SPRITZ OF THE ELDERS

Elderflower Liqueur, Club Soda,
Freixenet Cava

13

CIEL’S OLD FASHIONED

Bulleit Bourbon,
Clove-Nutmeg Syrup, Bitters

13

POISONED APPLE MARTINI

Tito’s Vodka, Sour Apple Schnapps,
Lemon Juice

13

FLYING FAIRY
ESPRESSO MARTINI

Vanilla Vodka, Coffee Liqueur, Espresso,
Absinthe Mist

13

BEZZE CANNED WINE 7
White or Rosé

BEER 6

Michelob Ultra, Goose Island IPA,
Bud Light, Stella Artois, Kona Big Wave,
Nitrl Seltzer, Estrella Jalisco

GF-GLUTEN FREE VG-VEGETARIAN N-NUTS SF-SEAFOOD SH-SHELLFISH D-DAIRY

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*

ASIAGO SPINACH 13

& ARTICHOKE DIP

Creamy blend of Spinach, Artichokes, Asiago
and Parmesan Cheese, served with Crostini
D, VG

MEDITERRANEAN TACOS

Warm Corn Tortillas with Shredded Beef
or Chicken, Onions, Fresh Herbs, Tzatziki
D, GF

WINGS SAMPLER 16.50

Choice of Buffalo, BBQ, or Garlic Parmesan,
served with Ranch or Blue Cheese dressing
D

BEEF SLIDERS 16.50

Beef Patty, Muenster Cheese, Pickles,
Caramelized Onions, Garlic Aioli, Brioche Buns

D

12

CHICKEN SKEWERS L2
Grilled Chicken Skewers glazed with
Passion Fruit BBQ sauce, Crispy Onions

GF

CIEL TRUFFLE POTATOES 10

SIGNATURE

Parmesan Cheese, Truffle Aioli, Chives
VG, D, GF




