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SPIRITS

DOMESTIC -160Z CAN SIGNATURE - 1 0Z
Molson Canadian - ika R
Coors Light 12.25

PREMIUM 160Z CAN

“Upgrade Any Signature Spirit to 20z for $9

Creemore

IMPORT -160Z CAN PARTNER PREMIUM - | 0Z
Heineken Casamigos Blanco Tequil:
SOL 14.0 ) ear

COOLER - 160Z CAN

/

ICED VODKA SODA 16.00
No, 99 Ice Storm Vodka | Soda Water
Simple Syrup | Lemon

CASAMIGOS MARGARITA 19.00
migos Blanco Tequila | Margarita Mix

KICKING GINGER MULE 17.25 HAT TRICK 18.00
No. 99 Ice Storm Vodka | inger Bee Earl Grev Gin | L Lemon Juice |
e | Mint Simple § Cherry Bitters | Sod

CASA PINEAPPLE Flizz 19.00 SIN BIN 19.00
1samigos Blanco Tequila | Pineapple Juice | Dunrobin Whisky | Lime J

00d

ice | Simple Syrup |

Ginger Beer | Apple Bitte

CASAMIGOS SUNRISE 19.00
Jasamigos Blanco Tequila | Orange Juice
renadine
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SMALL PLATES

Enjoy Hand Crafted Small Plates Presented By wa\ itive Sous Chef Kyle Wilson
Pick 3 Items From The Selection Below
&B/M Per Porso

7 7
LIGHTER FARE 7 HANDHELDS & MAINS 7

QUESO DIP GF / VEG BARBACOA TOSTADA GF

,\‘ led Jalapeno, Fresh Tomatoes, Red Onion, Feta, Cilantro, Sraised Beef Cheek, Hard Shell Tortilla, Pickled Onions &
onton Chips o o I Jalapenos, Lime Chipotle Crema, Feta, Fresh Cilantro

GUACAMOLE & CHIPS 6F /vee | CARNITASTACO

Ancho Chili Wonton Ct H s, Fresh Tomatoes, Slow Gooked Smoked Pork, Pineapple Pico, Chipotle Lime

Red Onion F . Lime Crema, Crispy Onions, Cilantro

SOUTHWEST SALAD GF / VEG CRISPY CHICKEN SLIDERS

Chiootle Ranch mj%” \q, Fresh Tomatoes Hot Honey Glaze, Pickles, Spicy Mayo, Shredded Cabbage

Fwimuw Edamame, Roasted Corn, Mango, Feta, Crunchy WINGS

o 24-Hour Brine, Hand Breaded,

FETA CILANTRO FRIES VEG Hot & Honey Sauce, Lime Chipotle Crema

Ancho Chilli Dry Rub, Chipotle Aioli STICKY RIBS

CHURROS VEG Six m Hﬂs Smoky Chipotle BBQ Sauce, Lime Chipotle
House Caramel, Maple Sugar Cookie Dust, Crem, Crispy Onions, Chives
Sea Salt, Lemon STEAK & POTATO PUREE GF
4oz H(ﬂ Iron Steak, Duck Fat Potato Puree, Mushroom Miso Dem
Glaze, Garlic Broccolini
BOOK A RESERVATION FOR YOUR NEXT EVENT IN CLUB O
MARINATED HALIBUT GF

Soy Marinated Halibut, Sesame,
Carrot Ginger Puree, Garlic Broccolini

HONEY ROASTED SWEET POTATO GF
M\ 10 Herb Salad, Honey Drizzle, Spicy Mayo, Toasted Sesame
>eed, Lime




