
LOUNGE DRINK MENU

LOUNGE BEERS

STELLA  8

SHINER LIGHT  8 

GOOSE ISLAND IPA 8

LOUNGE WINES 

BIANCO
CÔTES DE GASCOGNE (Gascony, France)                      
Domaine Saint-Lannes 2016 - Colombard, Gros 
Manseng blend. Fruity, aromatic $12

ALBARIÑO (Rías Baixas, Spain)			 
Pionero Mundi 2015 - 100% Albarino. Mineral, 
moderate acidity $12

SANCERRE (Loire Valley, France)                                       
Domaine Didier Raimbault  2015 - 100% Sauvi-
gnon Blanc. Mineral, long, citrussy $14	

ROSATO
COTEAUX D’AIX-EN-PROVENCE (Provence, 
France) Les Quatre Tours 2016 - 70% Grenache, 
30% Syrah. Light, citrusy, crisp acidity $10

BORNE - PINOT NOIR ROSÉ (Anderson Valley, 
Califronia, USA) Brack Mountain 2017 - 100% 
Pinot Noir. Medium, racy acidity, sustainble $12

 

ROSSO
CORVINA (Veneto, Italia)                                         
Cantina della Valpantena, 2015 - 100% Corvina. 
Rich red berry, smooth, good acidity $10  

NERO SARDO (Sardinia, Italy)                                         
Cantina Il Nuraghe Mogoro 2015 - 100% Can-
nonau. Full, rich, round $12

PINOT NOIR (Oregon, USA)                                                            
Cali’s Cuvée, Left Coast Cellars 2014 100% 
Pinot Noir. Light, earthy, spicy $13

                                                	

FRIZZANTE

	

LAURENT PERRIER BRUT 			 
(Champagne, France) $120	

LAURENT PERRIER ROSÉ 				  
(Champagne, France) $190



SPECIALTY COCKTAILS

GRAPEFRUIT GIMLET 14                                                   
Grapefruit infused Seagram’s vodka, grapefruit 
juice, fresh lime juice, agave nectar

ONCE DAILY 15                                         	
Cruzan dark rum, Jim Beam, simple syrup, Can-
ton ginger liqueur, Angostura bitters

MEZCARINHA 16                                                   
Gem & Bolt mezcal, brown sugar, lime wedges, 
agave nectar, Angostura bitters, pinch of salt

FIASCO 16					   
Pinnacle gin, Maraschino Liqueur, pineapple 
juice, fresh lime juice, Angostura bitters, 
Peychaud’s bitters	

THE MAXIMILIAN 15                                                
Corralejo tequila, fresh lime juice, agave nectar, 
egg white, absinthe bitters, Peychaud’s bitters

MAGIK’S TRICK 14				  
Campari, Cio Ciaro amaro, San Pellegrino Pom-
pelmo, club soda

CHANS SIDECAR 15				  
Courvoisier VS, Cointreau, lemon juice, half 
clove sugar rim

~~~

LATE NIGHT SPECIAL $12              
starts at 11pm

DARK AND STORMY                                                                 
Cruzan dark rum, fresh lime juice, gingerbeer

MOSCOW MULE                                                              
Seagram’s vodka, fresh lime juice, gingerbeer

LOUIE COCKTAILS

MALINCONIA 14				  
Seagram’s vodka, fresh lemon juice, rosemary 
leaves, cucumber, club soda

CAIPIRISSIMA 14			       	
Cruzan white rum, fresh lime juice, brown sugar, 
lime wedges, Angosturra bitters

PICCOLO DIAVOLO 14                                            
Corralejo tequila, fresh lime juice, Lejay Cassis 
liqueur, gingerbeer

FRAGOLA FELICE 15			       	
Pinnacle gin, fresh lemon juice, wild strawberry 
purée, Prosecco

SOGNO NERO 15					   
Jameson Black barrel, fresh lemon juice, 
Canton Ginger Liqueur, egg white*, Peychaud’s 
bitters						    
*Consuming raw eggs may increase your risk of foodborne illness

CHAN COCKTAILS

 

ELENA 15  					   
Vanilla infused Seagram’s vodka, Cointreau, 
pineapple juice, fresh lemon juice

BLOSSOMS IN THE NIGHT  14                                                               
Pinnacle gin, Saint-Germain Elderflorwer 
liqueur, fresh lemon juice, mint, cucumber, An-
gostura bitters

THE HAPPY ENDING 15  			 
Seagram’s vodka, fresh lemon juice, house 
made raspberry purée, mint, demerara syrup


