
C O C K T A I L

MENU

GUESTS MUST BE 21+ TO ORDER ALCOHOLIC BEVERAGES. 
PLEASE HAVE VALID ID AVAILABLE

CRAFT COCKTAILS  

PATRON REPOSADO, ILLEGAL MEZCAL, SPICY CINNAMON SYRUP, LIME JUICE, TOPPED W/TOASTED CINNAMON
GRAND MARNIER.

$16ROCKY MOUNTAIN ...........................................................................................................................

BOMBAY SAPPIER GIN, GENEPY LIQUEUR FIG AND HERB JAM, LEMON JUICE, SHAKEN W/ SPEARMINT AND TOPPED
W/ PROSECCO.

$14FIG + HERB ...........................................................................................................................................

ANGELS ENVY BOURBON, CHOCOLATE BITTERS, PISTACHIO SYRUP, TOPPED WITH PISTACHIO WHIPPED CREAM.

$15DUBAI CHOCOLATE OLD FASHIONED ...........................................................................................

BANANA WASHED COURVOISIER, GRAND MARNIER TOASTED ALMOND BITTERS, AND COFFEE BANANA SYRUP.

$14ITS B.A.N.A.NA.S...................................................................................................................................

APPLE WASHED TITOS VODKA, FRANGALICO, HOT CHAI TEA, SPICED APPLE SYRUP, TOPPED W/APPLE RUM WHIPPED
CREAM.

$13CHAÍ PLEASE.......................................................................................................................................

WINE

BTL $32      GL $13

BTL $32      GL $13

BTL $25      GL $11

WHITE

FRICO FRIZZANTE BY 
SCARPETTA PROSECCO .........................................

SOUL SQUEEZE
GRÜNER VELTLINER .................................................

HER

SAUVIGNON BLANC .................................................

PINOT GRIGIO .............................................................

BTL $25CHARDONNAY ........................................................... GL $11

BTL $30 GL $12

RED

BABYLONSTOREN RED BLEND ...................................

DELTA PINOT NOIR ..........................................................

ULTAVIOLET CABERNET SAUVIGNON ...................... 

BTL $25   GL $11

 BTL $30   GL $12

SOUL SQUEEZE SPARKLING ROŚE .............................

BABYLONSTOREN ROŚE ...............................................

ROŚE

BTL $25   GL $11

BTL $22   GL $10

BTL $32   GL $13

OPULENCE WINE CABERNET SAUVIGNON .............. BTL $50   GL $15

SEASONAL FL IGHTS

MARGARITA ..........................$30 ESPRESSO MARTINI.................$25
APPLE RITA 

SPICY CINNAMION RITA 
STICKY DATE RITA

MEZCAL RITA

S`MORES

VANILLA

HONEY



H A P P Y  H O U R

MENU

GUESTS MUST BE 21+ TO ORDER ALCOHOLIC BEVERAGES. 
PLEASE HAVE VALID ID AVAILABLE

SMALL BITES
TRUFFLE  FRIES (GF/VG) ............................. $7.00
Served with herb aioli

DOUBLE-FRIED WINGS (DF/GF) ..................$10.00
Brined and Fried twice, for a flavorful and crispy wing (Choice: Dry Rub, Cajun
Rub, Buffalo, BBQ)

BANG BANG CAULIFLOWER (V) ............... $9.00
Fried Cauliflower, scallion, black sesame seeds 

FRIED PLANTAINS(GF/DF/V)........................ $8.00
Fried Plantain, scallion verde

SMOKED SALMON CRISPY RICE (GF/DF) $12.00
Golden Rice, Avocado, Smoked Salmon, Jalapeno, Black Sesame Seed 

CHARCUTERIE  &  CHEESE
THE BASBLUE BOARD .............................
Salami, Prosciutto, Pepperoni, sharp cheddar,
marinated feta, goat cheese, assorted fruits, olives,
jam and crackers 

CHEESE BOARD ........................................               
Sharp cheddar, marinated feta, goat cheese, assorted
veggies fruits, olives, jam and crackers 

$15.00

$18.00


