Rooftop Drmks

SKYLINE PASSION
Tequila or Vodka? Passionfruit liquor,
passionfruit puree, lime, splash of soda

WATERMELON SMASH

Tequila or Vodka? Watermelon juice, lime,

soda
ROOFTOP MARGARITA

Tequila, Triple sec, lime juice

FROZEN MARGARITA

Make it spicy? Add a nip of Ghost tequila + $7

FROZEN PINA COLADA
Add a nip of Bacardi Spiced rum + $7

DRAFT WINE
Pinot Grigio

Rose

Bubbles

WINE BY THE BOTTLE
750ML

Pinot Noir $15/ $50
Forever Summer Rose $50
Shaw and Smith Sauvignon blanc  $60
Clean Slate Riesling $50
Moet Champagne $100

$17

$17

$17

$18

$18

ALWAYS SUNNY PAPER PLANES

Four Walls Whiskey, Aperol, Amaro Nonino & lemon juice

WHISTLEPIG MAPLE OLD FASHIONED

A classic cocktail made with Whistlepig bourbon or rye,

$18

$22

Whistlepig maple syrup, bitters

ESPRESSO MARTINI
Made with homemade 24 hour cold brew, vodka,
Borghetti and simple syrup

SPRITZ YOUR WAY
Choose from Aperol spritz, Hugo Spritz

or Martini Rossi Fiero Spritz

BEER

Draft

Peroni $9

Lagunitas IPA $9

Allagash White $9

Guinness $9

Can

High Noon peach $12 BUCKET
Modelo Lager $8 Buy 5 get | free
Montauk Summer Ale $8 COOLER
Original Sin cider $8 Buy 20 get 5 free

Athletic Brewing IPA0%  $8
Peroni 0% $8



Rooftop Bites

CRUDITES

Seasonal root vegetables, homemade garlic
hummus, green goddess dipping sauce

CHEESE BOARD

Assorted chef selection of cheese, served with house
made crostini’s, jams and pickled vegetables
SHRIMP COCKTAIL LETTUCE CUPS

Diced shrimp served in a lettuce cup with
traditional cocktail sauce

GUACAMOLE & TARO ROOT CHIPS

Made with avocado, lime, tomato, onions, cilantro & green
peppers served with house made taro chips (Vegan/GF)

CHICKEN CAESAR SALAD S$17
Choose bowl or wrap. Made with fresh Bibb lettuce with

homemade anchovy Caesar dressing, parmesan cheese,
croutons - Substitute shrimp $2

LOBSTER ROLL SLIDERS X4

Chilled Lobster, coleslaw with mayo, mustard and fresh

dill
FLATBREAD PIZZA

Homemade tomato sauce, mozzarella and fresh basil

GELATO

Three scoops of assorted flavors

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS. WE USE FLOUR WITHIN OUR KITCHEN SPACE. PLEASE MAKE YOUR
SERVER AWARE OF ANY ALLERGYS OR NEEDS. THANK YOU

20% Gratuity will be added to ALL checks

$14

$16

$20

$15




