
CHAPEL CLUB

WINE


SPARKLING

Raventos I Blanc Brut, Cava ESP   15/58
J.B. Adams Brut Rosé, Crémant d’Alsace FRA   18/70

WHITE

Moon Springs Sauvignon Blanc, California   15/58
Flowers Chardonnay, Sonoma Coast CA   23/90

ROSÉ

Gavoty ‘Récital’, Côtes de Provence FRA   15/58

RED

Lubanzi, Red Blend, Coastal Region SA   15/58

NON-ALCOHOLIC COCKTAIL


N/Astra Paloma   16 
little saint NA mezcal, lyers, salted grapefruit, lime, soda

BEER


Peroni, Italy   6
Pacifico Lager, Mexico    6

Gnarley Barley Jucifer IPA, Hammond, LA     7 
Athletic Non-Alcoholic Beer, United States    6



CHAPEL CLUB COCKTAILS


Ticonderoga Daiquiri   16
neisson blanc agricole rhum, lime, campari sink

El Cubano Viejo   16
house rum blend, mint, lime, angostura, sparkling wine

Singapore Sling 18 
london dry gin, cherry heering, benedictine, lime, soda

Vesper Bergamotto   18
gin & vodka, italicus rosolio di bergamotto, shaken hard with a twist

Barolo Manhattan   20
rittenhouse rye, barolo chinato, angostura, cherry

 
SAINT VINCENT CLASSICS



Saint Vincent Spritz   14 
aperol, grapefruit, rosemary-honey, sparkling wine

Birds of Paradise   16
ford’s london dry gin, lillet blanc, giffard apricot, lemon, basil

Italian Margarita   15
blanco tequila, cappelletti aperitivo, lime, citrus salt

Vieux Carre 16
onded rye whiskey, park cognac, carpano antica, benedictine

Nostra Paloma   18
lalo tequila, salted grapefruit, campari, lime, soda

The Espresso Martini   20
vodka, tempus fugit cacao, coffee liqueur, frangelico, intelligentsia espresso

SNACKS


Caviar Service   110 
white sturgeon, créme fraîche onion dip,

egg mimosa, potato chips 

Classic Shrimp Cocktail   18
house cocktail, crab-boil saltines

Zucchini Fritti   18
green caesar dip

Parmesan Truffle Fries   12
served with aïoli

Prosciutto Plate   21
olive oil, cerignola olives, carta di musica

Yellowtail Carpaccio   21
pistachio, mint, bottarga

Bresaola & Artichoke   21
sweety drop peppers, rosemary fried focaccia


