
COCKTAILS 15

B I G  C A T
Diplomatico Rum, Passion Fruit, Vanilla, Velvet Falernum, Lime, 
Mint. Served on the Rocks.

WA T E R M E L O N  C A TA P U L T
Tito’s Vodka, Martini & Rossi Fiero, Dry Vermouth, Watermelon, 
Lime Salt. Served Frozen.

F I F I  T H E  F L E A
Patron Silver, Ancho Reyes, Ancho Verde, Grapefruit, Honey, Vanilla, 
Lime. Served over Crushed Ice.

BEER  7
T I E R R A  M A D R E  M E X I C A N  L A G E R
California

BITES

D E V I L E D  E G G  3 |  v
Seaweed, Sesame, Chile Salt. Add Smoked Salmon  +3 

S T U F F E D  P O TA T O E S  10 |  v  |  g f
Mushroom Bacon, Cheddar Cheese Fondue, Scallions, Dill

P O R K  B E L L Y  S K E W E R S  10 |  d f
Yuzu Kosho, Black Sesame, Chives

C R I S P Y  F I S H  TA C O S  17 |  g f
Local Cod, Cabbage and Sea Bean Slaw, Avocado,  
Smoked Habanero Cream, Cilantro, Fingerling Potato, Tostones

LAYOVER
R O O F T O P  H A P P Y  H O U R


