO E S 

D E S S E R T

P R I D E  O F  T H E  C R OW N S  S A L A D 
little gem and butter lettuces, bacon, 

toasted walnuts, green onions, Gruyère, 
croûtons, herbes de Provence dressing

C A L I FO R N I A  C U T *   |   C R OW N  C U T *    |   H E N RY  V I I I *

H A P P Y  T H A N K S G I V I N G

LO B S T E R  B I S Q U E  
croûtons, chives

C A E S A R  S A L A D* 
little gems, Grana Padano, 

toasted panko

There is a Split-Plate Charge of $4/person for salads and $9/person for entrées.  In observance of the city ordinance, water is served upon request only.    
 

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions. Please alert your server to any food allergies. 

F O R  T H E  T A B L E
J U M B O  S H R I M P  CO C K TA I L 

classic cocktail sauce,  
lemon 

F R I E D  C A L A M A R I 
malt vinegar aioli,  

lemon 

OVEN - ROA STED FREE- R AN G E T U RKEY 
mashed Idaho® potatoes, gravy, buttered Blue Lake green beans,  

stuffing, housemade cranberry compote 

B EST O F BOTH * 
prime rib, side of turkey, traditional  

accompaniments, stuffing, gravy 

  O R A KI N G SALMO N * 
potato purée, charred 

broccolini, harissa sauce 

S E A S O N A L  
V EG E TA B L E  R OA S T 
black rice, chimichurri 

 FI LE T M IG N O N * 
8 oz, mashed Idaho® potatoes, buttered Blue 
Lake green beans  |  add crab and béarnaise  

B A N A N A  C R E A M  P I E 
graham cracker crust,  

shaved chocolate

W H I S K E Y  C A R A M E L 
B R E A D  P U D D I N G 

whipped cream  |  à la mode 

CC  B R OW N ’ S  H OT  
F U D G E  S U N DA E 

vanilla ice cream, almonds   
 

M A I N S



F I N E  S P I R I T S a n d H A N D - C H O S E N  A L E S 

Vintages and selections are subject to change without notice.

Ask your server for our extended list.

F I N E  W I N E S  
6oz | 9oz | btl    

W I N E S  
6oz/9oz / btl

F E AT U R E D  W I N E S  F R O M  
C AY M U S  V I N E YA R D S

H A N D - C H O S E N  A L E S

D R A F T  
FLASHPOINT BREWING  

Rotating Ale  

SIERRA NEVADA 
Hazy IPA  

RUSSIAN RIVER STS  
Pilsner  

GREENE KING OLD SPECKLED HEN  
English Special Bitter  

RUSSIAN RIVER BREWING  
Rotating IPA  

GUINNESS  
Dark Irish Stout  

DESCHUTES BLACK BUTTE 
Porter 

BALLAST POINT SCULPIN  
IPA 

STONE DELICIOUS 
IPA 

 

NORTH COAST LAGUNA BAJA  
Mexican Dark Lager 

PACIFICO  
Mexican Lager

CRISPIN ORIGINAL  
Cider

N O  &  LO W

BITBURGER 0.0  
Pilsner 

ATHLETIC BREWING RUN WILD  
IPA 

ATHLETIC BREWING U P S I D E 
D OW N 

Golden Ale  

GUINNESS 0  
Dark Stout  

HEINEKEN 0.0  
Pale Lager  

 

 
CASTELLO BANFI BRUNELLO DI 

MONTALCINO   
Italy

LES GLORRIES SANCERRE   
France 

 
GROTH OAKCROSS  RED BLEND 

Oakville 

S P E C I A LT Y  C O C K TA I L S
Ask your server about today's special  15 | 18

F E AT U R E D  

LAST STOP 
Buffalo Trace Bourbon, Lo-Fi Gentian  
Amaro, Amaro Nonino, orange bitters 

Served on a perfect cube 

FIVE CROWNS OLD FASHIONED 
Woodford Reserve Bourbon, Luxardo cherry,  

Angostura bitters 
Served on a perfect cube  |  Smoked  

THE SECRET GARDEN 
Chopin Potato Vodka, lemon, lavender

syrup, sugar rim 
Served up  

WEST END 
Hendrick's Gin, lime, simple syrup,
cucumber, elderflower syrup, soda 

Served on the rocks  

WHITE LOTUS
prosecco, plum wine, lychee, dragon fruit 

Served on the rocks  

IT'S CHILE OUTSIDE 
Herradura Silver Tequila, Fresno chile, lime,  

pineapple, honey, Licor 
Served on the rocks  

MATCHA IN PARADISE 
green Thai tea-infused Myers's Platinum  
Rum, brown sugar syrup, coconut milk 

Served tall on the rocks 

BIG RED 
400 Conejos Mezcal, ginger beer, strawberry, lime 

Served on the rocks    

N O N - A L C O H O L I C

IT'S NOT EASY BEING GREEN 
green Thai tea, coconut milk, brown sugar syrup

Served on the rocks  

LITTLE RED 
strawberry lime, ginger beer

Served on the rocks  

LYCHEE LABUBU  
lychee, dragon fruit, lemon juice 

Served on the rocks 

W H I T E  
FREIXENET CARTA NEVADA 187ml Spain	 Cava�  

POMMERY 187ml France	 Brut Champagne�

GROTH Napa Valley 	 Sauvignon Blanc�

PACO & LOLA Spain 	 Albariño�

GIRLAN Italy 	 Pinot Grigio

LOVEBLOCK  Marlborough, New Zealand	 Sauvignon Blanc

ALEXANDER VALLEY WINES  Sonoma County	 Rosé

NICKEL & NICKEL BY FAR NIENTE  Carneros	 Chardonnay �  

ROMBAUER Carneros 	 Chardonnay �

R E D  
PATRICIA GREEN CELLARS Willamette Valley	 Pinot Noir �

PATZ & HALL Sonoma County	 Pinot Noir �

POST & BEAM BY FAR NIENTE Napa Valley 	 Cabernet Sauvignon �   

GRGICH HILLS ESTATE Napa Valley	 Cabernet Sauvignon

PAOLO SCAVINO Italy	 Nebbiolo  

NUMANTHIA TERMES Spain 	 Tempranillo �  

ZORZAL GRAN TERROIR Argentina 	 Malbec �  

THE WALKING 
FOOL RED BLEND 

Suisun Valley

MER SOLEIL RESERVE 
CHARDONNAY 

Monterey

CABERNET 
SAUVIGNON 1L 

Napa Valley 


