
COCKTAILS---------------------------------------------------------------------------------------------$5 
 

 

“31” Manhattan 

Pampero Anniversario Rum, Carpano Antica Formula, maple syrup, Angostura bitters 

 

Temptation  

Ketel One Vodka, Creole Schrubb, apple juice, ginger beer 

 
Epic Sunset 

Belvedere Orange, Grand Marnier, Campari, passion fruit 

 
All Well Drinks-$5 

 
 
BOTTLED BEERS---------------------------------------------------------------------------------------------------------------------$5 
 

Heineken (HOLLAND) 

Miller Lite Draft(USA) 

Bud Light  (USA) 

 
 
WINES----------------------------------------------------------------------------------------------------------------------$5 
 

Adami Prosecco Veneto, Italy 

Veramonte Sauvignon Blanc, Casablanca Valley, Chile 2007 
Vina Gormaz Tempranillo Ribera del Duero, 2006 

 

 
----------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

 
 

BAR BITES 
Happy hour Monday thru Friday from 5pm – 7pm 

 

 

 

CHEF’S PLATE 
Chef’s selection of smoked, cured meats and 
seafood, country bread, cornichons, mustards 

11 

FRIES 
parmesan, herbs 

6 

FRITTO MISTO 
calamari, rock shrimp, white fish, lemon, caper berry 

6 

CEVICHE 
white fish, aji amarillio, passion fruit 

6 

Croquettes 
smoked kingfish 

6 

Traditional Gazpacho 
 

5 

Key West Pink Shrimp  
marinated in key lime juice, chilis, palm sugar 

6 

 


