
 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Scotty's Hollywood Lounge was  the  most  hoppin'  joint  in 
town. That is, until the night a mysterious gentleman dressed 
to the nines arrived. The notorious but charming William "Oz" 
Denslow, now calls  the  shots  at  the  hidden  speakeasy 
beneath the old Capitol Theatre. 

As a lad, Oz escaped from a tumbledown orphanage in 
Brooklyn's Irishtown, then ran with the Five Points street gang, 
and a young Italian bouncer named Alphonse Capone. After 
the tavern of the gang rival, Hudson Dusters, went up in 
flames, Oz was wrongfully framed for arson. Oz fled by night 
on a circus train, became a successful carny, then eventually 
emerged as the most powerful bookie in the country. 

In 1919, Oz fixed the World Series, and the famous thorough- 
bred champion, Man o’ War, was stunningly handed his only 
career loss by a lackluster horse that Oz wittingly named, 
“Upset.” Every celebrity in Hollywood clamored to meet the 
legendary “Wizard of Odds.” 

In 1920, the world's largest emerald was discovered in a 
Colombian mine in the Andes Mountains. In a seedy bar in 
Bogotá, Oz won the magnificent gemstone in a poker game. 
The radiant emerald sparkled like the beautiful green eyes of 
his daughter, Patricia. Soon after, Oz bitterly lost the jewel 
when the Colombian government seized it. Gradually it found 
its way to a prominent Boston jeweler. 

In 1929 thousands fled in panic when 26 manhole explosions 
rocked downtown Boston. Store windows for blocks around 
exploded, and amid the hysteria the emerald vanished 
without a trace. The police were baffled; the public was 
captivated by the headlines: "World's Largest Emerald 
Stolen!" 

Legend has it that Oz was the wizard behind the great Patricia 
Emerald heist. Word on the street is that Oz hides the 
sparkling jewel in an unassuming Tennessee town near the 
Smoky Mountains, where he daily polishes his prized posses- 
sion. Even the bluenoses and paid off coppers whisper of the 
"Emerald Room." 

Appetizers 
 

Garden 
Grilled cheese brie bite with apple 
Spanakopita 
Caprese crostini 

 

Coop 
Mini chicken tacos 
Chicken n’ waffle skewer 
Deviled egg flight 
 

 
Sea 

Shrimp cocktail shooter 
Crab-stuffed mushrooms w/ parmesan 
Maple-glazed, bacon wrapped scallops 

 
Pasture 

Mini loaded potato, sour cream, cheddar, bacon, chives 
Cocktail meatballs w/ peach bbq sauce 
General tso impossible meat pot sticker w/ ginger ponzu 
 

Select three $19.50 
Select four $23 

Select five $25.50 
Select six $31.50 

 
*Additional options available 

 

Buffet entrée options available in main theatre 

&  

Pizza options available upon request 
 

Desserts 
Old School Bake Sale      $12/person 

Assorment of mini tarts, cookies, bars, rice krispie treats 

Trip to Paris      $14/person 
Macarons, mini eclairs, chocolate dipped strawberries, and custard tartlets 

Cheesecakes           $12.50/person 
Vanilla cheesecakes with assorted topping 

 

*menu includes water and coffee | all prices per person + tax & service charge 



Rum Cocktails Whiskey Cocktails 

Jinnicky the Red Jinn 
Bacardi Ocho Anos Gran Reserva Rum, Sipsmith Sloe Gin, lemon juice, 
vanilla infused simple syrup, cranberries 

Served as an up cocktail in a coupe glass 
Garnish: orange twist 

In a divey flophouse in Chinatown, a jolly red bearded yegg tried to pickpocket 
Oz. Oz hired him on the spot for a box job at the local pearl market. While 
pulling Oz with a rickshaw full of swindled oyster fruit, the small but formidable 
street fighter saved Oz from getting knocked off by some rival hatchet men. Red 
Jinn remains Oz’s loyal bodyguard, and highly skilled safecracker. 

 

Dark n’ Stormy 
Goslings Black Seal Rum, Goslings Ginger Beer, Fresh lime juice 

Served as an up cocktail in a coupe glass 
Garnish: lemon twist 

Running rum barrels out of Bermuda, Oz picked up this recipe from rum dealers 
the Gosling brothers, or as Oz quips, “The only G-Men I trust!” When the barrels 
were too big to hide in coffee crates, Oz packed the rum in champagne bottles, 
sealed with black wax. Gosling’s Black Seal Rum recipe is still a closely guarded 
family secret. Just know the Emerald Room’s escape routes, because you never  
know if real G-Men might show up one Dark n’ Stormy night. 

 

Princess Ozma 
Bacardi Silver Rum, Fresh Lime Juice, Berry infused simple syrup 

Served over crushed ice in a collins glass 
Garnish: berry whipped cream, lime zest 

Oz has quite the reputation as a ladies’ man! The Emerald Room gang’s code- 
name for his revolving main squeeze: “Princess Ozma.” Now you know. A sweet 
and seductive twist on the classic daiquiri cocktail, spruced up and ready for a 
night out on the town. Not just for the dames and flappers! 

 

Patchwork Girl 
Bacardi Silver Rum, Luxardo Maraschino Liqueur, Pink grapefruit juice, Lime juice, 
Simple syrup 

Served as an up cocktail in a coupe glass 
Garnish: lime wheel 

Most think the renowned filly and long shot, Patchwork Girl, pulled off one of the 
greatest upsets in horse racing history. But those that listen to the whispers of the 
Emerald Room know the real story. Oz fixed it. Oz made so much bank off a certain 
credulous mark, that this cocktail was created as homage to Mr. Heming- way 
himself. 

Public Enemy 
Woodford Reserve Rye Whiskey, Wilks & Wilson Genevieve’s Grenadine, 
Lemon juice, Orange juice 

Served as an up cocktail in a coupe glass 
Garnish: Luxardo Maraschino Cherry wrapped in an orange twist 

The Emerald Room has long been a hideout for many of the most notorious 
hoodlums. Ever the gangster movie connoisseur, Oz often screens his favorite 
1931 film for his entourage, and even as a truce with gang rivals alike. “Ain’t ya 
got a drink in the house?” -James Cagney as Tom Powers 

 

Black Walnut Old Fashioned 
Woodford Reserve Rye Whiskey, Luxardo Maraschino Cherry, Orange slice, 
Sugar Cube, Fee Brothers Black Walnut Bitters 

Served over a single cube in a rocks glass 
Garnish: horse neck orange twist 

With the coming of Prohibition, the Pepper whiskey distillery was forced to 
close. When the warehouse stocks were emptied, Oz cunningly set up a shill 
company that bought the tiger milk for “medicinal purposes.” Woodford Rye is 
made in the original Old Oscar Pepper distillery in Kentucky using the original 
pot still process. The classic Old Fashioned cocktail was created in Louisville in 
honor of Oscar’s son, Colonel James E. Pepper. Oz’s master barman has 
concocted a fabulous take on the classic recipe. 

 

Blackberry Mint Julep 
Woodford Reserve Bourbon, Blackberry infused simple syrup, Fresh mint leaves 

Served over crushed ice in a rocks glass 
Garnish: fresh mint sprig, fresh blackberry 

Oz has always been a fan of the finer things in life, and when he’s not out  
heisting giant jewels he likes to visit the horse tracks and bet on the bangtails. 
As the most notorious bookie in the country, Oz insists that the Emerald Room 
serve the finest mint julep. (Psst...Oz may have “borrowed” a crate of sterling  
julep cups from Churchill Downs). 

 

Oz’s Libation 
Chivas Regal Scotch Whisky, Luxardo Maraschino Liqueur, Carpano Antica 
Formula sweet vermouth, Blood orange juice 

Served as an up cocktail in a coupe glass 
Garnish: Luxardo Maraschino Cherry, Flamed orange peel 

While staying in the Savoy Hotel in London, the celebrated bartender, Harry 
Craddock, concocted a libation especially for Oz. The cherry liqueur (blood) 
and the orange juice (sand) reminded Oz of the Rudolph Valentino movie 
“Blood and Sand.” Oz has been sipping them ever since. Imbued with mild 
smokey tones, balanced with cherry and a flame burst of citrus. 



Gin Cocktails 

The Emerald City 
Prairie Organic gin, Midori, Lemon juice, Simple syrup, Fresh mint leaves, Topped 
with club soda 

Served on the rocks in a collins glass 
Garnish: fresh mint sprig 

As a lad, Oz ran with the Five Points street gang, and met a young Italian bouncer 
named Alphonse Capone. The Emerald Room is Big Al’s favorite gin mill to tip a 
few when he sojourns between Chicago and Miami. And he always requests this 
refreshing fizz libation. A toast to be the biggest gem heist in history! 

 

General Jinjur 
Bombay Sapphire gin, Lemon Juice , Domaine De Canton Ginger Liqueur, Simple 
syrup, Egg white 

Served as an up cocktail in a coupe glass 
Garnish: lemon twist 

During World War I, in the ports of Bombay, Oz teamed up with a defected 
mercenary named Jinjur. Oz affectionately nicknamed him the “General.” The two 
robbed an Indian Army train in Sri Lanka containing a 60 carat sapphire. Oz later 
sold the “Star of Bombay” to Douglas Fairbanks, and he gave the ring to America’s 
Sweetheart, Mary Pickford. Creamy and smooth, with the perfect amount of tartness 
and sweetness, and a hint of ginger to spice it up.  

The Aviation 
Tanqueray No. 10 gin, Luxardo Maraschino Liqueur, Lemon juice, Crème de Violette 

Served as an up cocktail in a coupe glass 
Garnish: Flamed lemon peel & crushed lavender 

Maverick film tycoon and record setting aviator, Howard Hughes, invited Oz to 
attend the 3rd Academy Awards at the renowned Cocoanut Grove in Los Angeles. 
Oz, who was in Manhattan, put him off for weeks. Unswayed, Hughes comically 
showed up at Oz’s hotel after flying his amphibious airplane under the 59th Street  
bridge and landing right on the East River! The lavender-blue sky cocktail was 
invented by bartender Hugo Ensslin at Hotel Wallick, Oz’s New York residence. 

 

Zoltar Speaks 
Secret house gin, Rum 151, lemon, elderflower, extract from parts unknown. 

Mystifying changing colors and curious flames. 

Only a boy, Oz fled a ramshackle orphanage, and jumped a circus train. In a dimly 
lit boxcar, he discovered a mysterious fortune teller machine. Oz inserted a coin, 
made a wish, and went on to become the most notorious bookie in the country. 
“Zoltar” was last seen in 1917, presumed lost in the fiery Hagenbeck-Wallace 
Circus train wreck in Hammond, India.

The Woozy 
Prairie Organic gin, Chamomile infused local honey, Lemon juice 

Served as an up cocktail in a coupe glass 
Garnish: fresh basil 

Better than the bee’s knees! The Emerald Room bar uses the original ingredients, 
but jazzed it up especially for Oz. “It’s the Kipper’s Knickers!” quips Oz. The light  
juniper and sweet chamomile will have them buzzing back for more! 

 

The Doorman 
Prairie Organic gin, Lemon juice, Simple syrup, Korbel Brut Champagne 

Served on the rocks in a frozen collins glass 
Garnish: Luxardo Maraschino Cherry 

Oz only trusts his hard gatekeeper to fend off boozehounds, coppers, goons, 
grifters, skid rogues, snitches, or snoopers! Always the toughest bruno in the 
room, the doorman pulls no punches providing some chin music, or throwing 
lead…whether a Tommy or a French 75mm field gun (the cocktails namesake).  
However this button man doesn’t want any of that frou-frou French stuff, it all has 
to be made in the U.S.A. and the only thing that will cool his temper is the coldest 
drink in the house. 

Sidecar 
Courvoisier V.S., Giffard Premium Curacao Triple Sec, Lemon juice, Fee Brothers 
Cherry Bitters 

Served as an up cocktail in a coupe glass 
Garnish: ½ sugar rim, Luxardo Maraschino Cherry wrapped in an orange twist 

When Warner Brothers breached a contract with James Cagney, Oz humorously 
smashed right through the studio lot’s gate on a motorcycle, with Cagney in the 
sidecar! Oz made Jack Warner an offer he couldn’t refuse, and this classic drink  
has been toasted in memory of the rollicking event ever since. 

 

The Capitol Cocktail 
Korbel Brut Champagne, Sugar cube, Fee Brothers Cherry Bitters, Fee Brothers 
Old Fashion Aromatic Bitters 

Serve as an up cocktail in a champagne flute. Garnish: lemon twist 

West of Chattanooga on Monteagle Mountain is Castlewood mansion, Al 
Capone’s stopover halfway between Miami and Chicago, and the home of his 
mistress. Big Al and Oz could often be found on the patio sipping rum and 
playing cards. Passing through to visit Al, Oz heard about the swanky Hollywood 
Lounge under the Capitol Theatre. Oz was truly enamored and purchased the 
theatre for his headquarters. This elegant cocktail is a salute to the historic 
landmark that veils the secrets of the Emerald Room. 

Wine Cocktails 


