
Yellowfin Tuna, Calabrian chili, shoyu, toast
26

12

Coconut-marinated fried chicken, citrus apple slaw, pickles, togarashi,
sesame seeds

24
Wagyu, pine nuts, dijonnaise, shallots, tots

30

Milagro Blanco, Cocuy Saroche, Aperol, lime juice, Fassionola, msg
solution

Bittersweet citrus with a savory edge.
18FASHION

Derrumbes Mezcal, lime juice, pineapple syrup
Bright citrus with a gentle smoky lift.

17SINGLE VILLAGE FIX

Glenfiddich 14, Frangelico, triple syrup, oat creamer
Creamy hazelnut and soft Scotch warmth.

17SIP HAPPENS

Mijenta Reposado, sweet vermouth, Maraschino, orange and chocolate
bitters

Silky tequila with cherry and warm spice.
19MARTINA

BOTTLE SERVICE MENULOUNGE CRAFT COCKTAILS

VODKA

GIN

RUM

TEQUILA

WHISKEY & SCOTCH

CHAMPAGNE

HUMAREDA 19
Smoky cacao with a smooth, lingering finish.
Cacao nibs infused Nosotros Mezcal, Arabic white creme de cacao, black
walnut bitters

No. 3 Gin, raspberry puree, dry vermouth, egg white, lemon juice
Smooth, fresh, and lightly vibrant.

Maker's Mark 350
Woodford Reserve 395
Crown Royal 350
Johnnie Walker Black 425
Glenfiddich 16 550
Macallan 12 450
Macallan 18 1,295
Johnnie Walker Blue 1,095

Clase Azul Reposado 895
Don Fulano Blanco 395
Don Fulano Reposado 450
Milagro Silver 325
Milagro Reposado 350
Aguasol Blanco 300
Aguasol Reposado 350
LALO Blanco 425

Ron Zacapa 23 425
Appleton Estate Reserve 350
Diplomatico 375

Hendrick's
Silent Pool

Belvedere 10

375
425

595

17

Beluga Gold 1,095

AFTERGLOW

Tito's 350

Hendrick's Grand Cabaret, cognac, sweet vermouth, falernum, Peychaud's
and Angostura bitters

Ketel One 375

Rich, spiced, and deeply layered.
18SUMMER CRUSH

*CRUDO

SEASONED FRIES

CRISPY CHICKEN BAO BUNS (2)

*TARTARE

Perrier-Jouet Grand Brut 195
Pommery Brut Royal 225
Veuve Clicquot Yellow Label 275
Perrier-Jouet Rose 325
Veuve Clicquot Rose 375
Dom Perignon 795
Krug Grande Cuvee Rose 1,195

LITE BITES (Until Kitchen Close)

*Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs can increase the risk of foodborne illness. An automatic gratuity of 20% will be added to all checks.

Beluga Vodka, Coffee Liqueur, Salted Honey Maple, Frangelico 
Espresso

Espresso Martini - Our way
22VELOUR

Pequillo cocktail sauce, lemon
22*SHRIMP COCKTAIL
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