
S I G N A T U R E 
C O C K T A I L S

B L U E  M O U N TA I N  S O U R *   2 2
Inspired By The Blue Mountains Of Jamaica, Where The Maroons Settled. 
Warm Spice, Bright Citrus, And A Silky Texture.

Appleton Estate Jamaican Rum, Allspice, Lemon, Honey, Thyme, 
Egg White, Angostura

K I N G S T O N  C O L A D A   2 0
A House Favorite. Our Take On A Caribbean Classic Reworked With A Split Base Of 
Jamaican Overproof Rum And Palo Cortado Sherry. It’s Tropical, Rich, And Complex.

Wray & Nephew Overproof Rum, Palo Cortado, Pineapple, Coconut, 
Lime, Nutmeg

A L L S P I C E  S P R I T Z   2 2
Fruit-Forward And Refreshing, This Spritz Uses House-Made Allspice Pimm’s, 
Blending Caribbean Spice With Bright Fruit And Citrus.

House-Made Allspice Pimm’s, Lemon, Agave, Strawberry, Mint, 
Chandon Sparkling Wine

S O U R S O P  M A R G A R I TA   2 0 
V O L C A N  B L A N C O  TA H O N A  + $ 2 5

A Fruit-Forward Margarita With Soursop (Guanábana), A Tropical Superfruit 
With Notes Of Strawberry, Peach, And Citrus.

Casamigos Blanco Tequila, Soursop, Lime, Agave, Bay Leaf, Chili Salt Rim

Our bar program is rooted in classic cocktails reimagined with Caribbean-
inspired flavors. Using all house-made ingredients prepared fresh daily, this is a 
collection of our f avorites. Thank you for choosing to spend your night with us.

- Lu Lopez

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne Illness, especially if you have certain medical conditions.



P A S S I O N  N E G R O N I   2 0
Campari Is Infused With Passion Fruit For 72 Hours, Then Mixed With A House-
Made Italian Vermouth Blend. A Classic Negroni With A Tropical Lift.

Fords Gin, Passion Fruit Campari, House-Made Italian Vermouth Blend

M A R O O N  5 0 : 5 0  D I R T Y  M A R T I N I   1 9
To Us, The Perfect Steakhouse Martini Is Built 50:50 And Served Ice Cold. 
It’s Briny, Savory, Boozy, And Balanced.

Aspen Vodka, Olive Brine, Dolin Dry, Blue Cheese Olives

C A F É  C I M A R R Ó N   2 0
Somewhere Between An Espresso Martini And A Carajillo. Your Choice Of Reposado 
Tequila For Warm Oak Spice Or Mezcal For A Complex, Slightly Smoky Finish.

Flecha Azul Reposado Tequila (Or Producer Mezcal), Espresso,  
Apricot, Vanilla

B A N A N A  F O S T E R  F L I P *   2 0
Dessert In A Glass. A Banana Foster-Inspired Flip. Creamy, Chai-Spiced, And 
Decadent. Built For After Dinner.

Wray & Nephew Overproof Rum, Palo Cortado, Crème De Banane, 
Cream, Chai, Egg, Nutmeg, Cinnamon

D E M E R A R A  R I V E R  O L D  F A S H I O N E D   2 0
A Caribbean Old Fashioned With Demerara Rum From Guyana’s River Valley, 
Blended With Bourbon And Layered With Cacao And Vanilla Spice.

El Dorado 12yr Demerara Rum, Bulleit Bourbon, 
Crème De Cacao À La Vanille, Peach Bitters

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne Illness, especially if you have certain medical conditions.

S I G N A T U R E 
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S P I R I T  F R E E

N / A  B E E R  &  W I N E

N / A  B E V E R A G E S

I S L A N D  T I M E  C O L A D A   1 2
A Zero-Proof Colada Built On Fresh Pineapple And A 48-Hour House-Made Cream Of 
Coconut, Brightened With Fresh Lime And Finished With Nutmeg. Tropical, Creamy, 
And Decadent.

Fresh Pineapple, Coconut, Lime, Nutmeg

DELIRIO (DELIRIUM NA BLONDE) • N/A BELGIAN BLONDE • BELGIUM  12
ABV: 0.0%–0.3% · IBU: 25

SELBACH FUNKELWÜRTZ • N/A SPARKLING WINE • MOSEL, GERMANY  15
ABV: 0.0%–0.5% · Style: Dealcoholized Sparkling White Wine

ACQUA PANNA STILL WATER  10

SAN PELLEGRINO SPARKLING WATER  10

FEVER TREE  7
Club Soda, Grapefruit Soda, Tonic Water, Ginger Ale, Ginger Beer

RED BULL  7

RED BULL SUGAR-FREE  7

M A R A C U Y Á  M O J I T O   1 2
A Non-Alcoholic Mojito Using Fresh Passion Fruit, Lime, And Honey, Finished With 
Mint And Soda. Bright, Crisp, And Refreshing.

Fresh Passion Fruit, Lime, Honey, Demerara, Mint, Soda

Whether you prefer a non-alcoholic fine drinking experience or are taking
a break, these are our house f avorites in the spir it-free collection.



L A G E R S

B E L G I A N  &  S P E C I A L T Y

P I L S N E R S

W H E A T  B E E R

P A L E  A L E S

RED STRIPE • JAMAICAN LAGER • JAMAICA  10
ABV: 4.7% · IBU: 19

HABESHA COLD GOLD • LAGER • ETHIOPIA  12
ABV: 5.0% · IBU: 17

PFRIEM JAPANESE LAGER • RICE LAGER • OREGON  13
ABV: 4.9% · IBU: 20

MODELO ESPECIAL • MEXICAN LAGER • MEXICO  10
ABV: 4.4% · IBU: 18

CORONA EXTRA • MEXICAN LAGER • MEXICO  10
ABV: 4.6% · IBU: 18

STELLA ARTOIS • EURO PALE LAGER • BELGIUM  10
ABV: 5.0% · IBU: 24

DUVEL • BELGIAN STRONG GOLDEN ALE • BELGIUM  13
ABV: 8.5% · IBU: 32

DELIRIUM TREMENS • BELGIAN STRONG GOLDEN ALE • BELGIUM  19
ABV: 8.5% · IBU: 24.5

KASTEEL ROUGE • FRUIT BEER (CHERRY) • BELGIUM  15
ABV: 8.0% · IBU: 20

HIGH NOON BLACK CHERRY • VODKA SELTZER • CALIFORNIA  15
ABV: 4.5%

KING CRISPY PILSNER • AMERICAN PILSNER • OREGON  10
ABV: 4.8% · IBU: 20

PFRIEM PILSNER • GERMAN-STYLE PILSNER • OREGON  13
ABV: 4.9% · IBU: 35

BLUE MOON • BELGIAN-STYLE WHEAT ALE • COLORADO  10
ABV: 5.4% · IBU: 9

WEIHENSTEPHANER HEFEWEISSBIER • HEFEWEIZEN • GERMANY  14
ABV: 5.4% · IBU: 14

PFRIEM TROPICAL HAZY IPA • HAZY IPA • OREGON  13
ABV: 6.3% · IBU: 35

BEER ZOMBIES DUCK HUNTER • WEST COAST IPA • LAS VEGAS  14
ABV: 7.0% · IBU: 65


