
C I E L’ S  S I D E C A R
D'usse, Orange Liqueur,
Lemon, Sugar

1 3

C I E L  M A R G A R I T A
Ilegal Mezcal,  Lime, Triple 

1 3

O L D  F A S H I O N E D
Angel's Envy, Sugar, Bitters

1 3

V O D K A  R E D  B U L L
Grey Goose,
Red Bull Energy Drink

1 3

B E E R
Michelob Ultra, Loose Cannon IPA,
Bud  Light, Stella Artois,
Kona Big Wave,  Nütrl Seltzer, 
Estrella Jalisco

7

E S P R E S S O  M A R T I N I
Grey Goose,  Mr. Black,
Coffee Liquor, Espresso

1 3

G F - G L U T E N  F R E E   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   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  checks.

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

Drinks Food

Happy Hour

CAJUN GARLIC PRAWNS 1 5 . 5 0
Cajun Cream Sauce, Garlic Toast, Chives
S F ,  S H ,  D

RICOTTA AND PEACHES 1 6 . 5 0
Artisan Bread, Honey Glazed Peaches,
Balsamic Glaze
D ,  V G

B U R R ATA 1 7 . 5 0
Tomatoes, Basil,  Balsamic Glaze,
Olive Oil,  Focaccia
D ,  V G

W I N G S 1 6 . 5 0
Old Bay, Garlic Parmesan, Wild Buffalo
(Blue Cheese or Ranch)
D

S T E A K  TOA S T I N I 2 0
Sundried Tomatoes, Olives, Arugula,
Horseradish Cream
D


