RESURRECTION MARY 15

PURITY VODKA. TOMATILLO. CELERY
JUICE. KEY LIME. AHI AMARILLO.
FRESNO CHILE

SANTORINI SPRITZ 12

PEAR. WILD ELDERFLOWER.
MEDITERRANEAN TONIC. PROSECCO.
DRY VERMOUTH SPRAY

CARAJILLO 2.0 15
RUM. LIQUOR 43. COLD BREW. CREAM

MELON-CHOLY 15

BLANCO TEQUILA. WATERMELON.
LIME. CUCUMBER. SODA

WAKE UP CALL

> SELF-SERVE BOTTOMLESS

COFFEE 5 KPOWERED By
% ICED COLD BREW 6 C'OPPEE

% ICEDTEA 4

% SIGNATURE CORTADO 9

ESPRESSO. SWEET CREAM.
CINNAMON.

% CcOCO LA LIMON 9
COCONUT CREAM. LIME. MINT. ICED

¢ THE NEXT DREW BERRY 10
BLACKBERRY. LAVENDER. LEMON. SODA

DIRIN

*

*

*

*

o .

MIMOSAS
GLASS 10
BOTTOMLESS 22

MIMOSA FLIGHT 16
A CHAMPAGNE FLIGHT OF
FOUR SEASONAL FLAVORS

SUN GODDESS 12

PASSION. PEACH. PINEAPPLE
LILLET BLANC. PINOT GRIGIO

RUBY ROMANCE 15

POMEGRANATE. BRANDY.
ORANGE. PINEAPPLE.
AGED RUM. MALBEC & CABERNET

TUTTI FRUTTI 5

¥ ORANGE

% CRANBERRY
% PINEAPPLE

¥ GRAPEFRUIT



DRUNC

THE LIGHTER SIDE

4/ &

BREAKFAST BLOOM 14 % BISTRO BOARD 24

ACAI SORBET. MIXED BERRIES. CHEF’S ARRAY OF ARTISINAL CHEESES.

HONEY. GRANOLA. TOASTED COCONUT. SEASONAL FRESH FRUIT. NUTS. \

GHIRARDELLI DARK CHOCOLATE CRACKERS & JAM \l\}}

AVOCADO TOAST MAKE IT ADUO 26 o f ;

HARD BOILED EGG. CRUSHED RED PEPPER. CHIVES. RUSTIC LOAF 15 ~

SMOKED SALMON. TOMATO. PICKLED RED ONION. RUSTIC LOAF 18 N

GUNSLINGERS 12 BORRACHO BACON 8

HARD BOILED EGGS. SPICY GUNSLINGER 3 SLICES THICK CUT APPLEWOOD

FILLING. PROSCIUTTO. PARMESAN. CHIVES SMOKED BACON. MAPLE ANCHO
BOURBON GLAZE

BACON BENNY®* 18 BENNY ROYALE* 20

THICK CUT BACON. POACHED EGG. SMOKED SALMON. ARUGALA MIX.

HOLLANDAISE. BUTTERED ENGLISH TOMATO. POACHED EGG. HOLLANDAISE.

MUFFIN BUTTERED ENGLISH MUFFIN

CHICKEN & CHURRO 18 CHEF RIO’S CHILAQUILES® 16

CRISPY BREADED BONELESS CHICKEN CRISPY CORN CHIPS SIMMERED IN SALSA

TENDERS TOSSED IN A COWBOY RUB. ROJO. QUESO FRESCO. CILANTRO. CREMA.

BOURBON GLAZE. CHURRO WAFFLE AVOCADO. PICKLED RED ONION.
POACHED EGG

BRIOCHE FRENCH TOAST 16 ADD GREEN CHILI PORK $4

THICK SLICED BRIOCHE. MASCERATED

STRAWBERRIES. CHANTILLY WHIP. COUNTRY FRIED STEAK 22

NUTELLA DRIZZLE. MAPLE SYRUP CRISPY FRIED CUTLETS.

PEPPERED GRAVY.

CHILE VERDE CANAPES 17 SIDE DICED POTATOES

SHREDDED PORK. SLOW SIMMERED

CHILE VERDE. CORN CAKE. CREMA.
CILANTRO. PICKLED RED ONION

ADD 2 POACHED OR SCRAMBLED EGGS §$5

LUNCH SELECTIONS

STEALTH DIPPERS 11 GOLDEN BEET 16
HOUSE CUT FRIES. BBQ RUB. MIXED GREENS. BEETS. GRAPEFRUIT

AIOLI & SPICY KETCHUP SEGMENTS. GOAT CHEESE. PISTACHIOS.
POMEGRANATE VINAIGRETTE.

B.LTA 2.0 19 BALSAMIC GLAZE DRIZZLE

THICK CUT APPLEWOOD BACON.

LETTUCE. TOMATO. AVOCADO. GARLIC ADD PROTEIN

AIOLI. TOASTED COUNTRY LOAF CHICKEN $6

*SALMON S8



