Oysters t

chef’s selection

Shrimp Cocktail t

charred jalaperio cocktail sauce

Spicy Salmon Tartare*t
orange & black tobiko, pickled daikon radish,
avocado mousse

@@

Grilled Cheese & Tomato

smoked bacon

Spicy Pork & Tonkotsu

crispy ramen, egg yolk emulsion

Crab Rangoon

thai chili coconut

Short Rib Birria & Qaxaca Cheese
Dpickled pico

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. Certain individuals
with certain bealth conditions may be at bigher risk if these foods are
consumed raw or undercooked.

T Can be made gluten-free, please ask your server




Doy Ho

~$15 ~

CCC( g

Beauty Elixir
bendricks gin, sparkling rosé, cucumber, strawberry

Green With Envy
ketel one botanical cucumber & mint, elderflower,
Jjalaperio & cilantro nectar, celery salt

Emerald Gimlet

belvedere vodka, basil, lemon nectar, lime

O.D.B “Old Dirty Bramble”

cazadores blanco tequila, smoked blackberries, honey, ginger, lemon

The Woodsman

old forester bourbon, muddled pear, allspice maple syrup, lemon

Lychee Martini

new amsterdam vodka, lychee, citrus

Frevistly) Cookuils

Pawn Shop Special*
dos hombres mezcal, 1800 blanco, passion fruit, pink peppercorn, lime

NSFW

aspen vodka, aperol, mango, passion fruit, lime, tropical red bull,
q mixer tropical ginger beer

Thicker Than Water

su casa reposado, velvet falernum, blood orange, calabrian chili honey, lime

Pink Panther

the botanist gin, lillet blanc, lemon, mint, q mixers hibiscus ginger beer

0% LB of wine 5725 o A
AVAILABLE EXCLUSIVELY AT OUR BAR G LOUNGE AREAS



