Dinner: 5pm-10pm* Chef; Sergio Renteria
Lounge: 4pm-11pm Manager, Frank Mejia
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RESTAURANT+BAR

SIGNATURE COCKTAILS

Strawberry Fields
Skyy Strawberry, Sake Syrup, Lime Juice, Strawberries, Basil, Lemonade

Melon Mule
Grey Goose Le Melon, Kiwi Purée, Lime Juice
Simple Syrup, Ginger Beer Float

Ruby Hound
Ketel One Grapefruit, St. Germain Elderflower Liqueur, Lime Juice
Grapefruit Bitters, Simple Syrup, Ruby Red Grapefruit Juice, Club Soda

XO0XO0 Margarita
Gran Patrén Burdeos, Grand Marnier Cuvée 1880
Martell XO, Lime Juice, Agave Nectar

Raspberry Mingle
Absolut Mango, Lemon Juice, Fresh Raspberries, Cranberry Juice

So Matcha Luck
Maker’s Mark, Mint Leaves, Demerara & Honey Syrup
Lemon Juice, Matcha Mix

Guava Colada
Absolut Vanilla, Bacardi Rum, Coco Lopez, Orgeat Syrup, Lemon Juice
Pineapple Juice, Guava Nectar, Guava Purée

Hibiscus Old Fashioned
Hibiscus-Infused Buffalo Trace, Luxardo Syrup, Hibiscus Nectar, Club Soda

Royal Flush
Empress Gin, Fresh Lemon Juice, Luxardo Maraschino Liqueur
Rose Petals Simple Syrup, Grapefruit Bitters

Kiara’s Cocktail
Effen Cucumber Vodka, Pama Liqueur, Apricot Liqueur
Raspberry Tea Syrup, Lime Juice, Ginger Ale

Black Widow Margarita
Don Julio Afiejo Tequila, Agave Nectar, Fresh Lemon & Lime Juice
Black Peppercorn-Infused Cointreau, Guinness Stout Float

*Dinner available until 11pm on Samala Showroom event nights
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