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MONDAY - FRIDAY // 3:00pm - 5:30PM

BAR AREA ONLY

LIBATIONS

FOUR ROSES BOURBON

OLD FASHIONED
FOUR ROSES BOURBON, DEMERARA,
AROMATIC & ORANGE BITTERS

MANHATTAN
FOUR ROSES BOURBON, SWEET VERMOUTH,
AROMATIC BITTERS

WHEATLEY VODKA 4y Bugjals Tiace

MARTINIS
* CLASSIC * DIRTY * CHOCOLATE
* COSMOPOLITAN * FRENCH * LEMON DROP

COCKTAILS
CHOICE OF MIXER

AMERICAN MULE
WHEATLEY VODKA, GINGER BEER, FRESH LIME

SIGNATURE MARGARITAS

LA CASA MARGARITA
LIBELULA JOVEN TEQUILA, COMBIER ORANGE LIQUEUR,
COLD-PRESSED LIME, AGAVE

SKINNY SPICY & HAPPY
LIBELULA JOVEN TEQUILA, JALAPENO,
ORANGE JUICE, COLD-PRESSED LIME, AGAVE

STRAWBERRY FIELDS FOREVER
EL BANDIDO BLANCO TEQUILA, STRAWBERRY,
COMBIER ORANGE LIQUEUR, COLD-PRESSED LIME,
AGAVE, SPARKLING WINE

SPARKLING SANGRIA

CHOICE: RED OR WHITE, BRUT CHAMPAGNE,
PEACH, STRAWBERRY, ST. GERMAINE

HOUSE WINE BY THE GLASS

* SAUVIGNON BLANC ¢ ROSE * CHARDONNAY
* PINOT NOIR * CABERNET SAUVIGNON

ALL DRAFT BEER

PROVISIONS

DIP OR DIP OR DIP
CHOICE OF PIMENTO CHEESE, GUACAMOLE OR SALSA,
SERVED WITH WARM TORTILLA CHIPS

CALI-STYLE DEVILED EGGS
[2] AVOCADO, SMOKED BACON, TOMATO, RADISH

GRILLED WINGS
[4] HABANERO RUBBED, DANISH BLUE CHEESE,
CELERY & CARROT STICKS

GRILLED CHICKEN NACHOS
REFRIED BEANS, CHEDDAR-JACK, JALAPENO,
SOUR CREAM, SALSA FRESCA

ONION RINGS
HAND-BREADED SWEET ONIONS, KETCHUP, SPICY RANCH

MINI CHEESEBURGERS
[2] AMERICAN, KETCHUP, MUSTARD, ONION, PICKLE

BUFFALO CHICKEN SLIDERS
[2] PICKLE, RANCH

CORNED BEEF SLIDERS
[2] SWISS, 1000 ISLAND
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