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Specialty Beverages
(Available for an additional charge)

Cold Drinks
FRUIT SMOOTHIE  6.00 

Strawberry, Mango, or Banana/Strawberry
PINK LEMONADE  3.25

JUICE  3.00 
Apple, Cranberry, or Orange 

SOFT DRINK  3.25 
Coke, Diet Coke, Sprite, Orange, or Root Beer

Upgrade to: KIT’S™ OLD-FASHIONED CHERRY SODA  1.00 
A blend of cherry syrup with Coke, Diet Coke, or Sprite

MILK OR CHOCOLATE MILK  2.75
ICED TEA  2.25

SAN PELLEGRINO  5.00 individual/9.00 large

Sweet Shakes
MILKSHAKE  8.00 

Choice of Cherry, Strawberry, Chocolate, or Vanilla
COTTON CANDY MILKSHAKE  8.00 

Topped with whipped cream, sprinkles, and cotton candy. 
CLAUDIE’S™ COOKIE & CREAM MILKSHAKE  10.00 

Blended with cookie pieces and topped with chocolate pieces, 
 a chocolate sandwich cookie, and a chocolate chip cookie. 

Served with a chocolate straw!

Hot Beverages
HOT TEA  2.25 

Pure Peppermint, Earl Grey, English Tradition, Green, Chamomile
HOT CHOCOLATE  4.00 

Topped with whipped cream and sprinkles
COFFEE  2.75

ESPRESSO  4.00
CAFÉ AMERICANO  5.00

CAFÉ LATTE  5.00
CAPPUCCINO  5.00

Beer
HEINEKEN  9.00

AMSTEL LIGHT  9.00
BLUE MOON  9.00

Cocktails
HOUSE-MADE MARGARITA  14.00 

Reposado tequila and fresh lime juice, shaken and served  
on the rocks, with salted rim

APEROL SPRITZ  14.00  
Aperol aperitif on ice, topped with prosecco and club soda

COSMO MARTINI  14.00 
Vodka, house-made sour, and cranberry juice with fresh  

lemon peel

BLOODY MARY  14.00 
Spicy house-made Bloody Mary mix and vodka with bacon,  

green olive, sweet pickle, and fresh celery

Sparkling Wine
SPARKLING BRUT  10.00 glass/35.00 bottle Onehope, California 

PROSECCO  
12.00 glass/48.00 bottle Vigneti, Italy

18.00 glass/65.00 bottle Kim Crawford, Italy
SPARKLING ROSÉ 

14.00 glass/52.00 bottle Pierre Delize, France
18.00 glass/65.00 bottle Rivarose, France

POMEGRANATE BLUSH  12.00 
A blend of Sparkling Brut and pomegranate juice, with a sugared rim

BELLINI  12.00 
Chilled peach nectar and Sparkling Brut

MIMOSA  12.00 
A refreshing blend of Sparkling Brut and orange juice

Wine
PINOT GRIGIO  Vigneti, Italy 

10.00 glass/30.00 bottle
CHARDONNAY  Cupcake, California 

12.00 glass/48.00 bottle 
RIESLING  Maryhill, Washington 

14.00 glass/52.00 bottle
ROSÉ  Chloe, California 

12.00 glass/48.00 bottle
SANGRIA  12.00 glass/48.00 pitcher

CABERNET SAUVIGNON  EOS, California 
10.00 glass/30.00 bottle

PINOT NOIR  Gearbox, California 
14.00 glass/52.00 bottle



Complimentary Beverages 
(Included with your meal) 

Pink Lemonade, Juice, Soft Drink, Milk, Iced Tea, Hot Tea, or Coffee
Upgrade to: Kit’s™ Old-Fashioned Cherry Soda  1.00

Edible Straw (Strawberry, Lime, or Chocolate)  1.00
Glitter Bomb (Pink or Blue)  5.00
American Girl Souvenir Cup  14.00

Warm Welcome Cinnamon Buns  
Our petite cinnamon buns are an American Girl tradition.  

First Course 
Roasted beet hummus and Boursin mousse cucumber bite, carrot sticks, ranch dipping sauce, cantaloupe 

and honeydew, strawberry-and-grape fruit skewer, beef meatball, fried cheese ravioli, and marinara dipping sauce. 

Marvelous Main Courses 
(Select one) 

Best-Ever Chicken Tenders* 
Battered chicken tenders, french fries, honey-mustard 

dipping sauce, and fresh fruit. 
Macaroni and Cheese 

Creamy and cheesy macaroni pasta, served with fresh fruit, 
carrot and celery sticks, and ranch dipping sauce. 

Fancy Bow-Tie Pasta 
Your choice of house-made marinara or butter, shredded 

Parmesan, toasted garlic-bread stars, and fresh fruit.
Perfect Pizza

Pepperoni or cheese with tomato sauce, served with fresh fruit.
Margherita Flatbread Pizza 

Roma tomato, garlic oil, fresh mozzarella, and fried basil.
Picnic Time*

Two mini burgers topped with American cheese and served 
with mac and cheese, fries, and fresh fruit. 

Chicken Pesto Pasta*
Orecchiette, creamy kale-and-pumpkin seed pesto, sundried 

tomato, baby kale, and parmesan breadcrumbs.

Grilled Chicken Cobb Salad*
Romaine, grape tomatoes, cucumber, green onion, bacon, 

hard-boiled egg, blue cheese, and avocado tossed with  
house-made Green Goddess dressing.

Grilled Chicken & Kale Salad*
 Baby and savoy kale, charred red onion, Granny Smith apple, 
crispy chickpeas, toasted pepitas, and lemon tahini dressing. 

Classic Club Sandwich  
Thin-sliced turkey breast layered with Swiss cheese, bacon, 

lettuce, tomato, avocado, Dijon, and mayonnaise 
on toasted whole-wheat bread. Served with french fries or 

 substitute sweet potato fries (+2.00).

The AG Burger* 
Topped with melty pepper jack cheese, bacon-tomato  
jam, special sauce, and shredded lettuce on a toasted  

pretzel bun. Served with a pickle and french fries,  
or substitute sweet potato fries (+2.00).  

Grilled chicken breast may be substituted. 
Top it off with a fried egg by request (+2.00)! 
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Before placing your order, please inform your server if anyone in your party has a food allergy. *Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

An 18% voluntary gratuity will be added for parties of 7 or more.

Private Birthday Party



Complimentary Beverages 
(Included with your meal) 

Pink Lemonade, Juice, Soft Drink, Milk, Iced Tea, Hot Tea, or Coffee
Upgrade to: Kit’s™ Old-Fashioned Cherry Soda  1.00

Edible Straw (Strawberry, Lime, or Chocolate)  1.00
Glitter Bomb (Pink or Blue)  5.00
American Girl Souvenir Cup  14.00

Warm Welcome Cinnamon Buns  
Our petite cinnamon buns are an American Girl tradition.  

First Course 

Scrambled Eggs*
Served with a choice of sausage or crisp bacon,  

hash browns, and whole-wheat toast.
Cheese and Herb Quiche*  

Swiss and cheddar cheese, puff pastry, parsley, tarragon,  
dill, side salad, white balsamic vinaigrette. 

Buttermilk Pancakes
Fluffy heart-shaped pancakes served with  

warm maple syrup and sausage or crisp bacon.
Rainbow Crunch French Toast

Challah bread, crispy rainbow cereal, mixed-berry compote, 
and whipped cream.

Best-Ever Chicken Tenders*
Battered chicken tenders, french fries, honey-mustard  

dipping sauce, and fresh fruit.
Macaroni and Cheese

Creamy and cheesy macaroni pasta, served with fresh fruit,  
carrot and celery sticks, and ranch dipping sauce.

Fancy Bow-Tie Pasta
Your choice of house-made marinara or butter, shredded 

Parmesan, toasted garlic-bread stars, and fresh fruit.

Margherita Flatbread Pizza
Roma tomato, garlic oil, fresh mozzarella, and fried basil.

Picnic Time
Two mini burgers topped with American cheese and served  

with mac and cheese, fries, and fresh fruit.
Grilled Chicken Cobb Salad*

Romaine, grape tomatoes, cucumber, green onion, bacon,  
hard-boiled egg, blue cheese, and avocado tossed with  

house-made Green Goddess dressing.
Chicken Pesto Pasta*

Orecchiette, creamy kale-and-pumpkin seed pesto,  
sundried tomato, baby kale, and parmesan breadcrumbs. 

Classic Club Sandwich
Thin-sliced turkey breast layered with Swiss cheese, bacon,  

lettuce, tomato, avocado, Dijon, and mayonnaise on  
toasted whole-wheat bread. Served with french fries or 

 substitute sweet potato fries (+2.00).
The AG Burger*

Topped with melty pepper jack cheese, bacon-tomato jam, 
 special sauce, and shredded lettuce on a toasted  

pretzel bun. Served with a pickle and french fries, or  
substitute sweet potato fries (+2.00).  

Grilled chicken breast may be substituted. 
Top it off with a fried egg by request (+2.00)! 
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Before placing your order, please inform your server if anyone in your party has a food allergy. *Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

An 18% voluntary gratuity will be added for parties of 7 or more.

For Breakfast (until 11 a.m.)
Mini banana muffin, maple butter, 

cantaloupe and honeydew, strawberry-and-grape fruit skewer, 
three-cheese egg bite, and mini avocado toast.

At Lunch
Roasted beet hummus and Boursin mousse cucumber bite,  

carrot sticks, ranch dipping sauce, cantaloupe and honeydew, 
strawberry-and-grape fruit skewer, beef meatball, fried cheese 

ravioli, and marinara dipping sauce.

 Marvelous Main Courses 
(Select one) 
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Dessert
Our signature 

PINK-AND-WHITE BIRTHDAY CAKE 
with VANILLA ICE CREAM

$60 per girl and $50 per adult, 
PLUS TAX AND GRATUITY

Before placing your order, please inform your server if anyone in your 
party has a food allergy. *Consuming raw or undercooked meats,  

poultry, seafood, shellfish, or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions.

An 18% voluntary gratuity will be added for parties of 7 or more.

Girl of the Year®

Inspired Drink 
THE GLITTERY FIZZ  8.75

Sprite with a glitter bomb that will bubble fizz, release 
silver candy stars, and change your drink from clear to 

red. Served with a strawberry straw you can eat!
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