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Executive Culinary Director, Anna Altieri
Executive Chef, Mitch Emge
General Manager, Jason Gordon

\
120z » 160z
Souvenir Flask
YUM YUM WATERMELON PALOMA
Deep Eddy Vodka, Passion Fruit, Orgeat, El Tequileno Tequila, Watermelon,

Yuzu, Absente Absinthe, Raspberry Grapefruit, Agave, Aleppo
LE PETIT SPRITZ HALLUCINATOR

Aperol, Pizzolato Prosecco, Bacardi Superior, Pineapple,
Roku Gin, Cucumber Lime, Absente Absinthe

Premium spirits and full bar selections available

NO PANTS BURGER
Two Short Rib Blend Patties, Grilled Onions, American Cheese, Dill Pickles,
Mustard, Secret Sauce

NO BURGER BURGER

Impossible Burger, Grilled Onions, Vegan Cheese, Dill Pickles, Mustard, Secret Sauce

STAR TOTS WIN WIN

Secret Sauce, Ketchup, Mustard Burger and Star Tots

WINE

Veuve Clicquot Yellow Label
Gaston Chiquet Brut Roseé
Penfolds Max’'s Chardonnay
Penfolds Max’'s Cabernet Sauvignon
Bouvet-Ladubay Cremant de Loire
Daou Rose, Paso Robles
Cakebread Cabernet Sauvignon, Napa Valley
Pizzolato Moscato, Veneto (187ml bottle)
J Vineyards Pinot Noir, California
Aperture Chenin Blanc, California
Saracina Zinfandel Blend, Mendocino

1/2 BOTTLES

Taittinger Brut La Francgaise
Billecart-Salmon Brut Réserve

BOTTLE ONLY

Jayson Sauvignon Blanc
Dom Peérignon

BEER
DOMESTIC « IMPORT

HIGH NOON « SMIRNOFF SMASH

WHITE CLAW

ABSTAINING
SODA SMALL « LARGE
WATER




