
S U N D AY  -  T H U R S D AY  |  3 P M  -  6 P M

BEER  	 6

Selection of American & Imported Beers

WIN E 	 12

Selection of Red, White, Rose, & Sparkling Wines

S EAS ON AL COCKTA I L  	 14

Cherry Negroni | Gin, Blanc Vermouth, Bitter Bianco, Cherry

BAN K ER ’ S COCK TA I L  	 14

Hazy Memory | Bourbon, Cocchi Rosa, Amaro, Absinthe

Banker's Hour

E V E R Y  M O N D AY  |  4 P M  -  1 0 P M

Seasonal Martini Selections & Flights

16  |   26

Martini Monday

S A T U R D AY  -  S U N D AY  |  1 0 A M  -  3 P M

Mimosa Champagne Cart or Nitro Espresso Martinis

55  |   45

Limitless Service Brunch



D A I LY  |  3 P M  -  1 2 A M 

POTAT O CHIPS  	 5 

M IXED SPICED N UTS   	 7 

HOUS E BR IN ED OLI V E S   	 10

Snacks

FOR FOOD ALLERGIES AND INTOLERANCES,  PLEASE DISCUSS YOUR REQUIREMENTS WITH YOUR SERVER BEFORE 
ORDERING. *CONSUMING RAW AND UNDERCOOKED FOODS (FISH,  SHELLFISH,  MEAT,  EGG, POULTRY,  ETC.)  MAY 

INCREASE THE CHANCE OF GETTING A FOODBORNE ILLNESS.  ALL PRICES ARE IN USD.

S U N D AY  -  M O N D AY  |  3 P M  -  1 0 P M

F R I D AY  -  S A T U R D AY  |  3 P M  -  1 2 A M

Petit Plats

OYST ER S   Mignonette, Half Dozen | Dozen	 20 | 36

CUCUMBER & CAVIAR  Trout Roe, Crème Fraîche	 16

DUCK LIVER MOUSSE  Port Wine Gelée, Baguette	 17

ESCARGOTS  Spring Garlic, Parsley, Baguette	 17

BEEF TAR TAR E  Farm Egg, Capers, Sourdough	 22

CRISPY DUCK CONFIT  Frisée, Kumquat, Croutons	 20

C AESAR  SALAD  Little Gem, Anchovy, Parmesan	 16

CRISPY BRUSSELS   Raisin, Almond	 14

DUC K  FAT  FR IT ES  Duck Fat Mayo	 15

Grand Plats

RIGGS  BUR GER   Lettuce, Beefsteak Tomato, Cheddar, Fries	 25

RIS OT T O  Asparagus, Ramps, Parmesean	 26

LOBSTER MAC & CHEESE   Mornay, Bread Crumbs	 36

S T EAK  FR IT ES  Prime Flank, Béarnaise	 42

Bar Menu



Classics
RIGGS SPR IT Z   	 16
Vodka, Peach, Rose, Vermouth, Rosé Bubbles 

PUNCH BOWL  Serves One to Four  |  56 

FR EN C H 7 5   	 24
Gin, Lemon, Laurent-Perrier Champagne

N IT R O ES PR ES S O MA RTI NI    	 20
Ketel One Vodka, Mr. Black Coffee, Espresso

18 YEAR  OLD FAS HI ONE D    	 24
Glenmorangie 18 Scotch, Orange, Earl Grey

N OR M AN DIE CR USTA 	 18
Calvados, Cointreau, Raspberry, Lemon

Signature
PAPYR US 	 18
Gin, Vermouth, Pear, Orange Bitters

HOT EL M AR T IN IQUE 	 18
Rhum, Tangerine, Pineapple, Grenadine, Lime Leaf, Clarified Milk

T WO FAC E	 16
Pisco, Rum, Citrus, Bergamot, Oregat

DELILAH	 16
Tequila, Mezcal, Sage, Grapefruit, Soda

C AFÉ SPR IT Z  (Boozeless) 	 15
Chamomile Apéritif, Peach, Verjus, Sparkling Tea

Draft

M AN OR  HILL PILSNE R	 9

M AIN E “LUN C H” IPA 	 10

DEN IZEN ’ S  “T HIR D PA RTY” TRI PE L 	 11

R AR  ‘ GR OOVE C ITY’  HE F E WE I Z E N	 11

Bottle/Can

GUIN N ES S 	 8

M ILLER  HIGH LIFE	 5

BIT BUR GER  N /A	 7

AUS T IN  EAST  CIDE R O RI G I NA L 	 8

Beers

Cocktails



White 
LA M AR IN A,  CUVÉE  OCÉA NE ,  CO L U MBA RD 	 14 |  56

Côtes de Gascon, France, 2022

DOUR T HE,  LA GR ANDE  CUVÉ E ,  SA UV I G NON BL A NC	 16 |  64

Bordeaux, France, 2022

DR Y CR EEK ,  FUM E  BL A NC, SA U V I GNON BL A NC	 19 |  76

Sonoma, California, 2022

S EAN  M IN OR ,  CHA RDO NNAY	 21  |  84

Sonoma Coast, California, 2021

J EAN -PAUL & BEN OÎT,  D RO I N,  CHA RD ONNAY	 28 |  112

Chablis, France, 2021

Red
PIER R E-M AR IE CHE RME TTE ,  L E S G RI O TTE S,  GA MAY	 15 |  60

Beaujolais, France, 2022

DOM AIN E M IC HEL  GOU BA RD  E T F I L S,  PI NOT NOI R	 17  |  68

Burgundy, France 2022

C OUER  DE T ER R E,  PI NOT NOI R 	 22 |  88

Willamette Valley, Oregon, 2022

C HEAT EAU PEY LA  TO U R,  RE SE RV E ,  CA BE RNE T /  MERLOT 	 23 |  92			

Bordeaux, France, 2018

DUC K HOR N ,  CABE RNE T SA UV I G NON	 32 |  128 

Napa Valley, California, 2021

Sparkling
M AR C  PLOZEAU P E RL E  SA U VA GE ,  PE T NAT	 16 |  64

Chinon, France, NV

S ALASAR ,  CR EM ANT D E  L I MO U X, RO SÉ  BRU T	 17  |  68

Languedoc, France, NV

LAUR EN T -PER R IER,  L A  CUVÉE ,  BRU T	 26 |  104	

Champagne, France, NV

Rosé
WHISPER IN G AN G E L ,  GRE NA CHE  BL E ND	 17  |  68	

Côtes de Provence, France, 2022

Wines By The Glass


