
BAR MENU

 SOUPS AND SALADS

French Onion Soup 8
 Local artisan crouton, mozzarella and crisp gruyère

Lobster Bisque 9
 Lobster meat, cognac, mascarpone 

Roasted Beet Salad  10
 Warm goat cheese-pistachio truffles, petite greens, fig balsamic 

Caesar Salad 8
 Lightly grilled heart of romaine, croutons, creamy garlic dressing, 
 marinated white anchovies 

Spencer’s Signature Chopped Salad 8
 Candied walnuts, brie cheese, apple-carrot crudité, baby greens, champagne vinaigrette 

 APPETIZERS

Chef’s Selection of Seasonal Oysters  16
 Apple, cucumber mignonette 

Mac and Cheese  8
 Truffle, aged and smoked cheese, apple wood bacon and chives 

Spicy Sweet Potato Fries 8
 Brown sugar, cayenne, chipotle, honey sauce   

Spencer’s Fries 8
 Sea salt, parmesan, fine herbs, truffle oil 

Onion Rings 8
 Waffle battered, maple – chili sauce 

Crab Cakes 16
 Lump crab meat, shrimp compound butter, mustard sauce, chives 

Charcuterie Board 16
 Chef’s selection of artisan meats and olives, garlic confit, house made mustards 

Seared  Tuna  14
 Togarashi rub, wasabi- avocado puree, sweet soy, house made kimchee 

Calamari “Fries”   10
 Black pepper, parmesan, smoked tomato ketchup and preserved lemon tartar 

Fromage Plate   14
 Selection of artisan and imported cheese, baguette, house made fruit chutney, 
 marcona almonds and red onion jam

Jumbo Shrimp Cocktail    16
 Served with mustard sauce and bloody mary cocktail sauce   

 SANDWICHES

Chicken Cubano  11
 Grilled chicken breast, Canadian bacon, aged gruyère, house made pickles, mustard 
 and pretzel roll 

Korean Short Rib Tacos  13
 Majinola wagyu beef, house made kimchee, onions, cilantro, soft flour tortilla

Fish Tacos  14
 Todays fresh fish batter fried, cabbage slaw, salsa roja, fresh lime 

Steakhouse Prime Burger Sliders  14
 Red wine onions, bleu cheese, apple wood bacon and New York white cheddar 

Grilled Cheese  10
 Aged cheddar, smoked gouda, brioche, bacon jam, tomato bisque 

Pulled BBQ Pork Sliders  10
 Zinfandel BBQ sauce, Carolina slaw 

Tuna Burger 14
 Sesame glaze, wasabi aioli, spicy kimchee, soft challah bun 

Spencer’s Prime Dip  13
 Horseradish cream sauce, shaved prime rib, toasted hoagie, au jus

Prime Steakhouse Burger   14
 Cabernet onions, New York white cheddar, apple wood bacon, roasted garlic spread,
  pretzel bun   

®



Imported
Corona 5
Guinness 6
Stella Artois 6
Heineken 5
Amstel Light 5
Hoegaarden Wit 6
St Bernardus Apt. 12(750) 20
Chimay Rouge(750) 20

Spencer’s Fresh Squeezed Juices

Whether you order an orange juice or Margarita, Spencer’s is 
proud to serve only fresh squeezed juices in all of our 
beverages. Ask your server about our handcrafted cocktails.

 

BEERS

Domestic
Budweiser 4
Bud Light 4
Coors Light 4
Miller Lite 4
Michelob Ultra 4
Samuel Adams 5
Blue Moon 5
Boulevard Wheat 5
Rogue Chocolate Stout 6

WINES BY THE GLASS

Whites
Chateau St. Michelle Riesling 9
Chateau Graville-Lacoste 11
 Sauvignon Blanc/Semillon
Napa Station Chardonnay 13
Didier Champalou Vouvray 13

Reds
Siduri Pinot Noir 14
Chateau St. Jean Merlot 11
Klinker Brick Old Vine Zinfandel 11
Yalumba “Patchwork” Shiraz 14
Chateau Beauchene Cotes du Rhone Grenache/Syrah 14
Louis Martini Cabernet Sauvignon 11

DESSERT MENU

Ice Cream and Sorbets 4
Lemon Créme Brûlèe 5
Fresh Mixed Berries and Cream 5
Chocolate and Fudge Naughty Cake 7
New York Style Cheesecake 7
Hot Cinnamon Apple Pie 8
Dark Chocolate Semifreddo 7
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