
BEER SELECTION 

Stella Artois 10 

C U C I NA 

L AS VEGAS 

COCKTAILS 

BELGIAN LAGER 

Saison Dupont 14 
BELGIAN FARMHOUSE ALE, 50/o ABV 

Prairie Artisan 14 
SEASONAL SOUR, OK 50/o ABV 

Sierra Nevada Brewing 10 
HAZY LITTLE THING I P A , LAS VEGAS 6.70/o ABV 

Baladin Brewery 16 
SUPER FLOREALE, TRAPPIST- STYLE ALE , PIOZZO, ITALY 80/o ABV 

Prairie Artisan 17 
BOMB!, I MPERIAL STOUT, OK 130/o ABV 

Cali S9ueeze 10 
BLOOD ORANGE CITRUS WHEAT ALE, CA 50/o ABV 

Heineken 0.0 (Non-Ale) 8 

ZERO PROOF COCKTAILS 

Ginger Jawn 14 
P I NEAPPLE, JASMINE AGAVE SYRUP, FEVER- TREE G I NGER BEER 

Spruce Juice 14 
BLUEBERRY HIBISCUS TEA SYRUP, GRAPEFRUIT 

CRANBERRY, GRAPEFRUIT FEVER- TREE 



LIGHT & LIVELY 

Bergamatto Spritz 20 

KETEL ONE BOTANICAL GRAPEFRUIT & ROSE, l TALICUS, FEVER- TREE 

GRAPEFRUIT 

Sgroppino 20 
C I NZANO PROSECCO, GREY GOOSE WATERMELON & BASIL 

SALTED ORANGE CREME, PASS ION FRUIT SORBETTI 

Blood Orange Spritz 20 

MALFY BLOOD ORANGE GIN, BLUEBERRY- HIBISCUS TEA SYRUP 

FEVER- TREE I NDIAN TON IC, C I NZANO PROSECCO 

SPIRIT FORWARD & 

SOPHISTICATED 

Vetri Old Fashioned 22 

BUFFALO TRACE BOURBON, AMARO NONINO 

MOLASESS, ANGOSTURA 

L' Aviano 22 

PRODUCER ESPADIN MEZCAL, RAMAZZOTTI ROSATO 

DOLIN BLANC, VERJUS 

Brown Butter Manhattan 22 

BROWN BUTTER & SAGE FAT WASHED RUSSELL'S RESERVE BOURBON 

LUSTAU Rosi VERMUT, ANGOSTURA 

Slightly Esoteric 20 

BORGOGNO BIANCO, ROTHMAN & WINTER Q_yINCE L I QlJEUR 

LA CILLA PEDRO XIMENEZ , ORANGE OIL 

EXCITING & 

EXPERIENTIAL 

Silk Road* 22 

GRUVEN SMALL BATCH VODKA, THAI COCONUT MILK, THAI BAS I L 

KAFFIR LIME, ALMOND CORDIAL, LIME, PINEAPPLE 

Negroni Miele* 20 

HAYMAN ' s VIBRANT CITRUS GIN, LUXARDO BITTER B IANCO 

BORGOGNO , HONEY LEMON SEAFOAM 

Amalfi Coast 20 

G4 TEQ_lJ ILA BLANCO, GUAVA & PASSION FRUIT CORDIAL 

LIME SODA, ORANGE BLOSSOM WATER 

Moment of Clarity* 22 

CLARIFIED MILK PUNCH 

BUFFALO TRACE BOURBON, PORT, ANGOSTURA, ORGEAT, CHIANTI, LEMON 

Sicilian Job 20 

CYNAR, RAICILLA, HONEY, LEMON 

ORANGE BITTERS 

Welcome to Paradise 20 

CAMPO AZUL TEQ_lJILA BLANCO, BAROLO CHINATO VERMOUTH 

CAMPARI , ORGEAT, PINEAPPLE, LIME 

ADDITIONAL DESSERT 
COCKTAILS AVAILABLE 

* Thoroughly cooking food of animal origin, i ncluding but not limited to baef, eggs, lamb, milk, poul try, or shell stock reduces the risk o f food borne illness . Young ch ild ren, the elderly, and individuals wi th certain health conditions may ba at a higher risk if these foods are consumed raw or undercooked. 




