BAR MENU

COCKTAILS

LYCHEE MARTINI 20 EL GUAPO

VODKA, PINEAPPLE, LYCHEE PUREE ILEGAL MEZCAL, AMBURANA CACHACA, BANANA &

MIRAME 19 COCONUT PUREE, CINNAMON

'
JALAPENO INFUSED TEQUILA, PINEAPPLE, TAJIN 7 CHAMOY RIM TROP" |—| KE |T S HOT
DEJA BRE\X/ PLANTATION DOUBLE-AGED RUM & PINEAPPLE RUM,

18 BITTER TRUTH FALERNUM, GUAVA PUREE
BLACK VODKA, MR. BLACK COFFEE LIQUEUR, DISARONNO

AMARETTO, BLUE BOTTLE COLD BREW, SMALL HANDS GUM SYRUP MONTE CARLO

CUCUMBER MARGAR'TA 18 RYE WHISKEY, BENEDICTINE, ANGOSTURA BITTERS, SMALL

~ HANDS GUM SYRUP
TEQUILA, CUCUMBER, LIME, JALAPENO, AGAVE

ENDLESS SUMMER VACATION 18 LAVENDER HAZE

BOURBON, SCRAPPY LAVENDER BITTERS, HONEY, LEMON
TEQUILA, THAI BASIL, CUCUMBER, MINT, LIME

DRY LIBATIONS BEER

(NON-ALCOHOLIC)

MODELO
LITTLE MAMACITA MODELO NEGRA

FEVER TREE SPARKLING SICILIAN LEMONADE, PINEAPPLE,

LEMON, AGAVE ASAHI
STRAWBERRY LUSH ALLAGASH WHITE
LYRES ROSSO APERITIF. LIQUID ALCHEMIST STRAWBERRY STONE DELICIOUS IPA

SYRUP, PELLEGRINO "TANGERINE & STRAWBERRY," LEMON

AND CONFETTI FLOWERS JUNESHINE MANGO DAYDREAM

(BOTTLE)

JUNESHINE MIDNIGHT PAINKILLER

(BOTTLE)

CHARDONNAY, TREFETHEN

SAUVIGNON BLANC, CAKEBREAD

PINOT GRIGIO BLEND, GIORNATA ‘IL CAMPO BIANCO
PROSECCO, AVISSI

ROSATO, MINER

CABERNET SAUVIGNON, OBERON

PINOT NOIR, FOXEN

SYRAH, MELVILLE

VEUVE CLICQUOT BRUT

DOM PERIGNON BRUT

RED BLEND, PARADUXX BY DUCKHORN, NAPA VALLEY 2017
CABERNET SAUVIGNON, OPUS ONE, NAPA VALLEY 2017






