COLLAB HOUR

HALF-OFF BEVERAGE

MONDAY-FRIDAY 4PM-6PM
DINE IN ONLY

WINE

BUBBLE, BLANC, ROSE
Chateau de Bligny Champagne 25

Perlato Prosecco 20

Julia’s Dazzle Rose 20

Louis Perrier Sparkling Rose 20
Stuhlmuller Chardonnay 20
Torbreck Steading Blanc 20
Muga Blanco Rioja 20

Mariflor Sauv Blanc 20

La Perriere Sauv Blanc 20

Nine Hats Pinot Gris 20

ROUGE
Nine Hats Cabernet 20

Papale Primitivo 22

Modus Super Tuscan 22

Valderiz Tempranillo 26

Chateau de Macarena Bordeaux 29
Salentain Reserve Malbec 25

Muga El Anden Rioja 20

Sokol Pinot Noir 23

Torbreck Steading Red Blend 25

BEER 12

BLONDE LAGER

Leffe Budlight
Stella Artois

ALE

Islamorada HEFEWEIZEN

Kona Big Wave Miami Weiss

CIDER IPA

Wood Chuck Amber Goose Island

COCKTAILS 22

Sweet Papa
Brown butter & fig fat-washed
BHAKTA 1928, Angostura bitters

Velvet Espresso Martini
Tempt Gin, Kahlua, Espresso

Frenchy
Tito's, Pineapple cordial,
Black Infusion cherry liquor

Lemon & Roses

ATIAN Rose Gin, Luxardo Bitter
Bianco, Cocchi Americano,
Rosé Crémant

Opa Fiss
Otto's Vermouth, Grapefruit soda,
Crément Brut

“Hey Now!”
Tequilelo Reposado, Italiscus,
Strawberry syrup, Rectified tea

Bubbly
ATIAN Rose Gin, Acid Mix,
Rosé Crément

Scarlet

Mezcal, Aperol, Suze aperitif,
Lime juice, Rosemary syrup,
Angostura bitters

Wicked Pam

Tempt Gin, Celery-infused
simple syrup, Grapefruit juice,
Lemon juice, Habanero tincture

Island Girl
ATIAN Rose Gin, Lychee, Mango,
Coconut syrup, Lime juice

Happy Malaka
Skinos Mastiha, Clarified Grape juice,
Club soda, Angostura bitters

Inizio
Appleton 8, Sweet Vermouth,

Campari,
Aperol

Lavenda
ATIAN Rose Gin,
Homemade lavender lemonade

Temptress
Tempt Gin, Lime, Grapefruit, Tonic
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FROM THE KITCHEN

Corn Ribs
Aji Verde Labneh, Medizen Spice, Organic Honey

Stracciatella
Honey, Truffle, Extra Virgin Olive oil,
Sourdough Toast

Steak Tartare Crispy Rice (2PCS)
Japanese Mustard Truffle Vinaigrette, Asparagus,
Black Garlic Aioli

Brussel Sprouts
Balsamic Ponzu, Tomato-Yuzu Jam

Crispy Chicken
Creamy Feta, Agrodolce, Negi

Blue Crab Croquettes
Aji Amarillo Aioli

Steak Tacos (2pcs)
Cilantro Feta, Pineapple Pico de Gallo, Miso Bbq

Salmon Tartare
Fresno Emulsion, Pistachio Furikake,
Toasted Bread
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CHEF DE CUISINE: PEIYUAN NUNG SOUS CHEF: LUCHANO LEWIS

*Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne

illnesses.
Please inform us of any dietary restrictions, so we may do our best to accomodate your needs.
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