
!"!#$$%$&%&'())#*#+,-.#/-001#/23.

S U N S E T  S T A R T E R S
5 : 0 0  P M  t o  7 : 0 0  P M

7  D a y s  a  W e e k

ALL COCKTAILS $5

METROPOLITAN

Skyy Vodka, DeKuyper Triple Sec and pomegranate juice

PEAR DROP

Absolut Pears, DeKuyper Triple Sec and sweet & sour

RASPBERRY LEMON DROP

Smirnoff Raspberry, DeKuyper Triple Sec,  

sweet & sour and a splash of Chambord

CHOCOLATE MARTINI

Smirnoff Vodka, Godiva Chocolate Liqueur and cream

WHITE GUMMY BEAR

Smirnoff Raspberry, DeKuyper Peachtree Schnapps, 

Sprite and sweet & sour

RED DRAGON

Skyy Infused Dragon Fruit Vodka, splash of Mionetto 

Prosecco, sweet & sour, lime juice

BASIL GIMLET

Smirnoff Vodka, basil and lime juice

FRENCH 75

Hendricks Gin, champagne and lemon juice

MAKER’S MANHATTEN

Maker’s Mark Bourbon and Cinzano Sweet Vermouth

JAMESON & GINGER

Jameson Irish Whiskey and Fever-Tree Ginger Ale
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ALL APPETIZERS $5

QUESO FUNDIDO

Chorizo, cilantro, leeks

CRISPY CALAMARI

Pepperoncini vinaigrette, olive aioli

CARAMEL GLAZED PORK RIBS

Kim chee, green onions

CHICKEN KOOBIDEH

Toasted pita, spicy sauce

CHICKEN DRUMS

Ginger-tomato fondue, celery, tamarind

TRUFFLE-WHITE BEAN HUMMUS

Black sea salt, Arbequina olive oil

PRIME RIB FRENCH DIP

Focaccia, provolone

ARTISAN AND FARMSTEAD CHEESE PLATE

Dried fruit, sea salt almonds

FRA’ MANI CHARCUTERIE PLATE

Olives, mustard

AHI TUNA TARTARE

Nori chips, yuzu, Szechuan peppercorns

CITRUS BRAISED PORK SLIDERS

Poblano pudding, cilantro, white cheddar


