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

SIGNATURE COCKTAILS

The Curious
Jeremiah Spice Whiskey, Rosemary Simple Syrup, Apricot Purée
Blackberry Purée, Quince Paste, Fresh Lime Juice

Prickly Pear Paloma
Casamigos Blanco, Fresh Lime Juice, Liquid Alchemist Prickly Pear
Fresh Grapefruit Juice, Ruby Port Float, Topped with Sparkling Grapefruit

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

Pear Blossom
Absolut Pear, Fresh Lemon Juice, Raspberry Tea Syrup
Pomegranate Liquor, Apricot Liquor, Top off Ginger Ale

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

Blood Orange Skyy Mule
Skyy Blood Orange, Fresh Lime Juice, Thyme Infused Simple Syrup
Orange Marmalade, Top Off Ginger Beer

Smoked Maple Manhattan
Whistle Pig 10y, Antica Vermouth, Cherry Heering Liquor, Mescal Mist

X-Rated Rose
Appleton Rum, X-Rated Liqueur, Pom Juice, Mathilde Pear Liquor
Rosemary Dill Simple Syrup

Autumn Sapphire
Bombay Sapphire, St. Germaine Liqueur, Fresh Lime Juice
Peach Purée, Simple Syrup, Fresh Pineapple, Fresh Mint

Mezcal Magic
Union Mezcal, White Cream De Cacao, Sambuca Romana
Passion Fruit Simple Syrup, Fresh Lemon Juice, Splash Pinneapple Juice

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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