
Consuming raw or undercooked meats, poultry, seafood, or shellfish 
may increase your risk of foodborne illness, especially if you have certain 

medical conditions. All our seafood is sourced sustainably.

GFA-Gluten Free Available • G-Gluten Free 
V-Vegetarian

Chips + French Onion Dip 12

Spanish Tinned Sardines   21
Mustard Caviar, European Cracker Selection

House Made Baguette   16
Olives, Prosciutto, Toasted Parmesan

Beef Short Rib Sliders 18
Chili Crisp Slaw, Blue Cheese Remoulade

Fried Fish Bites  17
Variety of Fish, Low Country Aioli

Lobster Mac + Cheese 21

Pate Maison 18
Toasted Baguette, Cornichon Pickles, 
Raspberry Purée, Dijon Mustard, 
Sliced Apples, Golden Caviar

Charcuterie Board  18
Imported and Domestic Cured Meats 
and Cheese, Berries, Mustard, Lavash

Truffle Fries 17
Grated Parmesan

SNACKS + BITES



Clear Cosmopolitan  14
Absolut Citron – St. Germain –  
Lemon Juice – White Cranberry Juice –
Simple Syrup

Amaretto Sour  14
Disaronno Amaretto –  
Four Roses Single Barrel – Egg White –
Lemon Juice – Simple Syrup

Blood & Sand  16
Glenfiddich – Antica Sweet Vermouth – 
Luxardo Liqueur  – Orange Juice – Orange

Amaro Boulevard  15
Knob Creek Rye – Amaro Nonino – 
Antica Sweet Vermouth – Orange

LIGHTER VARIETALS

Fratelli Ponte Moscato  14/50
C+B Chardonnay  14/50
Bar Dog Pinot Grigio 14/50

DARKER VARIETALS

Bar Dog Pinor Noir  14/50
C+B Merlot  14/50
C+B Cabernet Sauvignon 14/50

SPECIALTY DRINKS

WINE

Blueberry Basil Sparkling Water  10
Blueberry Syrup – Basil Concentrate –  
Club Soda

The Holidaze 10
Ghia – Pear Juice – Sparkling Water –
Lemon – Cinnamon

MOCKTAILS

Fresh from our garden to your glass, this beverage contains homegrown items 
harvested from the Grow Lab- Oglebay Park Resort’s on-site hydroponics farm. 


