Handcrafted Cocktails

Our Bar is staffed by professional mixologists
who take pride in every cocktail they make.
All cocktails are made from the finest
freshly squeezed ingredients

Wild Berry Mojito
10 Cane Rum, Freshly Squeezed Lime Juice
Mint Leaves and Fresh Berries 12.00

Spiced Strawberry Mule
Bacardi Oakheart, Fresh Strawberry
Lime Juice, Ginger Beer 13.00

Tangerine Screwdriver
Grey Goose L'Orange, St. Germain Liqueur
Freshly Squeezed Tangerine Juice 12.00

Red Velvet Martini
Ketel One Citroen, Pomegranate Juice
Chambord 13.00

Ruby Red Lemon Drop
Absolut Ruby Red Vodka, Freshly Squeezed
Grapefruit, Lemon & Lime Juice 11.00

Side Car Martini
Courvoisier VS, Cointreau, Freshly Squeezed
Lime Juice with a Sugared Rim 11.00
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French Hound
Absolut Ruby Red, St. Germain Liqueur
Freshly Squeezed Grapefruit Juice 12.00

Skinny Margarita
Tequila, Freshly Squeezed Lime Juice
Agave Nectar 11.00

Ginger Pear
Absolut Pears Vodka
Freshly Squeezed Lemon & Lime Juices
Fresh Pear and Ginger 12.00

Red Carpet Martini
Belvedere Vodka, St Germain Liqueur
Fresh Raspberries 12.00

Patrén Pom Margarita
Patron Tequila, Citronge, Pomegranate Juice
Freshly Squeezed Lime Juice 12.00

Skinny Smash
Tequila, Freshly Squeezed Lime Juice
Strawberry, Basil & Jalapefio 11.00
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Bar Menu

Fried Calamari
Tender Calamari Rings, lightly seasoned
Served with Cocktail and Cajun Tartar Sauce 10.95

Popcorn Shrimp
Tempura Battered Rock Shrimp,
Served with Cocktail and Cajun Tartar Sauce 10.95

Spinach Artichoke Dip
A blend of Spinach, Artichoke Hearts, Shallots
and Parmesan Cheese with a touch of Cream
Served warm with Crostini 11.95

Trio of Hummus
Sun-Dried Tomato, Kalamata Olive and
Traditional Hummus, Served with Grilled
Flat Bread and Sliced Cucumbers 8.95

Cheese Quesadilla
Flour Tortilla Filled with Melted Cheddar Cheese
Cilantro, Salsa, Guacamole & Sour Cream 10.95

Seared Rare Ahi Tuna*
Sashimi Style with Pickled Cucumber
Fried Spinach, Wasabi and Pickled Ginger 14.95

Chicken Quesadilla
Grilled Chicken Breast, Cheddar Cheese
Cilantro Salsa, Guacamole and Sour Cream 14.95

Cheeseburger Classic*
1/2 Ib. Certified Angus Beef
Ground Fresh in our Kitchen Daily
Topped with Double Cheddar Cheese Served with
Peanut Cole Slaw and Shoestrings 13.95

* Contains (or may contain) Raw or Undercooked Ingredients. Consuming Raw or
Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase your Risk
of Foodborne lliness, Especially if you have Certain Medical Conditions.
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