LUNCH SPECIALS

l Daily from 11:30am - 3:00pm

8 ITEMS
Sliders w/ fries S U f
Chicken Fingers w/fries

Build Your Burger w/fries
I Fettuccini Alfredo and side caesar salad

Spinach Salad
Chicken Caesar Wrap

Roast Turkey or Roast Beef Sandwich on Ciabata

Jason’s Velvet Salad !

v\/ E E K |_Y E \/ E N T S Nightly Entertainment 10pm-2am

[Sunday Brunch 11am-2pm)

MONDAY: Dream Girls Revue (10pm Show, 18+)
TUESDAY: Karaoke w/ KJ Karen Cobb (18+)
WEDNESDAY: Cherry (Ladies night, 18+)
THURSDAY: Papi Caliente (Latin night, 18+)
FRIDAY: Flex (Mens’ night, 21+]

SATURDAY: Starbar (Boys’ night, 18+]
SUNDAY: Houseboi (House/Electronic, 18+)

SUNDAY BRUNCH:
Featuring The Brunchettes
Live Show from Noon - 2pm

- |

SPECIALTY COCKTAILS

Red Velvet Cake Martini 6
(Chocolate/Cake Flavored Vodka)

Tall, Dark & Handsome Martini 8.5
(Chocolate/Espresso Flavored Vodkal)

Pearway to Heaven Martini 9
(St. Germaine & Pear Flavored Vodka)

French Kiss 75

(St. Germaine & Champagne)
Gin Blossom 9
(Sapphire Gin, Hpnotiq & Champagne)

Mango Tea 8.5
(Malibu Rum, Mandarin, Peach Schnapps,
Apple Pucker & OJ)

Cranberry Spice 8
[Chambord, Canton, Cranberry & Red Wine)

Velvet Sazerac 8
(Maker's Mark, topped with Absinthe)

WINES

WHITE WINES

Snap Dragon Chardonnay 5/17
Sterling Vintner Cuvee 7/23
Sterling Riesling 6/18

Stellina Di Notte Pinot Grigio 7/23
Beringer White Zinfandel 5/17

RED WINES
Snap Dragon Cabernet Sauvignon 5/17

Rosenblume Zinfandel 6¢/20

Snap Dragon Pinot Noir 5/17 Chalone Pinot Noir 8/26

Sterling Vintners Collection Cabernet Sauvignon 6/20

CHAMPAGNE
Chandon Brut Split 12/39
J. Roget 4/14

DIESSIER ]

Velvet Cake

Créme Brulee Cheesecake
Rock Slide

Tuxedo Cake

Carrot Cake

Korbel Extra Dry 27
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VELVET LOUNGE

416 WEST 4TH STREET

DOWNTOWN SANTA ANA
HISTORIC ARTS DISTRICT

/14.664.0663

MONDAY - SUNDAY
11:30AM-2:00AM

LUNCH, HAPPY HOUR, DINNER,
LATE MENU, SUNDAY BRUNCH
& NIGHTLY ENTERTAINMENT

VLVT | VELVET LOUNGE
VELVETOC.COM




APPETIZER

Shrimp Cocktail 10
5 Shrimp served with Pine Apple Cocktail Sauce
& Honey Mustard Dip

Spinach & Artichoke Dip 8
(Served with Tortilla Chips)

Velvet Nachos
w/Chicken or Beef
Tortilla Chips smothered w/ Southwest Cheese

O N

and Corn Pepper Relish

Calamari Corsican Style 10
Calamari Steak, Pineapple, Cocktail Sauce
& Roasted Garlic Aioli

Quesadilla 7
w/Chicken or Beef 9
Flour tortilla grilled w/ Jack & Cheddar Cheese

and Corn & Pepper Relish served with Tortilla Chips

and Mango Salsa

Cheeseburger Sliders Trio 8
With Cheddar Cheese, Thousand Island Dressing,
and Dill Pickle Chips

Cheese Plate 15
St. Andre, Humbolt Fog Dry & Manchego with Brandied
Golden Raisins, Apricot Cranberry Chutney, Grapes & Nuts

Potstickers 9
5 Dumplings filled with Pork & Chinese Vegetables,
served with Mango Dipping Sauce

Kalbi Beef Skewers 10
Teriyaki sauce flavored with Candied Ginger,
Cracked Peppercorn & Sesame Oil

Chicken Fingers 8
Served with Ranch Dressing and Honey Mustard

Green Room Platter 12
Assortment of Pot Stickers, Kalbi Beef Skewers

& Spinach & Artichoke dip

SANDWICHES & SALADS

All sandwiches served with choice of Fries, Red Roasted
Potato Salad, or Small Caesar

Velvet Lounge Burger 12
Ground Beef Patty with Burrata Mozzarella Cheese & topped
with Beef Steak Tomato, & Fresh Basil on toasted Olive Oil &
Garlic Bun

Patty Melt 10
Served with Grilled Onions and Cheddar Cheese

Build Your Burger 9
Served with Lettuce, Tomato & Pickles
Ground Beef, Turkey, or Veggie Patty

Add Cheese: ]
Gorgonzola Cheese, Cheddar, Swiss or American

Add Bacon or Avocado 2

Chicken Caesar Sandwich 10
Served on Ciabata with Romaine lettuce & Caesar

Dressing

Chicken Teriyaki Sandwich 11
Served with Grilled Pineapple Ring, Bacon, Swiss Cheese,
& Teriyaki Sauce on a King's Hawaiian Sweet Roll

Roast Turkey or Roast Beef Sandwich on Ciabata 9
Turkey Sandwich w/Cranberry Mayo & Alfalfa Sprouts
Roast Beef Sandwich w/Corn Pepper Relish, Sour Cream,
and Mayonnaise

Traditional Cobb Salad 10
Grilled Chicken, Bacon, Diced Tomato, Sliced Egg, Avocado
& Gorgonzola served on a bed of Boston & Romaine

Lettuce. Served with your choice of Dressing

Jason’s Velvet Salad 8
Romaine & Bib lettuce, Gorgonzola Cheese, Granny Smith
Apples, Caramelized Red Onion, Candied Pecans & Cilantro
Lime Vinaigrette

Classic Caesar Salad 7
Crisp Romaine, Croutons & Parmesan Cheese
with Chicken 11 with Salmon 13

Southwest Chicken Salad 10
Grilled Chicken on bed of Boston & Romaine Lettuce

with Grilled Vegetables, Diced Tomato & Corn Pepper
Relish. Served with your choice of Dressing

Spinach Salad 8
Fresh Spinach, Caramelized Red Onion, Candied Pecans,
Mandarin Oranges & Honey Mustard Dressing

ENTREES

Fettuccini Alfredo 12
Fettuccini Pasta in Parmesan Cheese Sauce

with Chicken 16 with Salmon 18

Penne Al Fresca 13
Sautéed in Garlic Butter with Spinach, Tomato, Basil,

Pine Nuts, Sour Cream & ltalian Parsley

with Chicken 16 with Salmon 18

Tequila Shrimp 19
Jumbo Shrimp sautéed in Jalapefio Butter with Diced Tomato
& Red Onion, flamed in Jose Cuervo Tequila, topped

with Sour Cream & Cilantro. Served over Cous Cous

with Corn Pepper Relish

White Roughy 15
Delicate White Fish graced with Cilantro Aioli
and your choice of sides

Lemon Pepper Chicken 14
Boneless Chicken Breast seasoned w/ Lemon Pepper & your
choice of sides

Chicken Mediterranean 16
Boneless Chicken Breast topped with Spinach & Feta Cheese,
Tomato Basil Cream Sauce & Mozzarella Cheese & your
choice of sides

Filet Mignon 22
6 oz. Angus Filet Mignon Pan Seared with Garlic Butter &
served with Wild Mushroom Demi-glaze & your choice of sides

Ribeye Steak 18

12 oz seared in Garlic Butter, topped with Gorgonzola
Pine Nut Butter

Side Choices:
Basmati Rice, Garlic Mashed Potatoes or Fries. String Bean,
Carrot & Red Pepper in Zucchini Ring or Featured Vegetable

Add Caesar Salad 4 Split Plate 3





