
HOUSE CREATIONS 
ALL THINGS PINK     17 
EFFERVESCENT / SWEET / FLORAL

Gin, orgeat, raspberry & rose syrup, dry curaçao, lemon, club soda

GOLDEN OBSESSION     14 
TROPICAL / SALTY  

Rum, mango, vanilla, amaro, lime, orange, passion fruit liqueur, saline 

BLADES OF ELDER    11
SMOOTH / BRIGHT / VEGETAL

Vodka, green juice, lemon, elderflower liqueur, simple syrup, 
egg white, orange bitters 

HIBERRY ECLIPSE    15
VIBRANT / HERBACEOUS   

Blanco tequila, mulberry, hibiscus, thyme liqueur, lemon 

VELVET ORCHARD    16 
LUSCIOUS FRUIT / EARTHY UNDERTONE  

Bourbon, beetroot, peach liqueur, peach syrup, lemon, 
dry curacao, Angostura bitters

MIDNIGHT ELIXIR     40
DECADENT / EXPERIENTIAL / BOLD

Bozal single maguey mezcal, Kyya single-origin dark chocolate, 
crème de cacao, salted cold foam, chocolate bitters   

CLASSICS—with a twist 
CRANBERRY-PINEAPPLE APEROL SPRITZ    14 

SMOKED OLD FASHIONED    12

ESPRESSO MARTINI    14

COCONUT MARGARITA    12 

LAVENDER FRENCH 75    10

BROWN SUGAR WHISKEY SOUR    15 

VIOLET LEMON DROP MARTINI    11 

THE MO    12

Non-Alcoholic
MOODBRU   7
Flavor Options: Blackberry Lime Mint, Strawberry Lemon Ginger, 
Watermelon Strawberry Basil

MOODBRU MOCKTAIL   10  
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Wine By The Glass
VIETTI BARBERA D’ASTI     10 

FELIZ CREEK 1975 CABERNET     15 

HOUSE RED (ROTATING)     10 

HOUSE WHITE (ROTATING)     10 

MONTICELLO ALBARIÑO     14 

PIKE ROAD PINOT GRIS     14 

LA GIOIOSA ROSÉ PROSECCO     14 

POL RÉNÉ BRUT BLANC DE BLANCS     12 

beer
SPACE GOOSE HAZY IPA     8 

OZARK CREAM STOUT     8 

FOSSIL COVE LA BREA BROWN     7 

OZARK EL TIO     6 

SOUL SHINE KOLSCH     7 

PRAIRIE RAINBOW SHERBET SOUR     7

Snacks
ELOTE CORN CHIPS    7
Crunchy and flavorful, our new signature snack is sure to please!
*Vegan and gluten-free

CHARCUTERIE    28
A savory plate of cured meats and artisan cheeses, accompanied by a selection 
of dried fruit, nuts, and pickled accoutrements. Served with house-made 
blackberry-serrano jam & orange-tarragon mustard. 

WATERMELON HUMMUS    16
Fresh watermelon brightens and enhances this spiced hummus dip, garnished 
with chili oil, tajín, and pickled watermelon rind. Served with fresh crudité 
accompaniments and rice crackers.
*Vegan and gluten-free

WHITE CHOCOLATE & LAVENDER PANNA COTTA    12  
Savor your sweetest moments in the Tower Bar with a luxurious panna cotta, 
topped with raspberry gel and fresh berries. 
*Gluten-Free

*Parties of 8 or more are subject to an automatic 22% gratuity
*All tabs left open will be closed with an automatic 22% gratuity


