COCKTAILS WINES

LYCHEE MARTINI BY THE GLASS

Vodka, pineapple, lychee 18
CHARDONNAY Trefethen 18/58

MIRAME

Jalapeno-infused Lunazul Blanco, pineapple 18

SAUVIGNON BLANC Cakebread 18/68

PINOT NOIR Foxen 18/68
SIPPIN' PRETTY

Bacardi Superior rum, white chocolate liquor,

PINOT GRIGIO BLEND

matcha, strawberries 18 Giornata Il Campo Bianco 17/65

SYRAH Melville 19/72
SIDE CHICK
Hennessey VS Cognac, Triple Sec, pineapple & WHISPERING ANGEL ROSE 18/68
lemon juice, honey 19
UP ALL NIGHT BY THE BOTTLE
Lunazul Reposado, Mr. Black Coffee Liquor, PROSECCO Martin Rossi 58
horchata, cinnamon 18
VEUVE CLICQUOT BRUT 225
MORE LIFE
Lunazul Reposado, Triple Sec. lime

DOM PERIGNON BRUT 8650

jui , i fruit 18
jutee. passion fruit puree CABERNET SAUVIGNON Oberon 68

COOL LIKE THAT RED BLEND Paraduxx By Duckhorn,

Elderflower Liquor, Prosecco, cucumber Napa Valley 2017 90

juice, muddled mint 18
CABERNET SAUVIGNON

SMOKE SHOW Caymus Vineyards, Napa Valley 185

llegal Mezcal, Huana Guanabana, pineapple & CABERNET SAUVIGNON
lime juice. chili salt 19 Opus One, Napa Valley 2017 495

DRY LIBATIONS BEERS

IN THE MOOD MODELO 9
Cranberry Shrub, lemon juice, strawberry puree 12
PACIFICO 9
SUM LIGHT
Unsweetened green tea, yuzu, lychee juice, ginger
g Y Y J ging 805 o9

syrup. splash of soda water 12



APPETIZERS

CALAMARI FRITO

Pickled fresno chiles, spicy marinara,sriracha aioli 18

TUNA TARTARE
Ahi tuna seasoned in sesame oil, avocado, roasted
sesame seeds 22

HAMACHI SASHIMI
Seared yellowtail, togarashi, aji amarillo ponzu, avocado
mousse, citrus chimichurri 22

MEATBALLS

Beef, pork, veal, ricotta, shaved parmesan, marinara 18

SLIDERS
Bacon, caramelized onions, wild arugula, black
garlic aioli 20

MUSSELS
Spanish chorizo, shallots, spicy white wine sauce 18

CAULIFLOWER

Garlic confit, almonds, honey-lemon vinaigrette 16

CRISPY MANZANILLA OLIVES
Whipped creme fraiche 16

LITTLE GEM CAESAR
Parmesan 15

SHARED BOARDS

CHARCUTERIE BOARD
Calabrese, Bresaola, Soppressata, Humboldt Fog,
Taleggio, Manchego 38

MEDITERRANEAN BOARD
Spiced pepper hummus, roasted garlic hummus, feta
stuffed peppers., artichoke hearts, cucumber salad 32

PASTAS

PESTO RIGATONI
Sun dried tomatoes, pine nuts 22

CACIO E PEPE
Creamy pecorino, cracked black pepper,
parmesan cheese 22

ENTREES

STEAK FRITES
Prime Creekstone Farms 8 oz filet mignon,
chimichurri, thick cut frites 42

SALMON
Black rice, chimichurri 34

BONE-IN CHICKEN BREAST
Seasonal vegetables, risotto 32

MESA BURGER
Wild arugula, white cheddar, black garlic
aioli, crispy onions. hand cut frites 28

BRAISED SHORT RIB
Mashed potatoes, tomato gravy, farmers
market carrots 36

BONE-IN RIBEYE STEAK
32 oz Tomahawk, thick cut frites, charred
broccolini 135

NEAOPOLITAN
PIZZAS

DIAVOL A
Salami picante, calabrese, burrata &
mozzarella cheese, pickled fresno chiles 24

BEESTING
Calabrese, calabrian honey, mozzarella 24

MARGHERITA
Burrata, basil 22

PESTO & SUNDRIED TOMATOES
Creamy pesto, mozzarella cheese,
sun dried tomatoes, pine nuts 22

SIDES

HAND CUT FRITES 10

THICK CUT FRITES 10

CRISPY BRUSSELS SPROUTS 12
CHARRED BROCCOLINI 12

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions
Allergen disclaimer: our kitchen handles common allergens; cross-contamination may occur. Please inform your server of any allergies or dietary needs



BOTTLE SERVICE

CHAMPAGNE

TAIT TINGER BRU T e 175
VEUVE CLICQUOT/ MAGNUM. ... 225/450
ACE OF SPADES BRUT/ MAGNUM. ... 900/ 1800
ACE OF SPADES RO S i 1200
MOET IMPERIAL NECTAR ROSE LUMINIOUS ... 350
MOE T RO S E o 300
DOM PERIGNON BRUT/MAGNUM. ... 650/1300
DOM PERIGNON LUMINIOUS/MAGNUM. ... 800/1300
DOM PERIGNON ROSE LUMINIOUS/MAGNUM. ... 800/2500
VODKA

GREY GOOSE/ MAGNUM . ..o 475/700
BE LY E D E R E e 475
TITO 'S/ MAGNUM . ..o 450/800
CIR O C PE A CH o 400
KETLE ONE/ MAGNUM . ... 450/700

TEQUIL A

C L ASE A ZU L oo 900
DON JULIO 1942/ MAGNUM. ... 900/1800
DON JULIO BLANC O oo 400
DON JULIO ANE IO e 425
DON JULIO REPOSAD O .o 400
DON JULIO 70 e 450
PAT RON Sl E R o 400
CASAMIGOS BLANC O oo 500
CASAMIGOS ANEJ O o 550
CASAMIGOS REPOSAD O oo 550

WHISKEY

JOHNNIE WA LKER Bl A CK 400
JOHNNIE WALKER BLUE . 800
JAME S O N 450
B A S L H AY D EN 400
M A C A L L AN 12 400
M A C A L L AN 18 1000

COGNAC

HENNE S OV VS 450
HENNE SOV VSO P oo 550
HENNE SOV X O . 900
REMY MARTIN 17 88 400

REMY MARTIN XO . 700



BOTTLE PACKAGES

ALL PACKAGES INCLUDE A DELUXE SHOW

GRAND LUXE 10K PLATINUM 1.5K

3 x MAGNUM 1942 2 x GREY GOOSE

3 x MAGNUM ACE OF SPADES 2 x MOET ROSE

DIAMOND 3K CELEBRATION 500

2 x CLASE AZUL MAGNUM VEUVE CLICQUOT
2 x DOM PERIGNON LUMINOUS CHOCOLATE CAKE

CELEBRATION SHOW
ACE CASE 2.5K
3 x ACE OF SPADES BRUT

DELUXE ACE CASE PRESENTATION

TEDDY SHOTS & SHOW

INCLUDES A TEDDY SHOW | MINIMUM 5§ SHOTS

CRAFT SHOOTERS

WHITE TEE | BEARY DROP | SWEET HEART

TEQUILA SHOOTERS
CASAMIGOS REPOSADO
DON JULIO BLANCO

DON JULIO 70

10/EA.

14/EA.
12/EA.

18/EA.



DESSERT

THE CELEBRATION CAKE

A decadent chocolate cake with golden candied
wild cherries + Sparkler Show. For 4-6 people 28

BREAD PUDDING

Vanilla ice cream 14

CREME BRULEE

Creamy custard, strawberries 12

VANILLA PANNA COTTA

Berry coulis, citrus zest 12

—— CELEBRATION —
OFFERINGS

A personalized board &
Sparkler Show with
any dessert purchase

Happy Birthday/Happy

Anniversary/Congratulations

Complimentary Chambong
and Sparkler Show

(Includes a glass of rosé and show)

DRINKS
COFFEE 4
ESPRESSO 4

TEA 4

DESSERT
COCKTAILS

ESPRESSO MARTINI

Vodka, fresh espresso, coffee liqueur 18

CARAJILLO

Espresso, Licor 43 18




