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Appetizers
Bacon Wrapped Dates  13 

Medjool dates stuffed with blue cheese, 
wrapped in applewood smoked bacon

Caprese Skewers  12
Buffalo mozzarella, tomato, basil, pesto dip

Cinco Mares Baja Cocktail  14
mixed seafood, tomato, onion, lime, cilantro with tortilla chips

Tuscan Platter  17
assorted cheeses, Italian cured meats, artichokes,  

roasted peppers, olives, bread and crackers, truffle olive oil

Brie Cheese Fondue  14
pancetta, roasted peppers, roasted garlic, pretzel bread 

Breads And Spreads Trio  15
smoked salmon, sundried tomato-artichoke pesto  

and eggplant tapenade with assorted breads and crostini

Coconut Breaded Shrimp  13
spicy mango dipping sauce, Island-style coleslaw

Grilled Flatbread Panini  13
pesto, prosciutto, salami, provolone,  

roasted peppers with fennel-arugula salad

Mediterranean Dips 13
hummus, tzatziki, pita bread, garnishes

Hawaiian Ahi Poke 14
onion, seaweed, avocado, spicy soy, wasabi tobiko

Guava BBQ Meatballs  9

Chicken Empanadas  11
with cilantro dipping sauce

Thai Chicken Drumettes  13
spicy coconut dip, vegetable slaw

Chilled Edamame  5
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Specialty Cocktails

Mojito  12
Bacardi Silver, fresh mint and lime  

muddled and chilled to refreshing perfection 

Choice of:  
C l a s s i c   •   S t r awb  e r ry   •   M a n g o

W i l d  B e r ry   •   T r o p i c a l

Casa Margarita  12
Sauza Tequila, fresh muddled 
lemons & limes, sweet & sour,  

splash of O.J. , salt rim

Mai-Tai  12
Bacardi Rum, pineapple,  

orange & cherry juices,  
with a float of Myers Rum

Sunset Blush  10
Absolut Mandarin Vodka, mud-

dled blood oranges, lemon sugar, 
splash of O.J., float of red wine

Ruby Squeeze  12
Vodka, fresh squeezed ruby red 

grapefruit juice, sugar rim

La Paloma 10 
Hornitos Reposado Tequila,  

grapefruit juice, lime squeeze, a 
pinch of salt, topped with Sprite

Chocolate Martini  12
Stoli Vanil Vodka, Frangelico,  

Bailey’s Irish cream,  
with a chocolate swirl

Hot Mint Cocoa  10
Bailey’s Irish cream, Créme de 
Menthe, hot chocolate, cream 

Champagne Mojito  12
Champagne served  
over ice with freshly  

muddled mint and lime

Sangria  10
Red Wine, Peach Schnapps,  
Brandy, fresh berries with a  
splash of O.J. and ginger ale

Pomegranate Martini  12
“Pama” Pomegranate liqueur, 
vodka, pineapple & cranberry 

juices with a sugar rim

Melted Jack Frost  10
Jack Daniels, Drambuie, orange 

juice, sweet & sour

Southern Float  10
Cherry Vodka, Triple Sec, muddled 

lemon, splash of cranberry,  
float of Southern Comfort

Phil’s Punch  10
Bacardi Rum, Amaretto, lemon, 

orange & cranberry juices, simple 
syrup with a dash of bitters

Irish Coffee  10
Jameson Irish Whiskey,  

sugar, coffee with cream

Raspberry Lemon Drop  12
Stoli Razberi Vodka, Triple Sec, lemon, sweet & sour, splash of cranberry 

with fresh raspberry garnish

Rooftop_Apps_4-12-Spring.indd   2 4/25/12   9:25 AM



042412

Champagne
Fresita Strawberry Sparkling Wine, Chile,  (split)   11

Mionetto Prosecco Brut, (split)    10
Veuve Clicquot, Yellow label    (half btl)    48    (full)   88

Dom Perignon   275

	 White Wines	 gls	 btl
Estancia Pinot Grigio, California ‘10	 9	 29
Bianchi Pinot Grigio, Paso Robles ‘09	 10	 30
Kim Crawford Sauvignon Blanc, New Zealand ‘11	 11	 33
Bogle Chardonnay, California ‘10	 9	 29
La Crema Chardonnay, Sonoma Coast ‘09	 13	 40
Merryvale Chardonnay, Carneros, California ‘09		  54
Cakebread Cellars Chardonnay, Napa ‘10		  88

Reds
Artesa Pinot Noir, Carneros ‘09	 13	 40
Wild Horse Pinot Noir, Central Coast ‘10	 16	 52
Lyeth Merlot, Sonoma County ‘10	 9	 29
Dona Paula Malbec, Argentina ‘10	 11	 33
Calina Cabernet, Chile ‘10	 9	 29
Justin Cabernet, Paso Robles ‘09	 14	 46
Conn Creek Cabernet, Napa ‘08	 15	 48
Groth Cabernet, Oakville ‘09		  110
Quintessa Rutherford Cabernet, Napa ‘08		  252

Beers
Bud Light, Haeke Beck (Non Alcoholic)		   5
Hinano, Corona, Stella, Widmer, Redhook ipa	 	 6
Guinness		  7

Bottled Water
Bottled Water		  2
Pellegrino		  3
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