
 

 

 

 

 

 

 

 

 
 

 

 

 

St. Germain, champagne & soda water 
10 

 

 

 
 

 



  

 

 

 

 

 

El Tesoro Reposado, Agave Nectar, Cointreau, Lime 
Juice & Prickly Pear Puree shaken together &                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
served over crushed ice with a St. Germain float…11 
 
Acai Flower 
Absolut Acai Vodka, St.Germain, fresh strawberries, 
lemon juice & simple syrup, shaken together and 
served with fresh mint…12 
 
Blu IX 
Belvedere IX Vodka, Veev Acai liqueur, fresh 
blueberry puree, house made ginger syrup & lime 
juice, shaken together and served with a marasca 
cherry…12 
 
Habanero Bloody Mary 
Our classic bloody mary served with an extra kick 
from fresh habanero peppers…10 

Hendrick 
Hendricks Gin, house made ginger simple syrup, lime 
juice, soda & mint served on the rocks with a lime 
wheel …11 

 

 
 

 
 

 Absolut Variety 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

Wine 

 

Reds  

 

 

Northstar Merlot, 2007, Columbia Valley, Washington   13 50  

 

Freemark Abbey Merlot, 2009, Napa Valley, California   11 41 

 

Alexander valley Cabernet Sauvignon, 2009, California  11 41   

 

St. Supery Elu Red Meritage, 2006, Napa Valley, California  13 50  

 

Catena “Vista Flores” Malbec, 2008, Mendoza, Argentina   10 35  

 

Zaca Mesa Z Cuve’e, 2007, Santa Ynez Valley, California    35  

 

Zenato Valpolicella Superiore, 2008, Veneto, Italy   10 35  

 

San polo Rubio, 2008, Montalcino, Italy     11 41 

  

Kunde Red Zinfandel, 2006, Sonoma, California    10 35  

 

Seghesio Zinfindel “Old Vine”, 2008, Sonoma, California    50 

 

Yealands Pinot Noir, 2009, Central Otago, New Zealand   10 36  

 

 

 

 

Whites 

 

 

Argiolas Costamolino, 2009, Sardinia, Italy      35 

 

Kim Crawford Sauvignon Blanc, 2010, Marlborough, New Zealand  10 35  

 

Simi Chardonnay, 2008, Russian River Valley, California     9  28  

 

St. Supery Chardonnay, 2010, Napa Valley, California   10  35 

 

Kris Pinot Grigio, 2009, Delle venezie, Italy      9   28  

 

Cloudline  Pinot Gris, 2010, Willamette Valley, Oregon       9             28 

 

Valle Reale Vigne Nuove Trebbiano, 2009, Capestrano, Italy  10 35 

   

Urban Mosel Riesling, 2010, Germany       9 28 

 

 

Porto 

 

Offley L.B.V. 2000, 2004, Portugal     10 

 

Sandemans Founder’s Port, Portugal     10 

 

 

Sparkling Wine/Champagne  

 

Domain Saint-Vincent Brut       9 30 

 

Taittinger Brut La Francaise Champagne     60 

 

Moet & Chandon Imperial Champagne      70 

 

 

         Glass          Bottle 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Special Offerings 

Olive plate 

Assorted olives served with spicy glazed walnuts & smoked mozzarella… 5 

 

 

Pomme frites 

Yukon gold & Sweet potato fries served with green chili chive aioli & 

roasted garlic coca-cola ketchup… 5 

 

 

Southwest Caesar 

Romaine hearts tossed with creamy green chili Caesar dressing with house 

made croutons and smoked mozzarella… 5 

 

 

Pistachio shortcake  

House made oversized pistachio muffin with grand marnier mixed berries 

topped with frangelico whipped cream… 5 

 

 
Cheers to Absolut Cocktails 

 

Absolut martini 

Absolut straight vodka served straight up or dirty… 6 

 

Wild Flower 

Fresh muddled White Peaches, absolut wild tea vodka, house made simple 

syrup, lemon juice, served over crushed ice with a st.germain float… 6 

 

Red Sunset 

Absolut Straight Vodka, Muddled White Peaches, Orange & Cranberry 

juice, served on the rocks with an orange wheel…6 

 

Roof top cream soda 

Absolut vanilla vodka & ginger ale, served on the rocks with a dash of 

vanilla…6 

 

Ginger-tini 

Absolut orient apple vodka, stirrings all natural apple liqueur, house 

made ginger syrup & a splash of lemon juice…6 

 

Pepparry 

Absolut peppar vodka, basil & fresh muddled strawberries shaken over 

crushed ice and finished with a house made strawberry simple syrup…6 

 

 

 

BEER 

 

Draft Beer 

4 



 

 

 

SOUP DU JOUR 

-6- 

 

SALADS 

SOUTHWEST CAESAR 

ROMAINE HEARTS TOSSED WITH CREAMY 

GREEN CHILI CAESAR DRESSING WITH HOUSE 

MADE CROUTONS AND SMOKED MOZZARELLA 

-10- 

ADD CHICKEN OR SALMON  

-4- 

CANDIED WALNUT AND ROASTED BEET  

BABY SPINACH, CANDIED WALNUTS, ROASTED 

BEETS, CRANBERRIES, AND GORGONZOLA WITH 

DIJON BALSAMIC VINAIGRETTE 

-9- 

ADD CHICKEN OR SALMON  

-4- 

 STARTERS 

KOBE BEEF SLIDERS 

THREE SLIDERS TOPPED WITH CARMALIZED 

ONIONS, AND SMOKED MOZZARELLA  

SERVED WITH CHIPOTLE KETCHUP 

-12- 

ADD POMME FRITES  

-2- 

        STEAMED MUSSELS 

PEI MUSSELS STEAMED IN WHITE WINE AND 

THYME BROTH SERVED WITH A WARM 

BAGUETTE 

-12- 

FLATBREAD PIZZA 

HOUSE MADE MARINARA FRESH MOZZARELLA, 

TOMATOES, SPINACH, FETA CHEESE WITH 

SLICED PEPERONCINI PEPPER  

FINISHED WITH FRESH BASIL AND EVO 

-10- 

CRISPY CALAMARI 

SESAME CRUSTED SERVED WITH SPICY 

MARINARA AND GREEN CHILI CHIVE AIOLI 

-12- 

 

OLIVE PLATE 

ASSORTED OLIVES SERVED WITH SPICY 

GLAZED WALNUTS & SMOKED MOZZARELLA 

-7- 

 

 

POMME FRITES 

YUKON GOLD & SWEET POTATO FRIES 

SERVED WITH GREEN CHILI CHIVE AIOLI & 

ROASTED GARLIC COCA-COLA KETCHUP 

-6- 

BLACKENED CHICKEN SATAY’S 

SERVED WITH SOY MUSTARD & SESAME GLAZE 

-9- 

 

 

 

ANTI PASTO PLATTER 

AN ASSORTMENT OF MIXED OLIVES, FRESH 

MOZZARELLA, TOMATO, BASIL, SALAMI AND 

PROSCIUTTO. SERVED WITH A SLICED BAGUETTE 

-13- 

 
TAPAS MENU 

STEAK FRITES 

PAN SEARED 8OZ FLAT IRON STEAK 

SERVED WITH SWEET POTATO FRITES, 

WILTED SPINACH WITH A CARAMELIZED 

SHALLOT PAN REDUCTION. 

-24- 

CHICKEN CARBONARA  

CAPPELLINI PASTA TOSSED WITH 

PROSCIUTTO, CARMALIZED ONION, 

ENGLISH PEAS, WITH A WHITE WINE GARLIC 

CREAM.  

TOPPED WITH 6OZ CHICKEN BREAST. 

-18- 

SIDE DISHES 

 

STEAMED SEASONAL VEGETABLES  BUTTER & HERB COUS COUS 

 

 

TRUFFLE TOMATO AND PORTABELLA AU GRATIN 

 

-6- 

Pumpkin Bread Pudding 

MOIST FRENCH BREAD PUDDING 

BAKED WITH PUMPKIN CUSTARD, 

AND  CRANBERRIES  

TOPPED WITH CINNAMON 

CARAMEL  

-5- 

Pistachio Shortcake 

HOUSE MADE OVERSIZED 

PISTACHIO MUFFIN WITH GRAND 

MARNIER MIXED BERRIES  

TOPPED WITH FRANGELICO 

WHIPPED CREAM 

-6- 


