
IN EVERY GLASS, A NEW STORY UNFOLDS

a “key” is a small, low-lying island that sits on top of a  
coral reef in the ocean. the term “key” comes from the  

spanish word cayo which means “small island.”  
the lobby bar is like the “bar island” to enjoy a cocktail.



HIDDEN KEY FAVORITES
HIBISCUS COSMO  17
chopin vodka, monin hibiscus, lemon juice, simple syrup

BLACKBERRY BRAMBLE  16
the botanist gin, giffard crème de mûre, lemon juice, 
monin blackberry syrup, lemon twist

SPICY GOLD  20
código añejo tequila, ancho reyes verde, grand marnier, 
lime juice, agave, fresno pepper slice, lime zest, salt

AMERICAN ALCHEMY COCKTAILS
CONGRESSIONAL MARTINI  19
aspen vodka, vya dry vermouth, house olive brine, house accoutrements

LADY LIBERTY DAIQUIRI  18
mount gay silver eclipse rum, lemongrass tincture, 
hand-squeezed lime, sirop de canne

BOOTLEGGER’S BOULEVARDIER  22
woodford reserve bourbon, leopold bros. aperitivo, 
vya sweet vermouth, giffard banane du brésil

BEE’S KNEES  17
gray whale gin, grapefruit, lemon, honey, fee brothers fee foam

CONTINENTAL MARGARITA  18
lalo blanco tequila, dos hombres mezcal, combier l’original, reàl guava, lime

ATOMIC AGE  18
tito’s handmade vodka, mr black cold brew coffee liqueur, liber & co demerara syrup

EL CAMINO REAL    20
don julio reposado tequila, combier fruits rouges, liber & co blackberry, 
bittercube orange bitters, el guapo chicory pecan bitters

ZERO -PROOF COCKTAILS
EASY BREEZY  10
aplós arise, grapefruit, lime, monin lavender, q mixers club soda

NEW FRONTIER REFRESHER  12
lyre’s dry london spirit, evolution fresh tropical passion, 
lemon, q mixers tropical ginger beer

DRY STATE PALOMA  9
almave blanco blue agave spirit, giffard grapefruit n/a, lime, 
filthy spicy agave nectar, q mixers club soda

SIGNATURE 
COCKTAIL
COCONUT WATER  16
1800 coconut tequila, lime juice, soda



BEERS, 
SELTZERS & N/A
DRAFT BEERS  
CRAFT & IMPORTED | 12
yuengling traditional lager 
fat tire amber ale 
voodoo ranger juicy haze ipa  
stella artois | funky buddha tropical 
hop gun ipa | prosperity kölsch  
tropi crystal pilsner | barrel of monks 
single in the sun wheat
DOMESTIC | 10
michelob ultra | miller lite 

BOTTLED BEERS 
DOMESTIC | 10
coors light | bud light 
budweiser | blue moon
IMPORTED | 12
corona | dos equis | peroni

SELTZERS  10
high noon | black cherry, mango, 
pineapple
sun cruiser | pink lemonade
two drums | lime, orange

NON-ALCOHOLIC
heineken 0.0 | 8
michelob ultra zero | 8
athletic brewing run wild ipa | 8
guinness 0 | 8

WINE
SPARKLING | 6oz • btl
lunetta prosecco 187 ml | 16 | 70
g.h.mumm sparkling rosé | 20 | 90

WHITE & ROSÉ | 6oz • 9oz • btl
barone fini pinot grigio | 14 | 21 | 54
dashwood sauvignon blanc | 14 | 21 | 54
groth sauvignon blanc | 24 | 36 | 94
austin hope chardonnay | 18 | 27 | 70
rombauer chardonnay | 16 | 24 | 62
joseph mellot la chatellenie
sauvignon blanc sancerre | 36 | 54 | 142
rose gold rosé | 18 | 27 | 70
squealing pig rosé | 24 | 36 | 94

RED | 6oz • 9oz • btl
greenwing pinot noir | 16 | 24 | 62
routestock pinot noir | 18 | 27 | 70
orin swift advice from  
john merlot | 26 | 38 | 102
alexander valley vineyards  
red blend | 21 | 31 | 82
farina valpolicella ripasso 
classico superiore red blend | 22 | 33 | 86
beringer knights valley 
cabernet sauvignon | 19 | 28 | 74
oberon cabernet sauvignon | 24 | 36 | 94
old soul zinfandel | 14 | 21 | 54

ALCOHOL-FREE 
WINE
SPARKLING | 6oz • 9oz • btl
töst sparkling | 10 | 15 | 38

WHITE & ROSÉ | 6oz • 9oz • btl
luminara chardonnay | 12 | 18 | 46

RED | 6oz • 9oz • btl
j. lohr ariel cabernet 
sauvignon | 10 | 15 | 38



APPETIZERS
BLUE CRAB DIP  22
red dragon cheddar, scallions, pickled fresno peppers, blue corn chips

FRIED PORK CHICHARRONES & SHISHITO PEPPERS    16
bbq spice, charred onion aioli

ROCK SHRIMP CEVICHE*  22
blue corn tostada, mango salsa

TRUFFLE FRIES  14
black & white truffles, parmesan cheese, chives

BUTCHER’S BOARD  36
charcuterie selection of cheese, preserves, accoutrements

PLATES 
CAESAR  16
cracked peppercorn crumble, griffin cheese,  
broken anchovy vinaigrette, sourdough crisps

SURF & TURF  26
beef empanada, rock shrimp, tabasco slaw, cilantro cream

IBÉRICO PORK SLIDERS  22
piquillo peppers, mustard seed gouda, sherry aioli

HIDDEN GEM BURGER*  24
tomato jam, red dragon cheese, potato crunch, french fries

GRILLED CHICKEN MELT  25
griffin cheese, jamón, sun-dried tomato, sherry dijon, french fries

CHURRASCO STEAK*  42
skirt steak, arugula, chimichurri

GRILLED MAHI-MAHI  34
creole rice, succotash, lemon butter

SWEETS
CHOCOLATE CAKE    12
dulce de leche, chocolate ganache, sea salt

VANILLA CRÈME BRÛLÉE  10
berries

gluten-friendly bread available upon request.

  gluten-friendly    vegan    contains nuts/peanuts    dairy-free  

*consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your  

risk of foodborne illness. please notify us of any food allergy.

all food & beverage is subject to a 20% mandatory  

service charge (before taxes) all of which goes to our service staff. 

52390




