
H O U R S  O F  O P E R A T I O N S

Tapas  & Light  Bites  Avai lable

Dai ly  

1 :00pm  -  10:00pm

Lounge  Serv ice

Sunday- Tuesday 1pm-10pm

Wednesday- Saturday 1pm-11pm

Dinner  Serv ice  Avai lable  

Daily

5:00pm  -  10:00pm

  Danica  Norris    

Director  of  Food  & Beverage

Jasmine  Figlow

Food  & Beverage  Manager

Maggie  Jones  

Lounge  Manager



DAIQUIRI ROYALE
White Rum, Creme de Violette,

 Red Wine Cordial, Rhubarb Bitters,
 Fresh Lime, Egg White

16

HOT GUAVA GIMLET

16

Gin, Guava, Fresh Lime,
 Chili,Tajin 

SMOKED OLD FASHIONED
Bourbon, Demerara, 

Bitters, Smoke

16

ESPRESSO MARTINI

16

Vanilla Clove Vodka, House
Espresso, Kamora Coffee Liqueur,

Vanilla Bean, Oat Milk

Bourbon, Cherry-Balsamic
Shrub, Allspice 

16

BRAND NEW PAIR OF SHOES

QUEEN OF THE NILE
Gin, Mint Washed Empress Gin, 
Cinnamon Simple, Plum Bitters, 

Fresh Lime, Soda Water

17

CAFE BOULEVARDIER

16

Rye Whiskey, Amaro Averna,
 Kamora Coffee Liqueur

16

Rosolio Aperitivo, Apricot Liqueur,
Grapefruit Tincture, Prosecco, Tonic

LICKETY SPRITZ

 EL DIABLO

Tequila, Black Currant Liqueur,
Fresh Lime, Ginger, Agave

16

COCKTAILS

Lead  Bartender  Drew Hendrickson

Feel ing  Adventurous? 

Check  out our  Spir its  l ist  

& ask  our  team  to  create  a  custom  cocktai l  just

for  you

SPRING SANGRIA

13

Chenin Blanc, Strawberries,
 Lemon, Brandy, Bauchant, Soda



CHERRY BLOSSOM GIRL

Cherry Balsamic Shrub, 
Fresh Lemon, Vanilla, Soda

NADA RITA

Citus Medley,
 Agave, Cinnamon, 
Orange Blossom Water

51 SOUTH

BLackberry, Mint, 
Fresh Lime, Club Soda

PINEAPPLE No. 87

Pineapple, Fresh Lime, Cane
Sugar, Ginger Beer, Lime Wheel

GOLDEN HOUR

Coconut Milk, Pineapple Juice, Fresh
Lime, Vanilla, Slice Pineapple

MOCKTAILS BEER

S E A S O N A L  D R A F T S    7

C A N S  |  B O T T L E S

U N T I T L E D  A R T  F L O R I D A  S E L T Z E R   7

A N X O  C I D E R  8

M I C H E L O B  U L T R A   5

B U D  L I G H T  5

M I L L E R  L I T E   5

W I C K E D  W E E D  T W I S T  W H E A T  A L E   6

S I E R R A  N E V A D A  P A L E  A L E    6

H I G H L A N D  G A E L I C  A L E   6

SPIRITLESS  (N/A )

A S K  Y O U R  B A R T E N D E R  F O R  
C U R R E N T  S E L E C T I O N S

S I E R R A  N E V A D A  T R A I L  P A S S  N / A   6

M I C H E L O B  U L T R A  Z E R O  N / A   5

H I G H L A N D  F A L L S  5 M G  T H C  S E L T Z E R    1 1

H I G H L A N D  F A L L S  1 0 M G  T H C  S E L T Z E R   1 3

Thank you for visiting 
the Workshop Lounge!

Follow us on
Instagram!

$12



A B E L L I O  A L B A R I N O
1 3 / G L  4 6 / B T L  R I A S  B I A X A S ,  S P A I N  
C I T R U S ,  F L O R A L ,  S L E E K

B R I S A  S U A V E  V I N H O  V E R D E
1 3 / G L  4 6 / B T L    M I N H O ,  P O R T U G A L
C R I S P ,  G R E E N  F R U I T ,  W H I T E  F L O W E R S

M A R Q U E S  D E  T O M A R E S  C R I A N Z A  
T E M P R A N I L L O

1 2 / G L  4 2 / B T L  R I O J A ,  S P A I N

V A N I L L A ,  V E L V E T Y ,  F R U I T  F I N I S H

B L A N C  E T  F I L S  ‘ W I L L Y ’  J A C Q U E R E
$ 1 5 / $ 5 3  S A V O I E ,  F R A N C E
B R I G H T ,  M E L O N ,  D R Y

C A S A N U O V A  D E L L E  C E R B A I E ,
R O S S O  D I  M O N T A L C I N O
 1 5 / G L  5 3 / B T L   P I E D M O N T  I T A L Y
F U L L  B O D I E D ,  R E D  F R U I T ,  T H Y M E  

V I L L A  T O N I N O  N E R O  D ’ A V O L A

1 2 / G L  4 2 / B T L   S I C I L Y ,  I T A L Y

J U I C Y  P L U M ,  O R E G A N O ,  S O F T  T A N N I N S

Wine

C L A S S I C

S A L A M O N  P R O S E C C O

1 2 / G L  4 2 / B T L   T R E V I S O ,  I T A L Y

C L E A N ,  C R I S P ,  H I N T  O F  S W E E T N E S S

I N D I C A T E S  A N  O R G A N I C ,  B I O D Y N A M I C  A N D / O R  S U S T A I N L A B L Y  R U N  V I N E Y A R D

A D V E N T U R O U S

G A I L  ‘ D O R I S ’  C A B E R N E T  S A U V I G N O N
1 5 / G L  5 3 / B T L    S O N O M A ,  C A L I F O R N I A

D A R K  F R U I T ,  P I N E  F O R E S T ,  D U S T Y  C O C O A

L O R E L L E  P I N O T  N O I R
1 6 / G L  5 6 / B T L   W I L L A M E T T E  V A L L E Y ,  O R E G O N

O A K  S P I C E ,  C H O C O L A T E  C H E R R Y ,  L O N G  F I N I S H

D O M A I N E  D U  F O S S I L E  C A B E R N E T  F R A N C

1 4 / G L  4 9 / B T L  L O I R E  V A L L E Y ,  F R A N C E

V I O L E T S ,  S P I C E ,  G R E E N  P E P P E R

B R A S S F I E L D  P I N O T  G R I S

1 3 / G L  4 6 / B T L   H I G H  V A L L E Y  C A L I F O R N I A

Z E S T Y ,  H O N E Y S U C K L E ,  V O L C A N I C

B O D A N  R O A N  C H A R D O N N A Y  

1 3 / G L  4 6 / B T L   H I G H  V A L L E Y ,  C A L I F O R N I A

R I C H ,  T R O P I C A L ,  N E U T R A L  B A R R E L S

V I A  A L P I N A  S A U V I G N O N  B L A N C

1 5 / G L  5 3 / B T L  F R I U L I ,  I T A L Y

F R E S H ,  G R E E N  A P P L E ,  M I R E R A L I T Y

B U B B L E S ,  R O S E ’  &  O R A N G E

A L B E T  I  N O Y A  B R U T  R O S E

1 3 / G L  4 6 / B T L   P E N E D E S ,  I T A L Y

C L E A N ,  C R I S P ,  H I N T  O F  S W E E T N E S S

K I K I  &  J U A N  O R A N G E

1 4 / G L  4 9 / B T L ( L )  V A L E N C I A ,  S P A I N

F U N K Y ,  T A N G E R I N E ,  W I L D F L O W E R  H O N E Y

L I E U  D I T  C A B E R N E T  F R A N C  R O S E

1 3 / G L  4 6 / B T L  S A N T A  B A R B A R A ,  C A

S T R A W B E R R Y ,  T A N G Y ,  S M O O T H  F I N I S H

D O N N A  L A U R A  R O S A T O

1 2 / G L  4 2 / B T L   V E N E T O ,  I T A L Y

J U I C Y ,  S T R A W B E R R Y ,  P I N K  G R A P E F R U I T

W H I S K E Y
A N G E L S  E N V Y  B O U R B O N    2 2

A N G E L S  E N V Y  R Y E    2 8

B A S I L  H A Y D E N    1 8

B L A N T O N S    3 1

B U F F A L O  T R A C E   2 1

C O O K ’ S  M I L L    2 1

C R O W N  R O Y A L    1 3

F O U R  R O S E S  S I N G L E  B A R R E L   1 8

F O U R  R O S E S  S M A L L  B A T C H    1 5

E A G L E  R A R E    2 0

E L I J A H  C R A I G    1 4

H I G H  W E S T  D O U B L E  R Y E    1 7

J A C K  D A N I E L ’ S    1 2

J A M E S O N    1 4

J E F F E R S O N ’ S  O C E A N   3 3

J I M  B E A M   1 0

K N O B  C R E E K    1 7

L A R C E N Y    1 3

M A K E R S  M A R K    1 4

M A K E R S  M A R K  4 6    1 6

M I C H T E R S  R Y E    2 0

N I K K A  C O F F E Y  G R A I N    2 9

O L D  F O R E S T E R  4  Y R    1 2

R E D B R E A S T  1 2  Y R    3 0

R I T T E N H O U S E  R Y E   1 1

S U N T O R Y  T O K I    1 7

T E E L I N G  I R I S H  W H I S K E Y    1 5

W H I S T L E  P I G  P I G G Y  B A C K   2 0

W I L D  T U R K E Y    2 2

W I L D  T U R K E Y  R Y E    2 2

W I L L E T  R Y E    3 3

W O O D F O R D    1 6

W O O D F O R D  D O U B L E  O A K   2 7

SPIRITS

T E Q U I L A  &  M E Z C A L

O L M E C A  A L T O S  P L A T A   1 4

S I E T E  L E G U A S  B L A N C O   2 0

T A P A T I O  B L A N C O    2 2

T A P A T I O  R E P O S A D O    2 8

V O L C A N  B L A N C O    2 4

S O T O L    1 3

D E L  M A G U E Y  V I D A    1 6

I L E G A L    1 5

L O S  V E C I N O S    1 5

M A D R E    2 0

A S T R A L    1 2

D O N  F U L A N O  B L A N C O    2 6

E L  T E S O R O  B L A N C O    2 6    

E L  T E S O R O  R E P O S A D O    2 8

G 4  B L A N C O    2 1

G 4  R E P O S A D O    2 8

L A  G R I T O N A    2 2

L A L O    2 0

O C H O  P L A T A    2 0

O C H O  R E P O S A D O    2 4



VODKA
B E L V E D E R E    1 3

C H E M I S T    1 4

G R E Y  G O O S E    1 2

O C E A N    1 3

K E T E L  O N E    1 2

K E T E L  O N E  C U C U M B E R  M I N T  1 2

T I T O S    1 1

SPIRITS

RUM

A P P L E T O N  E S T A T E    1 2

A P P L E T O N  1 2  Y R    2 1

B A C A R D I   1 1

B R U G A L  1 8 8 8    1 9

C R U Z A N    1 1

D I P L O M A T I C O  P L A N A S    1 4

D I P L O M A T I C O  R E S E R V A    1 7

F L O R  D E  C A Ñ A    1 3

F L O R  D E  C A Ñ A  E X T R A  D R Y    1 3

L E M O N  H A R T  &  S O N S    1 9

M E Y E R ’ S    1 2

P Y R A T  X O  R E S E R V E    1 6

R H U M  B A R B A N C O U R T    1 3

S A N T A  T E R E S A    1 9

S M I T H  &  C R O S S    1 6

W R A Y  &  N E P H E W    1 2

G I N
B E E F E A T E R    1 1

B O M B A Y  S A P P H I R E    1 2

B O T A N I S T    1 4

C H E M I S T    1 6

D R U M S H A N B O  G U N P O W D E R  I R I S H    1 7

E M P R E S S    1 5

H E N D R I C K S    1 5

M O N K E Y  4 7    2 5

N O L E T    2 0

R O K U    1 3

S I P S M I T H    1 4

T A N Q U E R A Y    1 1

S CO TCH
A B E R L O U R  1 2 Y R    2 1

D E W A R S  1 2  Y R    1 4

D E W A R S  1 5 Y R    1 8

G L E N L I V E T  1 2  Y R    2 3

G L E N M O R A N G I E  1 0 Y R    1 9

J O H N N I E  W A L K E R  B L A C K    1 7

J O H N N I E  W A L K E R  G O L D    3 0

M A C A L L A N  1 2 Y R    3 3

O B A N    3 2

COGNAC
C O U R V O I S I E R  V S    2 1

H E N N E S S Y  V S    1 5

MARCONA  A LMONDS

HE R B S  &  S E A  S A L T

$ 1 0

FOOD

Snacks

Avai lable  All  Day

Small  Plates  & Shareables

ANT I P A S TO  MEDL EY

OL I V E S ,  R ED  P E P P E R S ,

CA P E R  B E R R I E S

$ 1 0

WORKSHOP  WINGS

S I X  W ING S  W I TH  CHO I C E  OF

S AUC E ,  R ANCH  OR  B LU E  CH E E S E

&  C RUD I T E

$ 1 8

L EMONY  GAR L I C  PARM ,

OR

T EXA S  P E T E  BU F FA LO

LOADED  F R I E S

SHO E S T R I N G  F R I E S ,  B E E R

CH E E S E ,  B ACON ,  S C A L L I ON S ,

SOUR  C R E AM  &  R ANCH

DR E S S I N G

$ 1 3

ASK  ABOUT  OUR

OPT I ON S  FOR  K I D S !

 B LUNT  PR E T Z E L  KNOT S

S E R V ED  W I TH  LOCA L  B E E R

CH E E S E

$ 1 5

PAN  CON  TOMAT E

C I T Y  B AK E R Y  FOCACC I A ,

GAR L I C ,  F R E SH  HE I R LOOM

TOMATO  P U R E E ,  ROA S T ED

GA R L I C  A I O L I

$ 1 2

ADD  BURRATA  +  $ 5

CHE E S E  BOARD

A R T I S ANA L  CH E E S E S ,  F LO R A L

F LOWER S ,  B I S C U I T H E AD  J AM ,

L U S T Y  MONK  MUS T A RD ,

OL I V E  MED L E Y ,  F R E SH  F R U I T

$ 2 0

ADD  CHARCUT ER I E  + $ 8



WINE  BY  THE  BOTTLE

R O S É

D O M A I N E  Y V E S  D U P O R T  “ C E L I N E ”  R O S E

5 0 /  B O T T L E

F R A N C E
F L O R A L ,  C R I S P ,  R E D  B E R R I E S

W H I T E

D O M A I N E  R A I M B A U L T  S A N C E R R E

8 4 /  B O T T L E

L O I R E  V A L E E Y ,  F R A N C E
V I B R A N T  M I N E R A L I T Y ,  G R E E N  A P P L E

S E A  S M O K E  C H A R D O N N A Y          

2 0 0 / B O T T L E  

S A N T A  B A R B A R A  C O U N T Y ,  C A L I F O R N I A
E L E G A N T ,  C R I S P  A C I D I T Y ,  L E M O N  C U R D

R E D

L A C H I N I  V I N E Y A R D S  P I N O T  N O I R
6 0 /  B O T T L E

O R E G O N ,  2 0 2 1
W I L D  H E R B S ,  S P I C E ,  B L A C K  T E A

D O M A I N E  D E  H O M S ,  C L O T S  D E  P A L
 4 5 / B O T T L E

M I N E R V O I S ,  F R A N C E  2 0 1 9

G R E N A C H E ,  S Y R A H
C H A R M I N G ,  E L E G A N T ,  R E D  F R U I T  

V A L E R I E  C O U R R E G E S  Z I N Z O L I N
5 0 /  B O T T L E
   
C A H O R S ,  F R A N C E
M A L B E C ,  S Y R A H ,  C A B E R N E T  F R A N C
S P I C Y ,  D A R K  F R U I T ,  S M O K E

S T A G S  L E A P  “ A R T E M I S ”  

C A B E R N E T  S A U V I G N O N
2 1 5  /  B O T T L E

N A P A ,  C A L I F O R N I A
S T R U C T U R E D ,  L U S H  F R U I T ,  O A K

J O A N  D ’ A N G U E R A  L E S  M A I O L S
G A R N A C H A  
5 4 /  B O T T L E  

S P A I N
W A R M  C H E R R Y ,  W H I T E  P E P P E R

S P A R K L I N G
C H A M P A L O U  B R U T  

9 0 /  B O T T L E

L O I R E  V A L E E Y ,  F R A N C E  N V

1 0 0 %  C H E N I N  B L A N C

C R E A M Y ,  D E L I C A T E ,  W H I T E  F L O W E R S

V E U V E  C L I C Q U O T  “ Y E L L O W  L A B E L ”

B R U T  1 6 0 /  B O T T L E

C H A M P A G N E ,  F R A N C E  N V

C L A S S I C , T O A S T Y ,  C I T R U S

A R M A N D  D E  B R I G N A C  A C E  O F  S P A D E S

B R U T  4 5 0 / B O T T L E

C H A M P A G N E ,  F R A N C E

C O M P L E X ,  P E A C H ,  C I T R U S

WORKSHOP  LOUNGE  BURGER  *

GROUND  S I R LO I N ,  CA R AME L I Z E D  ON I ON ,  WH I T E  CH EDDAR .

ROA S T ED  GAR L I C  A I O L I ,  B ACON ,  A RUGU L A  &  TOMATO  ON

C I T Y  B AK E R Y  BUN .  S E R V ED  W I TH  F R I E S

$ 2 4

F R I E D  CH I C K EN  SANDW I CH

BU T T E RM I L K  F R I E D  CH I C K EN ,  HOT  HONEY  A I O L I ,  L E T T UC E  &

TOMATO  ON  C I T Y  B AK E R Y  BUN .  S E R V ED  W I TH  F R I E S

$ 2 0

ADD  P IM ENTO  CHE E S E  +  $ 2

MUSHROOM  R I SO T TO  

C R E AMY  MUSHROOMS  +  B A S I L

$ 2 3

ADD  F R I E D  CH I C K EN  +  $ 9

ADD  GR I L L ED  CH I C K EN  +  $ 9

ADD  SHR IMP  + $ 1 0

WSL  C LUB  SANDW I CH

T U RK E Y ,  HAM ,  S A L AM I ,  AVOCADO ,  B ACON ,  L E T T UC E ,  TOMATO ,

P I C K L ED  ON I ON  &  ROA S T ED  GAR L I C  A I O L I  

S E R V ED  W I TH  F R I E S

$ 2 2

SUB  CAND I ED  BACON  + $ 2

ASK  ABOUT  OUR  ROTAT I NG  DE S S ER T S

 

                    

     

         

*  I T EMS  MAY  CONTA I N  RAW  OR  UNDERCOOKED  I N GR ED I EN T S .  CONSUM ING  RAW  OR

UNDERCOOKED  MEAT S ,  POU L TRY ,  S EA FOOD ,  SHE L L F I SH ,  OR  EGG S  MAY  I N C R EA S E  YOUR  R I S K

O F  FOOD  BORNE  I L L N E S S ,  E S P E C I A L L Y  I F  YOU  HAVE  C ER TA I N  MED I C A L  COND I T I ON S .

R EGARD I NG  THE  SA F E TY  OF  THE S E  I T EMS ,  WR I T T EN  I N FORMAT I ON  I S  AVA I L AB L E  UPON

REQUE S T .

    

Avai lable  Daily After  5pm

Mains

Salads

GR I L L ED  CA E SAR

ROMA I N E ,  HOUS E  MADE

CA E S A R ,  GRA T ED

P A RME S AN ,  C ROU TONS ,

P I C K L ED  R ED  ON I ON

$ 1 6

ANT I P A S TO

S P R I N G  M I X ,  OL I V E S ,

ROA S T ED  P E P P E R S ,

S A L AM I ,  BUR R A T A ,  R ED

W I N E  V I N A I G R E T T E  &

B A L S AM I C  DR I Z Z L E

$ 1 8

ADD  PROT E I N

GR I L L ED  CH I C K EN  + $ 9

F R I E D  CH I C K EN  + $ 9

GR I L L ED  SHR IMP  + $ 1 0


	HOURS OF OPERATIONS
	Lounge Service Sunday- Tuesday 1pm-10pm Wednesday- Saturday 1pm-11pm
	Tapas & Light Bites Available Daily   1:00pm - 10:00pm
	Dinner Service Available  Daily 5:00pm - 10:00pm

	COCKTAILS
	DAIQUIRI ROYALE
	White Rum, Creme de Violette,  Red Wine Cordial, Rhubarb Bitters,  Fresh Lime, Egg White

	CAFE BOULEVARDIER
	Rye Whiskey, Amaro Averna,  Kamora Coffee Liqueur

	HOT GUAVA GIMLET
	Gin, Guava, Fresh Lime,  Chili,Tajin

	EL DIABLO
	SPRING SANGRIA
	Tequila, Black Currant Liqueur, Fresh Lime, Ginger, Agave

	QUEEN OF THE NILE
	Gin, Mint Washed Empress Gin,  Cinnamon Simple, Plum Bitters,  Fresh Lime, Soda Water

	ESPRESSO MARTINI
	Vanilla Clove Vodka, House Espresso, Kamora Coffee Liqueur, Vanilla Bean, Oat Milk

	SMOKED OLD FASHIONED
	Bourbon, Demerara,  Bitters, Smoke
	Bourbon, Cherry-Balsamic Shrub, Allspice

	BRAND NEW PAIR OF SHOES
	LICKETY SPRITZ
	Rosolio Aperitivo, Apricot Liqueur, Grapefruit Tincture, Prosecco, Tonic
	Feeling Adventurous?  Check out our Spirits list  & ask our team to create a custom cocktail just for you

	Thank you for visiting  the Workshop Lounge!
	Follow us on Instagram!



	MOCKTAILS
	BEER
	CHERRY BLOSSOM GIRL
	CANS | BOTTLES
	NADA RITA
	PINEAPPLE No. 87

	GOLDEN HOUR
	51 SOUTH
	SPIRITLESS (N/A)
	Wine
	CLASSIC
	ADVENTUROUS
	BUBBLES, ROSE’ & ORANGE


	SPIRITS
	WHISKEY
	TEQUILA & MEZCAL

	SPIRITS
	VODKA
	GIN
	SCOTCH
	COGNAC
	RUM

	FOOD
	Available All Day
	Snacks
	Small Plates & Shareables
	Salads

	Mains
	Available Daily After 5pm


	WINE BY THE BOTTLE
	SPARKLING
	RED
	WHITE
	ROSÉ


