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Selection




GREENS

New-Style Caesar $10
Crisp Sucrine, Parmesan, Croutons, and

house Caesar dressing.
Add chicken

Chicken Avocado Kale $S10
Fresh Kale, Avocado, grilled Chicken, and
Balsamic dressing.

Goat Cheese ST
Mixed Greens topped with Creamy Goat cheese,

Strawberries, Toasted Nuts and light Vinigrette.

Shrimp Mango $12
Juicy Shrimps, sweet Mango, Avocado, mixed Greens
and HoneyLime dressing.

PLATTERS

Chicken Schnitzel S15
Crispy fried chicken breast with Lemon
Caper sauce.

Beef Tenderloin S 26
Australian Tenderloin, with a choice of Café
de Paris or Whiskey Peppercorn sauce.

Linguine Pesto $12

Linguine Pasta in a creamy Basil Pesto
with Parmesan.

Mushroom Rigatoni $13
Creamy Mushroom Rigatoni with garlic,
parmesan, and herbs




Beverages

Almaza/Light $4
Corona $6
Heineken $6
Heineken Fresh Draft $6
Mexican Beer $5
Red Bull $ 4.5
Tonic $25
Soda $ 2.5
Ginger Ale $3
Perrier $3
Fresh Orange Juice $ 4
Soft Drinks $2.5
Mineral Water $1
Tea $3
Espresso $3

Cheers
Detis



SIGNATURE
COCKTAILS

Citrus Rouge
A refreshing cocktail with bold Citrus character, gentle
Berry undertones and an elegant bittersweet edge.

Forest Martini
Bright, crisp and refreshing
With vibrant Grapefuit notes.

La Rose
Delicate Floral aromas, Berry note
and a silky smooth finish.

Noir Boulevardier
Rich Dark Chocolate with a velvety finish.

Fig Fashoined
Like a walk through a Fig grove at a Golden Hour.

White Cuban

Lush Cream, roasted Coffee notes and a smooth finish.

Desert Sunset
Fresh, Exotic and beautifully balanced.

$10

$10

$10

$10

$10

$10

ST



GIN - TEQUILA
COCKTAILS

GinBasil Smash $7
London Mule $8
Southside $7
Bramble $8
bees - knees $8
Tequila Sunrise $8
Shaken/Frozen Strawberry $9

Shaken/Frozen Margarita $9



WISKEY
COCKTAILS

Old Fashioned
Whiskey Smash
Manhattan
Boulevardier

Whiskey Sour

RUM
COCKTAILS

YETRE]

Old Fashioned
Daiquiri

Mojito

Strawberry Mojito
Passion Fruit Mojito

Cuba Libre

Pina Colada

$9
$10
$8

$8
$ 8.5

$ 8.5
$8
$8



APERITIFS &
LIQUEUR
COCKTAILS

Amaretto Sour $8
Mango Bellini $8
Midori Sour $8
Negroni $9
Aperol Spritz $9
Strawberry Bellini $8

MOCKTAILS

Pinacolada $8

Virgin Mojito $7

Italian Lemonade $8







SINGLE
MALT

Nikka From The Barrel

Glenmorangie
Glenmorangie Necta D'or
Glenfiddich 12
Glenfiddich 15
Glenfiddich 18

Macallan 12

Macallan Quest

Macallan 15

Macallan 18

Lagavulin 8

Laphroaig Select

Laphroaig 10

Speyside - Cardhu 12

Speyside - Glenlivet 12
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