
COCKTAILS

MOCKTAILS

BEER

WINES
WHITE REDSPARKLING

MANGO ARNOLD PALMER 9
Mango Nectar, Black Tea, Lemon

S T R AW B E R R Y  M O J I TO 9
Strawberry, Mint, Lime, Soda

BUD  LIGHT - 7

KONA  BIG  WAVE - 7

GOOSE  ISLAND  IPA - 7

NÜTRL  SELTZER - 7

ESTRELLA  JALISCO - 7

MICHELOB  ULTRA - 7

STELLA  ARTOIS - 7

RED BULL ENERGY DRINK - 6 RED BULL SUGARFREE - 6

R E D  B U L L  Y E L LO W  E D I T I O N  ( T RO P I C A L )  -  6

R E D  B U L L  R E D  E D I T I O N  ( WAT E R M E LO N )  -  6

RED BULL

P E R R I E R - J O U Ë T ,
C H A M P A G N E

35 | BTL 158

Champagne, France

G E R A R D  B E RT R A N D,
C R E M A N T

16 | BTL 72

Limoux, France

V E U V E  C L I C Q U OT,
C H A M PA G N E

Champagne, France

28 | BTL 126

I N D I A N  W E L L S ,  R I E S L I N G
Yakima Valley, Washington

16 | BTL 72

KIM CRAWFORD, SAUV BLANC
Marlborough, New Zealand

14 | BTL 63

KIM CRAWFORD, RO S É
Marlborough, New Zealand

14 | BTL 63

ESCUDO ROJO, CHARDONNAY

Maipo, Chile

16 | BTL 72

RO C K  A N G E L ,  RO S É
Côtes De Provence, France

18 | BTL 85

S Y M P H O N I E ,  RO S É
Côtes De Provence, France

16 | BTL 72

CLOUDY BAY, SAUV BLANC
Marlborough, New Zealand

18 | BTL 81

B E N T O N  L A N E ,
P I N O T  N O I R
Willamette Valley, Oregon

18 | BTL 81

M E O M I ,  P I N O T  N O I R
Sonoma Coast, California

14 | BTL 63

E S C U D O  RO J O,
C A B E R N E T

Maipo, Chile

18 | BTL 90

T H E  P R I S O N E R ,
UNSHACKLED, RED BLEND

Napa, California

17 | BTL 85

A PUNCH LINE, CLARIFIED 1 8
Coconut Cartel Rum, Taylor Dry Sherry,
Cinnamon Syrup, Lime, Almond Milk

B L AC K  B E R R Y  O L D
FA S H I O N E D

2 0

Angel's Envy Bourbon, Blackberry Cordial,
Simple Syrup, Angostura Bitters

F R E N C H  K I S S 1 8
D'USSE, Amaro Montenegro,
Strawberry Syrup, Lemon

T H E  O N E  I N
T H E  T I K I  M U G

2 0

Patrón Blanco, Pineapple,
Chinola Passionfruit Liqueur, Lime,
Habanero syrup

YO U ’ R E  A  R E A L  P E AC H 1 8
White Peach-Infused Código Blanco,
Almond Orgeat, St-Germain, Lemon

HE OF THE SILVER MASK 1 8
Ilegal Mezcal, Cinnamon Syrup,
Grapefruit, Lime, Aperol

T H E  B E E K E E P E R 1 8
Bulleit Bourbon, Honey,
Ginger Miso Syrup, Lemon

R O S É  S A N G R I A 1 8
Absolut Vodka, Lillet Rosé,
Pink Peppercorn Syrup,
Symphonie Rosé, Lemon

FEEL NICE,
SUGAR & SPICE

1 8

Cha-Cho Jalapeno, Strawberry Syrup,
Lime, Egg White, Angostura Bitters

FA N C I E R  F R E N C H  7 5
Beefeater Gin, Italicus, Lemon,
Simple Syrup, Perrier-Jouët

3 0

H U G O  S P R I T Z 1 8
St-Germain, Club Soda, Freixenet Cava

Please note a 20% auto gratuity and 3% service charge will  be added to all  guest checks. This fee is not a tip and will  be used to cover our increasing operational costs.

CANNED
B E Z Z E  W H I T E 10
Spain

B E Z Z E  RO S É 10
Spain



STARTERS & SHAREABLES
T RU F F L E  P OTATO E S  F R I E S 1 5 . 5 0
Parmesan Cheese, Truffle Aioli,  Chives
V G ,  D ,  G F

F R I E D  C A L A M A R I 2 0
Crispy Fried, Pickled Peppers, Spicy Chili  Aioli
S H ,  D ,  G F

S H R I M P  C E V I C H E 2 4
Cooked Shrimp, Leche de Tigre, Red Onion,
Canchita, Toston
S H ,  G F

G UAC A M O L E  &  C H I P S 1 5
Avocado, Tomato, Onion, Lime, Cilantro,
Crispy Corn Tortilla Chips
V,  G F

TO S TO N E S 1 5
Pickled Veggies, Cilantro Jalapeño Salsa,
Chunky Guacamole
Add On - Chicken $6, Shrimp $8

C H E S A P E A K E  C R A B  D I P 1 7
Old Bay, Tabasco Sauce, Garlic Cream,
Assorted Bread
S F ,  S H ,  D

S K Y F I R E  W I N G S 1 9
Korean Yangnyeom Sauce, Blue Cheese or Ranch
G F ,  D ,  S O ,  S E

S W E E T  C H I L I  S H R I M P 2 0
Sweet and Spicy Chili  Aioli,  Pickled Onions,
Cucumber, Scallions
S F ,  S H ,  D ,  G F

H U M M U S  P L A T T E R 1 8
Roasted Red Pepper, Olive Tapenade, Toast Points
V,  D

B B Q  C H A R R E D
C H I C K E N  S K E W E R S

1 8

Passionfruit BBQ Glaze, Crispy Onions
G F

G F - G L U T E N  F R E E   V - V E G A N   V G - V E G E T A R I A N  
N - N U T S   S F - S E A F O O D   S H - S H E L L F I S H   S O - S O Y   S E - S E S A M E   D - D A I R Y

Please inform your server of any allergies or dietary restrictions.
Please note a 20% auto gratuity and 3% service charge will  be added to all  guests checks. This fee is not a tip and will  be used to cover our increasing operational costs.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness*

C I E L  T R U F F L E  B U R G E R 2 4
8 Oz Beef Patty, Caramelized Onions,
Muenster Cheese, Tomato, Arugula,
Truffle Aioli with Fries
D

N A S H V I L L E  H O T  C H I C K E N
S A N D W I C H

2 2

Crispy Spicy Chicken, Butter Pickles,
Comeback Sauce, Brioche Bun with Fries
D

H A N G E R  S T E A K  &  F R I E S 3 4
Garlic Herb Butter, Chimichurri,
Tuscan Seasoned Fries
D ,  G F

C O B B  S A L A D 2 0
Grilled Chicken, Bacon, Blue Cheese, Boiled Eggs,
Cherry Tomatoes, Crispy Onions
with Creamy Cucumber Dressing
D

S O L O  D A T E 4 0
Caesar Salad, Truffle Fries, Martini*
D

*Choice of Dirty Martini (Gin or Vodka) or Espresso*

B E S T I E  D A T E 6 0
2 Caesar Salads, Truffle Fries to share, 2 Martinis*
D

A S H ’ S  S A L A D 1 8
Fresh Watermelon, Olives, Crispy Onions, Mint,
Pickled Red Onion, Arugula, Habanero Honey,
Lime Vinaigrette
G F

C L A S S I C  C A E S A R  S A L A D 1 7 . 5 0
Croutons, Parmesan, Black Pepper
Add On - Chicken $6, Shrimp $8,
Salmon $10, Steak $12
S H ,  D

C H I C K E N  M I L A N E S E 2 8
Breaded Chicken Cutlet, Basil  Pesto Linguini,
Arugula, Cherry Tomatoes, Parmesan
D ,  N

A T L A N T I C  S A L M O N 3 4
Orzo Pasta, Creamy Creole Sauce,
Crispy Shallots, Sweet Corn, Chives
S F ,  D

SIDES

DESSERTS

MAINS SALADS

S E A S O N E D  F R I E S
V

8 S E A S O N A L  V E G E T A B L E S
G F ,  V,  V G

8

S M A L L  C A E S A R  S A L A D
S H ,  D

8H O U S E  S A L A D
V G ,  G F

8

T I R A M I S U 1 2
Ladyfingers soaked with Coffee Liquor,
layered with Mascarpone Mousse
D ,  S O

C H O C O L AT E  D O M E  C A K E 1 2
Flourless Chocolate Mousse, Raspberry Coulis
D

GIRL DINNER


