
Our  menu is comprised of 
fresh takes on our favorite classics,
inventive swigs & elusive bubbles 

for you and yours to enjoy.
 

If something doesn't catch your eye let us know
what you're in the mood for and our team will

curate something specifically for you.
 

Let your hair down, enjoy your stay 
& before you leave...don't forget toupée!



PONY-STAR MARTINI
- smoother than a glass slipper -

flor de cana 4 yr rum, vanilla, chinola, 
orgeat, peychaud, lemon 

served with a high life pony on the side - 20
 

CAESAR CARDINI
- a John Gertsen speciale -

vida mezcal, barolo chinato, white cacao - 16
 

REMEMBER THE MAINE
- to hell with spain -

rittenhouse rye, sweet vermouth, 
cherry heering, absinthe - 16

 
TWO-FOUR (CUT TIME)

- dave's samba lessons -
vida mezcal, cachaça, sumac honey, lime - 16

 
SUNDAY SERVICE

- josé's new modern classic -
don julio blanco, aperol, ginger, lemon, cucumber - 18

 
BERGAMOT SPRITZ

- yum! -
italicus, grapefruit, aperol, bubbles - 16

 
LIKELY SUSPECT
- case closed -

rabbit hole boxergrail rye, strawberry, 
montenegro, lemon -17

 
ALEXANDER, THE GRRR--EAT!

- tigers hate cinnamon, they love bourbon -
evan williams bourbon, white cacao,

frosted flaked almond milk, caramel - 18

I FEEL PRETTY
- shine bright -

ketel one citroen vodka, raspberry, 
elderflower, glitter foam - 18

 
CINEMAX AFTER DARK
- lots of skin contact -

lustau oloroso, mango, lemon, demerara - 17
 

TRAVELER CHOSEN
- ready player one -

ron zacapa 23yr rum, ancho reyes, 
roasted pineapple, soursop, lime, demerara - 18

 
MALA VIDA

- livin' la vida oscar -
elijah craig 12yr, passionfruit, cinnamon, coffee - 17

 
GREY PEARL

- ben will probably break this glass -
hendricks gin, hakutsuru sake, jasmine tea, 

lemon, egg white - 18
 

BUCKLE UP
- it's gonna be bumpy ride -

evan williams bourbon, blueberry, togarashi,
sesame oil - 18

 
HELENA

- she's a little emo -
don julio blanco, elderflower, pamplemousse, 

lemon, cotton candy foam - 18
 

RISE & GRIND
- 60 mg caffeine / limit one per visit - 

old monk 7 yr rum, 'mustach flex' cold brew, 
borghetti, cinnamon-demerara, heavy whip, 

chocolate covered pretzel, sea salt - 18

TRUE TO OUR ROOTS NEW HAIR DO'S







BEERS WINES

MILLER HIGH LIFE
THE CHAMPAGNE OF BEERS

- 6 -

VITAMIN SEA
ROTATING IPA, 16 OZ. CAN

- 12 -

SAISON DUPONT
SO FRESH & SO CLEAN, CLEAN

- 12 -

MAST LANDING GUNNER'S DAUGHTER
MY MILKSHAKES BRING ALL THE BOYS TO THE YARD

- 9 -

ALIGOTE
GOISSOT, BURGUNDY, FR, 2021

- 14/60 -

CHARDONNAY
RHYS, ALESSIA, SANTA CRUZ MT, CA, 2019

- 16/78 -

PINOT NOIR
CAMILLE GIROUD, BOURGOGNE ROUGE, FR, 2019

- 15/70- 

CABERNET SAUVIGNON
ZD CELLARS, NAPA VALLEY, CA, 2018

- 20/100 -

ABSINTHE RITUAL
( MINIMUM TWO GUESTS )

PICK YOUR POISON
 

PERNOD ABSINTHE
OR

PERNOD PASTIS
 

COLD WATER FOUNTAIN
ABSINTHE SPOON & GLASS

SUGAR CUBE
 

25 / PERSON



TO THE DOME
AR Lenoble, Mag 17 'Intense', Champagne, NV - $20/100

Barmes-Buecher, Cremant d'Alsace, NV - $14/60
 

BLANC DE BLANCS 
Christophe Mignon, 'ADN de Foudre', Chardonnay, Brut Nature, NV - $160

Delamotte, Brut Blanc de Blancs, NV - $150
Vazart-Coquart, Brut Blanc de Blancs Reserve, NV - $108

Varniere-Fanniere, Brut Grand Cru Blanc de Blancs, NV - $115
Vazart-Coquart, 'Grand Bouquet,' Brut Blancs de Blancs Grand Cru, '15 - $142

Hure Freres, 'Inattandue,' Extra Brut, '16 - $118
Andre Jacquart, Millesime, Brut nature Grand Cru Blanc de Blancs, FR '09 - $216

 
BLANC DE NOIRS

Benoît Déhu, 'La Rue des Noyers' Blanc de Noirs, Brut Nature v15, NV - $168 
Eric Rodez, Ambonnay Grand Cru, Blanc de Noirs, Extra Brut, NV - $250
Christophe Mignon, 'ADN de Foudre', Pinot Noir, Brut Nature, NV - $160

Christophe Mignon, 'ADN de Foudre', Pinot Meunier , Brut Nature, NV - $165
Francois Bedel, 'Vin de Secret', Valle de la Marne, Extra Brut, NV - $140

 
BLENDED & ASSEMBLED

Louis Roederer, Collection 242, NV - $150
Krug, Grande Cuvee, 170th ed, NV - $462 
Bruno Paillard, Premiere Cuvee, NV - $105

Bruno Paillard, 'Assemblage', '12 - $158
Veuve Clicquot, 'Le Grand Dame', '12 - $365

Georges Laval, Cumieres 1er Cru, 'NV (Base 13) - $240
Georges Laval, Cumieres 1er Cru, 'NV (Base 19) - $223



ROSÉ CHAMPAGNE
Dom Perignon, Vintage Rosé Brut, '08 - $800

Eric Rodez, Ambonnay Grand Cru, Blanc de Noirs, Extra Brut, NV - $250
NV Benoît Déhu "La Rue des Noyers" Rosé de Saignée Brut Nature v18, NV - $225

 
SLEEPING BEAUTIES

Ployez-Jaquemart, Liesse d'Harbonville Brut, '02 - $330
Ployez-Jaquemart, Liesse d'Harbonville Brut, '04 - $330

Krug, Collection series '89, Brut - $2000
Krug, Vintage '98, Brut - $1400
Krug, Vintage '02, Brut - $1600

Salon, Le Mesnil, Blancs de Blancs, Brut, '02 - $2200
 

BIG PIMPIN'
Salon, Le Mesnil, Blancs de Blancs, Brut, '99 en magnum - $4000

Pol Roger, 'Whitefoil,' Brut, NV en magnum - $280
Bollinger R.D Extra Brut, '07 en magnum - $1355

AR Lenoble, Brut, NV double-magnum 3000ml - $500
Dom Perignon, Vintage Brut, Epernay, FR '10 en magnum - $1600

 
Bogie's Place full wine list available upon request



Executive Chef: John Malone

DOLLED UP OYSTERS *
rosè mignonette, yuzu crème frâiche, 

basil oil, caviar
18/35

 
CAVIAR *

Regiis Ova Royal, potato chips, 
sour cream & charred onion dip 

70 ½ oz
130 1 oz

 
KING SALMON CRUDO *

passionfruit, aji amarillo, 
aguaymanto, nigella seed, 

20
 

LOBSTER PANCAKES 
mini buttermilk pancakes, warm lobster, 

harissa butter, tobiko, dill
24

 
HUMMUS

grilled broccolini, roasted baby brussels, 
hazelnut dukkah, tahini vinaigrette, 

pickled white onion, pita
17
 

BEEF SKEWERS *
marinated ribeye, charred rosemary gremolata, 

shishitos, colatura aioli 
22

 
PORK BELLY TACOS

three grilled house corn tortillas, smoked poblano
pistou,

whipped avocado, pickled onion 
17
 

BEIGNETS
cinnamon banana curd, chocolate

14
 

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness 


