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 Signature Drinks 

 Mai Tai 
Cocktail:  Captain Morgan Spiced Rum, Dark Rum, 

Apricot Brandy, Triple Sec, Lime Juice,  
Orange & Pineapple Juice and Grenadine. 

Binn Tai, same but with White Rum &  
a Dark Rum Floater. 

 

Tropical Lifesaver 
Cocktail:  Malibu Coconut Rum, Pineapple Rum  

& Passion Fruit Rum, with Pineapple,  
Orange & Cranberry Juice.   

Life Boat, same but with a Dark Rum Floater. 
 

Loco Coco 
Cocktail:  1800 Coconut Tequila and Pineapple  

Juice on the rocks, with a fresh lime. 
 

Paloma 
Cocktail:  Espolon Tequila, Grapefruit Juice  

and Lime Juice, with a fresh lime. 
 

Skinny Pineapple 
Cocktail:  Altos Tequila, Pineapple juice,  

soda water & a salted rim, with a fresh lime. 
 

High West Old Fashioned 
Cocktail: High West Bourbon muddled fresh 

orange, cherries, bitters & sugar, on the rocks. 
 

Tennessee Berry Mule 
Cocktail: Jack Daniel’s, Disaronno Amaretto,  

ginger beer, splash of cranberry juice 
 with a fresh lime. 

 

Nuts & Berries 
Cocktail: Frangelico, Chambord with a  

splash of milk, served on the rocks. 
 

Profile Falls – Red Sangria 
Merlot, Raspberry and Orange Vodka,  

Peach Schnapps, and Lemon-Lime Soda. 
 

Sculptured Rocks – White Sangria 
White Zinfandel, Raspberry and Watermelon Vodka, 

Peach Schnapps, and Lemon-Lime Soda.  
 

Classic Cosmo 
Martini:  Absolut Citron Vodka, Cointreau and a 

splash of cranberry juice, served with a lime.  
 

Espresso Martini 
Martini:  Espresso Vodka, Caffe Borghetti Espresso 

Liqueur, with or without Bailey’s Irish Cream. 
 

Orange Breeze 
Martini:  Blood Orange Vodka, with a splash  
of Pineapple, Orange and Cranberry Juice,  

with a fresh orange 
 

French 75 
Cocktail:  Hendrick’s Gin, Champagne, splash of 

simple syrup, served with a fresh lemon.  
 

Momoa Mosa 
Cocktail:  Jason Momoa’s Meili Vodka,   

Champagne, pineapple juice & grenadine. 
 

St. Germain Cocktail 
Cocktail: St. Germain Elderflower Liqueur,                 

Champagne & Club Soda. 
 

Tom Collins 
Cocktail: Bombay Sapphire Gin, lime juice, simple 
syrup, and soda water, served with a fresh lemon. 

Appetizers 

Loaded Nachos  18.99 

Corn tortilla chips piled high with homemade 
chili, melted cheese, diced tomatoes and 

green onions, served with salsa,  
sour cream and jalapeños. 

 

*Teriyaki Steak Strips  19.99  
Marinated in homemade teriyaki                  

sauce & flamed grilled. 
 

*Gyoza  9.49 
Pan seared Japanese beef dumplings. 

 

*Shumai 8.99                                 
Steamed Japanese shrimp dumplings. 

 
 

*Japanese Fried Rice  8.49      
Vegetables, eggs & seasonings.  

 

 

Beverages 
Pepsi, Diet Pepsi, Starry Lemon-Lime,                         

Mugs Root Beer, Schweppes Ginger Ale, 
Raspberry Iced Tea, Lemonade, 

Fresh Brewed Unsweetened Iced Tea      
 

Coffee, Hot Tea, Hot Chocolate,                     
Orange Juice, and Milk. 

 
 

*Bacon Wrapped Scallops  18.49     
Fresh sea scallops wrapped in apple wood 
smoked bacon, drizzled with maple syrup.  

 

*Pepper Calamari  15.99                   
Lightly breaded calamari tossed with banana 
peppers, served on marinara sauce & drizzled 

with balsamic reduction.  
 

*Seafood Stuffed Mushroom Caps  15.99 
Stuffed with homemade Ritz cracker & lobster 

stuffing, topped with melted cheddar. 
 

Fried Mozzarella  9.49                      
Lightly breaded, deep fried &                           

served with marinara. 
 

*Chicken Tenders  9.99                  
*Buffalo Tenders 10.99                  

Golden deep fried all white chicken.  
 

*Basket of French Fries 7.99                                    
 

Also… 
13 Draft Beers 

Bottled Beer & Malt Beverages 
Wine by the Glass & Bottle                                         

& a Fully Stocked Bar  
& Mocktails 

 

 


