
Cocktails      s p e c i a l t ys p e c i a l t y   1 21 2    

THE MA I TA I  
don q reserva 7yr, don q cristal, orange curaçao, 
cinnamon spiced orgeat, fresh lime  (N)  

BENITO’S MA RGA RITA   
don q cristal, charred habanero,  
fluffy pineapple 

ESPRESSO MA RTINI  
don q gran reserva añejo xo + 7yr, 
italian espresso liqueur, banane du brésil,  
spiced cold foam 

FROZEN PINA COL A DA  
don q oak barrel spiced rum, pineapple, 
toasted coconut, pineapple rum float

PA INKILLER  
don q spiced + coco rums, navy strength rum, 
fluffy tropical sour, nutmeg 

BLUE HAWA IIA N  
don q reserva 7yr, blue curaçao,  
fresh coconut water, pineapple, 

UMA M I  
BRUSSELS SPROUTS 12 
parmesan, sweet soy GF VEG

SPICY TUNA &  
CRISPY RICE* 15 
fresno chile, avocado, cilantro,  
scallion, sweet soy GF

GUACA MOLE 12 
roasted poblano, toasted pumpkin seed,  
cotija GF VEG

PA RMESA N  
TRUFFLE FRIES 12 
truffle aioli GF VEG 

PRETZELS &  
PROVOLONE FONDUE 12 
* *  O U R  F A M O U S  R ECIPE    O U R  F A M O U S  R ECIPE      * *  VEG 

KA LUA PORK SLIDERS 15 
passion fruit bbq sauce,  
shaved red cabbage, asian herbs,  
sriracha aioli

GF  GLUTEN-FREE     VEG  VEGETA RIAN     N  CONTAI NS NUTS

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

While we offer gluten-free items, our kitchen is not gluten-free.

R O O F T O P  O N LY   *  4 - 6 P M  M O N - F R I

HAPPY  HOUR

DEEP ELLUM  
dallas blonde  

DOS XX  
mexican lager 

UNION BEA R  
BREWING CO.  

west coast ipa  

MANHATTAN PROJECT  
half life ipa 

  TEXAS LOCAL

d r a ug  h t

BEER 7

ROSE 
tinto rey rosé, dunnigan hills, ca 

SAUVIGNON BL A NC 
angeline, russian river valley, ca 

RED BLEND 
threadcount, ca 

PINOT NOIR 
rickshaw, ca

S U M M E R  SA  N G R IA   
watermelon rum, guava,  

passion fruit, brandy, white wine

WINE 9

BITES

'




