
 

 

 

 

 

     

 

 

 

    

 

 

 

    

 

 

 

     

 

 

 

   

   

 

 

 

   

 

 

 

 

 
    

 

 

 

  
  

 

 

 

SIGNATURE COCKTAILS 

GULF BOULEVARDIER 

CRAFT ON DRAFT 

jim beam black, campari, vermouth 

14 

THE GYPSY 

exotico tequila, aperol, lime, ginger 

14 

SUMMER ON THE COAST 

wheatley vodka, aperol, mint infusion 

14 

THE LANCE 

hendrick’s gin, cucumber, lime, salt 

15 

CREOLE CONFECTION 

sazerac rye, blood orange 

rhum clement creole shrub, lemon juice 

14 

HEMINGWAY DAIQUIRI 

cruzan white rum, luxardo, grapefruit 

14 

EXTRAORDINARY COCKTAILS 

ABSOLUT ELYX BUTTERFLY PUNCH 
PUNCH BOWL 100 | SINGLE SERVING 15 

absolut elyx, lillet blanc, jasmine tea 

orange blossom honey, lemon 

1888 BRUGAL ROYALE 
SERVED WITH CITRUS VAPOUR CLOUD 

16 

brugal 1888 rum, blood orange, 

lemon, toffee infusion,  prosecco 



 

 

 

 

 

 

 
    

 

    

 

   

 

   

 

   

 

    

 

    

 

  

 

    

 

   

 

 

 

 

 
 

    

 

    

 

  

 

    

 

     
 

BEER 

BOTTLED 

BUDWEISER 5.0 % 

BUD LIGHT 4.2 % 

MILLER LIGHT 4.2 % 

COORS LIGHT 4.2 % 

MICHELOB ULTRA 4.2 % 

STELLA 5.2 % 

BLUE MOON 5.4 % 

CIGAR CITY LAGER 4.5 % 

JAI ALAI 7.5 % 

ANGRY ORCHARD 5.0 % 

DRAFT 

BUD LIGHT 5.0% 

MODELO 4.5 % 

SAM ADAMS SEASONAL 5.3 % 

LAGUNITAS 6.2 % 

JAI ALAI 7.5% 



 

 

 

 
 

 

 

 

 

 

 

  

  

 

 

 

 

  

  

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

  

 

 

 

APPETIZERS 

GUAVA GLAZED RIBS 

scallion, pickled cabbage  

22 

STREET CORN FRITTER 

lime, serrano chili, sour cream 

manchego 

14 

CRISPY SHRIMP 

sweet sriracha aioli 

spicy tomato relish 

24 

EAST VS. WEST COAST OYSTERS 

half dozen, sherry mignonette 

cocktail sauce 

market price 

CHEESE & CHARCUTERIE 

artisan meats and cheeses 

pickled vegetables, 

ground mustard, crostini 

26 

TUNA TARTARE 

avocado, jalapeno, cilantro 

passion fruit 

26 



 

      

    

   

   

   

 

     

   

   

   

   

   

   

     

    

   

  

    

    

   

 

 

 
       

      

        

      

 

 
     

     

    

    

     

WINE LIST 

SPARKLING 

12|48 GRUET BRUT, NM 

14|56  NINO FRANCO PROSECCO, IT 

18|72  DON CESAR BRUT ROSE, FR 

26|105  TAITTINGER ‘LA FRANCAISE’, FR 

35|140  VEUVE CLICQUOT YELLOW LABEL, FR 

RED 

12|48 INSCRIPTION, PINOT NOIR, OR 

12|48  H3, MERLOT, WA 

14|56  JUGGERNAUT, CABERNET, CA 

18|72  QUILT, CABERNET, CA 

12|48  ZUCCARDI SERIES A, MALBEC, AR 

14|56  IF YOU SEE KAY, RED BLEND, CA 

18|72  ABSTRACT, RED BLEND, CA 

WHITE 

12 A TO Z PINOT GRIS, OR—DRAFT 

15  MARTIN RAY, CHARDONNAY, CA—DRAFT 

12|48  WILLAKENZIE, PINOT GRIS, OR 

12|48 M. CHAPOUTIER BELLERUCHE, ROSE, FR 

14|56  MATANZAS CREEK, SAUVIGNON BLANC, CA 

14|56  COMPLICATED, CHARDONNAY, CA 

14|56  EROICA, RIESLING, WA 

BOTTLE SERVICE 

PREMIUM LIQUOR 
SERVED WITH 3 MIXERS AND GARNISHES | TABLES ONLY 

GREY GOOSE, TITOS, HENDRICK’S, SAILOR JERRY 

ZACAPA 23YR, DON JULIO, PATRON, MAKER’S MARK 

WOODFORD, JACK DANIELS, MACALLAN 12 YR 

300 

CHAMPAGNE 
MOET & CHANDON IMPERIAL 120 

HENRIOT BRUT ROSE MILLESIME 290 

PIPER HEIDSIECK RARE 400 

DOM PERIGNON 450 

LOUIS ROEDERER ‘CRISTAL’ 650 

*All Menu Prices Are Subject To Changes 


