
 
The year was 1939 and the clock stopped in D’Lounge. 
 
Judy Garland skipped along the Yellow Brick Road, Clark 
Gable “Didn’t Give a Damn”, Rhett Butler & Fred Astaire were 
dapper and debonair in “Broadway Melody” and The National 
Hotel opened its doors.   
 
Six decades later, the glamour and style of that bygone era 
continues in D’Lounge, The National Hotel’s vintage 
champagne and cocktail bar.  
 
The National Hotel and its centerpiece bar, D’Lounge, were 
carefully restored by a family who longed to preserve the 
beauty and history of that magnificent Art Deco era.  From 
the restoration of the hotel’s terrazzo floors to its chrome 
accented fixtures, no exception was made, especially at 
D’Lounge.  Sip a cocktail with us at our striking authentic Art 
Deco oak bar or enjoy light fare as you lounge and converse 
with friends in our original 1940’s club chairs and cozy 
banquettes.  
 
D’Lounge’s ambiance is a twist on the hotel’s past and 
present, but kicked up for today’s hipsters with live cabaret 
style acts and chill lounge music. The clock may have 
stopped ticking but D’Lounge continues to thrive with that 
chic style from the time when it all began at The National 
Hotel.  
 
D’Lounge  
Chic, Timeless, Intimate 
 



An 18% service charge is added to all checks 

 
Wine  

 
Bubbles 
Perrier-Jouet, Grand Brut, Reims                                        13 
Mumm, Prestige Brut, Napa                                                10 
Korbel, Natural, California                                                    9 
  
Whites 
Sonoma-Cutrer, Chardonnay, Russian River                       11 
Kendall Jackson, Chardonnay, California                            10 
Frei Brothers, Chardonnay, Russian River                            9 
Clos du Bois, Chardonnay, North Coast                               9 
Ecco Domani, Pinot Grigio, Italy   8 
Brancott, Sauvignon Blanc, New Zealand   8 
Pine Ridge, Chenin Blanc, Viognier, Napa   8 
Fetzer, White Zinfandel, California   7 
 
Reds 
Kendall Jackson, Cabernet Sauvignon, California                                                                 10 
Rancho Zabaco, “Heritage Vines” Zinfandel                                                                          8 
Rosemount, Shiraz, Australia                                                                                                8 
La Crema, Pinot Noir, Sonoma   10 
Gallo of Sonoma, Pinot Noir, Sonoma                                7 
 

Beer 
 
Beers by the Bottle 
Amstel Light                        7 
Heineken                                                                                                                                7 
Corona           7 
Budweiser Aluminum 16oz                                      7 
Bud Light Aluminum 16oz                                      7 
 
 
 



An 18% service charge is added to all checks 

 
A BITE… 

 
SELECTION OF IMPORTED AND DOMESTIC CHEESE     14 
 fresh berries  
 
SHRIMP COCKTAIL        12 
classically served with a tangy cocktail sauce 
 
DEEP FRIED COCONUT SHRIMP      14  
sweet and sour dip  
 
NATIONAL BURGER        14 
half-pound angus beef grilled to perfection  
(also available - veggie burger)  
 
CHICKEN STRIPS                     14 
crispy chicken and french fries  
 
QUESADILLA BAR  
accompanied with guacamole, sour cream, fresh salsa 
Chicken 12     Shrimp 16     Beef 17 
 
STEAK FRITES         24 
grilled 10oz ny strip with pommes frites, rocket salad,  
and port wine sauce  
   
PIZZETA  
onions, fresh mozzarella and black olives      14 
goat cheese, figs, and fresh tomato       14 
tomatoes, onion, and mozzarella       14 
black and white pizza, truffle, and mozzarella      19  

 
Consumer Advisory – Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase a risk of a food-borne illness.  We recommend you 
order your food well done.  Order at your own risk. 

 
 
 



An 18% service charge is added to all checks 

 
Featured Martinis 

 
National Martini    12 
a dirty Bombay Sapphire martini with olives 
 
Sophisticated Queen   16 
Snow Queen Vodka shaken with St. Germain and topped  
with champagne, poured over drizzled honey 
 
Lychee Martini  16 
Snow Queen Vodka, lychee juice, garnished with  
lychee fruit 
 
Grand Ma’Tini  14 
grand marnier, orange juice and splash of cranberry   
 
100 Grand Ma’Tini  38 
grand marnier centennial, orange juice and splash of 
cranberry juice   
 
Tropical Lifesaver   12 
absolut citron vodka, malibu rum and midori shaken with  
pineapple juice, sweet & sour and topped with sprite.   
 
French Martini   14 
Snow Queen Vodka, pineapple juice, and chambord  
shaken to perfection 
 
Vesper  14 
Three measures of Gordon's, one of vodka, half a measure of Kina Lillet. 
 Shake it very well until it's ice-cold, then add a large thin slice of lemon peel. Got it?"  
- James Bond, Casino Royale 
 
 
 

Any upgrade to premium brands will be charged accordingly 
 



An 18% service charge is added to all checks 

 
Muddled and Mashed 

 
 
D’Mojito  12 
the drink of south beach – muddled mint, lime, and sugar, 
shaken with Bacardi, and a splash of soda.   
 
Millionaire’s Mojito  18 
Just like the D’Mojito with Bacardi 8 rum and finished  
with champagne 
 
Raspberry Mojito  12 
fresh raspberries muddled into D’Mojito  
 
Leblon Caipirina  12 
classic brazilian cocktail – lemon and lime, mint, and sugar  
muddled together and shaken with Leblon Cachaca 
 
Black & Blue Caipiroska   16 
lime muddled with fresh blueberries, blackberry brandy and sugar,  
then shaken with Snow Queen Vodka and topped with soda 
     
Mint Julep  12 
this southern classic consists of kentucky bourbon poured 
over muddled mint and sugar 
 
Real Old Fashioned   12 
kentucky bourbon, Angosteria Bitters, muddled oranges  
and cherries, sugar, a splash of water 

 
 

All Cocktails are prepared with house brands. 
Any upgrade with premium brands will be charged accordingly 

 
 


