VA A%
REVOLVING BISTRO

ROOFTOP

MARTINIS

WATERMELON MARTINI 11
Tito’s Vodka, house made watermelon puree and a splash of
cranberry juice served in a sugar rimmed glass

BLOOD ORANGE MARTINI 11
New Amsterdam orange vodka, Tippler’s orange liqueur topped
with a splash of blood orange juice

STRAWBERRY BASILTINI 11
New Amsterdam lemon vodka with muddled strawberry & basil and
freshly squeezed lemon juice

BLUEBERRY LAVENDER LEMONDROP 11
Skyy blueberry vodka, lavender water and freshly squeezed lemons
served in a sugar rimmed glass

DOUBLE CHOCOLATE TINI 11

Skyy vanilla vodka, Godiva white and dark chocolate liquor and a
splash of Bailey’s Irish cream and topped with toasted coconut
shavings

THE GULF COSMO 11
New Amsterdam raspberry vodka, fresh squeezed lime juice, a
splash of cranberry juice and topped with champagne

CARIBBEAN MARTINI 11
Rumhaven coconut rum and passionfruit puree, mixed with a splash
of pineapple juice and fresh squeezed lemon juice

BARBADOS RUM MULETINI 11
Mount Gay Black Barrel rum, fresh lime juice, ginger infused syrup
and mint with a splash of ginger beer

COFFEE DRINKS

FRENCH COFFEE 10
Hennessy Cognac, Dark Creme de Cacao

ITALIAN COFFEE 10
Brandy, Tia Maria

SPANISH COFFEE 10
Tia Maria, Coffee Liqueur, Rum

MEXICAN COFFEE 10
Tequila, Kahlua

IRISH COFFEE 10
Jameson Irish Whiskey, Green Creme de Menthe

NUTTY IRISHMAN COFFEE 10
Frangelico, Baileys Irish Cream

FLORIDA COFFEE 10
Grand Marnier

KEOKEE COFFEE 10
Brandy, Kahlua, Dark Creme de Cacao

CAPPUCCINO, LATTE OR ESPRESSO 5

GP-SP-06-2019 20% Gratuity will be added to parties of 6 or more.
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SPECIALTY DRINKS

WATERMELON SANGRIA 10

M6 zaik Chardonnay, Tipplers orange liquor, watermelon puree,
orange juice, fresh lemons & limes with a splash of cranberry juice
and Sprite

COCONUT MANGO MOIJITO 10
Rumhaven coconut rum, mango puree, freshly muddled lime and
mint topped with soda water

ISLAND SPRITZER 10

Tito’s vodka, Riondo prosecco, passion fruit and topped with
pineapple juice

WATERMELON MARGARITA 10

Espolon blanco, agave nectar, house made watermelon puree, sour
mix and freshly squeezed limes.

BEACHSIDE BRAMBLE 10

Hendricks gin, Creme de mure, simple syrup, freshly squeezed
lemons served over cubed ice

CARIBBEAN RUM PUNCH 10

Rumhaven coconut rum with a mix of pineapple juice, cranberry
juice and orange juice with a splash of sprite and topped with a Mt
Gay black barrel floater

LAYLA’S OLD FASHIONED 10

Woodford double oaked reserve bourbon with a splash of Tipplers
orange liquor, two dashes of bitters, freshly muddled cherries and
an orange slice

CLASSIC NEGRONI 10
Equal parts Hendricks gin, Campari, and sweet vermouth... a true
classic!

FROZEN SPECIALTY DRINKS

MANGO COLADA 10
Cruzan rum, coconut syrup and mango puree blended with
pineapple juice

HAWIIAN MARGARITA 10
Espolon tequila, triple sex, strawberry and fresh pineapples blended
with sweet & sour

TROPICAL MUDSLIDE 10
Rumhaven coconut rum, Bailey’s Irish Créme, fresh blueberries and
strawberries blended with a splash of cream.

STRAWBERRY LEMONADE 10
New Amsterdam lemon vodka, triple sec and strawberries blended
with a splash of cream

GINGER PEACH COOLIE 10
Cruzan rum, freshly squeezed lime juice blended with a ginger
peach puree

GP-SP-06-2019 20% Gratuity will be added to parties of 6 or more.
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WINE CHAMPAGNE & SPARKLING WINES
WHITE Glass  Bottle Glass Bottle
Chardonnay, Mo zaik (California) 9 Dom Perignon Cuvee (France) 250
Chardonnay, Bianchi (California) 10 41
Chardonnay, Kendall Jackson (California) 12 45 Nicolas Feuillatte (France) 125
Chardonnay, Reata (California) 14 70 Moet Imperial Brut (France) 98
Chardonnay, Louis Jadot (France) 14 49 Martini & Rossi Asti Spumante (ltaly) 58
Pinot Grigio, Coastal Vines (California) 9
Pinot Grigio, Ecco Domani (ltaly) 10 41 Riondo Prosecco Spumante (Italy) 45
Pinot Grigio, Maso Canali (Italy) 12 49 Korbel Brut (California) 41
Pinot Grigio, Terlato (ltaly) 80 Bolla Prosecco (Italy) 9 38
Sauvignon Blanc, Mo zaik (California) 9 . .
Sauvignon Blanc, Clifford Bay (New Zealand) 10 41 House Champagne (California) / 31
Sauvignon Blanc, Patient Cottat 11 45

(Loire Valley, France)
Sauvignon Blanc, Crossing (New Zealand) 12 52 SPARKLING / STILL WATER
Sauvignon Blanc, Honig (California) 13 54
Riesling, Chateau Ste Michelle (Washington) 10 41 SAN BENEDETTO 9
White Zinfandel, Coastal Vines (California) 9
White Zinfandel, Beringer (California) 10 36
Chenin Blanc Viognier,

Pine Ridge (Napa Valley, California) 11 45 BEER
White Blend, Conundrum (California) 12 49
Moscato, Mirassou (California) 10 41 CRAFT BEER DOMESTIC BEER
Rosé, Charles & Charles (Washington) 10 50 Lagunitas IPA 6 Bud Light 5
RED Glass  Bottle 3 Daughters Beach Blonde Ale 6 Coors Light 5
Cabernet Sauvignon, M6 zaik (California) 9 Sam Adams Seasonal 6 Michelob Ultra 5
Cabernet Sauvignon, J. Lohr (California) 11 41 Big Storm Wavemaker Amber Ale 7 Miller Light 5
Cabernet Sauvignon, Kenwood (California) 11 55 St. Pete Orange Wheat 7 Corona 6
Cabernet Sauvignon, Uppercut (California) 12 45
Cabernet Sauvignon, Concha Y Toro (Chile) 14 49 Dukes Brown Ale 7 O’Doul’s 6
Cabernet Sauvignon, Indian Wells (Washington) 70 Coppertail Free Dive IPA 7

Merlot, Coastal Vines (California) Stella Artois 7

Merlot, Bogle (California) 9 36

Merlot, Cartlidge & Browne (California) 11 45 Angry Orchard Crisp 7

Pinot Noir, M0 zaik (California) 9 Truly Spiked Sparkling Water 7
Pinot Noir, Underwood Cellars (Oregon) 9 36

Pinot Noir, Cartlidge & Browne (California) 9 36

Pinot Noir, Nielson (California) 12 58

Malbec, Trivento (Argentina) 9 36

Chianti, Ruffino (ltaly) 9 36

Petite Sirah, Michael David (California) 11 45

Red Blend, Campo Viejo Reserva (Spain) 12 58
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