
Cocktail
Menu

THE PROPOSAL MULE

MELON MIRAGE GIN THERE DONE THAT

THE RFP PEACH MARG

WEST END GIN, LEMON JUICE, HONEY SYRUP WHISKEY, LIME JUICE, GINGER BEER

COCONUT RUM, BLUE CURAÇAO, MELON LIQOUR,
PINEAPPLE JUICE, SWEET AND SOUR

WEST END GIN, LEMON JUICE, SIMPLE SYRUP,
TOPPED WITH CHAMPAGNE

VODKA, BLUEBERRY PUREE, SIMPLE SYRUP, TRIPLE
SEC, LEMON JUICE

TEQUILA, PEACH PUREE, TRIPLE SEC, LIME JUICE,
AGAVE 

13 13

13

THE FAR
TEQUILA, MANGO PUREE, LIME JUICE, SOUR MIX, TRIPLE
SEC

13

13

13 13

Wine
PROSECCO 16

FRIDA KAHLO, CABERNET SAUVIGNON, CHILE,  2019  14/ 56

JORDAN RUSSIAN RIVER, CHARDONNAY, CALIFORNIA, 2020 21/61 

BLACK GIRL MAGIC, RIESLING, CALIFORNIA, 2021 14/56
MOSCATO D’ASTI, ITALY 2022 14/56

CHEMISTRY ALLIANCE, PINOT NOIR, CALIFORNIA, 2021 18/72

AIX, ROSÉ, FRANCE, 2022 14/56



TAPAS
Menu

WINGS 14
M I L D ,  H O N E Y  H O T ,  L E M O N  P E P P E R  

BRISKET SLIDERS 15
S H R E D D E D  S M O K E D  B R I S K E T ,  C H I P O T L E

S L A W ,  S W E E T  A N D  S P I C Y  P I C K L E S

FLASH FRIED BRUSSEL
SPROUTS 14

B A L S A M I C  G L A Z E ,  D R I E D  C R A N B E R R I E S

CEASAR SALAD 14
R O M A I N E  L E T T U C E ,  P A R M E S A N  C H E E S E ,

C R U T O N S ,  C E A S A R  D R E S S I N G  

CRAB CLAWS 40
G A R L I C  B U T T E R  S A U C E  S E R V E D  

W I T H  F R E N C H  B R E A D  

BABY LAMB CHOPS 19
S E R V E D  W I T H  D E M I  G L A Z E

S O U T H E R N  F R I E D  L O B S T E R  b i t e s ,  
W I T H  A  H O N E Y  H O T  S A U C E  D R I Z Z L E

HONEY HOT LOBSTER BBITES 28

 JERK CHICKEN EGGROLL 14 
C A B B A G E ,  C A R R O T S ,  J E R K  C H I C K E N ,

S E R V E D  W I T H  B B Q  S A U C E

CAJUN FRIES 8
C A J U N  T O S S E D  C R I N K L E  C U T  F R I E S

PATATAS BRAVAS 11
F R I E D  I D A H O  P O T A T O S  T O S S E D  I N

C H I P O T L E  A I O L I  A N D  P A P R I K A
* V E G A N  O P T I O N  A V A I L A B L E *

PHILLY EGG ROLLS 13 
B E E F ,  P E P P E R S  A N D  O N I O N S ,

 P R O V O L O N E  C H E E S E ,  S E R V E D  W I T H
S W E E T  C H I L I  S A U C E

MEAT BALLS 13
G R O U N D  B E E F ,  M I X E D  W I T H  E G G  &  

I T A L I A N  B R E A D C R U M B S  O V E R  A  B E D  O F  
M A R I N A R A  S A U C E

PICK 3 PLATTER 30
PICK 4 PLATTER 40

*MUST SELECT DIFFERENT ITEMS

C A J U N  F R I E S
B U F F A L O  C H I C K E N  S L I D E R S

B R I S K E T  S L I D E R S
L A M B  C H O P S  

P H I L L Y  E G G  R O L L S
J E R K  C H I C K E N  E G G  R O L L S

W I N G S

* 2 0 %  g r a t u i t y  w i l l  b e  a d d e d  o n  a l l  o r d e r s *
* C r e d i t / d e b i t  c a r d s  M U S T  h a v e  a  c h i p .  C u s t o m e r  M U S T  p r o v i d e  a  v a l i d  I D  f o r  p a y m e n t  t o  b e  a c c e p t e d *

* W E  D O  N O T  A C C E P T  D I S C O V E R  C A R D S ,  G I F T  C A R D S ,  C A S H  A P P  C A R D S ,  A P P L E  P A Y ,  O R  A N Y  F O R M  O F  T A P *

RIBEYE BITES  22
6 O Z  S L I C E D  R I B E Y E  T O P P E D  W I T H

C H I M C H U R R I
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