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COCKTAIL
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SCORPION BOWL
PLANTERAY & YEAR & CORUBA JAMAICAN
RUMS, HENNESSY PRIVILEGE VSOP
COGNAC, MONKEY 47 GIN, ORGEAT

PASSION FRUIT, ORANGE, LIME
125
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WATERMELON MIRAGE
PLANTERAY 3 STAR RUM, ALOE
WATERMELON, MINT, LIME
24

RASPBERRY LYCHEE MARTINI
BELVEDERE VODKA, ST. GERMAIN, LYCHEE
RASPBERRY, LEMON

28

ROSY PALOMA
KETEL ONE BOTANICAL GRAPEFRUIT &
ROSE, LUXARDO BITTER BIANCO
GRAPEFRUIT, LIME, FEVER TREE PINK
GRAPEFRUIT SODA
27

COOLERTHAN A CUCUMBER
KETEL ONE BOTANICAL CUCUMBER & MINT
CHAREAU ALOE LIQUEUR, LIME
27

GINGER BRAMBLE
HENDRICKS MIDSUMMER SOLSTICE GIN
GINGER BLACKBERRY, LEMON
28

TWO TO MANGO MARGARITA
CASAMIGOS BLANCO TEQUILA
ILEGAL MEZCAL JOVEN PASILLA PEPPER
MANGO, LIME
28
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ROSY PALOMA
KETEL ONE BOTANICAL GRAPEF

LUXARDO BITTER BIANCO GRAP
FEVER TREE PINK GRAPEFRU
27

JIT & ROSE
-RUIT LIME
1 SODA

|||/U

COOLERTHANA CUCUMBER
KETEL ONE BOTANICAL CUCUMBER & MINT
CHAREAU ALOE LIQUEUR, LIME
27

GINGER BRAMBLE
HENDRICK'S MIDSUMMER SOLSTICE GIN, GINGER
BLACKBERRY, LEMON
28

TWO TO MANGO MARGARITA
CASAMIGOS BLANCO TEQUILA, ILEGAL MEZCAL
JOVEN PASILLA PEPPER, MANGO, LIME
28

MARGARITA VERDE

ALO BLANCO TEQUILA ANCHO REYES VERDE
POBLANO LIQUEUR GREEN CHILE, PINEAPPLE
HABANERO, LIME

28

PINA COLADA
RON ZACAPA 23 YEAR RUM
PLANTERAY 3 STAR RUM
PLANTERAY STIGGINS FANCY PINEAPPLE RUM
COCONUT, PINEAPPLE
24

MAI TAI
DENIZEN MERCHANTS RESERVE 8 YEAR RUN
L DORADO 12 YEAR RUM, PIERRE FERRAND DRY
CURACAO, RHUM CLEMENT CREOLE SHRUBB
ORGEAI LIME

28




SPIRIT-FREE

ARISE & SHINE ESPRESSO MARTINI
APLOS ARISE, LYRE'S COFFEE ORIGINALE
FSPRESSO, GINGER
24

PINA SUAVECITA
COCONUT PINEAPPLE
20

MANGO CRUSH
MANGO, HABANERO, LIME
20

CITRUS BLOSSOM SPRITZ
CHAMOMILE, HONEY, LEMON, FEVER TREE
GRAPEFRUIT
20

BEER

STELLA ARTOIS
LAGER — BELGIUM
12

LAGUNITAS IPA
PETALUMA, CA
12

MICHELOB ULTRA
LIGHT LAGER — SAINT LOUIS, MO
12

ALLAGASH WHITE
BELGIAN-STYLE WHEAT BEER — PORTLAND, ME
12

CALIDAD
MEXICAN-STYLE LAGER — SANTA BARBARA, CA
10

ASAHI ‘SUPER DRY’ 0.0
NON-ALCOHOLIC LAGER — JAPAN
12




e e

e e e N N N N T T s

EXPERIENCE T
GLASS, PERF

WE

CORAVIN

REF

HE WORLD'S
~CTLY PRESERVED WI
TECHNOLOGY — SAVOR E
RESHLY OPENED

FINEST WINES BY T

VERY PO

L
[T

'H CORAV

Z

URAS IFIT

30Z|50Z|BOTTLE

CHATEAU D'YQ

SEMILLON,

SAUTE
85 135 | 650

LOUIS LATO

CHAMBE

CHA

CHATEAU MOU
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R 'CUVEE HERITIERS LATOUR
RU, COTE DE NUITS
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50

B0
415 | 665 | 3250
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RGUNDY,
210 | 340 | 1465
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VIA

RGAUX, MA

R e 2019

CAUX, FR e 2009,
540 | 860 | 4000

R ¢ 2009

GNON BLANC &
ORDEAUX FR e 2018
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WINE BY THE GLASS

CHA

MPAGNE

VEUVE CLICQUOT YELLOW LABEL REIMS

AU

TOURS-SUR-MARNE, CHAMPAGNE, I

LIVIO FELLU
-FRIU

PASCAL JOL

CHAMPAGNE, FR o NV

381|185

REIMS, C

RENT-PE

RRIER 'CUVEE ROSE

—J Tl
®
Z
<

54 | 265

RUINART, BLANC DE BLANCS
AMPAGNE, F

R e NV

56 | 275

W

GA,
1=V

[T U

HITE

NOT GRIGIO, COLLI ORIENTALI
NEZIA GIULIA, IT @ 2023

24 | 115

VET SAUVIGNON BLANC

SANCERRE, FR ® 2023

2

GROT

ESTATE

o | 140

- SAUVIGNON BLANC

OARVILLE, CA @ 2022

3

LA C

ABLISIE

CHABLIS, BU

A

2

o | 145

NNE ‘LA PIERRELEE
RGUNDY, FR @ 2019
6 | 125

R NIENTE, CHARDONNAY

COOMBGSVILLE, CA 2023

A

O 11198



WINE BY THE GLASS
SPARKLING

SCHRAMSBERG MIRABELLE BRUT
NAPA VALLEY, CA o NV
25 [ 120

ROSE

CHATEAU D'ESCLANS ‘'WHISPERING ANGEL
PROVENCE, FR @ 2023
24 | 115 | 285 | 765

DOMAINES OTT 'CHATEAU ROMASSAN
BANDOL, FR e 2023
35 [170 | 345

RED

NISTLER, PINOT NOIR, RUSSIAN RIVER VALLEY
CA e 2023
43 | 210

DOMINUS OTHELLO BORDEAUX BLEND
NAPA VALLEY, CA & 2021
35| 170

ORIN SWIFT 'ABSTRACT BLEND, CA ® 2022
26 | 125

CAJA CAMARCANDA PROMIS TOSCANA IGP
TUSCANY, [T e 2022
40 [ 195

SHAFER TD-9 CABERNET SAUVIGNON, STAGS
FAP DISTRICT, CA @ 2018
44 | 215




"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially it you have certain medical conditions

A 209 automatic gratuity will be added for parties of 6 or more. This gratuity is distributed
in full to the service team providing service to your table and is not retained by the Hotel.



