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Charles De Fere, Blanc De Blanc, Brut Reserve, FR
Chandon, Brut, CA 187ml

Chandon, Brut Rose, CA 187ml

Moet & Chandon, Imperial, FR 187ml

White Zinfandel, Beringer, CA

Riesling, Boordy Vineyards, MD

Pinot Grigio, Lagaria, Trentino, IT

Pinot Grigio, Ca Montini, L'Aristicratico, Trentino, IT
Chardonnay, Hess, Monterey, CA

Chardonnay, B.R. Cohn, Sonoma Coast, CA

Red Wines

Pinot Noir, MacMurray Ranch, Sonoma Coast, CA
Pinot Noir, Sherwood, Marlborough, NZ

Merlot, Columbia Crest, Columbia Valley, WA
Malbec, Don Miguel, Gascon, Mendoza, AR
Shiraz, Peter Lehmann, Barossa, AU

Shiraz, Rosemount Estate, Southeastern, AU
Shiraz, Mollydooker, "Blue Eyed Boy", AU

Petite Sirah, J. Lohr, Paso Robles, CA

Cabernet Sauvignon, Hess Select, CA

Cabernet Sauvignon, Chateau Ste. Michelle, CV, WA
Cabernet Sauvignon, B.R. Cohn, Silver Label, CA

WINES BY THE BOTTLE
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Veuve Cliquot, Yellow Label, Brut, FR
Moet & Chandon, Brut Rose Imperial, FR NV

Dom Perignon, Brut, FR
Louis Roderer, Cristal, FR

WMertar
Shafer, Napa Valley, CA
Duckhorn, Napa Valley, CA

@/m/ L/j Vair
Sequana, Sarmento Vineyard, Santa Lucia Highlands, CA
Martinelli, Bella Vigna, Russian River, CA

Red Blend
Opus One, Mondavi-Rothschild, Napa Valley, CA
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Hess Collection, Mount Veeder, CA

B.R. Cohn, Olive Hill Estate, Sonoma County, CA
Silver Oak, Alexander Valley, CA

Caymus, Special Select, Napa Valley, CA
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B.R. Cohn, Sonoma Valley, CA
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THE DirTY C.E.O

Ours is shaken not stirred. Your choice of premium vodka
Ketel One, Ciroc, Stolichnaya, Belvedere, or Absolur. We add
a touch of dry vermouth and olives. You tell us how dirty!

LEMON DROP MARTINI

A sweet and zesty favorite, Ketel One Citroen Vodka and Cointreau with a
splash of freshly squeezed lemon juice served in a sugar-rimmed glass.

ULTIMATE APPLETINI

Absolut Vodka and sour apple schnapps with a splash of Midori
and pineapple juice make this appletini a slice above.

RuTH’s CLASssIC COSMO
Absolut Citron Vodka, Cointrean, and cranberry juice.

PEAR TREE MARTINI
Grey Goose La Poire Vodka, St-Germain Elderflower Liqueur, freshly squeezed

lime juice, and Angostura bitters. Garnished with a pear slice
sprinkled with cinnamon.

SPICED RED BERRY MARTINI

Ciroc Red Berry Vodka chilled with Domaine de Canton Ginger Liqueur and
Jreshly squeezed lemon juice, topped with Chandon Rose sparkling wine.

BLUE Hawall

Malibu Coconut Rum and Stoli Bluberi Vodka with a splash
of Blue Curacao and pineapple juice.

RASPBERRY MARTINI
Stoli Razberi Vodka, raspberry ligueur and cranberry juice.

VALENCIA GINGER MARTINI

Ketel One Oranje Vodka shaken with cranberry juice, Triple Sec Ligueur
and a splash of Domaine de Canton Ginger Liqueur.
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PARROT BAY COCONUT MOJITO

Featuring Parrot Bay Coconut Rum, a creamy and dreamy,
[rothy mojito with a tropical twist.

MANGO STRAWBERRY MOJITO

Malibu Mango Rum, mango strawberry puree,
garnished with a strawberry slice.

MojiTto DE CASTRO

Bacardi Superior Rum, fresh mint, fresh squeezed lime juice, club soda, and
sugar cane syrup garnished with lime and fresh mint.

PAssioN FRUIT MoOjITO

Parrot Bay Passion Fruit Rum, pomegranate juice, fresh mint, fresh squeezed
lime juice, sugar cane syrup, topped with club soda. A tropical delight.

PINEAPPLE BASIL MOJjITO

Parrot Bay Pineapple Run, fresh mint, fresh squeezed lime juice ropped
with pineapple juice and a splash of club soda.

A unique twist on your favorite drink.
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BELLINI

Champagne, Hiram Walker Peach Schnapps,
and chilled peach puree.

CooL AS A CUCUMBER

Hendprick’s Gin muddled with cucumber, fresh mint and a dash of
St-Germain Elderflower Liqueur, topped with tonic.

TWISTED ARNOLD PALMER

Ketel One Citroen Vodka, freshly squeezed lemonade
and ice tea. Refreshing and rasty!

RED BERRY LEMONADE
Ciroc Red Berry Vodka, freshly squeezed lemonade, a dash of

Pama Pomegranate Liqueur, and muddled raspberries.

CHANDON POMEGRANATE F1zz

Chandon Brut Sparkling Wine, pomegranate juice
and a splash of Grand Marnier.

GUucCCI SLINGBACK
Absolut Raspberri Vodka, freshly squeezed lime juice,

raspberries, sugar, and lime espuma.

BAsIL LIME GIMLET
Ciroc Original Vodka with fresh lime and muddled

basil leaves. A herbal and vibrant sensation!

CROWN SIDE CAR

Crown Royal, Triple Sec Liqueur and fresh sweet and
sour mix shaken with ice and strained into
a sugar-rimmed martini glass.

SPICY JALAPENO MARGARITA

Jalapeno infused Tanteo 100% Blue Agave Tequila shaken with our
[resh margarita mix and topped with Grand Marnier.
Garnished with a jalapeno slice.

%ﬂﬁ %/e(ﬂ'mw’

Bud Light Amstel Light
Budweiser Bass Ale
Coors Light Corona
Michelob Ultra Light Heineken

Miller Lite
St. Pauli N/A
Yuengling

Heineken Light
Samuel Adams
Sierra Nevada

Stella Artois
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Courvoisier, V.S.0.P.
Hennessy, V.S.0.P.

Hennessy, X.O.

Martell, X.O., Supreme

Remy Martin, V.S.O.P.

Remy Martin, X.O. Excellence

Armagnac, Sempe, Extra Grand Reserve

Remy Martin, Louis XIII

Grand Marnier, 100TH ANNI
Grand Marnier, 150TH ANNI

Dmall Bateh DBeoarbons and %é(yj

Maker’s Mark

Knob Creek

Basil Haydens

Jack Daniel’s Single Barrel
Wild Turkey Rare Breed
Woodford Reserve

@/ /1/%0 /f and @/Z(’(‘ld/ // Q/{fﬂ/{/

Balvenie, Doublewood, 12 YR
Cragganmore, 12 YR
Dalwhinnie, 15 YR
Glenfiddich, 12 YR

The Glenlivet, 12 YR

The Glenlivet, 18 YR
Laphroaig, 10 YR

Talisker, 10 YR

Oban, 14 YR

Johnnie Walker, Blue Label
The Macallan, 12 YR

The Macallan, 18 YR
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Dow’s Boardroom, TAWNY

Fonseca, Bin No. 27, Fine Reserve

Sandeman’s Founders Reserve

Fonseca, 10 YEAR OLD TAWNY

Taylor Fladgate, 10 YEAR OLD TAWNY

Taylor Fladgate, 20 YEAR OLD TAWNY

YR
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VODKA Absolut & Flavors

Stolichnaya & Flavors
Ketel One
Ciroc

Grey Goose & Flavors

BOURBON Makers Mark

RUM

Knob Creek
Crown Royal

Bacardi Light
Captain Morgan
Mount Gay

SCOTCH Macallan, 12 YR

Glenlivet, 12 YR

Includes: Your choice of three carafes of juices or sodas and

three cans of either Red Bull or Sugar Free Red Bull.

Become a Havana Club Member Today!

Members are entitled to the following exclusive benefits and privileges:

No Cover Charge

Complimentary Valet Parking

Free Admission to the Member’s Only Lounge
Reduced Prices on Special Event Opportunities
Quarterly Members-Only Parties

Priority Dinner Reservations for any

Big Steaks Management Location
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Menu available Wednesday & Thursday till 10pm
and Friday & Saturday till 11PMm

Opysters on the Half Shell

Freshly shucked oysters, served with a duo of sauces
1/2 Dozen

Romano Truffled Garlic Fries

Served with a spicy buttermilk ranch

Tenderloin Capri Sliders
Grilled beef tenderloin, vine ripened tomato, fresh
mozzarella, and fried basil
Twisted Buffalo Shrimp
Crispy golden shrimp served with a spicy aioli

Shrimp Kabobs

Served with a spicy mango salsa

Ahi Tuna Salad

Slices of seared ahi tuna served over field greens
with a house vinaigrette

Chicken Caesar Salad

Fresh crisp romaine tossed with romano cheese, garlic croutons,
and creamy Caesar dressing. Topped with shaved
parmesan cheese and grilled chicken breast

Maryland Style Crab Cake Sandwich
Our jumbo lump crab cake on a fresh baked bun

Ruth’s Beef Tenderloin
Cheese Steak Sandwich

Sautéed wild mushrooms, onions, and peppers topped with
melted havarti cheese on fresh baked ciabatta bread

“Who-dat” Chicken Sandwich

Grilled chicken breast seasoned with cajun spices, vine ripened
tomato, and a herb cream cheese served

on fresh baked ciabatta bread

Prime Burger

Hand crafted, prime beef topped with sautéed onions
and cheddar on a fresh baked bun

All sandwiches come with your choice of
hand-cut julienne fries or fresh cut sweet potato fries

Lobster Mac & Cheese

Creamy elbow maccaroni tossed with lobster meat and topped
with gouda, gruyére and cheddar cheese

Fries or mashed potatoes may be substituted with
any vegetable for an additional $3.00
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