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GREEN GRASS TEA

INFUSION OF GREEN TEA, FRESH
CUCUMBER, MINT, MINNESOTA’S
FINEST ORGANIC VODKA, FRESH
LEMON

SERRANO MARGARITA

FRESH CILANTRO, MUDDLED
SERRANO PEPPERS, FRESH LIME
JUICE, PATRON SILVER, SALTED
CHILI-PEPPER RIM YOUR CHOICE
...MILD, MEDIUM OR MACHO

EL. TORRO TEA

AN HERBAL ADVENTURE WITH
HINTS OF SWEET TEA, VODKA,
LEMONADE & A SPLASH OF
RAGING REDBULL

BLACKBERRY SIDECAR

FRESH MUDDLED BLACKBERRIES,
INFUSED COGNAC, FINISHED WITH
LEMON SCENTED SYRUP
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THE CLASSIC
SERVED WITH OLIVES OR A LEMON
TWIST

THE RAT PACK
SERVED WITH BLUE CHEESE
STUFFED OLIVES

THE TEXAS TINI
SERVED WITH JALAPENOS
STUFFED OLIVES

THE. GARDEN TINI
SERVED WITH PICKLED GREEN
BEANS AND BABY CORN

THE. VESPER
GIN, VODKA, TOUCH OF LILLET,
GARNISHED WITH A LEMON TWIST
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THE RITZ SIDECAR

CRAFTED ORIGINALLY IN PARIS- A
UNIQUE BLEND OF HENNESSEY
VS, COINTREAU, AND FRESH
LEMON, COMPLIMENTED BY A
SUGAR RIMMED GLASS

THE ORIGINAL CUBAN MOJITO
FROM THE CUBAN SUGAR CANE
PASTURES OF THE EARLY 1800’s
AROSE SOMETHING
UNFORGETTABLE... BACARDI RUM,
FRESH MINT, FRESH LIME, AND
SODA, MAKES THIS COCKTAIL A
CLASSIC

THE MAI TAI

IN THE MID 1930’s, DON THE
BEACH COMBER STARTED THE
“TIKI ERA” ON THE WEST COAST.
THIS IS TRADER VIC’S RECIPE-
APPLETON JAMAICAN RUM,
ORANGE CURACAO, ALMOND
ORGEAT, FRESH LIME JUICE,
SUGAR
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ASIAN PEAR COSMO

DELECTABLY SWEET AND
REFRESHING TO THE PALATE WITH
GREY GOOSE LE POIRE AND
COINTREAU

WHITE GRAPEFRUIT COSMO
TANGY AND SMOOTH

THE GIN DROP
THE GIN DRINKER'S ALTERNATIVE,
WITH HINTS OF GINGER AND LIME

HOT CHILI RASPBERRY
COSMOPOLITAN

BOLD AND EXCITING — TRUST US
ON THIS ONE

TEN THYME SMASH

REFRESHING AND SOPHISTICATED-
FRESH THYME, CUCUMBER, AND
LIME SHAKEN WITH ULTRA-
PREMIUM TANQUERAY TEN GIN,
AND WHITE CRANBERRY-THE
PERFECT APERITIF

ESPRESSO LUXURIO

FRESHLY DRAWN ESPRESSO,
STARBUCKS LIQUEUR, AND
VANILLA VODKA TWIST SHAKEN
INTO A SILKY SMOOTH “BUzZ”
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SALT AND PEPPER FRIED
CALAMARI 11

FRISEE, RADICCHIO, HONEY-MISO
DRESSING

AMERICAN KOBE BURGER 12
WOOD-SMOKED BACON,
CHEDDAR, FRESH CUT FRIES

ROMAINE HEART CAESAR 7
PARMIGIANO, RUSTIC CROUTONS,
GARNISH

DEVILED EGGS 6
PICKLE RELISH

SEARED SEA SCALLOPS 14
CAULIFLOWER-ALMOND PUREE,
ASIAN PEARS, CURRY OIL

BBQ CHICKEN PIZZA 12
PULLED CHICKEN, TOMATOES,
SMOKED MOZZARELLA

ROCK SHRIMP 12
MELON, CRISPY PROSCIUTTO,
SWEET AIOLI, CHILI OIL

THE FOLLOWING ITEMS ARE '/2 PRICE
DURING BANKERS HOURS (2-6PM)

TRUFFLE FRIES 6
PARMESAN POTATO CHIPS 6

MINNESOTA STATE FAIR CHEESE
CURDS 9
SPICY AIOLI

BEEF SLIDERS 10
SPECIAL SAUCE, BUTTER PICKLE,
BRIE CHEESE SPREAD

PULLED CHICKEN NACHOS 8
WONTON CHIPS, SMOKED
MOZZARELLA

SEASONAL BRUSCHETTA 8
FRESH MOZZARELLA, BASIL, EVOO

SEASONAL HUMMUS 9

PICKLED FRESH VEGETABLES,
BLACK SESAME PUREE, WONTON
CHIPS

PARMESAN POPCORN CHICKEN 9
FIRE ROASTED TOMATO SAUCE

MARGARITA PIZZA 12
TOMATO, FRESH MOZZARELLA,
BASIL
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DISENO 12715
MALBEC, ARGENTINA

PONZI 14717
PINOT NOIR, WILLAMETTE
DUCK POND 15718

PINOT NOIR, WILLAMETTE
WINDSOR SONOMA 12715
ZINFANDEL, SONOMA COUNTY

ROBERT SINSKEY 14716
MERLOT, NAPA

RUBRIC 11714
BORDEAUX BLEND
SPELLBOUND 13715

CABERNET SAUVIGNON,

NAPA

BECKSTOFFER “75” 15/18
CABERNET SAUVIGNON, NAPA

Shardling

SAN GUISEPPE 10GL
PROSECCO, ITALY
VEUVE CLIQUOT 20GL

YELLOW LABEL

Hhite

JOEL GOTT 13716
REISLING, ALSACE

HENDRY 11714
ROSE, NAPA

HUIA 13716
SAUVIGNON BLANC,
MARLBOUROUGH
SILVERADO 14717
SAUVIGNON BLANC ,

NAPA

FELLUGA ESPERTO 12715
PINOT GRIGIO, ITALY

PONZI 11714
PINOT GRIS, WILLAMETTE
PINE RIDGE 10712

CHENIN, NAPA
CHANSON VIRE —CLESSE

13716
CHARDONNAY, BURGANDY
ROMBAUER 15718

CHARDONNAY, CARNEROS



