
CAESAR 23

SWEET / SPICY BABY PORK RIBS 45

D E S S E R T S
Topped With Saved Chocolate French Meringue, Ice Cream

BORSCHT 22
Romaine, Ceasar Dressing, 

Parmesan, Croutons
Traditional beetroot soup with cabbage,

carrots, potatoes, and tender beef,
served with a dollop of sour cream and

fresh herbs.

HAMACHI CRUDO 28

BLACK FILET MIGNON
8 Oz Blackened Filet Mignon, Ginger

Chips, Gold Leaf, Served With Truffle
Mashed Potatoes & Peppercorn Sauce

Spinach, Dehydrated Miso, Parmesan
Cheese, Yuzu Truffle Dressing, Crispy Leek,

Avocado

A P P E T I Z E R S

M A I N S

 S A L A D S  &  S O U P S

STREET CORN
Creamy Sauce, Chili Powder,
Cotija Cheese, Lime, Cilantro

20

Japanese Hamachi, Ponzu, Yuzu,
Truffle Oil, Hot Sauce, Sesame Oil

SALMON TARTARE
Salmon, Avocado, Mango

29

MOZZARELLA STICKS
Fried Mozzarella with Truffle Aioli and

Sriracha Sauce

19

BURRATA WITH TOMATOES
Tomato, Burrata, Pesto

22

POPCORN SHRIMPS 20

GREEN SALAD 
Baby Romaine, Tomatoes, Cucumbers, Red
Onions, Kalamata Olives, Bell Pepper, Feta,

Lemon Vinaigrette

23 MISO YUZU SPINACH 23

Add Chicken - 8, Shrimps - 9

GUACAMOLE
Avocado, Jalapeño, Cilantro,

Lime, Salsa Roja, Tortilla Chips

20

CARNE ASADA TACOS
Marinated Beef Steak, Guacamole, Green

Salsa, Onions, Queso Fresco, Cilantro, Lime

Sweet Or Spicy Glazed Bbq Baby
Pork Ribs, With One Side of Your

Choice

85

WAGYU BURGER
8 Oz Wagyu Beef, Truffle Sauce, Tomato,
Pickles, Smoked Bacon, Cheddar Cheese,

Caramelized Onion and French Fries

28

ORGANIC CHICKEN WITH
BRUSSELS SPROUTS

Chicken, Cherry Tomatoes, Brussels
Sprouts, Pesto

38

PASTA WITH MUSHROOMS
Pasta, Mushroom, Heavy Cream, Spinach,

Parmesan Cheese, Truffle Oil

28

RIB EYE STEAK
16 Oz Rib Eye Steak, With
One Side of Your Choice

95

LAMB CHOPS
Grilled Australian Lamb Chops, With

One Side of Your Choice

49

S E A F O O D
WHOLE GRILLED BRANZINO

Served With Arugula Salad And
Brussels sprouts

MISO BLACK COD
24hrs Miso Marinated Black Cod with

Sauté Spinach, Truffle Mashed
Potatoes and Creamy Tobikko Sauce

ROASTED SALMON
Roasted Scottish Salmon with Truffle

Mashed Potatoes, Asparagus, and Creamy
Tomato-Caper Sauce, topped with Bonito

Flakes

55 55 41

22

Add Lobster - 20
GRILLED VEGETABLES (VEGAN)

Asparagus, Mushrooms, Bok Choi, Corn,
Tomato, Zucchini, Yellow Squash

21

Potato Wedges | Truffle Mashed Potatoes | Truffle Parmesan French Fries | French Fries | House Salad |
Coleslaw| Asparagus|Grilled Vegetables -1/2 Order

12S I D E S

PLEASE LET US KNOW OF ANY FOOD OR DRINK ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER. 
AN 18% SERVICE CHARGE WILL BE ADDED TO THE BILL FOR PARTIES OF 6 OR MORE.

A 7% SERVICE CHARGE IS APPLIED TO COVER ADMINISTRATIVE COSTS. THIS IS NOT A GRATUITY AND CAN BE REMOVED UPON REQUEST. ADDITIONAL GRATUITY IS APPRECIATED.

R O L L S

SPICY SALMON 
Hamachi, Cucumber, Avocado/ Spicy

Salmon, Scallion, Tobiko

PHILADELPHIA SALMON 
Salmon, Avocado, Cream Cheese, 

Cucumber, Ikura

PHILADELPHIA BLACK DRAGON 
 Salmon, Cream Cheese, Cucumber, BBQ

Eel, Unagi Sauce, Sesame Seeds

24

16TIRAMISU LAVA CAKE16

Delicate crepes filled with sautéed ground
beef, onion, and herbs, lightly pan-seared.

MEAT BLINTZES  22
GRILLED HALLOUMI

WITH TOMATOES
33

FRUIT PLATE 30



SPARKLING DISCO
Vodka, St. Germain, Aperol, Prosecco,

Club Soda

24

ZORI
Reposado Tequila, Chinola Liqueur,

Passion Fruit Purée, Agave Syrup, Lime
Juice, Orange Juice

25

THE SKULL DOLL
White Rum, Plantation Pineapple Rum,

Falernum Liqueur, Tamarind Syrup, Acid Mix,
Pineapple Juice

PIRATE TREASURE
Homemade Bourbon Infused with Sour Cherry,

Antica Formula, Campari, Chocolate Bitters

25 CREME BRULEE
Absolut Vanilla, Monin Vanilla Syrup, Heavy

Cream, Milk, Egg, Sugar

22

SWEET CONE-NECTION
Scotch, Frangelico, Caramel Sauce,

Lime Juice, Egg White

23THE STATIC SHOCKTAIL
Homemade Vodka Infused with Kiwi,

Bubble Gum Syrup, Electric Bitters
(Sichuan Pepper)

24

PARFAIT AMOUR 22
Vodka Infused with Egyptian Rose,
Creme De Violette Liqueur, Vanilla

Syrup, Acid Mix, Egg White

SAY CHEESE, PLEASE!
Sotol, Banana Liqueur, Homemade Cinnamon

Chili Syrup, Passion Fruit Purée, Coconut Purée,
Monin Coconut Purée, Lime

Juice, Pineapple Juice

28

S I G N A T U R E  

DIABLO’S HEALTH POTION
Tequila Blanco/Mezcal/Sotol, Homemade

Cranberry Shrub, Strawberry Purée, Honey
Syrup, Golden Dust

23

THE CLEAR CHOICE
Vodka, Creme De Cacao, Clarified Lychee

Mint Chocolate Milk

24

TIKI-RITA
Tequila, Cointreau, Lime Juice, 

Coconut Milk, Cayenne 
Pepper Syrup

24

COCO-YUZU BLISS
Scotch, White Vermouth, Yuzu-

Passion Fruit Mix, Sparkling Lemon

22

BELL-A-RITA
Sotol, Homemade Jasmine-Bell Pepper

Cordial, Strawberry Purée, Citrus Bitters, Club
Soda

24

C O C K T A I L S  M E N U

CLASS IC

CLASSIC MARGARITA 
Tequila Blanco, Triple Sec, House Sour

Lime Mix

20

BLACKBERRY MUDDLE

Tequila, Blackberries, Triple Sec, Lime

21

RASPBERRY MARGARITA
Tequila Blanco, St. Germain, Lemon

Juice, Raspberry, Agave

SKINNY MARGARITA
Tequila Blanco, Lemon Juice, Agave

20

CADILLAC MARGARITA
Tequila Reposado, Lemon Juice, 

Grand Marnier

24 21

HONEY-GINGER HIGHBALL
Whiskey, Lemon Juice, 

Honey Syrup

20

SAGE DREAM

Gin, Lemon Juice, Orange Bitters

22

SPICY GRAPEFRUIT
Tequila Blanco, Lime, Combier, Simple

syrup, Grapefruite Juice

21

DASH OF MEZCAL
Mezcal, Lemon Juice, Pineapple Juice,

Angostura Bitters

22

MEXICAN OLD FASHIONED
Mezcal, Angostura Bitters, Whiskey

Bitters, Simple Syrup

21

DREAMY DREAMSICLE

Vanilla Vodka, Triple Sec, Orange
Juice, Cream

20

TEQUILA PALOMA 

Tequila Blanco, Lime Juice, Combier,
Simple Syrup, Grapefruit Juice

21

26

PLEASE LET US KNOW OF ANY FOOD OR DRINK ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER. 
AN 18% SERVICE CHARGE WILL BE ADDED TO THE BILL FOR PARTIES OF 6 OR MORE.

A 7% SERVICE CHARGE IS APPLIED TO COVER ADMINISTRATIVE COSTS. THIS IS NOT A GRATUITY AND CAN BE REMOVED UPON REQUEST.
ADDITIONAL GRATUITY IS APPRECIATED.

B E V E R A G E S

SAN PELLEGRINO

ACQUA PANNA

ESPRESSO | AMERICANO

CAPPUCCINO

LATTE

LATTE MATCHA

FLATWHITE

FRAPPUCCINO

GLACE

LEAF TEA SET Earl Grey |Spring Jasmine |African Nectar | Black Tea | Green Tea Tropical

9

9

6

7

8

9

7

8
9

12



W I N E  M E N U

C H A M P A G N E

MOET & CHANDON 187 ML 70
MOET & CHANDON 750ML 270
DOM PERIGNON CHAMPAGNE
BRUT 750ML 780

S P A R K L I N G  W I N E  
( G L A S S  1 5 0  M L / B O T T L E )

PROSECCO 16/ 80

W H I T E  W I N E  
( G L A S S  1 5 0  M L / B O T T L E )

SAUVIGNON BLANC 19 / 95
CHARDONNAY  19 / 95
PINOT GRIS  15 / 75
RIESLING  19 / 95
FAR NIENTE NAPA VALLEY
CHARDONNAY /280

R E D  W I N E  
( G L A S S  1 5 0  M L / B O T T L E )

CABERNET SAUVIGNON 23 / 115
LEGACY RED BLEND 23 / 115
CHIANTI 23 / 115
PINOT NOIR 17 / 85
MERLOT 23 / 115
VALPOLICELLA 27 / 135
CAYMUS CABERNET SAUVIGNON
/290

( G L A S S  1 5 0  M L /  B O T T L E )

PROSECCO EXTRA DRY COSTAROSS
VALDOBBIADENE 23 / 115
DE STEFANI PROSECCO 
ROSE' BRUT / 125

( G L A S S  1 5 0  M L /  B O T T L E )

MONVIERT PINOT GRIGIO FRIULI 22 / 110
MONVIERT SAUVIGNON FRIULI 22 / 110

BRIGALDARA SOAVE / 110

( G L A S S  1 5 0  M L /  B O T T L E )

SORELLI CHIANTI 23 /115
BRIGALDARA 
VALPOLICELLA 28/ 140
ICARDI BARBERA D'ASTI 
TABARIN  28 / 140

MENHIR NEGROAMARO ZERO 115
PRATESI LOCOROCO SUPER TUSCAN 115

ORGANIC

ORGANIC

ORGANIC
B O T T L E  O N L Y

T E Q U I L A

B A R  M E N U

OLMECA ALTOS PLATO 22

CASAMIGOS BLANCO 23
CASAMIGOS REPOSADO 25
CASAMIGOS ANEJO 28
PATRON BLANCO 25
PATRON REPOSADO 27
CAZADORES BLANCO 21
CLASE AZUL PLATA 49
CLASE AZUL REPOSADO 55
DON JULIO BLANCO 24
DON JULIO REPOSADO 27
DON JULIO ANJEO 27
DON JULIO 1942 51

M E Z C A L

CASAMIGOS 27
VICTORIOSO 25
AMARAS VERDE 22
DOS HOMBRES 25
BOZAL 22

W H I S K E Y
GLENMORANGE 10 25
GLENMORANGIE 18 55
MONKEY SHOULDER 23
GLENLIVET 12 23
GLENLIVET 15 40
GLENFIDDICH 12 25
LAPHROAIG 25
MACALLAN 12 33
CHIVAS 12 22
CHIVAS 18 30
DALMORE 12 35
BULLEIT RYE WHISKEY 22
JAMESON 19
BLACK LABEL 18
MAKER'S MARK 19
JACK DANIELS 18
BULLEIT BOURBON 18
WOODFORD RESERVE 25
TOKI 18

V O D K A
ABSOLUTE
(MANGO/VANILLA) 15
BELVEDERE 22
GREY GOOSE 22
TITO’S 16
MEILI 17
KETEL ONE 17G I N

BOMBAY SAPPHIRE 16
HENDRICKS 18
ROKU 19
TANQUERAY  14

R U M
BACARDI SILVER 16
BACARDI GOLD 18
RON ZACAPA 23 22
KRAKEN 18

C O G N A C
HENNESSY VS  25
HENNESSY VSOP 33 D R A F T  B E E R

MODELO ESPECIAL 10
CIGAR CITY JAI ALAI IPA 10
ALESMITH BREW NUT BROWN 10
MAMA’S LITTLE YELLA PILSNER SLIM 10
DOS EQUIS AMBER 10
BAD HOMBRE LAGER 10

B O T T L E D  B E E R
HEINEKEN 10
CORONA 10 
CORONA NA 10

VALDOBBIADENE 
PROSECCO 21 / 105
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