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%afured @isﬁ@s

@m/ ession C§a[ad
@omﬁimmﬁion of My mix., (/wamm Zturmips, shaved carvols, cucumbers, black olives,

tossed in a lemon mustard d ressing

%«w@n CWrapp@d Cﬁﬁrimp
()vem roasted sﬁrMap wmzpped in crispy bacon, served over spmgﬁezﬁﬁl wilh zucechini,
tossed in butter, lemon, and caper sauce

@rispy ;p@iazlo %@%@s
gﬁ(mwmad e /mzfazfo c/z;wps Zlop/)ed wilh gm/; and cﬁed dar cﬁe@s&
f res% jalepenos, avocad o, and /MCO de g@zﬂo

“Wleathall Sliclers
FC;%OM@WJW(/[@ meathalls Zlop/)@d wilh melfed pepper (/azc/; cheese,
pic/e’les and / resh ja[e/ n0oS

\tm%/) / le %@W@M and @/[E@@s@

%ﬂ%@d WI@CWDMI&,, c%@ddar cﬁe@se, Zlﬂ’ld/) /) l!@ O(il, a/md ﬁread[ CWHW%S




Fealured Cochiails

Pinge My
Sagatiba Cachaca “ Wum. Aperol. [resh lime juice. simple syrup.
sun dried lomoalo and basil muddle,
garnished with ilalian pancetla strip, red bell pepper stick and cracked pepper

“Wegroni “WMatto
Crop Comalo Organic “Vodha, Campari. Capano Anlica “Vermoulh,
Fee Vrothers Grapef it “Ditters,
garnished with cucumber and grapefruil twist

Clooney A ternoon
Casamigos nejo. Chimay Cripel “White “Veer. lime juice
date syrup. Che “Bitler Cruth Celery “Vitlers,
garnished wilh cayenne pepper. half salled vim. and ngostura “Vitlers

Wentuchy Tsle
Woodford “Weserve “VBowbon, Cardamaro “Vin Zlmaro.
Wellow Chartreuse. Scrappy's Chocolate “Vitters. Laphroaig.
garnishe with [lamed orange peel




