
SUMMER 2025 ALL DAY MENU 

*Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. 

18% Gratuity will be added to tables of 6 or more. 

 

    COCKTAILS 
 

PUSHIN’ PASSION 15 
Tequila or Mezcal, Passion Fruit, Lemon, 
Habanero Bitters, Demerara, Tajin Rim 

 
PEACH MULE 14 

Tito’s Vodka, Giffard Crème De Peche,  
Lemon, Ginger Beer 

 
STRAWBERRY SEVENTY-FIVE 13 

Lichfield Strawberry Vodka, Strawberry Syrup, 
Lemon, Prosecco 

 
BAD APPLE 13 

Tito’s Vodka, Granny Smith Apples, Lemon,  
Baked Apple Bitters 

 
LAVENDER BEE’S KNEES 13 

Gin, Lavender Honey, Fresh Lemon Juice 
 

HOTEL NACIONAL 14 
Plantation White Rum, Pineapple, Apricot,  

Citrus Juice 
 

CRAFT MAI TAI 13 
Plantation White Rum, Brugal Extra Viejo Rum,  

Dry Curaçao, Lime, Orgeat 
 

CRAFT MOJITO 13 
Plantation Rum, Lime, Cane Sugar, Mint,  

Angostura Bitters Float 
 

BUTTERFLY PUNCH 13 
Libélula Tequila, Watermelon, Pineapple,  

Lemon Juice, Agave, Bitters 
 

MONK’S VACAY 14 
Ketel One, Yellow Chartreuse, Mango, Lemon, 

Agave, Tiki Bitters  
 

CRAFT CUCUMBER MARTINI 14 
Cucumber Vodka, St Germain, Cucumber Syrup, 

Fresh lemon Juice 
 

FAKE LOVE 13 
Four Roses Bourbon, Angostura Amaro, 

Pomegranate, Lemon, Honey 
 

CRAFT OLD FASHIONED 15 
Four Roses Bourbon, St George Nola Coffee 

Liqueur, Cinnamon, Orange Bitters, Citrus Twist 
 
 
 

DESSERT 
 

ESPRESSO MARTINI 15 
Absolut Vanilla, St George Coffee Nola,  

Shot Of Lavazza Espresso  
 

CAPPUCCINO MARTINI 15 
Absolut Vanilla, Baileys, St George Coffee Nola, 

Shot Of Lavazza Espresso 
 

PISTACHIO MARTINI 16 
Pistachio Cello, White Chocolate Liqueur, 

Rumchata, Whipped Cream  
& Crushed Pistachios 

 

WINE BY THE GLASS 
 
ROSÉ & WHITE WINES 

“JEIO” DOC, Prosecco, Valdobbiadene, Italy 10 / 36 

BACARO, Pinot Grigio, Veneto, Italy 11 / 38 

TOTARA, Sauvignon Blanc, Marlborough, New Zealand 12 / 40 

LOUIS JADOT BOURGOGNE, Chardonnay, Burgundy, France 11 / 40 

ROUTESTOCK, Chardonnay, Carneros, Napa Valley, California 13 / 48 

CHATEAU PEYRASSOL LA CROIX, Rose, Cotes De Provence, France 11 / 38 

THE SEEKER, Reisling, Mosel, Germany 11/38 

 

RED WINES 

PIKE ROAD, Pinot Noir, Willamette Valley, Oregon 14 / 48 
JOSH, Pinot Noir, California 13 / 44 

ESCORIHUELA GASCON, Malbec, Mendoza, Argentina 12 / 42 

CANNONBALL, Merlot, Healdsburg, California 11 / 40 

CA MOMI, Red Blend, Napa Valley, CA 12 / 42 

EL COTO CRIANZA, Rioja, Oyon, Spain 11 / 40 

JOSH, Cabernet, California 13 / 46 

ROUTESTOCK, Cabernet Sauvignon, Napa Valley, CA 15 / 54  

 
 

GLASS OR PITCHER 
 

CRAFT MARGARITA 14 / 60 
Libélula Tequila, Dry Curaçao, Lime Juice, Organic Agave, Salted Rim 
 

SURFBOARD 14 / 63 
Habanero-Infused Tequila, Watermelon, Lime, Aperol 
 

WHITE SANGRIA 13 / 56 
Sauvignon Blanc, Cinnamon Syrup, Peach Liqueur, Pear, Lemon 
 

ROSE SANGRIA 13 / 56 
Provençal Rose, Cognac, Grapefruit, Guava, Lime 
 

RED SANGRIA 13 / 56 
Cabernet Sauvignon, Brandy, Hibiscus, Lemon 

 
 

FINE SPIRITS 
 
BRANDY 
Hennessey VSOP 15 | Hennessey VS 12 | Hine Cognac 12 
 
 

TEQUILA 
Clase Azul Reposado 35 | Don Julio 1942 34 |Casa Noble Extra Anejo 25 
Gran Senorora Anejo 15 | Casamigos Anejo 15 | Herradura 15 
Casa Dragones Blanco 17   
 
 

WHISKEY 
Whistle Pig Rye 10 Yr 19 | Lagavulin 16 Year Scotch 19 |  
Oban 14 Year Scotch 18 | Hibiki Harmony 19 | Nikka Coffey Grain 18 
Macallan 12 Year Scotch 17 | Glenlivet 12 Year Scotch 16 
Balvenie 12 Year Scotch 16 | Widow Jane 18 | Basil Hayden 14 
Laphroaig 10 Year Scotch 16 | Auchentoshan 12 Yr 16 | Angel’s Envy 16 
 


