
Wines by the Glass
Sparkling

Novecento Brut, Mendoza	 8
Zonin Prosecco, Italy	 9

White
Monte Campo Pinot Grigio, Italy 	 10
Milbrandt Pinot Grigio, Washington	 12
Chloe Sauvignon Blanc, New Zealand	 10
Rothschild Bordeaux Blanc, France	 12
Starmont Sauvignon Blanc, Napa	 12
Le Coeur de le Reine Sauvignon, Loire	 13
BV Coastal Chardonnay, California	 9
Kendall Jackson Chardonnay, California	 11
Mer Soliel Chardonnay, California	 13
Ch de Jacques Chardonnay, Burgundy	 15
Sonoma Cutrer Chardonnay, California	 15
Beringer White Zinfandel, California	 9
Dr. Loosen “L” Riesling, Mosel	 10
Angels & Cowboys Rose, Sonoma	 9
Canyon Road Moscato, California	 8
Fillaboa Albarino, Ria Baixas	 13
Twin Vines Vihno Verde, Portugal	 10
La Fete du Rose, Provence	 15  

Red
BV Coastal Pinot Noir, California	 9
Pike Road Pinot Noir, Willamette	 15
BV Coastal Merlot, California	 9
Opolo Merlot, Paso Robles	 14
Spinsanti Malbec, Mendoza	 8
Alto Cedro Ano Cero Malbec, Mendoza	 12
BV Coastal Cabernet, California	 9
Bonanza Cabernet, California	 12
Fortnight Cabernet, Napa	 15
Alexander Valley Cabernet, California	 17
Playtime Red Blend, California	 9
Angels & Cowboys Red Blend, California	 13
Ch Caronne Ste. Gemme, Bordeaux	 16

Full Wine List available upon request



PCC
Signature Drinks

12 

Cucumber Kiwi Gimlet
Gin, Cucumber Cut, Lime Juice, Kiwi Simple Syrup

Smoking Paloma
Mezcal, Fresh Lime Juice, Simple Syrup,                 

Topped with Grapefruit Soda

Bees Knees
Fresh Lemon Juice, Honey Syrup, Gin

Water Lily
Triple Sec, Crème de Violette, Fresh Lemon Juice,     

Gin, Strip of orange zest garnish

Mint Julep
Fresh Mint Leaves, Simple Syrup, Bourbon

Pisco Sour
Pisco, Fresh Lime Juice, Simple Syrup

Aviation
Gin, Maraschino Liqueur, Creme de Violette,           

Fresh Lemon Juice, Luxardo Cherry

April Rain
Vodka, Dry Vermouth, Freshly Lime Juice,                          

Lime peel garnish



Onyx Lounge
Menu

Angus Beef  Sliders 14
Three Angus Beef Sliders with aged Cheddar,                   

Bleu Cheese, Pepper Jack Cheese, and Pickle Spear

The Park City Club 14
Triple Decker on White or Wheat Toast,                             

Turkey Breast, Slab Bacon, Fresh Tomatoes, Avocado, 
Swiss Cheese and Lettuce
Choice of Fruit or Fries

Smoked Chicken Quesadillas 15
Smoked Chicken with Jack Cheese and                              

Roasted Poblanos accompanied with Guacamole,                        
Fire Roasted Salsa and Sour Cream

The “PCC” Burger 17
Half Pound of Special House Blended Beef,                        

Lettuce, Tomato, Red Onion, and Pickle on Challah 
Bun with Choice of American, Cheddar, Swiss or                               

Pepper Jack Cheese, served with Fruit or French Fries

Southwest Grilled Chicken Burger 15
Grilled Chicken, Slab Bacon, Avocado,                           
Southwestern Aioli, Pepper Jack Cheese, 

Choice of Fruit or French Fries

Pesto Flatbread Pizza 12
Basil Pesto, Sun-Dried Tomato, Kalamata Olives, 
Goat Cheese, Parmesan, Garlic, and Olive Oil

Chicken Bacon Ranch Flatbread Pizza 13
Grilled Chicken, Crispy Bacon, 

Roasted Grape Tomatoes and Creamy Ranch Sauce, 
Topped with Green Onion

Charcuterie Board 20
Salami, Soppressata, Prosciutto and 
House Made Pate, Grain Mustard,                                  

Grilled Bread and Crackers



Onyx Lounge
Menu

Fromage Platter 17
Danish Bleu, Aged Cheddar, Brie, and 

Goat Cheese with Dried Fruit and Crackers 

Pork Dumplings 10
Fried Pork Dumplings with                                              
Sweet Chili Dipping Sauce

Hand-Smashed Guacamole & Chips 9
Hand-Smashed Avocado, 

Pico de Gallo served with Fire Roasted Salsa and 
Tortilla Chips

Buffalo Chicken Wings 17
Zesty Buffalo Wings served with Blue Cheese, 

Or Ranch accompanied with Carrots 
and Celery Sticks

Shrimp Cocktail &
 Oysters on the Half  Shell 

3 each piece
Fresh Shrimp or Gulf Oysters served 

with Cocktail Sauce, 
Remoulade Sauce and Crackers

Mini Grilled Cheese Sandwiches 13
Smoked Gouda and Sharp Cheddar Cheese with 

Crispy Bacon, Freshly Grilled on 
White or Wheat Bread

Frito Pie 14
Individual Frito Pie accompanied with 
Chili, Cheddar Cheese, Frito Chips, 

and Sour Cream

Fried Calamari 18
Crispy Calamari with Artichoke Hearts 

accompanied with Lemon Aioli 
and Cocktail Sauce



Scotch
Dalwhinnie Highland Single Malt 15 Year      	 20
Highland Park Island Single Malt 12 Year    	  12
Glenfiddich Single Malt 12 Year     	 15
Glenlivet Single Malt 12 Year     	 15
Glenmorangie Highland Single Malt 10 Year     	 12
Glenkinchie Lowlands Single Malt 10 Year     	 15
Macallan Single Malt 12 Year     	 20
Talisker Island Single Malt 10 Year     	 20
Cragganmore Speyside Single Malt 12 Year     	 18
Lagavulin Islay Single Malt 16 Year     	 28
Glengoyne Highland Single Malt 18 Year    	  30
Springbank Campbeltown Single Malt 10 Year     	 20

Bourbon
Basil Hayden Bourbon     	 13
Elijah Craig Small Batch Bourbon    	  9
Wild Turkey Bourbon     	 10
Belle Meade Bourbon     	 10
Bulleit Frontier Bourbon     	 10
Bulleit Rye     	 10
TX Blended Whiskey     	 10
Knob Creek Bourbon     	 10
Balcone Rumble     	 12
Buffalo Trace Bourbon     	 9
Four Roses Bourbon     	 12
Woodford Reserve Small Batch Bourbon     	 12
Wild Turkey Rye    	  9
Jim Beam Bourbon     	 9

Cognac
Courvoisier VS     	 12
Courvoisier VSOP    	  14
Hennessy VS     	 13
Hennessy XO    	  30
Hennessy VSOP Privilege     	 20
Pierre Ferrand Reserve 20 Year    	 15
Remy Martin VSOP     	 12
D’Usse VSOP     	 12



Sherry
Tio Pepe Fino Muy Seco     	 10

Dow 2012 Late Bottle Vintage     	 10

Fonseca Bin 27     	 10

Taylor Fladgate 10 Year Tawny   	  12

Warres Otima 10 Year Tawny     	 12

Messias Tawny     	 9

Port
Cockburn Ruby	 10

Dow Fine Ruby Port	 10

Taylor Fladgate 10 Year Tawny	 12

Fonseca Bin 27	 10

Warres Otima 10 Year Tawny	 12

Cordials & Liqueurs
Amaretto Disaronno     	 10

Baileys     	 10

Grand Marnier     	 10

Frangelico     	 10

B & B     	 10

Benedictine     	 10

Chambord     	 10

Cointreau     	 10

Romana Sambuca     	 10

St. Germain Elderflower    	  10

Kahlua     	 10

Drambuie     	 10

Herbsaint     	 10

Aperol     	 10


