
CRAFT COCKTAILS
$18

picoso dove
 

pineapple mule

indigo blue-berry

margarita alto

southside royale

banana fashioned

on stranger tides

Dos Hombres mezcal, grapefruit, lemon,
agave, serrano

Bacardi spiced rum, pomegranate, lime, sage,
soda

 Tito's vodka, ginger beer, pineapple, lime

Knob Creek Rye bourbon, banana liqueur,
brown sugar, bitters

Absolute Elyx vodka, muddled blueberries,
lime juice, club soda

El Cristiano tequila, cointreau, agave,
angostura bitters, lime juice

Bombay Sapphire gin, cucumber, mint, lime,
with a  champagne float



bottle service
champagne

 
Veuve clicquot

 
Moet & chandon

 
Perrier-Jouet Belle Epoque

vodka
 

Grey goose
 

Chopin
 

Tito's

tequila
 

Casamigo Blanco
 

Casamigo Reposado
 

El Cristiano Silver
 

Don julio Blanco
 

Don julio 1942
 

Clasa Azul Reposado
 

whiskey
 

Jameson
 

Crown Royal
 

Jack Daniel's

cognac
 

Hennessy
 

Hennessy xo
 

Courvoisier
 

20% gratuity will be added to all table services. choose
3 mixers with bottle service. red bull is an extra charge
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sparkling
chandon brut, California 
lunetta prosecco, veneto, italy
gloria ferrer sparkling rose, california 
Veuve clicquot, Franch
moet & chandon, france
Perrier-Jouet Belle Epoque, France 2014

wine

white / rose
aix rose, France
Il Masso Pinot Grigio, Italy
hugel Riesling, France
Kim crawford sauvignon Blanc, new Zealand
gainey chardonnay, California

red
wagner sea sun pinot noir, California
Luigi Bosca Malbec, Argentina
conundrum red blend, California
joel gott cabernet, California
Daou Cabernet, california
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shareables
Crab Cake   23

 
crab meat, diced peppers, spicy roasted corn sauce

 
Lamb Lollipops   34

 
seared Herbed lamb chops, Italian salsa Verde

 
Philly cheese steak roll   25

 
Diced chuck meat, 3 cheese blend, wrapped in eggroll,           

 
sweet chili sauce, honey mustard drizzle

 
Mini Barbacoa Quesadilla   22

 
Marinated short rib, cheese blend, adobo mango salsa

 
 sundried tomato tortilla

 
Kung Pao Wings   21

 
Crispy wings, Kung Pao Sauce, dried chili, green onions

 
Garlic Parmesan Fries   19  

 
Truffle oil, minced garlic, grated Parmesan cheese, 

 
parsley

 
Ahi Tacos   19

 
Sushi grade Ahi Tuna-raw, wonton shell, avocado

 
 mousse, sesame seeds, green onions, sriracha aioli

 
Roasted Buffalo Cauliflower   18

 
roasted cauliflower, buffalo sauce

 
Spicy Popcorn Shrimp   19

 
Crispy fried shrimp, sriracha aioli, glazed walnuts

 
Shrimp Cocktail Stack   21

 
Cooked Shrimp, homemade cocktail sauce, cucumber,

 
 onion, tomato, lemon, avocado, cilantro

Consuming raw or undercooked meats, seafood, shellfish,
 or eggs may increase your risk of food borne illness, especially if you have

certain medical conditions.



daily programing
Sunday - Tuesday                                  Closed
   
Wednesday                                    7pm - midnight

Thursday reggaeton night                 7pm - 1 am

Friday r&b soul                                7pm - 1 am

Saturday house music                        7pm - 1 am

Beers
 

Bottled beer   7
 

Corona 
 

Budweiser
 

Bud light
 

Coors light 
 

Modelo Negro
 

Heineken
 

Heineken 00 NA
 
 

Draft Beers   8
 

Stella Artois
 

Stone IPA
 

Modelo
 

Coronado Orange Wit
 
 
 
 
 
 
 
 
 
 
 
 


