
SEX ON  THE ROOF
KETEL 1 CITROEN, ST. GERMAIN  

APEROL, ORANGE & LEMON

LONDON LEMONADE
EFFEN CUCUMBER, PIMM’S, LEMON 

GINGER BEER, ANGOSTURA BITTERS

FRENCH 27
BELVEDERE GRAPEFRUIT

ST. GERMAIN, MOET IMPERIAL ICE
 GRAPEFRUIT BITTERS, LEMON

SPICED PEARS & HONEY
GREY GOOSE LA POIRE, HONEY SYRUP

LEMON, ANGOSTURA BITTERS

CG²
BACARDI SUPERIOR, RAW SUGAR SYRUP, LIME JUICE

DOMAINE DE CANTON, SODA, MINT, CUCUMBER & LIME 

CAIPIRISSIMA DEL MAR
KRAKEN RUM, DISARONNO AMARETTO

SMASHED MINT, STRAWBERRY & LIME WEDGES

LONELY POLYGAMIST
HENDRICKS GIN, BASIL, LIME

CHARTREUSE

NEW  YORK  BREAKFAST
WOODFORD RESERVE, MAPLE SYRUP 

PEACH BITTERS, LEMON 

SABADO GIGANTE
ST GERMAIN, DEL MAGUEY MEZCAL

LIME & MINT WITH CHILI SALT RIM

ITALIAN GUN FIGHT
BULLEIT RYE, SWEET VERMOUTH

CAMPARI RINSE, ORANGE BITTERS

JALISCO OLD FASHIONED
PATRON REPOSADO, OLD FASHIONED BITTERS

ORANGE BITTERS, & RAW SUGAR SYRUP

LIVE LONG  THE COCKTAIL!

MIXOLOGIST: JOHNNY ABENS
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NEW MONEY |  225
VEUVE ROSE, DOMAINE DE CANTON

 SMASHED STRAWBERRY

THE LUSH | 150
BELVEDERE IX, FRESH GRAPEFRUIT JUICE

VEUVE  YELLOW LABEL, CITRUS WHEELS

DUSK IN MILAN | 125
HANGAR 1 MANDARIN, APEROL

GRAPEFRUIT, SODA

SOUTHSIDE SMASH | 125
JACK DANIELS BOURBON, BENEDICTINE

LEMON, MINT

EL DURAZNO | 125
PATRON ANEJO, COINTREAU, AGAVE

 LIME & PEACH NECTAR

FLORADORA REDUX | 125
HENDRICK’S, LIME, FRAMBOISE LAMBIC

OLD CUBAN | 125
PYRAT RUM, MINT, LIME

SIMPLE SYRUP, LA MARCA PROSECCO
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FLOORIE
FERNET BRANCA, GINGER BEER

ROOF’S HUMMINGBOMB
STOLI CITRON, HUM, SUGAR FREE RED BULL
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For your convenience, an 18% service charge will be added.*
                                                         all sales are final.*



MILLER LITE  
PALE LAGER SOLD BY MILLER COORS OF

MILWAUKEE, WISCONSIN    

COORS LIGHT  
LIGHT BEER KNOWN AS THE “SILVER BULLET”

INTRODUCED IN 1978 

BLUE MOON 
BELGIAN-STYLE WITBIER BREWED BY

MOLSON COORS BREWING COMPANY 

AMSTEL LIGHT
PALE LAGER BREWED IN AMSTERDAM SINCE 1870 

HEINEKEN
PALE LAGER THAT STILL IS BREWED USING  

THE SAME METHOD DEVELOPED IN 1873
 

CORONA  
PALE LAGER OWNED AND PRODUCED BY

CERVECERIA MODELO

CORONA LIGHT  
CORONA LIGHT HAS APPROXIMATELY 30% LESS 

CALORIES THAN CORONA EXTRA WITH THE SAME 
REFRESHING TASTE

NEGRA MODELO
VIENNA LAGER-STYLE BEER FIRST BREWED IN

MEXICO BY AUSTRIAN IMMIGRANTS

GOOSE ISLAND SOFIE
BELGIAN-STYLE FARMHOUSE ALE

BREWED LOCALLY IN CHICAGO

BELL’S SEASONAL
WEST MICHIGANS FAVORITE SEASONAL BATCH, 

BREWED IN COMSTOCK, MICHIGAN

9  D O L L A R S

LINDEMAN’S FRAMBOISE
AN ELEGANT SPARKLING RASPBERRY BEER

BREWED BY LINDEMAN’S FARM
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SPARKLING                              

	

DOM PERIGNON

VEUVE CLICQUOT, rose

VEUVE CLICQUOT, yellow label

MOET IMPERIAL ICE, (served over ice)

DOMAIN CARNEROS BRUT, by tattinger 

MOET IMPERIAL, 187 ml 

LA MARCA, prosecco  

WHITE 
		            
CAKEBREAD, chardonnay	

CLOUDY BAY, sauvignon blanc 

DOMAINE VACHERON, sancerre

SONOMA CUTRER, chardonnay 

PONZI, pinot gris

M. MOLITOR, reisling	

CASAMATTA BIANCO	  

CRAGGY RANGE, sauvignon blanc

RED

EDMEADES, zinfandel

LOUIS MARTINI, cabernet sauvignon

PONZI, pinot noir

CMS RED BLEND, cab/merlot/syrah

INDEPENDENT PRODUCERS, merlot

MICHELE CHIARLO,  barbera d’ asti    

CASAMATTA ROSSO	      
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{ ADD PEACH NECTAR, ORANGE JUICE OR POMEGRANATE AT NO CHARGE }



SPARKLING                          

DOMAINE CARNEROS BRUT, by tattinger
LA MARCA, prosecco

WHITE 
		         
JADE MOUNTAIN NAPA VALLEY, meritage
CLOUDY BAY, sauvignon blanc
CAKEBREAD, sauvignon blanc
CAKEBREAD, chardonnay
DOMAINE VACHERON, sancerre
MATANZAS CREEK, sauvignon blanc
SAN ANGELO, pinot grigio
SONOMA CUTRER, chardonnay
CRAGGY RANGE, sauvignon blanc
PONZI, pinot gris
EYRIE, pinot gris
M. MOLITOR, riesling
CASAMATTA BIANCO	  

RED
		          
CAKEBREAD, zinfandel
FLOWERS, pinot noir
CAKEBREAD, cabernet sauvignon
MATANZAS CREEK, merlot
DOMAINE CARNEROS, pinot noir
WHITE HALL LANE, cabernet
BIBI GRAETZ “soffocone”, sangiovese
BODEGA NORTON “privada”, malbec
EDMEADES, zinfandel
PONZI, pinot noir
INDEPENDENT PRODUCERS, merlot
MICHELE CHIARLO, barbera d’asti
CMS RED BLEND, cab/merlot/syrah
LOUIS MARTINI, cabernet sauvignon
CASAMATTA ROSSO
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ANTIPASTO  16

SALUMI, CHORIZO, MOZZARELLA, 

PROVOLONE, OLIVES, CROSTINI, EVOO, SABA

  EAST COAST OYSTERS  18

APPLE MIGNONETTE, BLOODY MARY 

COCKTAIL SAUCE

   SUGARCANE SHU MAI SKEWER  14
ORANGE, PINEAPPLE, PONZU

YELLOW FIN TUNA POKE  16
AVOCADO MANGO SALSA, 

SWEET SOY GLAZE 

FISH TACO  16
CHILE DUSTED, PICO DI GALLO, 

BUTTERMILK RANCH, AVOCADO AIOLI
 

BBQ BLUE CHEESE POTATO CHIPS  9
CHEDDAR FONDUE

PARMESAN CHEDDAR POPCORN  9
 WHITE TRUFFLE SALT

TANDOORI CHICKEN KABOBS  14 
CUCUMBER RAITA, GARLIC CILANTRO 

FLATBREAD

GROUND CHUCK BRISKET SLIDERS 15
CHEDDAR FONDUE, SHORT RIB, 

TOMATO AIOLI,  SWEET ONION JAM

SUNDRIED TOMATO GOAT CHEESE DIP  12
HERBED FLATBREAD

MICHIGAN APPLE BRIE SALAD 13
CANDIED WALNUTS, HAZELNUT 

VINAIGRETTE

BAKED CAPRESE SALAD  14
ROASTED GARLIC CROSTINI,  SABA, 

BASIL EMULSION

F
IN

G
E

R
 F

O
O

D



F
L

A
T

B
R

E
A

D
S

MOZZARELLA  12
SAN MARZANO TOMATO, BASIL

SHORT RIB  15 
BRIE, SWEET ONION JAM, SPINACH

FORAGED MUSHROOMS  14 
PROVOLONE, ROASTED GARLIC, SABA

PORK CARNITAS  13 
CHIPOTLE BBQ, SLAW, PICO DI GALLO, 

CHEDDAR
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SWEET POTATO DOUGHNUT HOLES  10
CAJETA CARAMEL, SWEET POTATO CHIPS, 

BERRIES

TOASTED MARSHMALLOW BROWNIES 10
VALRHONA CARMELIA CHUNK BROWNIES, 

GRAHAM ANGLAISE

PUMPKIN WHOOPIE PIES 10
WHIPPED RUM MASCARPONE, PEPITAS

RICE KRISPIES TREAT TRIO 10
PISTACHIO, CHOCOLATE HAZELNUT, 

SPICED PEANUT BUTTER
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VODKA

GREY GOOSE MAGNUM 1.75 L
BELVEDERE MAGNUM 1.75 L

BELVEDERE INTENSE 
  HANGAR ONE (Mandarin) 

BELVEDERE (IX, Bloody, Grapefruit) 
  GREY GOOSE (La Poire, L’Orange, Le Citron)   

    KETEL ONE
	 EFFEN (Black Cherry, Cucumber)

ULTIMAT
STOLICHNAYA (Flavors)

 TEQUILA 
GRAN PATRON PLATINUM

DON JULIO 1942 
PATRON  REPOSADO

PATRON ANEJO
PATRON SILVER

MAESTRO DOBEL
  DON JULIO BLANCO

PATRON XO CAFE

WHISKEY/BOURBON
WOODFORD RESERVE  

CROWN ROYAL 
 JACK DANIELS

  MAKER’S MARK 
JAMESON 

GIN
  BOMBAY SAPPHIRE 

HENDRICKS
  TANQUERAY

SCOTCH
MACALLAN 18

JOHNNY WALKER BLUE
THE GLENLIVET
 MACALLAN 12

  JOHNNY WALKER BLACK
GLENFIDDICH 12YR

RUM
LE BLON CACHACA 

RON ZACAPA
BACARDI SUPERIOR

ORONOCO
CAPTAIN MORGAN 

PYRAT
 

675
675
400  
375
350
350
325
325
325
300

600
550
450
425
400
400
350
325

350
350
325
325
300

375
375
300

600
600
375
325
325
350

350
350
325
325
300
300

For your convenience, an 18% service charge will be added.*
                                                        All sales are final.*
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LARGE FORMAT

MOET & CHANDON, brut methuselah 6 L
DOM PERIGNON, rose 1.5 L

DOM PERIGNON, 1.5 L
VEUVE CLICQUOT, yellow label jeroboam  3 L

LAURENT-PERRIER, cuvee rose 1.5 L
VEUVE CLICQUOT, yellow label 1.5 L

LAURENT-PERRIER, brut 1.5 L 

PRESTIGE CUVEE
CHAMPAGNE SALON

KRUG, grand cuvee 

DOM PERIGNON, cuvee 
PERRIER JOUET, cuvee fleur 

LAURENT-PERRIER, grand siecle 

	

ROSE
PERRIER JOUET, cuvee fleur rose 

DOM PERIGNON, rose

LAURENT-PERRIER, rose

VEUVE CLICQUOT, rose

NV
MOET ICE IMPERIAL (served over ice)

LAURENT-PERRIER, brut 

VEUVE CLICQUOT, yellow label

PIPER HEIDSIECK, brut

1,900
1,850 

950
 800 
450
325
325 

1,000

500

350

350

325

1,000

900

225

200

150

150

150

125

For your convenience, an 18% service charge will be added.*
                                                        All sales are final.*


