
F U N  C O U R S E

M A I N  C O U R S E

SHRIMP COCKTAIL

BLACKJACK BURGER 

SWEDISH MEATBALLS

TV DINNER

CRAB STUFFED MUSHROOMS

VEGAN CACIO E PEPE 

CHEESY ARANCINI

PRIME RIB

Jumbo Prawns with House-Made Cocktail Sauce. A classic never dies... 

Double Beef, Double Cheese, Bacon, House Blackjack Sauce, Pickles,
Onions, Lettuce (Beyond Burger, Vegan Sauce & Cheddar Available) 

House Meatballs in Madeira Swedish Sauce 

4oz Filet or Chicken Breast in Mushroom Gravy, Peas, Garlic Mashed
Potatoes, Garlic Bread, Mini Banana Cake (contains nuts). Mmmmm.... 

Crab, Mozzarella, Parmesan, Egg, Panko Crust

Spaghetti, Vegan Butter, Vegan Mozzarella , White & Black Pepper 

Panko Fried Risotto Balls, with Mushroom, Grana Padano, Mozzarella

16oz Prime Rib, Grilled to Order, Marsala Au Jus  

$24

$21

$20

$36

$18

$28

$18

$49

Eats

TIKI SNAPPER
Blackened Snapper, Pineapple & Mango Sweet Chili Chutney 

$38

BEETS & BURRATA
Red &Yellow Beets, Burrata, Arugula, Dijon Vinaigrette 

$16

ARTISAN CHEESE & CHARCUTERIE 
Sopresatta, Prosciutto, Salami, Creamy Brie, Grana Padano, Kasseri,
Imbriago aka "Drunk Cheese", Mixed Jellies, Olives, Crostini

$39

BURRATA CROSTINI
Imported Burrata, Fresh Herb Crostini, Imported EVOO, 6 Year Aged
Balsamic de Modena, Tomato Dust

$18 

S I D E S  $ 1 0
ARTISAN BREAD 

FRIES / TOTS

GARLIC MASHED POTATOES

BACON BRUSSELS SPROUTS with parmesan

MATEO / CAESAR SALAD 

8-13-23



Drinks 
V O D K A / G I N  
THE VELVET MARTINI

VOLARE 

MANHATTAN (MY WAY)

NEW YORK, NEW YORK! ...SOUR 

THE BLACK ROSE 

SAMMY'S JAZZERAC

MR. MARTINEZ

Tanquerey Ten, Bianco Vermouth, Orange Bitters

Aviation Gin, Luxardo Maraschino, Creme de Violette, Lemon Juice

Jack Daniels, Cynar, Carpano Antica, Orange & Spice Bitters. (Sinatra Select) 

Bourbon, Clarified Lemon Juice, Cherry Gum Syrup, Cherry Pinot Noir Foam

Jameson Black Barrel, Rose Simple, Orange Bitters 

Templeton Rye, Luxardo Amaretto, Peychaud's Bitters, Absinthe Rinse

Ransom Old Tom Gin, Carpano Antica, Luxardo Maraschino, Orange Bitters

$19

$18

$18 / $48

$18

$18

$18

$18

DORIS' DANCE 
Citrus Vodka, Raspberry Syrup, Combier, Lemon Juice

$18

W H I S K E Y

R U M / T E Q U I L A  

THE OLIVETTE
Tanquerey Ten, Foro Dry Vermouth, Orange & Peychaud's Bitters, Olive 

$18

GIN BASIL SMASH
Plymouth Gin, Basil Cordial, Combier, Clarified Lime Juice 

$18

VELVET SWIZZLE 

PUTTIN' ON THE SPRITZ

ANY COCKTAIL FOR 2

MORA TAU VACATION

Plantation Rum, Velvet Falernum Lime Juice, Spiced Bitters, Nutmeg 

Aperol, OJ, Prosecco, Aperol Foam

*extra charge for Sinatra Select

Plantation Pineapple Rum, Smith & Cross Rum, Cherry Heering, Tiki Bitters

$18

$18

$34

$19

B U B B L E S / A B S I N T H E

DEATH IN THE EVENING
St. George Absinthe, Mint Syrup, Lime Juice, Prosecco, Rosemary

$18

CUBA LIBRE OLD FASHIONED
Angostura 1824 Rum, Luxardo Maraschino, Cherry Bitters, Applewood
Smoked Coca-Cola Foam

$19

CANTINFLAS TAKES 5
Casamigos Reposado, House-Made Olio Saccarum, Pelligrino, Orange Twist
 

$18

MARIA FELIX
Casamigos Blanco, Clarified Lime Juice, Combier, Agave 

$18

C A R L O S  &  A V A



Desserts & More

W I N E  B Y  T H E  G L A S S

PERONI
SCRIMSHAW

EINSTOCK WHITE ALE
CHIMAY

CHARDONNAY
Monticello, Oak Knoll

Honig, Napa Valley

CABERNET SAUVIGNON

B O T T L E D  B E E R  $ 1 0  

N I G H T C A P S

ROSE
Bieler Pere & Fils, Provence

PINOT NOIR

IRISH COFFEE

ESPRESSO MARTINI

$18

$18

HOT TODDY

N/A- HEFEWEISEN OR LAGER $9

SAUVIGNON BLANC
Cloudline, Willamette Valley

Niner, Edna Valley

Justin, Paso Robles

PROSECCO D.O.C.
La Luca, Northern Italy

PORT 10 YR  

$18

$16

$18

$15

$18

$19

$20

PORT 20 YR  

$15

$14

$18

MADEIRA $15 LIMONCELLO

GRAPPA

ARMANAC

COGNAC

SAMBUCA

RAMAZOTTI AMARO $15

$18

$18

$15

$15

$14

PINOT GRIGIO
Mont Mes, Italy

$16

ZINFANDEL
Frank Family, Napa Valley

$18

PRANQSTER

TUNNEL OF FUDGE

SNOWBALL

Two Mini Chocolate Bundt Cakes, Chocolate & White Chocolate Ganache
$10

$10

S W E E T S

PINEAPPLE UPSIDE DOWN CAKE $10

BROWN BUTTER BANANA CAKE $10

GELATO

Vanilla Gelato Rolled in Toasted Coconut Shavings, Chocolate Syrup

Banana Spice Cake, Walnuts, Brown Butter Frosting

Vanilla, Dark Chocolate, Butter Pecan

VEGAN SORBET
Strawberry, Blood Orange

$6 / $10

$6 / $10

A 1950's Classic... and Better Than Grandma's

POUILLY-FUME
Chateau Favray, France

$15



Welcome 
Morton "Mort" Miller was a celebrated actor from the 1950s. He won an
Oscar for his portrayal of a troubled war veteran in the film "The Shell

Shocked Ditch" and became a household name. He was known for his intense
performances, and his ability to bring complex characters to life on the big

screen.
Miller had a tumultuous personal life, which only added to his mystique. He
was a heavy drinker, often seen at Hollywood parties with a glass in hand.

 Somewhat of a playboy, and never married, the only date he was ever
spotted with was a dancer named Doris Demure. Doris, however, never fully
tied herself down with Mort, and that love triangle remains a mystery  to

this day. Despite his reputation, Miller was respected by his peers for his
talent and his dedication to his craft.

As the years passed, Miller struggled to keep up with the changing times. The
film industry was evolving, and he found himself out of step with the new

wave of actors and filmmakers. He took on fewer roles, and the parts he did
get were less significant than his earlier work.

Still, Miller continued to act, driven by his love for the craft. He worked on
small independent films, and even did some theater work. His performances

were still powerful, but they were seen by fewer and fewer people.
In his later years, Miller became something of a recluse. He rarely left his

home, specifically his attic, preferring to spend his days reading scripts and
reminiscing about his past successes, and his nights - having soirees in the

attic for his closest industry friends.  He was content to live out his days in
the attic, knowing that his legacy was secure.

When Miller passed away, the film world mourned his loss. His work had
influenced a generation of actors, and his name would be remembered for

years to come. In the end, it was his talent that defined him, not his personal
struggles. Morton Miller had left his mark on the world of cinema, and his

legacy would endure.

T O  T H E  V E L V E T
HIS LEGACY


