
 

   

 FIZZY 
Pops Champagne Cocktail    Sugar cube, Bitters, Crème de Violette, 
and Topped with Cava.  Makes you go “Pop”.  8.5 

 

Pear & Ginger Sparkler    Canton, Matilde Pear Liqueur, Cava and 
Candied ginger chips.  9 

 

Saint Germaine Cocktail    St. Germaine, Sauvignon Blanc, Topped 
with Cava.  10.5 

 

 

FRESH 
Cantaloupe Mojito    Cantaloupe-infused Bacardi, Fresh lemon juice, 

and Mint.  9 

 

Hendricks Cucumber    Hendricks, Cucumber Tonic, and Sliced 
Cucumbers.  Not your ordinary Gin & Tonic. 9.5 

 

Pimms Cup    Yuzu Japanese Citrus, Canton, Pimms, A splash of 
Cucumber Soda, with Orange and Mint.  10.5 

 

Fresh Grape Caihparina    Grapes muddled with lemon, “51” Cachaca, 
and a big splash of Gewürztraminer.  9 

 

Kaffir Mule    Kaffir Lime Vodka, Fresh Limes, and Ginger Beer.  Served 
on the rocks and scented with a bruised Kaffir Lime Leaf.  9.5 

 

Grapefruit Gimlet    Absolut Ruby Red Vodka, Fresh Red Grapefruit 
juice, and Garnished with Candied Grapefruit.  9.5 

 

FRUITY 
 

Yuzu Lemon Drop    Limoncello, Grey Goose Citron, Yuzu and a Sugared 
Rim.  Garnished with Tapioca Pearls.  11 

 
Red Agave Margarita    Milagro Silver Tequila, Agave, Cactus Fruit, 

and Fresh Lime.  Served Sweet or Salty.  9.5 
 

Hurricane    Bacardi, Cruzan Black Strap Rum, and Cherry Liqueur.  
Shaken with Fresh Passionfruit, Orange and Lime Juice.  11.5 

 

Sangria    Our Own Secret Recipe……….Full of Fruit and Flavor. 8.5 

 

 

 

 

 

 
 

 
 

 



 

  

 
 
 
 
 
 
 
 
 
 

 
BOLD 

 
 

Vesper    A classic cocktail with Bombay Sapphire, Skyy Vodka, and 
Lillet.  Served “up” with a Twist of Lemon.  9.5 

 
“Smokin Mary”    Housemade Pepper-Infused Skyy Vodka.  Served with 

“Green.”  9.5 
 

Biltmore 560    Bombay Sapphire, Cherry Liqueur, and Fresh Pineapple 
Juice.  10.50 

 
Apricot Sour    Crown Royal, Apricot Brandy, Fresh Citrus and 

Candied Cherries.  9.5 
 

Basil Hayden Manhattan    Basil Hayden with Bitters and Sweet 
Vermouth.  Served “up” and Extra Chilled.  13.5 

 
Belle De Brillet Sidecar    A Twist on a Classic, with Hints of Pear 

and a Sugared Rim.  13.5 
 

Absinthe “Horchata”    Kubler Absinthe, Cinnamon Schnapps, Almond 
Milk and Orange Blossom Water.  12.5 

 
 
 
 
 

LUSCIOUS 
 

Oral Pleasure    Need we say more?  Saint Germaine and Cherry 
Liqueur. Topped with Cava and a Cherry.  9.5 

 
Chef’s Staff Drink    Dewars, Matilde Raspberry Liqueur, and Topped 

with Ginger Beer.  It’s our favorite!  12.5 
 

Slo Gin Fizz    Tanqueray, Slo Gin, Rose Water, Fresh Pineapple and 
Citrus.  Shaken Hard and Poured Over Rocks.  9.5 

 
Lychee De Tigre    Grey Goose Citron, Sake, Guanabana Fruit and 

Lychee.  10.5 
 

Trixitini    Absolut Mango Vodka, Cranberry and Fresh Limes.  10.5 
 

 Capucci-Tini    Three Olives Triple Espresso Vodka, Topped with Foamed 
Milk and Fresh Ground Nutmeg.  11.5 

 
 
 
 
 
 
 
 
 

  
 
 

 

   



 

   

 SMALL PLATES 
 

Spinach with Peanut and Sesame 4                                                              
Carnitas ‘Gordita’   6 

Seared Garlicky Brussels Sprouts 4 

Asian BBQ Pork Ribs, Pickled Cucumber  7 

Acorn Squash with Miso and Vanilla 4 

Braised Squid,  Lemongrass, Hearts of Palm 9 

Truffled Mushroom Cappuccino 5 

Tempura Shrimp Stuffed Pepper  9 

Mixed Nuts  4 

Marinated Eggplant with Putanesca Sauce 6                                

Fried Oysters with Bacon Jam  10                                                                                 

Sushi Riceballs with Chicken and Ginger 6 

Crab Cocktail with Tomato Water, Pearls 11 

Grape Leaf Wrapped Goat Cheese 12 

Ahi Tuna Ceviche with Avocado and Black Rice* 12 

                 Steamed Clams with Bok Choy and Chorizo Dashi 9 

Roasted Beet Salad with Feta and Hazelnuts 7 

Spinach Salad with Cashews, Mango and Miso Honey Mustard 
Vinaigrette  7 

Beef Cake with Horseradish BBQ  7 

Sweet Rocoto Chile Chicken Wings with Cucumber Cream  8 

Butternut Squash Ravioli with Brown Butter, Sage and Egg  9 

Smithfield Ham Pizza with POPS made Ricotta and Truffle 
Pesto 9 

Beef Tenderloin Pizza with Blue Cheese and Tiger Sauce 10 

Grilled Salmon Misoyaki with Crisp Sweet Potato 11 

Scallop Tiradito with Sweet Plantains and Yuzu* 11 

Port Braised Short Rib with Mashed Potato 14 

Grilled Espresso Lamb Chop* with Goat Cheese Mash 16 
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