
GOLDEN HOUR

CAULIFLOWER BITES 1 3
Romesco, Olives, Arugula,
Pickled Onions
V ,  G F

S A U T E E D  S U G A R
S N A P  P E A S

1 2

Miso Cauliflower Puree, Peanuts,
Red Chili  Peppers, Lime Zest
S O Y,  V ,  N

B E E F  S K E W E R S 15.50
Teriyaki Marinated Beef, 
Scallions, Crispy Shallots
S O Y,  S E ,  D

KOREAN WINGS 14.50
Crispy Wings, Crispy Shallots,
Sweet Gochujang Glaze,
Sesame Seeds
Choice of:  Ranch or Blue Cheese
S O Y,  D ,  S E

SWEET CHILI SHRIMP 1 7
Jumbo Prawns, Sweet Chili  Glaze,
Sriracha Aioli,  Mixed Greens
S F ,  D ,  S E ,  G F

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

13

L I L L E T  RO S E  S P R I T Z 9
Lillet Rose, Sparkling Wine, Soda

13C I E L  M A RG A R I TA
Tequila, Lime, Triple Sec

13O L D  FA S H I O N E D
Bourbon, Sugar, Bitters

13T I TO’ S  R E D  B U L L
Tito's Vodka, Red Bull Energy Drink

13E S P R E S S O  M A RT I N I
Ketel One, Mr. Black Coffee Liquor, 
Espresso

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*

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

DRINKS FOOD


