
C O C K TA I L S
CREAMSICLE TIDES  •  15

grey goose vodka, french vanilla, lemon,  
orange, owen’s club soda

THE SUNBURNT MANGO  •  14
milagro silver tequila, ancho reyes chile,  

licor 43, mango, lime

RED SKY MORNING  •  14
captain morgan rum, strawberry, pepper purée, lemon

ISLAND JULEP  •  15
old forester 86 whiskey, pineapple, ginger, mint

SUMMER THYME  •  16
ketel one vodka, cucumber, basil, ginger, thyme, lemon

WATERMELON STING  •  17
casamigos blanco tequila, ancho reyes verde,  

watermelon, lime

BLACKBERRY MOJITO  •  15
bacardí rum, blackberry, licor 43, lime, mint, soda

STRAWBERRY STAMPEDE  •  16
wild turkey whiskey, strawberry, lime,  

scrappy’s fire tincture, owen’s ginger beer

Z E R O P R O O F
SEAMLESS  •  12

vanilla, passion fruit, lemon, soda

BREEZE  •  12
seedlip grove 42, lemongrass,  

apple cider vinegar, orange zest

B E E R
DOMESTIC

michelob ultra  •  7
coors light  •  7
bud light  •  7
miller lite  •  7

IMPORTED
corona extra lager  •  8

corona light  •  8
heineken  •  8

dos equis lager  •  8
heineken 0.0 na lager  •  8

modelo especial  •  8

CRAFT
dc brau the corruption ipa  •  8

new belgium voodoo ranger juicy haze ipa  •  8
samuel adams seasonal  •  7

CIDER & SELTZER
topo chico citrus tamarind hard seltzer  •  12
topo chico hibiscus lime hard seltzer  •  12

bold rock cider  •  13

W I N E BY T H E G L A S S
treveri blanc de blancs brut zero, wa  •  16
zenato pinot grigio, delle venezie, ita  •  15

wente chardonnay, ca  •  18
rose gold rosé, côtes de provence, fra  •  16

elouan pinot noir, or  •  18
joel gott washington red blend, columbia valley, wa  •  15

N O N-A LC O H O L I C
ACQUA PANNA 500mL  •  5

S.PELLEGRINO 500mL  •  5

OWEN’S SODA  •  5

S.PELLEGRINO ESSENZA  •  7
lemon & lime zest or tangerine & wild strawberry

RED BULL ENERGY DRINK OR SUGARFREE  •  7



LIGHT BITES

CHICKPEA HUMMUS       •  16
hot & sour eggplant, aleppo pepper, tortilla chips

CANE SUGAR SHRIMP SKEWERS    •  19
jalapeño-cilantro yogurt

GRAIN BOWL      •  15
charred corn, avocado, beans, pickled fresno chiles, 

quinoa, tamarind-agave vinaigrette
add grilled chicken, shrimp or salmon* • 10

M A I N S 

ZA’ATAR-MARINATED  
VEGETABLE SKEWERS  •  17

quinoa salad, cucumber, chickpeas, tomato, feta,  
chermoula vinaigrette, naan

SWICY BURGER*  •  19
sweet pepper jam, candied bacon, fried jalapeño, 

ranch aioli, brioche bun

ANCHO-AGAVE BBQ  
CHICKEN QUESADILLA  •  15

dragon fruit pico de gallo

CRISPY CHICKEN SANDWICH  •  16
spicy orange glaze, kale slaw,  

bread & butter pickles, chipotle aioli

S W E E T T R E AT S

CHEESECAKE PANNA COTTA  •  12
guava chamoy strawberries, white chocolate chantilly

MANGONADA CHIA PUDDING  •  12
agave chia pudding, fresh mango, strawberry chamoy,

tamarind candy straw

  GLUTEN-FRIENDLY  |    VEGAN  |    CONTAINS NUTS/PEANUTS  |    DAIRY-FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness. Please notify us of any food allergy. 

A 18% service charge will be added for parties of 6 more. 


