COCKTAIL MENU

918

STREETFOOD GINGER PALOMA®

ALMATITAN TEQUILA, HOUSE MADE GINGER SYRUP, GRAPEFRUIT JUICE, LIME JUICE

AND GINGER BEER WITH LIME AND CANDIED GINGER GARNISH
(CASAMIGOS + $2 )

DOS HOMBRES PINEAPPLE SOUR
DOS HOMBRES MEZCAL, PINEAPPLE JUICE, SOUR MIX ON THE ROCKS WITH A LIME
AND A CHERRY

ROKU NEGRONI
ROKU GIN, CAMPARI, VERMOUTH ORANGE TWIST GARNISH
(TANQUERAY +$2) (BOMBAY SAPPHIRE +3)

SAKETINI

CUCUMBER VODKA, SAKE AND MUDDLED CUCUMBER SERVED UP WITH CUCUMBER
SLICE.

LYCHEE MARTINI

HAKU VODKA, SIMPLE SYRUP SERVED UP WITH LYCHEE FRUIT.
. (TITOS +$2, GREY GOOSE +$3, KETEL ONE +$3)

SPICY PINEAPPLE HIBISCUS MARGARITA"

HORNITOS CUCUMBER HABANERO TEQUILA, TRIPLE SEC, PINEAPPLE JUICE, HOUSE
MADE HIBISCUS SYRUP AND LIME JUICE

TOKI SUNTORY OLD FASHIONED
TOKI SUNTORY JAPANESE WHISKEY, BITTERS, ORANGE BITTERS, GARNISHED WITH
ORANGE PEEL

0 AILS

PINEAPPLE HIBISCUSS Flzz
PINEAPPLE JUICE, HIBISCUS SYRUP, LIME JUICE AND CLUB SODA SERVED ON THE
ROCKS WITH A PINEAPPLE GARNISH

GINGER LYCHEE PUNCH

GINGER SYRUP, LYCHEE JUICE, ORANGE, PINEAPPLE SHAKEN TOPPED WITH SODA
AND SERVED WITH LYCHEE FRUIT

))




DRAFT $8 BOTTLES $8

ASAHI

STELLA ARTOIS SAPPORO 77 BUDWEISER
( KIRIN ICHIBAN
MONTAUK WAVE CHASER IPA KONA BIG WAVE BUD LIGHT
GUINNESS MICHELOB ULTRA LUCky BUDDA COORS LIGHT

CORONA

CANNED $10 N/A BEER $8

ASAH1 0.0

NUTRL SUN CRUISER MICHELOB ULTRA 0.0
PEACH ORIGINIAL ICED TEA
PINEAPPLE PINK LEMONADE
% AND 1/2

PER GLASS | PER BOTTLE PER GLASS | PER BOTTLE
BLU GIOVELLO (PINO GRIGIO I.T.) 15150 | JOEL GOTT (CABERNET C.A.) 15150
SEASIDE CELLAR (SAUV BLANC N.Z.) 15150 |[MONROSSO (TUSCAN BLEND I.T.) 15150
CLINE (CHARDONNAY C.A.) 15 1 50 |FOLLY OF THE BEAST (PINOT NOIR C.A.) 151 50

LES HAUTS DE LAGARDE (BORDEAUX F.R.)18 1 60

ROSE AND SPARKLING

PER GLASS I PER BOTTLE 151 50

SUMMER WATER ROSE MIONETTO SPARKLING ROSE I.T.
BLUE GIOVELLO PROSECCO I.T. PIZZOLATO MUSE SPARKLING PINO GRIGIO I.T.
CHIKA SAKE CUP $15 PEACH
ORGANIC JUNMAI S21 STRAWBERRY
SUPERIOR JUNMAI $23 PLUM

HOT SAKE $15
NIGORI UNFILTERED $21
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