BASEME

Miller Lite
Stella Artois
Peroni

Jai Alai

o o v v

SPARKLING

Moét & Chandon Impérial Brut, FR 35
Moét & Chandon Rosé Impérial, FR
Moét & Chandon Impérial Brut, 1.5L
Veuve Clicquot “Yellow Label”, FR
Veuve Clicquot Rosé, FR

Dom Pérignon, FR

Dom Pérignon Rosé, FR

Franzi e Cratzie, Prosecco
ROSE

La Féte du Rosé, Cotes de Provence, FR
Whispering Angel, FR

WHITE

Pinot Grigio, Tommasi, Le Rosse, IT
Sauvignon Blanc, Honig, Napa Valley

Chardonnay, Bon Anno, Napa Valley

RED

Pinot Noir, Zorzal Gran Terroir, AR

Cabernet Sauvignon, Justin, Paso Robles
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BEER

La Rubia
Tecate
Heineken 0.0

WINE
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A 20% Service Charge and 9% sales tax are automatically added to all checks but can
be adjusted at your discretion.

Failure to meet table minimums will be assessed as a table fee. Contracted table
minimums are not inclusive of tax and service charge.



COCKTAILS

THE INCREDIBLE HULK 2.0
Hennessy VS, Hpnotiq, Midori, Lemon

6 ‘N THE MORNIN’
6 O’ Clock Gin, Lemon, Fever Tree Elderflower Sparkling

PUCKER MC
Tito’s Handmade Vodka, Watermelon, Mint, Watermelon Red Bull

I’LL TAKE YOUR MAN-GO
Patron Blanco Tequila, Jalapefio, Mango, Lime

NO SHRUBS
Espoldn Blanco Tequila, Aperol, 18.21 Blood Orange and Ginger Shrub, Lime

RETURN OF THE DAQ
Bacardi Superior, Passion Fruit, Lime

STRAIGHT OUTTA POM-TON
21 Seeds Grapefruit Hibiscus Tequila, Dos Honbres Mezcal
Pomegranate Hibiscus, Lemon, Fee Foam

SPACE IS THE PLACE
Don Julio 1942, Butterfly Pea Tea, Briottet Creme de Banane, Tiki Bitters

BASEMENT BITES

GUACAMOLE
With Toasted Pistachio, Warm Crunchy Tortillas

GREEN CHICKPEA HUMMUS
Fresh Pita & Crudité

CHICKEN TENDERS WITH FRIES
HABANERO CHICKEN WINGS WITH CARROTS

GRILLED CHICKEN SANDWICH
Cherry Peppers, Mayonnaise, Yuzu Pickles

TOMATO, FRESH MOZZARELLA & BASIL
BLACK TRUFFLE PIZZA WITH FONTINA CHEESE
THREE CHEESE & PEPPERONI PIZZA

BASEMENT CHEESEBURGER
Guacamole, Frizzled Onions, Russian Dressing, French Fries

KALE SALAD
Roasted Pumpkin, Red Apple, Mustard Vinaigrette

Add chicken +12, add salmon +19, add shrimp +21
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase the risk of food borne illness



