
LOBBY BAR



An automatic gratuity of  20% will be added to all parties of  6 or more.

LIGHT BITES	

EDITION FRENCH FRIES	 12
Black truffle aioli

GRILLED SHISHITO PEPPERS	 18
Lemon-lime sea salt

GULF SHRIMP COCKTAIL	 24
Aleppo pepper, lemon, horseradish

CRAB GUACAMOLE	 20
Wonton crisp, citrus vinaigrette

YELLOWFIN TUNA TARTARE	 20
Spicy mayo, gem lettuce cups

WAGYU STEAK TARTARE	 24
Smoked crème fraiche, potato crispies

WILD MUSHROOM SLOPPY JOE	 23
Gochujang, asian five spice

MEATBALL AGRODOLCE	                                                 15
Sweet & sour beef  and pork

10OZ WAGYU BEEF BURGER	                                 21
Aged cheddar, caramelized shallots, mustard aioli

SWEETS	

KEY LIME PIE	 14
Raspberry coulis, toasted meringue

AUBI & RAMSA™ 21+ ICE CREAM:		       15
THE PIÑA COLADA		
Pineapple coconut cream
Made with Diplomatico Reserva Exclusiva Rum

AUBI & RAMSA™ 21+ ICE CREAM:		       15
LUCKY BROWNIE	
Organic brownie
Made with Carolans Irish Cream

Consuming raw or undercooked meats, fish, shellfish or fresh shell  eggs may increase your risk of   
food-borne illness, especially if  �you have certain medical conditions. 



SIGNATURE COCKTAILS	

LILAC VESPER 	 21
Bombay Dry gin, Ketel One vodka, blueberry-basil shrub

FIG SOUR 	 19
Bacardi rum, Averna, Kretarakimeli, DOM Benedictine
fig-sage syrup, vanilla, lemon, foaming tincture	

BLACKBERRY GIMLET	 25 
Don Julio Blanco tequila, blackberry, green chartreuse 
lemon, black pepper	
	
ARTICHOKE NEGRONI	 25 
Artichoke-infused Botanist gin, Cocchi Torino, Campari 	

TURKISH TEA MANHATTAN	 25 
Bulleit bourbon, Averna, black tea-infused vemouth	

GOLDEN MILK PUNCH 	   	                                             25
Pierre Ferrand cognac, Laphroaig scotch,  
Cointreau, tumeric-apricot syrup, lemon, clarified milk	

ANCHO MARGARITA	 21
Los Vecinos mezcal, ancho hibiscus syrup, lime

PAMPLEMOUSSE SPARKLER	 19
Ginger liqueur, pink grapefruit, sparkling wine

DESSERT COCKTAILS

RUM COW	 25
Diplomatico Reserva rum, sour cherry juice, whole milk
demerara, Angostura bitters

HALVA MARTINI	 25
Ketel One vodka, espresso, sesame	

BAKLAVA ALEXANDER	 25
Pierre Ferrand cognac, Grand Marnier
Disaronno amaretto, honey, oat milk, orange blossom

NON-ALCOHOLIC	
 
JASMINE SPRITZ		 17
Jasmine tea, verjus, soda	

PEACH SMASH 	 14
Peach puree, Moscatel vinegar, lemon, basil, ginger beer	   

BEER	

Cigar City, Jai Alai, IPA	   8
Funky Buddha, Floridian, Hefeweizen	   8
EDITION Helles by Magnanimous Brewing, Lager	   10
Coppertail Brewery, Night Swim, Porter	   8
Stella Artois, Pilsner	   8
Heineken 0.0, Non-alcoholic Lager	   8 



An automatic gratuity of  20% will be added to all parties of  6 or more.

WINES BY THE GLASS	

SPARKLING	

Antech, Brut Nature, Blanquette de Limoux, France NV	    18 

Telmont, Brut Reserve, Champagne, France NV	  31

Dom Pérignon, Brut, Champagne, France 2013	 188

Château de Rouanne, Brut Nature Rosé, Millesime	 26  
   Comte de Grignan, France 2020	     

WHITE	

Jacques Dumont, Sauvignon Blanc	 16
   Val de Loire, France 2021	

Gai’a, Moschofilero, Monograph, Nemea		  16
   Péloponnèse, Greece 2021	  

Cirelli, Trebbiano, Abruzzo, Italy 2020	 18 

Domaine Laroche, Chardonnay, Saint Martin		  23
   Chablis, France 2021 	  

Frédéric Magnien, Chardonnay, Morey-Saint-Denis	 46
   Burgundy, France 2019	

ROSÉ AND ORANGE

Peyrassol, La Croix, Méditerranée, Provence, France 2020	 16  

Buradan, Sirin, Cesme, Turkey 2020	    24 

RED	

Josephine Dubois, Pinot Noir, Grande Reserve	 18 
   Burgundy, France 2020	

Domaine Lucien Boillot et Fils, Pinot Noir, Gevrey-Chambertin     60
   Burgundy, France 2020	

Seméli, Agiorgitiko, Reserve	 18 
   Nemea, Peloponnese, Greece 2017	

Neirano, Nebbiolo, Barbaresco, Piedmont, Italy 2019	 22

Margaux de Brane, Cabernet Sauvignon Blend	 28
   Margaux, Bordeaux, France 2016			                 

La Giaretta, Corvina Blend, Amarone della Valpolicella Classico   28
   Veneto, Italy 2018



TEQUILA	

Avion, Reposado	   
Avion 44, Extra Añejo 
Casamigos, Blanco	    
Casamigos, Reposado 
Clase Azul, Plata	    
Clase Azul, Reposado
Clase Azul, Gold
Clase Azul, Añejo 
Clase Azul, Ultra 
Don Fulano, Blanco
Don Julio, Blanco                                                                                                                                          
Don Julio, Extra Añejo 1942                                                                  
El Tesoro, Reposado                                                                     
El Tesoro, Añejo 
El Tesoro, Extra Añejo
Milagro, Blanco	  
Milagro, Reposado	   
Patron, Silver	    
Patron, Añejo	   
Volcan, Blanco	  

MEZCAL	

Clase Azul, Mezcal, Durango
Del Maguey, Vida
Los Vecinos del Campo Espadin

VODKA	

Belvedere	  
Chopin	   
Grey Goose	    
Ketel One	   
Ketel One, Citroen	   
Tito’s Handmade	   

GIN	

Bombay Dry	   
Bombay Sapphire	   
Hendrick’s
Monkey 47 
Sipsmith	  	   
The Botanist	   



An automatic gratuity of  20% will be added to all parties of  6 or more.

RUM	

Bacardi	   
Goslings Black Seal	   
Santa Teresa	  
Ron Zacapa, 23yr Solera-Aged, Centenario	

WHISKEY	

Angel’s Envy, Bourbon 
Basil Hayden, Bourbon	   
Bulleit, Bourbon	  
Jim Beam, Bourbon
Maker’s Mark, Bourbon	   
Michter’s US-1, Bourbon	  
Woodford Reserve, Bourbon		   
Woodinville, Bourbon	  
Jack Daniels, Tennessee	   
Bulleit, Rye	
Knob Creek, Rye
Old Overholt, Rye	  
Whistlepig, 10yr, Rye	  
Jameson, Irish 
Red Breast, 12yr, Irish Pot Still	  
Red Breast, 15yr, Irish Pot Still	   
Suntory Toki, Japanese	   

SCOTCH WHISKY	

BLENDED
Dewar’s White Label
Johnnie Walker, Black	    
Johnnie Walker, Blue
Monkey Shoulder	   	  

SINGLE MALT
Balvenie, 12yr	   
Balvenie, 14yr, Caribbean Cask 
Glenfiddich, 12yr	   
Glenfiddich, 21yr	   
Glenlivet, 18yr	   
Glenlivet, 15yr	   
Laphroaig, 10yr	
Macallan, 12yr, Sherry Oak
Macallan, 15yr, Sherry Oak	
Macallan, 18yr, Triple Cask	



An automatic gratuity of  20% will be added to all parties of  6 or more.

BRANDY	

Capel Pisco
Domaine Brusnel, Fine Réserve Calvados du Pays d’Auge	  
Hennessy, VS	   
Remy Martin, Cognac, 1738	   
Remy Martin, XO	   

LIQUEURS	

Amaro Nonino 
Aperol	                                                                              
Averna 
Benedictine DOM	   
Campari	   
Cardamaro 
Cointreau	   
Combier, L’Original D’Orange
Fernet Branca	   
Grand Marnier, Cordon Rouge	   
Italicus, Bergamot Liquor	   
Lillet Blanc 
Luxardo, Maraschino	   
Montenegro	   
St. Germain Elderflower	   
Suze  

VERMOUTH	

Dolin Dry
Dolin Blanc
Cocchi Bianco Americano 
Cocchi di Torino 




