ROOFTOP LOUNGE A JOIE DE VIVRE RESTAURANT

SPIRITS

LIFEGUARD'S LEMONADE 13
grey goose vodka / fresh lemonade / a splash of pomegranate juice

PIMM’'S CORNUCOPIA 12
pimms / gin / strawberry / cucumber / lemon / lime / orange / basil

SUMMER THYME 13
hendricks gin / cucumber / thyme syrup / lemon juice

WATERMELON MARGARITA 12
herradura blanco / lime / watermelon

PASSION FRUIT MOJITO 12
bacardi rum / mint / passion fruit puree / lime

BLOOD ORANGE JULEP 12
bulleit bourbon / solerno blood orange liquor / mint / angostura orange bitters

PINACOCO SANGRIA 11
white wine / bacardi coconut rum / pineapple / zaya dark rum float

BLACKBERRY COLLINS 12
hangar one vodka / blackberry puree / lemon / soda

SONORAN SUN 13
avion tequila / serrano chile / lemon / orange / cranberry / chile-sugar rim

STRAWBERRY MULE 12
ketel one vodka / house made ginger syrup / strawberry puree / lime juice / ginger ale

BREWS VIP

ALL BEERS %7 KETEL ONE 300
NEGRA MODELO GREY GOOSE 350
PACIFICO HANGAR ONE 350
AMSTEL LIGHT PATRON SILVER 350

LOST COAST GREAT WHITE
KELLERWIES SIERRA NEVADA

CAZADORES REPOSADO 250

HINANO HERRADURA SILVER 250
BALLAST POINT BIG EYE IPA JACK DANIELS 250
NORTH COAST BREWERY SELECTIONS

BACARDI 200
Scrimshaw Pilsner / Red Seal Ale / Old Rasputin Imperial
Stout/

STAY WARM

GINGER-PEAR TODDY 11
bulliet bourbon / canton ginger / xante pear liqueur / lemon

HOT COCOA #4 10
vodka / kahlua / baileys / amaretto / cocoa / whipped cream

IRISH COFFEE 10
Irish whiskey / baileys / coffee / whipped cream

VANILLA CHAI 10
stoli vanilla / hot vanilla chai / whipped cream



GRAPES

SPARKLING

zonin / prosecco 2009 9/ 36

graham beck / brut rosé / south africa 11/ 44

piper heidsieck / brut / reims /nv 20/ 80

veuve clicquot yellow label / reims /nv 120

moét et chandon “dom perignon” / epernay / 2002 325

PINOT GRIGIO
zenato / italy / 2009 9/ 36

SAUVIGNON BLANC
jules taylor / marlborough nz / 2010 11/ 40

CHARDONNAY

bonterra / california/ 2009 9/ 37

sonoma cutrer / russian river ranches / 2008 14 /56
tamber bey / yountville / 2006 95

louis latour / meursault, burgundy / 1er cru /2005 125

ROSE
terra d’'oro / amador county / 2007 8/ 32

MUNCHIES

ROASTED ALMONDS 5
fresh picked herbs / serrano peppers

GUACAMOLE 10
house made and served with tortilla chips

ROOFTOP GRILL

-STICKS-

CHICKEN 10
harissa / cilantro / coconut / curry

BEEF 11
garlic / lime / ancho chile / chive crema

SHRIMP 12
garlic / vermouth / mache

-TACOS-

CHICKEN, BEEF OR VEGGIE 12
avocado / pickled onion / pico / fresh tortilla / crema

-MICROBURGERS-

CHICKEN 9
mango salsa / local greens | créme fraiche
DUCK CONFIT BURGER 11

ground sirloin / duck confit / tomato marmalade

PINOT NOIR

jekel / monterey california / 2008 10/ 40
testarossa / los gatos california 18/ 70
volnay / d’ angerville burgundy / 2007 100

MERLOT
wente / california /2009 10/44

SYRAH
trapiche / chile / 2008 8/29
steele / “writers block” / lake county / 2007 11/ 40

CABERNET SAUVIGNON

joel gott / california / 2006 10/ 39
sanctuary / napa valley / 2005 17 /65
quintessa / rutherford / 2007 285

chat gruaud larose / saint-julien / 1998 145

-DOGS-

“HIGH” 8
applewood bacon / local cream cheese / jalapeno

“THE DOGTOWN~” 8
house pickles / vidalia onion / arugula / dijon

-GREENS AND THINGS-
HEIRLOOM TOMATO & WATERMELON

SALAD 7
heirlooms / watermelon / balsamic / micro arugula

SUSHI “NACHOS” 11
sriracha aioli / sesame crisps / brouniose “pico”

HIGH WINGS 8
chili / cumin / cilantro / celery “dressing”



