AGELESS
COCKTAILS

NON-ALCOHOLIC
|2
THE STINGER ICED TEA

Fresh lemon juice, organic peppermint tea, honey

PERFECT STRANGER

Fresh raspberries & lemon juice, raspberry syrup,

Fever-Tree Ginger Ale

TROPICAL PARADISE

Pineapple juice, fresh lime juice, Orgeat syrup,

Fever-Tree Seltzer

THE REJUVINATOR

Seed Lip Garden, Lime, Cucumber, Mint,

BARTENDER’S SECRET

Club Soda, Angostura, Peychaud’s, Orange Bitters

Drip Coffee 6

AMSTEL LIGHT
BUDWEISER
COORS LIGHT
CORONA
STELLA CIDRE
GUINNESS STOUT
HEINEKEN
LAGUNITAS IPA
MILLER LITE
SAM ADAMS
BLUE MOON
PERONI

7 COFFEE

Cappuccino 10 Espresso ¢

BEERS

HEINEKEN 00
FREE WAVE HAZY IPA

STELLA ARTQIS, Belgium

Latte 10

SAM ADAMS SEASONAL Boston, MA

STONE IPA, Escondido, CA

CONEY ISLAND IPA* Brooklyn, NY
HAZY LITTLE THING IPA Chico, CA
DOC’S PEAR CIDER Warwick, NY

WHITE CLAW
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SIGNATURE
COCKTAILS

22

RUBY'S TEMPER
grey goose vodka, bonal, lavender, fresh lemon juice,
strawberry, cucumber, mint, rhubarb bitters, soda

LAVISH SEASON
hendrick’s gin, lavender-infused breckenridge vodka,
dolin blanc vermouth, forest honey, fresh lemon juice, blended peach

UK PRESCRIPTION
glenrothes |2 year scotch, nonino amaro, yellow chartreuse,
house harvested honey-ginger, fresh lemon juice, orange bitters,
mole bitters, ginger beer, peated scotch float

DOUBLE TROUELE
casa noble blanco tequila, koch espadin joven mezcal,
red bell pepper, fresh watermelon juice, cilantro

SOMETHING TROPIC
guava-infused tres generaciones plata tequila,
ghost pepper tequila, passion fruit, botanica angelica bitter,
bonaventura amaro, tamarind, fresh lime, grapefruit juice,
fresh pineapple juice, cucumber, soda, lava salt

THE SMOKIN’ SIPPER
house smoked wyoming small batch bourbon and glenrothes [2 year
scotch, orgeat, rosemary infused-noilly prat dry vermouth, thai bitters

THE SAPPHIRE FIZZ
bombay sapphire, st-germain elderflower liqueur,
strawberry, fresh ginger, prosecco

SPIRITS

SINGLE MALT SCOTCH

ARDBEG 10

BALVENIE
GLENFIDDICH 12YR
GLENFIDDICH GRAND CRU
GLENLIVET 12YR
HIGHLAND PARK 12YR
HIGHLAND PARK 18YR
LAPHROAIG 10YR
MACALLAN 12YR
MACALLAN 18YR
OBAN [4YR

COGNAC

D’USSE VSOP
HENNESSY XO
HENNESSY VSOP
HENNESSY VS

PORT

FONSECA

GRAHAM’S 40YR
TAYLOR FLADGATE 20YR
TAYLOR FLADGATE 10YR

CORDIALS

BAILEY'S
CHAMBORD

DISARONNO ORIGINALE
FERNET-BRANCA
FRANGELICO

GRAND MARNIER
ROMANA SAMBUCA
NONINO AMARO

CAFE BORGHETTI
ROMANA BLACK SAMBUCA
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SPIRITS

BOURBON & WHISKEY

ANGELS ENVY

BASIL HAYDEN

BUFFALO TRACE

BULLEIT

CROWN ROYAL

FOUR ROSES

HIGH WEST

JACK DANIELS

JACK DANIELS SINGLE BARREL
JAMESON

MAKER’S MARK

SUNTQRY TOKI

WIDOW JANE

WOODFORD RESERVE
WOODFORD RESERVE DOUBLE OAKED

RYE WHISKEY

BASIL HAYDEN

BULLEIT

RAGTIME*

UNCLE NEAREST

WHISTLE PIG PIGGYBACK 6YR
WOODFORD RESERVE

BLENDED SCOTCH

DEWARS WHITE LABEL
DEWARS 12

JOHNNIE WALKER BLUE
JOHNNIE WALKER 18
JOHNNIE WALKER GOLD
JOHNNIE WALKER BLACK
MONKEY SHOULDER

Indicated prices are exclusive of taxes and gratuities.

| 8% gratuity will be added for parties of five or more.
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THE OLD FASHIONEDS

24
BOURBON

angel’s envy bourbon, angostura bitters, orange bitters,
luxardo cherries, demerara

SHERRY-OAK
glenrothes |2 year scotch, sherry reduction,
apricot fig bitters, angostura bitters

POT STILL
drumshanbo bourbon & oloroso cask single pot still
irish whiskey, lyre’s amaretti, spiced toasted-oat maple,
almond, cherry and orange bitters (tree nut allergy}*®

OAXACAN

el mayor afiejo tequila, koch espadin joven mezcal, allspice dram,
cinnamon-agave, vanilla, cocoa and grapefruit bitters

CLASSIC COCKTAILS

22

THE STINGER*
grey goose le citron vodka, yellow chartreuse,
fresh lemon juice, house-made demi-sec mead foam

ESPRESSO MARTINI

tito’s vodka, kahlua, freshly brewed espresso

NEGRONI

no.3 gin, campari, carpano antica vermouth, expressed orange

MARGARITA

patron silver tequila, cointreau, fresh citrus, agave, salt

BLACK MANHATTAN
jefferson’s blend of straight bourbon, montenegro amaro,
angostura bitters, luxardo cherries
ﬁf: * a portion of proceeds from each sold will be donated
chefscycle ¢4 our charitable partner, No Kid Hungry.



WINES

SPARKLING

VAL D'OCA
Prosecco,Veneto, ltaly, NV

PIPER-HEIDSIECK
Brut Cuvée, Champagne, France, NV

SCHRAMSBERG MIRABELLE
Brut, California, NV

SCHRAMSBERG MIRABELLE
Rosé, California, NV

MOET & CHANDOMN
Brut Imperial, Champagne, France, NV

MOET & CHANDOMN
Rosé Imperial, Champagne, France, NV

WHITE
HEINZ EIFEL
Riesling, Mosel, Germany 2023

ALBERT BICHOT MACON-VILLAGES
Chardonnay, Burgundy, France 2023

PAZ O DAS BRLCAS
Albarifio, Rias Baxias, Spain 20272

LUNARDI PINOT GRIGIO
Pinot Grigio/Pinot Gris, Veneto, Italy 2023

STOMNELEIGH

Sauvignon Blanc, Marborough, New Zealand 2024

DOMAINE REVERDY DUCROLX
Sancerre, Loire Valley, France 2024

WHITEHAVEN

Sauvignon Blanc, Marborough, New Zealand 2024

HARTFORD COURT
Chardonnay, Russian River Valley, CA 2023

SANTA MARGHERITA
Pinot Grigio, Alto Adige, Italy 2023
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SPIRITS

YODKA

BELVEDERE

GREY GOOSE
TITOS

NEW AMSTERDAM
IKKETEL ONE

GIN

BOMBAY SAPPHIRE

DOROTHY PARIKER*

DRUMSHANBO GUNPOWDER IRISH GIN
HENDRICIKS

MOMNKEY 47

TANQUERAY

THE BOTANIST ISLAY DRY GIN

TEQUILA & MEZCAL

CASAMIGOS REPOSADO
CASAMIGOS BLANCO

CASA DRAGONES BLANCO
DON JULIO 1942

DON JULIO PRIMAVERA
DON JULIO BLANCO

DOS HOMBRES MEZCAL
GRAN PATRON BURDEOS
GRAN PATRON PLATINUM
PATRON ANE|O

PATRON REPOSADO
PATRON SILVER

TRES GENERACIONES PLATA

RUM

APPLETON
BACARDI SUPERIOR
BACARDI BLACK
FACUNDO EXIMO
HAVANA CLUB
PLANTATIOMN SYR
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MAINS WINES

BUCATINI POMODORO VES 26 ROSE
Crushed Cherry Tomato, Basil, Garlic, Extra Virgin Clive Qil

. . WHISPERING ANGEL 22/85
Add Chicken +10 | Shrimp +12 Grenache, La Motte, France 2023
FREE RANGE ROASTED CHICKEN SF 36 LA FETE DU ROSE 18/68
Lyonnaise Potatoes, Braised Cipollini Onions, Thyme Jus Cotés de Provence, France 2022
BLACKENED SALMON GF 38 STUDIO BY MIRAVAL | 7/64
Sauteed Asparagus, Creamy Polenta, Romesco Cotés de Provence, France 2022
STEAK AU POIVRE &F 52
Pepper Crusted Tenderloin, Brandy Jus, Asparagus, Truffle Fries RED
E. GUIGAL COTES DU RHONE 18 /68
S | D E S Syrah/Grenache/Mourvédre, Rhéne, France 2021
ACROBAT 20/ 73
SAUTEED ASPARAGUS W/ SHAVED PARMESAN YEG/GF | () Pinot Noir, OR 2073
LUIGI BOSCA 22775
PANCETTA ROASTED BRUSSEL SPRCUTS |0 Malbec, Mendoza, Argentina 2019
THIN CUT FRIES OR SWEET POTATO FRIES vEG /v /GF |0 TORNATORE 20/ 75
CREAMY NY STATE MAC AND CHEESE 10 Etna Rosso, Sicily, Italy 2021
JUGGERNAUT 20/75
D E S S E RT S Cabernet Sauvignon, CA 2027
— MADDALEMNA, 21 /80
SEASONAL SLICED FRUIT |4 Cabemet Sauvignon, Paso Robles, CA 20272
UNSHACKLED 22 /95
NY CHEESECAKE |4 Zinfandel/Malbec/Petite Sirah/Syrah/Grenache, CA 2022
Mixed Berry Compote STARMONT 25 / 100
FLOURLESS CHOCOIATE CAKE <F |4 Cabernet Sauvignon, North Coast, CA 2021
Amarena Cherry Sauce DECOY LIMITED 28/ 110
APPLE TARTLET | 4 Merlot, Alexander Valley, CA 2022
Caramel Sauce BELLE GLOS BALADE 2% /165

Pinot Noir, Santa Rita Hills, CA 2022

Indicated prices are exclusive of taxes and gratuities.
| 8% gratuity will be added for parties of five or more.
Vi eagan. OF Gluten Free, Yez Vegetarian.
Please inform vour order-taker and server of any food allergias.

Indicated prices are exclusive of taxes and gratuities.

Consuming raw or undercooked meats, poultry, seafood, shellfish _ _ _
| 8% gratuity will be added for parties of five or maore.

or eggs may increase your risk of foodborne illness.



SHARES

BUTTERNUT SQUASH BISQUE 15

Chive Créme Fraiche, Crispy Pancetta

HAND-CUT TRUFFLE FRIES VEG/V/GF [ 4
Truffle, Parmesan

GUACAMOLE & HOUSEMADE TORTILLA CHIPS ¥/GF |5
Cilantro, Lime

MANGO TUNA TARTARE 26

Diced Tuna, Mandarin Orange, Green Onion, Sweet Soy

CRISPY CHICKEN WINGS 23
Choice of Creamy Parmesan or Habanero & Rooftop Honey
with Carrots, Celery and Bleu Cheese Dressing

MEDITERRANEAN MEZZE PLATTER vEG 21
Hummus, Whipped Feta, Olives and Grilled Pita

SHORT RIB SLIDERS 24
Braised Short Rib, Fontina, Crispy Cnions, Horseradish Aioli

441H STREET QUESADILLA vEG 22
Bell Peppers, Onions, Jack Cheese, Sour Cream, Mild Salsa, Guacamole
Add Chicken +6 | Steak +8

HEIRLOOM TOMATO & BURRATA FLATBREAD VES 24
Burrata, Mozzarella, Caramelized Onions, Basil Oil

ROOFTOP FLATBREAD 25
Prosciutto, Ricotta, Fig, Baby Arugula, Roof Top Honey Drizzle

Indicated prices are exclusive of taxes and gratuities.
| 8% gratuity will be added for parties of five or more.

Vi eagan. OF Gluten Free, Yez Vegetarian.

Please inform yvour order-taker and server of any food allergies.
Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

CASUAL

BABY GEM LETTUCE WRAPS 24
Choice of Chicken or Rock Shrimp with Baby Gem Lettuce, Daikon,
Carrot, Shiitake Mushroom, Spicy Soy Peanut Sauce

WILD MUSHROOM PANINI vEG 29
Brie, Arugula, Truffle Cream, Thin Cut Fries

THE STINGER BURGER* 35
Choice of Cheese, Short-Rib Blend, Caramelized Onion,
Special Sauce, Half Sour Pickle, Brioche Roll, Thin Cut Fries

THE CLUB 30
Grilled Chicken Breast, Bacon, Bibb Lettuce, Beefsteak Tomato,
Avocado Cream, Monterey Jack, 7 Grain Ciabatta, Thin Cut Fries

KOREAN BEEF TACOS 28
Korean BBQ Sirloin with Onions, Scallions,
Purple Cabbage Slaw, Sesame Seeds

NEW ENGLAND LOBSTER ROLL 36
Served with Thin Cut Fries

SALADS

MARKET GREENS SALAD vES/GF 23
Breakfast Radish, Shaved Manchego Cheese, Pear,
House Vinaigrette

INTERCONTINENTAL CAESAR vEG 24
Classic Dressing, Shaved Parmesan, Croutons

ROASTED BEETS AND LOCAL GREENS SALAD GF.¥EG 26
Goat Cheese, Candied Pecans, Raspberries, Champagne Vinaigrette

SUPERFOOD BOWLY 26
Baby Spinach, Kale, Red Wheatberry, Edamame, Grape Tomato,
Dried Cranberry, Rooftop Honey & Lemon Vinaigrette

Add to Any Salad: Chicken +10 | Shrimp +12 | Salmon +15

7 ¥ a portion of proceeds from each sold will be donated
chefscycle  ¢o our charitable partner, No Kid Hungry.



