
T h e  L i g h t e r  S i d eT h e  L i g h t e r  S i d e

C u s t o m  C o c k t a i l sC u s t o m  C o c k t a i l s

T h e  S w e e t e r  S i d eT h e  S w e e t e r  S i d e

Charcuterie Board
Chef’s selection of artisanal meats & cheeses

 $25
Chips & Salsa

House made tortilla chips  |  chipotle salsa  |  tomatillo salsa
 $10

Shrimp Cocktail
Ginger cocktail sauce  |  lemon

$23
Tuna Poke Nachos

Ahi tuna  |  crispy wonton strips  |   sambal mayonnaise  |   furikake
 $26

Sliders
Oasis sauce  |   butter lettuce  |   roasted tomatoes  |   house made dill pickle

slice  |  cheddar cheese  |   onion jam 
$22

Buffalo Chicken Sliders
Hand breaded chicken  |  blue cheese aioli  |   butter lettuce  |   house made

dill pickle chip  |  buffalo sauce  |  blue cheese crumbles
$22

Crab Cake Tacos (4 ea)
Corn tortilla   |   crab cake   |   citrus tossed cabbage slaw   |  cilantro  |  old bay aioli 

$24
Bulgogi Tacos (4ea)

Corn tortilla  |   bulgogi marinated beef  |  pickled vegetable slaw  |  cilantro
gochujang aioli

 $24
Fried Pickles

Lightly breaded house made dill pickle chips  |  cajun ranch
$19

Tater tots
 House made tater tots  |  sambal ketchup

$19
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Brown i e  B r i t t l e
Brownie Butterscotch Brittle Chips |   Buttercream "Dip"

$ 1 5
Che e s ecak e

Passion Fruit Cheesecake |   Pistachio Crust  |  Coconut |   Passion Fruit Sauce
$ 1 5

Pr ickly Pear Margar ita
House Made Sour |  Prickly Pear Puree  |  Tequila |  Cointreau

blackberry bourbon sidecar
Bourbon |  Blackberries  |  Cointreau |   Lemon

K i l ler  Bee ' s
Mezcal |  Honey Syrup |  Fresh Lemon Juice

black Manhattan
Rye |  Amaro |  Bitters

Mezcal Negron i
Mezcal |  Amaro |  Compari

*Prices are  determined by choice of  liquor


