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SPIRITS

NON-ALCOHOLIC
SPARKLING WATER - $4
RED BULL - $4
SUGAR-FREE RED BULL - $4
JUST WATER BOTTLED WATER - $3.50 
Ethically sourced spring water packaged 
with 88% plant-based material

Admirals Clubs are cashless. We accept credit and debit cards as forms of payment. 

VODKA  
Grey Goose - $11 
Ketel One - $9  
Stolichnaya - $7 
Tito’s Handmade - $9 
Svedka - complimentary

GIN 
Bombay Sapphire - $9 
Tanqueray - $9 
New Amsterdam - complimentary

RUM 
Bacardi Gold - $7 
Bacardi Superior - $7 
Captain Morgan Spiced - $7 
Cruzan - complimentary

TEQUILA 
Dos Hombres Mezcal - $11 
Patron Silver - $11

WHISKEY 
Crown Royal - $11 
Jack Daniel’s - $7 
Jameson - $9 
Maker’s Mark - $9 
Uncle Nearest - $11 
Evan Williams - complimentary

SCOTCH 
Johnnie Walker Black - $11

CORDIALS 
Aperol - $7 
Baileys Irish Cream - $9 
Campari - $7
Disaronno Amaretto - $7 
Grand Marnier - $11 
Kahlúa - $7

DRAFT BEER
DC BRAU CORRUPTION IPA - $6
STELLA ARTOIS - $6
TOPO CHICO STRAWBERRY GUAVA
HARD SELTZER - $6
MILLER LITE - complimentary

BOTTLES & CANS
AMSTEL LIGHT - $6
HEINEKEN - $7

MODELO ESPECIAL , - $7
SAMUEL ADAMS BOSTON LAGER - $6
SIERRA NEVADA HAZY LITTLE THING IPA - $6
HEINEKEN 0.0 - complimentary

RED WINE GLS BTL

RODNEY STRONG PINOT NOIR, Russian River Valley, California $13 $39 
Plum, baked fruit, black cherry, and cola lead to a rich, full fruit
forward palate

CECCHI STORIA DI FAMIGLIA CHIANTI CLASSICO, DOCG, Italy $9   $27 
Raspberry, violets, leather, vanilla, and a touch of spice, with silky tannins

SIMI CABERNET SAUVIGNON, Sonoma County, California $13   $39 
Blackberry, plum, cocoa, and baking spice with soft, ripe tannins

GLOWING DAY CABERNET SAUVIGNON-MERLOT, Vino de España  complimentary  
Aromas of raspberries, black currant, and cocoa, fruit forward on the palate              glass

WHITE WINE GLS BTL

SENDA VERDE ALBARINO RIAS BAIXAS, Delle Venezie DOC, Italy $9 $27 
Lemon zest, grapefruit, honeydew, and stone fruit, textbook salinity
on the palate 
 
VILLA MARIA PRIVATE BIN SAUVIGNON BLANC, Marlborough, New Zealand $11 $33 
Lemongrass, passionfruit, and ripe citrus flavors, intense and crisp
on the palate 
 
MCBRIDE SISTERS COLLECTION CHARDONNAY, Central Coast, California  $11  $33 
Green apple, pineapple, toasted brioche with a touch of minerality 
 
GLOWING DAY CHARDONNAY-SEMILLON, S.E. Australia  complimentary  
Floral notes, lemon peel, and white peach aromas with a lingering finish                    glass

SPARKLING & ROSÉ GLS BTL

MICHEL SERVIN BRUT, France  $11   $33 
Ripe lemons, white peach, and orange blossom with fine bubbles 

THE PALE ROSÉ BY SACHA LICHENE, Vin du Pays du Var Provence, France $9 $27 
Candied orange peel, white flowers, and pink grapefruit lead to a
refreshing palate
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GLUTEN-FREE VEGAN KOSHER

FOR THE KIDS 
Served with fresh grapes and applesauce. 
Gluten-free bread available upon request.

CHICKEN BITES - $8 
Boneless chicken wings served with your choice of ketchup or ranch dressing

HAM & CHEESE SANDWICH - $8  
Sliced ham and cheddar cheese served on sourdough bread

GREENS & GRAINS 
FARRO SALAD BOWL - $14      
Farro, dried cranberries, blueberries, spinach, red cabbage, pecans, citrus dijon 
vinaigrette 
Fire-braised chicken breast  $4  |  Roasted salmon  $5

MEDITERRANEAN SALAD - $14     
Leaf lettuce, chickpeas, cherry tomatoes, cucumbers, olives, feta cheese, balsamic 
vinaigrette 
Fire-braised chicken breast  $4  |  Roasted salmon  $5

APPETIZERS 
CHICKEN BITES - $10 
Boneless chicken wings served with celery and ranch dressing and choice of Buffalo hot 
sauce or chipotle BBQ sauce

PRETZEL BITES - $10    
Soft pretzels, stone ground mustard, beer cheese sauce, dill pickle

BUILD YOUR OWN QUESADILLA - $15 
Pressed flour tortilla, melted cheese, and your choice of smoked ham, smoked bacon, or 
grilled chicken; jalapeños, tomato, and red onion. Served with sour cream, house-made 
pico de gallo and guacamole

HANDHELDS 
Served hot or cold with choice of Kettle Brand® chips or side salad. 
Gluten-free bread available upon request.

CHICKEN APPLE CHEDDAR SANDWICH - $14  
Fire-braised chicken breast, melted cheddar and sliced apple on toasted sourdough bread 
with Dijon aioli

BLT - $14  
Smoked bacon strips, fresh tomato, romaine lettuce and black pepper mayonnaise on 
toasted sourdough bread

TOMATO CAPRESE SANDWICH - $10    
Fresh mozzarella, Roma tomato, arugula, basil pesto and balsamic drizzle on ciabatta bread

BREAKFAST 
BREAKFAST BURRITO - $12    
Grilled flour tortilla, scrambled eggs, avocado, cheddar cheese and black beans. 
Served with pico de gallo, sour cream and breakfast potatoes

NEW YORK BREAKFAST SANDWICH - $12 
Smoked bacon, sausage patty and over medium egg on a toasted kaiser roll. Served 
with breakfast potatoes

CINNAMON ROLL SLIDERS - $12 
Glazed cinnamon rolls, griddled sausage patties

SNACKS
BREAKFAST POTATOES - $6    
 
POPCORNERS® - $3           HIPPEAS® - $3                KETTLE BRAND® CHIPS - $3   


