
COCKTAILS
The Pose
Prosecco, Stoli Razberry, Chambord,
Caramelized Sugar Rim, Raspberry
10

The Turn
Grey Goose L’Orange, Apricot Nectar,
Lemon Juice, Pepper Infused Syrup,
Candied Pepper Shavings
14

White Lights
Berry Infused Vodka, Fresh Lemon Juice,
Sparkling Water, Eucalyptus Infused Syrup,
Edible Orchid
14

Strike
Cranberry and Pomegranate Infused Vodka,
Pomegranate Puree, Fresh Lemon Juice,
Cardamom Infused Syrup
14

Posejito
10 Cane Rum muddled with Lime,
Mint Infused Syrup
Available in Mango, Pomegranate or
Prickly Pear
12

Sweetened Royal-Tea
Earl Grey and Lemon Infused Gin,
Lavender Infused Syrup, Rock Candy Stirrer
12

Cranberry Caipirinha
Leblon Cachaca muddled with Cranberries,
Lime and Sugar
Available Classic and Spicy Mango
12

Sass-Gria
Prosecco, Elderberry Puree, Orange Liqueur,
White Cranberry Juice, Mini Green Apples,
rimmed with Dried Honey “Pearls”
12

 



INFUSIONS
Each of the following offered by the
decanter with 3 mixers or by the shot

Bloody Smokin Hot
Tomato Pepper Infused Vodka

Blue Steel
Berry Infused Vodka 

The Island Shoot
Melon and Vanilla Infused Vodka 

Gingered Apple
Red and Green Apple Infused Rum 
with Ginger

Tuscan
Lemon infused Vodka with Rosemary

Spicy Red Head
Vanilla and Cranberry Infused Spiced Rum
with Clove, Nutmeg, Coriander,
Cinnamon and Allspice

A Nutty Pearing
Pear and Hazelnut Infused Vodka 

Royal-Tea
Earl Grey and Black Currant Tea
Infused Gin

The Red Carpet
Cranberry, Pomegrante and Black Cherry
Infused Vodka

Watermelon
Watermelon Infused Rum with Kiwi

Dreamsicle
Orange and Banana Infused Vodka 
with Vanilla

7 / shot 
175 / ltr



SMALL BITES
12

Pan Seared Crab Cake on Exotic
Fruit Relish

Seafood Salad with Lobster Foam

Smoked Salmon and Goat Cheese
Panini

Braised Short Rib with Bleu Cheese

Tuna and Avocado Tartare

Gorgonzola Purse in Sweet Pea Sauce

Grilled Beef and Cheese Panini

Crisp Sliced Duck Breast on Celery Root

Mini Kobe Beef Sliders with Assorted
Cheeses
18

Caspian Sea, Sevruga and
Osetra Caviar with Classic Garnish
Sevruga 180
Osetra 200

SWEET SENSATIONS 9

Pink Peppercorn Meringue Sandwich
Pepper Baked Meringue filled with Organic
Chocolate Raspberry Ganache

Seasonal Ice Cream Bon-Bons
Coconut Crusted Key Lime Ice Cream,
White Chocolate Pistachio Nut Ice Cream,
Cherry Almond

Chocolate Strawberry Fondue
Long Stemmed Strawberry injected with
Grand Marnier with Single Bean
Chocolate Fondue

Cheesecake Lollipops
Sour Cream Cheesecake with Ginger Crust,
Fruit Gelee dipped in Chocolate

Peanut Butter Stuffed Cupcake
Chocolate Buttermilk Cupcakes Stuffed with
Chocolate Peanut Butter Ganache

Consuming raw or undercooked animal foods may
increase your risk of contracting a foodbourne illness,
especially if you have certain medcial contiditons



BOTTLE MENU
Each Bottle will include Your Choice
of Three Mixers

VODKA
Belvedere 275

Absolut and Available Flavors 225

Grey Goose and Available Flavors 275

Stoli 200

Ketel One 255

GIN
Tanqueray 225

Bombay Sapphire 250

Hendricks 250

RUM
Myers’s Dark 225

Parrot Bay Coconut Rum 200

Captain Morgan’s Spiced 215

Bacardi and Available Flavors 215

10 Cane 225

BOURBON / SCOTCH / WHISKEY
Crown Royal 225

Johnnie Walker Black 12 yr 250

Johnnie Walker Blue 500

Macallan 25 yr 500

Macallan 12 yr 250

Dewars 12 yr 225

Jack Daniel’s 225

Maker’s Mark 225

TEQUILA
Sauza Tres Generaciones 300

Patron Silver 275

Patron Platinum 450

Jose Cuervo Gold 215

COGNAC / CORDIALS
Courvoisier VSOP 275

Remy Martin XO 500

Hennessy XO 500

Grand Marnier 150 yr 550

Remy Martin Louis XIII 3500

For your convenience a 22% gratuity will be added



WINE LIST

BY THE BOTTLE

SPARKLING
Domaine Carneros, Carneros USA 65

CHAMPAGNE
Veuve Clicquot Yellow Label Brut 125

Veuve Clicquot Rose Brut 200

Dom Perignon 400

Louis Roderer Cristal 500

Moet & Chandon Nectar 150

Moet & Chandon White Star 175

Perrier Jouet, Le Fleur Rose 350

RIESLING
Chateau Ste. Michelle
Indian Wells, Washington 40

SAUVIGNON BLANC
Craggy Range, Marlborough, New Zealand 50

PINOT GRIGIO
Pighin, Veneto, Italy 43

CHARDONNAY
Joseph Carr, Napa 44

La Crema, Sonoma 60

Beringer “Private Reserve”, Napa 75

PINOT NOIR
MacMurray Ranch, Sonoma Coast 40

MERLOT
BV Coastal, California 38

CABERNET SAUVIGNON
Kendall-Jackson Vintner’s Reserve,
California 40

Matanzas Creek, Sonoma 65

Stonestreet, Alexander Valley 80

Silver Oak, Alexander Valley 130

Opus One, Napa 380



WINE LIST

BY THE GLASS
Sparkling, Domaine Carneros,

Carneros USA 12

Champagne, Veuve Clicquot Brut,
Reims, France 24

Sauvignon Blanc, Craggy Range,
Marlborough, New Zealand 12

Pinot Grigio, Pighin, Veneto, Italy 11

Chardonnay, Joseph Carr,
Napa, California 11

Pinot Noir, MacMurray Ranch,
Sonoma Coast 9

Merlot, BV Coastal, California 10

Cabernet Sauvignon, Kendall-Jackson
Vintner’s Reserve, California 10

CIGARS
Davidoff Tubos 6x42 61

Camacho Liberty 6x52                                     59

Monte Cristo #2 Torpedo 6x50                         35

Avo XO 51⁄2x50                                                   31

Ashton Cabinet Vintage 7x54                          34

Gaylord National Churchill 61⁄2x52                   15


