THE ROOFTOP

RAW BAR

PANINIS

LITTLENECK CLAMS 14
mignonette, horseradish, cocktail sauce

OYSTERS 16

mignonette, horseradish, cocktail sauce

TUNA TARTARE 19

ahi tuna, sweet chili, cucumber won ton crisps, sesame ginger sauce

SHRIMP COCKTAIL 20

lemon, cocktail sauce

VEGETABLE 18
roasted zucchini, eggplant, red bell pepper,
fresh basil, charred onion-garlic aioli

PROSCIUTTO DI PARMA 21

hot olive butter, baby arugula, fontina, aged balsamic

CHICKEN 19

herb roasted chicken, sun-dried tomato pesto, gruyére

TO SHARE

PIZZAS

DIP TRIO 21
smoked eggplant, carrot hummus, french onion sour cream,
crudités, flatbreads

WHIPPED RICOTTA 15
lemon zest, cracked black pepper, mike’s hot honey, warm baguettes

CHEESE BOARD 18
selection of international cheeses, assorted crackers,
mustard, fig jam, apricots, olives

CHARCUTERIE BOARD 20
selection of international cured meats, assorted crackers, fig jam,
olives, dried apricots, mustard

MARGHERITA 15

classic red sauce, fresh mozzarella, basil

CLAM 21
chopped clams, garlic, olive oil, mozzarella,
red pepper flakes, lemon wedge

PROSCIUTTO & ARUGULA 23
shaved prosciutto, diced garlic tomatoes,
pecorino romano, balsamic glaze, baby arugula

SALADS FOR TWO

DESSERTS

ENDIVE 18
blood orange vinaigrette, red pepper flakes,
shaved parmesan, orange segments

BOSTON BIBB CAESAR 20
bibb lettuce, parmesan, pumpkernickel croutons, caesar dressing

ROASTED BEETS 22
roasted red beets, charred avocado, fried quinoa, baby arugula,
togarashi, citrus-beet dressing

consuming raw or undercooked meats, poultry, seafood, shellfish or egg

may increase your risk of food borne illness

VANILLA GELATO 8

CHOCOLATE MOUSSE IN A JAR 10

EXECUTIVE CHEF:
CHRISTOPHER TYLER




COCKTAILS

WINES BY THE GLASS

individual cocktail / large format

SHARK BITE 16/80

ghost pepper tequila, cucumber, watermelon, lime, tajin

JOHNNY APPLESEED 14/70

bulleit bourbon, apple, cider, fall spices

DRUNKEN PUMPKIN 16/80

milagro tequila, orange liqueur, lime, pumpkin, fall spices

RUBY SKY 14
ALB vodka, lemon, pomegranate, egg white

HEMINGWAY OLD FASHIONED 16
diplomatico rum, demerara, bitters

HARVEST MULE 16/80

lairds apple jack, pomegranate, lime, ginger, cranberry, cinnamon

BLACKBERRY SPRITZ 16/80

victoria pink gin, blackberry, aperol, lemon

ESPRESSO MARTINI 16

tito's vodka, mr. black, kahlua, espresso

HOT CLASSICS

IRISH COFFEE 12
bushmill’s irish whiskey, coffee, house made cream
*hold the booze - $6

SPIKED CHOCOLATE 14
ghiardelli chocolate, cazadores tequila,
house made cream, orange zest
*hold the booze - $8

CANNED BEER

can / bucket of 6

CORONA LIGHT 7/35*
BUD LIGHT 6/30*
MICHELOB ULTRA 6/30*
KONA 7/35*
HEINEKEN ZERO 7/35*

HARD SELTZER

SIP MARGS

CLASSIC MARGARITA 8 BUCKET OF SIX 40

MANGO MARGARITA 8

WHITE CLAW

BLACK CHERRY 8 BUCKET OF SIX 40

WHITE / SPARKLING / ROSE

PROSECCO 11
PINOT GRIGIO Lavis, it 12
SAUVIGNON BLANC Buisse, fr 13
CHARDONNAY Boen, ca 14
ROSE Studio by Miraval, fr 15
RED
PINOT NOIR J Vineyards, ca 15
CABERNET Uppercut, ca 15
CABERNET Daou, paso robles 18
MALBEC Colores Del Sol, ar 12
WINES BY THE BOTTLE
WHITE ROSE
PINOT GRIGIO Studio by Miraval, fr ‘21 55
Lavis, it ‘21 48 Chateau Minuty, fr 21 60
Santa Margherita, it ‘21 75
SAUVIGNON BLANC RED
Momo, nz ‘21 60 PINOT NOIR
Paul Buisse, fr 20 52 J Vineyards, ca ‘16 60
Emmolo, ca 21 75 Benton Lane, or ‘19 65
Banshee, ca ‘19 65
SANCERRE Caillotes, fr 20 75 Flowers, sonoma ‘20 100
CHARDONNAY BURGUNDY
Boen, ca 19 56 Regnard Bourgogne, fr '20 75
Sonoma-Cutrer
Russian River Ranches, ca 20 70 CABERNET SAUVIGNON
Jordan, ca ‘18 90 ,
Flowers, sonoma '19 95 Uppereut, ca 21 60
! Daou, ca ‘21 75
BURGUNDY Qui'lt, ca’l9 110
) ) , Leviathan, ca blend ‘19 125
Jadot Chablis Sabliere, fr 18 70 Jordan Alexander Valley, ca ‘17 150
- , Faust, napa 18 150
ALBARINO Alba Vega N, sp 20 75 Caymus, ca 20 210
RIESLING
Empire Estate, ny 18 55 EAAl\LBE(I; | Sol. ar’ 20 48
Urban by Nik Weis, ge  '20 55 olores el sol, ar
Ernesto Catenary Siesta, ar ‘16 80
SPARKLING MONTEPULCIANO
PROSECCO Stellina di Note, it50 Barba, it ‘20 55
SPARKLING Lieb Cellars, ny 60 GRENACHE Gigondas, fr 20 75
BRUT Moet Chandon, fr 110
ROSE Lieb Cellars, ny 65 | RIOJA Monte Real, sp 18 70
ROSE Piper-Heidsieck, fr 165 SUPER TUSCAN
CHAMPAGNE Antinori Il Bruci i+ 20 %0
Dom Perignon, fr ‘10 450 ntinori ruciato, it
ZINFANDEL
LARGE FORMAT Saldo, ca ‘19 20
BRUT Moet Chandon Brut 1.5L, fr 250




