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

SIGNATURE COCKTAILS

Hibiscus Old Fashioned 14
Hibiscus-Infused Buffalo Trace, Luxardo Syrup, Hibiscus Nectar

Henny’s Night Cap 15
Hennessy, Fresh Lemon Juice, Simple Syrup
Drambuie, Orange Marmalade, Pineapple Juice

Blood Orange Skyy Mule 14
Blood Orange Skyy Vodka, Fresh Lime Juice, Orange Marmalade
Thyme-Infused Simple Syrup, Ginger Beer Float

St. Mary Fizz 16
Appleton Estate Rum, St. Germain Elderflower, POM Pomegranate Juice
Fresh Lemon Juice, Rosemary-Infused Simple Syrup, Zonin Prosecco Float

Prickly Paloma 16
Casamigos Blanco, Lime Juice, Liquid Alchemist Prickly Pear
Fresh Grapefruit Juice, Ruby Port, Sparkling Grapefruit

Raspberry Mingle 15
Absolut Mango, Fresh Lemon Juice
Fresh Raspberries, Cranberry Juice

Sour 46 16
Maker’s Mark 46, Grapefruit Juice, Fresh Lemon Juice
Agave Nectar, Pink Lemonade Splash

Royal Flush 14
Empress Gin, Fresh Lemon Juice, Luxardo Maraschino Liqueur
Rose Petals Simple Syrup, Grapefruit Bitters

Black Widow Margarita 16
Don Julio Afiejo Tequila, Agave Nectar, Fresh Lemon & Lime Juice
Black Peppercorn-Infused Cointreau, Guinness Stout Float

Pear Blossom 15
Absolut Pears Vodka, Pomegranate, Apricot Liqueur
Raspberry Tea Syrup, Fresh Lime Juice, Ginger Ale Splash

XO0XO Margarita 75
Gran Patron Burdeos, Grand Marnier Cuvée du Centenaire
Martell XO, Lime Juice, Agave Nectar

*Dinner available until 11pm on Samala Showroom event nights



