DISH

House Cocktails

NAVARRO SUNSET
Hangar One Buddha’s Hand Citron, Cointreau, Fresh Orange Juice,
Lime, Navarro Vineyards Pinot Noir Grape Juice

DIPLOMATIC MANHATTAN
Diplomatico Reserve Rum, Vanilla Bean Extract, Bitters and Sweet Vermouth,
garnished with rehydrated cherries

SPICY MOJITO
Citrus Rum infused with Serrano Chiles, Coconut, Cilantro, Muddled Mint and Lime with
Agave Syrup. Not sweet, balanced!

WHAT I WANT
Cognac, Bitters, Muddled Goijt Berries, Lime, Ginger Beer
served on the rocks in a Collins glass

DISH MARTINI
Gin or Vodka Martini made to your liking, served in a bucket glass with a ball of ice

JASMIN
Gin, Cointreau, Campari and fresh Lemon Juice

JOBEONE MARGARITA
Hacienda Tequila, Triple Sec, Lime, Agave Syrup, topped with a Grand Marnier float,
served on the rocks

TANGERINE DROP
Hangar One Buddha’s Hand Citron, fresh Tangerine juice, Cointreau and Agave Syrup

LEMON THYME MARTINI
Stoli Vodka, Cointreau, St. Germain Elderflower Liqueur, Muddled Lemon Thyme
and Simple Syrup



