LIME CHIP TRIO 8
MANGO SALSA, PICO DE GALLO,
POBLANO GUACAMOLE

SILVER PIG NACHOS ¢
QUESO, AVOCADO, PICO DE GALLO,
ROMAINE

DEVILS ON HORSEBACK ¢
GRUYERE STUFFED DATES,
APPLEWOOD BACON,

CILANTRO + CITRUS VINAIGRETTE

ROASTED CAULIFLOWER ¢
AJI AMARILLO, BROWN BUTTER
BREAD CRUMBS

VEGAN POT STICKERS 10
SPRING VEGETABLES, WAKAME,
SWEET SOY PONZU

TRUFFLE SAGANAKI 0
FLAMING KASERI CHEESE, BRANDY,
LEMON, ARTISAN BREAD

HOISIN LETTUCE WRAPS 11
MUSHROOMS, DAIKON, CARROT,
CASHEWS, WATER CHESTNUTS

BRUSSELS SPROUTS

BRUSCHETTA 12
HOUSE RICOTTA, LOCAL HONEY,
HAZELNUT, ZINGERMAN'S BREAD

ROOFTOP FOOD

HARVEST SALAD 12
QUINOA, KALE, AVOCADO, STRAWBERRIES,
WHITE BALSAMIC, CRISPY WONTONS

SUMMER 2020

CHICKEN SATAY 12
GREEN CURRY, PEANUT SAUCE,
CUCUMBER SALAD

ROCK SHRIMP FRITTERS 12
DILL BUTTERMILK,
PICKLED CUCUMBERS

SHORT RIB

WONTON TACOS 13
AVOCADO, PICKLED FRESNO CHILIES,
SHAVED RADISH

CHARRED OCTOPUS 14
RED MISO ROMESCO, WATERMELON
RADISH, FENNEL,PEA SHOQOTS,
TOASTED ALMOND

AHI TUNA POKE 14
STEAMED RICE, SEA WEED SALAD,
MANGO SALSA, EDAMAME,

CRISP WONTON, CITRUS SOY

BURRATA 14
BLISTERED PEACHES, HEIRLOOM
TOMATOES, BASIL, BALSAMIC

RICOTTA GNOCCHI 15
WILD MUSHROOMS,
PARMESAN CREAM, HERBS

OPEN 7 DAYS

SASHIMI 15
AHI TUNA, HAMACHI, CITRUS SOY, SCALLIONS

SALMON BURGER 15
ASIAN SLAW, LOCAL BRIOCHE BUN,
HOUSE MADE FRENCH FRIES

PINKY’S SMASH BURGER 15
KASSERI CHEESE, COGNAC ONIONS,
ARUGULA, TRUFFLE AIOLI,

HOUSE MADE FRENCH FRIES

BLACK TRUFFLE RAMEN 17/
SUMMER TRUFFLES, EDAMAME, BRODO,
WILD MUSHROOMS, BUTTER, FRESH HERBS

SURF + TURF SKEWERS 18
FILET MIGNON, SHRIMP, ARUGULA,
TOMATO VINAIGRETTE

SEARED SEA SCALLOPS 18
GREAT NORTHERN BEAN PUREE,
PEA TENDRILS, CHILI OIL, CRISPY CARROT

CREEKSTONE FARMS
MEDALLIONS 25

FILET MIGNON, PARSNIP PUREE,
MAITAKE MUSHROOM, CHIMICHURRI,
TEMPURA ONION

Ask your server about menu items that

are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborn illness.

M-TH 4PM-12AM
FRI 4PM-2AM
SAT 1MTAM-2AM
SUN 11AM-12AM

DESSERT

PEACHES AND CREAM 7
PEACH + VANILLA BEAN CREME
BRULEE, BLISTERED PEACHES

CHOCOLATE PEANUT
BUTTER DREAM ¢

WHIPPED MASCARPONE

WHITE CHOCOLATE + COCONUT
BLONDIE, SALTED CARAMEL

+ PRETZEL BROWNIE, TABLESIDE
MARSHMALLOW FLAMBE

14 LAYER CAKE, TOASTED HAZELNUTS,

BLONDES & BRUNETTES 9

BEAUTY SCHOOL
DROPOUT 12

TOWERING 3-FOOT PINK COTTON
CANDY WIG, ENOUGH TO SHARE
(LIMITED QUANTITIES AVAILABLE)

DIAMONDS '"WORLD

SERVED WARM AND FROSTED TO
ORDER (AVAILABLE GLUTEN FREE)

\

FAMOUS' CARROT CAKE 10

/

REGULAR MENU ALSO AVAILABLE

GRANOLA & YOGURT 8
HOUSE MADE GRANOLA, FRESH FRUIT,
GREEK YOGURT

RAINBOW RICOTTA TOAST 8
BURNT BRIOCHE, HOUSE-MADE RICOTTA,
SEASONAL JAMS

AVOCADO TOAST 9
PICKLED CARROTS, GARLIC CREME FRAICHE,
HOUSE SPICE MIX, ZINGERMAN'S BREAD

BUCKWHEAT

BLUEBERRY PANCAKES 10
BLUEBERRY MAPLE SYRUP,

CHIA WHIPPED CREAM

FLAKY ASS BISCUITS & GRAVY ¢

HOUSE BUTTERMILK BISCUITS,
LOCAL SAUSAGE GRAVY

EGGS IN PURGATORY 10
SPICY CELLO TOMATO SAUCE,
BAKED EGGS, BASIL, GARLIC TOAST

WEEKEND ROOFTOP BRUNCH

CAKE BATTER

RED VELVET WAFFLES 1
DRIZZLED WITH SWEETENED CREAM
CHEESE GLAZE

WILD MUSHROOM SCRAMBLE 1
ROASTED WILD MUSHROOMS, FRESH FARM EGGS,
CHEVRE CHEESE, HERBS

CARROT CAKE FRENCH TOAST 11
GRIDDLED DIAMONDS CARROT CAKE,
CANDIED WALNUTS,

WHIPPED MAPLE CREAM CHEESE

SAT AND SUN 1MAM-3PM

EGG WHITE FRITTATA 12
ROASTED TOMATOES, ASPARAGUS,
PECORINO, ARUGULA

SORREL PESTO RICE BOWL 12
ORGANIC BROWN RICE, NUT-FREE
SORREL PESTO, PRESERVED MEYER
LEMON, FETA, POACHED EGG

SHORT RIB OMELET 13
GOAT CHEESE, CARAMELIZED ONIONS,
FRESH HERBS




ROOFTOP COCKTAILS

THANK U, NEXT 10
ABSOLUT VANILLA, BLOOD ORANGE,
LEMON, FAVA WATER

FROSE, ALL DAY 10
ABSOLUT VANILLA, STRAWBERRY,
BORSAO ROSE, SIMPLE

GARDEN PARTY 1
LIBERATOR GIN, ABSINTHE ORDINAIRE,
CUCUMBER, LIME, PINK PEPPERCORN

/

PINKY’'S ICE POPS 15

1. CHOOSE YOUR BASE \
BRUT ROSE PROSECCO

2. CHOOSE YOUR POP

RASPBERRY BUBBLE VODKA

MANGO BANGO RUM
STRAWBERRY LAVENDER GIN

BELLAGIO ALMOND SOUR
DISARONNO AMARETTO, STRAWBERRY,
LEMON, SIMPLE

SPARK JOY 1
VALENTINE WHITE BLOSSOM VODKA,
PROSECCO, RASPBERRY, LEMON

DANCING RASPBERRIES 1
PROSECCO, ST. GERMAINE, RASPBERRIES,
"SMOKING" DRY ICE

SUMMER SANGRIA
12 GLASS - 29 PITCHER

BORSAO ROSE, DRY CREEK CHENIN BLANC,

PACO & LOLA ALBARINO

TASTES LIKE JESUS 12
ALTOS PLATA TEQUILA,
HOUSE-INFUSED AGAVE, ORANGE, LIME

PINK CIRCUS 12

ZIM'S 59 VODKA, COINTREAU, LEMON, SIMPLE,

MELTED SPUN SUGAR TABLESIDE

ROOFTOP NEGRONI 12
GREYLING GIN, APEROL, LILLET BLANC

TURNING JAPANESE 13
BULLEIT BOURBON, PLUM SAKE,
ST. GERMAINE, LEMON, SIMPLE

THE BUDDHA 13
BULLEIT BOURBON, HIBISCUS PUREE,

LEMON, SIMPLE

SASSY & CLASSY 13
ALTOS PLATA TEQUILA, RED JALAPENO,
COINTREAU, BLACKBERRIES, LIME,
PINEAPPLE, SIMPLE

420 13
BULLEIT BOURBON, DOMAINE DE CANTON,
ST. GERMAINE, LEMON,
SMOKED ROSEMARY MAPLE

NEW FASHIONED 14
LIBERATOR OLD TOM GIN, CHERRY HEERING,
B&B, ORANGE BITTERS

COCKTAIL FOR TWO
WE SO FANCY

BRUGAL RUM, DON Q RUM, CANE RUM,
PINEAPPLE, ORANGE, LIME, BITTERS, NUTMEG

25

BUBBLES

SPARKLING M. LAWRENCE GREEN 10/40
PROSECCO RUGGERI 10/40
BUBBLY ROSE BITCH BUBBLY 11/50
CHAMPAGNE VEUVE CLICQUOT

YELLOW LABEL % BTL 50

WHITE/PINK WINE

CHENIN BLANC DRY CREEK 9/36
RIESLING SNOQUALMIE 9/36
SAUVIGNON BLANC WITHER HILLS 9/36
CHARDONNAY FOUR VINES ‘NAKED’ 9/36
ALBARINO PACO & LOLA  1/44

ROSE VANDERPUMP 11/44

RED WINE

MERLOT CUSUMANO 9/36

CABERNET SAUVIGNON THE STAG 15/60
MALBEC PUNTO FINAL 10/40

RED BLEND LOCATIONS ‘F* 14/56
PINOT NOIR LYRIC BY ETUDE  13/52

BEER

BELL'S OBERON 6 COORS LIGHT 5
BELL'S TWO HEARTED ALE 6 MILLERLITE 5
SHORT'S SOFT PARADE SHANDY 6 LABATTN/A 5
ACE PINEAPPLE CIDER 6 LABATT BLUE 5
MOLSON CANADIAN 5 PBR (160Z. CAN) 5
OLD NATION M-43 |IPA 6 GUINNESS 5

NEW HOLLAND DRAGON’S MILK 6 CORONA 5

WELCOME BACK.
WE LOVE YOU, ALL.




