WINE BY THE BOTTLE

GROTTA DEL NINFEO, Valpolichella Ripasso
ALEGRA, Tempranillo

VILLA PILLO, Super Tuscan Red

VINA AMALIA, Single Vineyard Malbec

ZINIO, Crianza

CASCINA ADELAIDE, Barolo

CAYMUS VINEYARDS (750mL), Cabernet Sauvignon

CAYMUS VINEYARDS (1L), Cabernet Sauvignon

WHITE & ROSE

PUNTI FERRER GRAN RESERVA, Chardonnay
AZAHAR, Vinho Verde

ANTICA VIGNA, Pinot Grigio

DOS FINCAS, Malbec Rosé

ANTONUTTI, Sauvignon Blanc

PLAN B!, Riesling

SPARKLING & CHAMPAGNE
TOCA CAVA
VEUVE CLICQUOT BRUT

VEUVE CLICQUOT BRUT, Rosé
DOM PERIGNON, Vintage
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SIGNATURE COCKTIALS

MARGARITA 20z 23

BLEND: Cazadores Blanco, Triple Sec, Demerara,
Lime, Orange Blossom, Chili Tajin Salt
METHOD: Shake

GLASS: Rocks

GARNISH: Dehydrated Lime

FLAVOUR PROFILE: Refreshing & Crisp

BESOS 250z 25

BLEND: Don Julio Tequila Blanco, Butterfly Pea
Flower Infused Mezcal, Grapefruit, Raw Sugar,
Lime, Soda

METHOD: Shake & Layer

GLASS: Collins Glass

GARNISH: Jello, Dipped in Tajin
FLAVOUR PROFILE: Smokey & Tart

BBL 20z 21

BLEND: Tanqueray Gin, Blackberry, Lime, Ginger
Beer, Rhubarb Bitters, Mint

METHOD: Build

GLASS: Mule

GARNISH: Mint, Blackberries, Lime wheel

FLAVOUR PROFILE: Fruity & Zesty

SANGRIA ROJO 50z 17

BLEND: Brandy, Mango, Strawberry, Lemon,
Raw Sugar, House Red, Soda

METHOD: Build

GLASS: Wine Glass

GARNISH: Orange & Berries

FLAVOUR PROFILE: Bright & Jammy

ESPRESSO MARTINI 20z 23

BLEND: Grey Goose, Kahlua, Espresso, Raw Sugar
METHOD: Shake

GLASS: Martini

GARNISH: Espresso Beans

FLAVOUR PROFILE: Rich & Smooth

MATCHA MY VIBE 20z

BLEND: Ketel One Vodka, Licor 43, Matcha,
Coconut Cream

METHOD: Shake & Layer

GLASS: Rocks Glass

GARNISH: Matcha Pocky Stick
FLAVOUR PROFILE: Earthy & Creamy

PINK BUTTERFLY 20z

BLEND: Patron Silver, Hibiscus, Passion Fruit,
Lychee, Lemon, Egg White

METHOD: Shake

GLASS: Coup Glass

GARNISH: Butterfly on Hibiscus Flower
FLAVOUR PROFILE: Tangy & Floral

LET’S SPLIT 20z

BLEND: Crown Royal, Lemon, Avocado Seed
Orgeat, Banana, Bitters

METHOD: Shake

GLASS: Textured Rocks Glass

ROCKS: King Cube

GARNISH: Banana

FLAVOUR PROFILE: Creamy, Smooth, Bold

SANGRIA BLANCO s5¢z

BLEND: Captain Morgan White Rum, Mango,
Raw Sugar, Pineapple, Lemon, House White, Soda
METHOD: Build

GLASS: Wine Glass

GARNISH: Grapefruit/Kiwi

FLAVOUR PROFILE: Citrusy & Juicy

COCO LOCO 20z

BLEND: Captain Morgan White Rum,
Pineapple, Banana, Coconut milk, r

Coconut Water, Lime, Demerara N2
METHOD: Shake

GLASS: Coconut

GARNISH: Orchid

FLAVOUR PROFILE: Tropical & Fresh
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SHARE WITH YOUR AMIGOS

TOWER MENU :servines

MARGARITA 20
BLEND: Cazadores Blanco, Triple Sec,
Demerara, Lime, Orange Blossom, Chili

Tajin Salt.
FLAVOUR PROFILE: Refreshing & Crisp

FIESTA BOWL «seovnvcs

SANGRIA ROJO 75

BLEND: Brandy, Mango, Strawberry,
Lemon, Raw Sugar, House Red, Soda
FLAVOUR PROFILE: Bright & Jammy

SANGRIA BLANCO 75

BLEND: Captain Morgan White Rum, Mango, Raw
Sugar, Pineapple, Lemon, House White, Soda
FLAVOUR PROFILE: Citrusy & Juicy

WINE BY THE GLASS

BEER

SANCHO GARCES, Tempranillo Joven
PUNTI FERRER RESERVA, Pinot Noir
PUNTI FERRER SIGNATURE, Malbec
TENUTA SANTOME, Cabernet Sauvignon

WHITE & ROSE

SALVATERRA, Pinot Grigio
TENUTA SANTOME, Chardonnay
921 COLLEVENTO, Sauvignon Blanc
ZINIO, Rosado

DRAFT BEER

BARO LIGHT 11
HEINEKEN 11
HOP VALLEY IPA 11
CREEMORE SPRINGS 11
DOS EQUIS 11
MADRI EXCEPCIONAL 11
ASAHI SUPER DRY 11
PERONI 11

17
17

16
17

17

HOUSE

PIROVANO TERRE PASSERI, Rosso
PIROVANO TERRE PASSERI, Bianco
SPARKLING

BOTTLES & CANS

HEINEKEN

SOL

COORS LIGHT

MILLER HIGH LIFE

HEINKEN SILVER

STRONGBOW

HAPPY DAD FRUIT PUNCH TALL CAN
HEINEKEN ZERO
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