[

wd)

ROOFTOP

J

gl

h

B

START YOUR NIGHT:

LIME CHIP TRIO
MANGO SALSA, PICO DE GALLO,
POBLANO GUACAMOLE
10

TRUFFLE SAGANAKI
FLAMING KASERI CHEESE, BRANDY,
LEMON, ARTISAN BREAD

13

12

/

COURSE 1 (CHOOSE ONE)

BRUSSELS SPROUTS

BRUSCHETTA
HOUSE RICOTTA, LOCAL HONEY,
HAZELNUT, ZINGERMAN’S BREAD

BUFFALO

CHICKEN WINGS
TOSSED IN HOUSE HOT SAUCE,
SMOKED BLUE CHEESE, CELERY

COURSE 2 (CHOOSE ONE)

CAESAR SALAD
CRISP ROMAINE, SHAVED IMPORTED

PARMESAN, GARLIC-HERB CROUTONS,

CREAMY CAESAR DRESSING

HARVEST SALAD
QUINOA, TUSCAN KALE, ARUGULA,
PEPITAS, STRAWBERRIES,
CANDIED WALNUTS, CHEVRE,
SHERRY VINAIGRETTE

VALENTINE’S DAY 2023

SERVED WITH A COMPLIMENTARY FLUTE OF SPARKLING WINE

BIG NIGHT
OouT

(CHOOSE ONE)

TSP SHORT RIB NACHOS

HOUSE MADE QUESO, PICO DE GALLO,

PICKLED JALAPENOS, SOUR CREAM

SHORT RIB TACOS
PICO DE GALLO, AVOCADO SOUR
CREAM, PICKLED ONION

ROASTED CAULIFLOWER
ROMESCO SAUCE, CAPERBERRIES,

CHARRED CITRUS

$34

/

ADD TO ANY:

BUTTERMILK
PANNA COTTA 9
LOCAL STRAWBERRIES, SORREL,
WHITE BALSAMIC, LEMON SABLE

ULTIMATE
NIGHT OUT

(CHOOSE ONE)

FAROE ISLAND

SALMON
CORN MAQUE CHOUX,

CAJUN HONEY GLAZE, CHIVES

RIBEYE (ADD $10)

USDA 120Z PRIME GRILLED RIBEYE,

ROASTED FINGERLING POTATOES

MAINE LOBSTER TAIL
COLD WATER LOBSTER TAIL,
DRAWN BUTTER

GRAND
NIGHT OUT

(CHOOSE ONE)

NASHVILLE
HOT CHICKEN
BRIOCHE, SPICY PICKLES,

BACON VINAIGRETTE, NAPA SLAW,
CHIPOTLE AIOLI

PINKY’S SMASH BURGER
GRUYERE, COGNAC ONIONS,
ARUGULA, PECAN-WOOD SMOKED
BACON, ROASTED GARLIC AIOLI

RICOTTA GNOCCHI
LOCAL MUSHROOMS, PECORINO
CREAM, TRUFFLE OIL, CHIVES

$39

GARLIC BUTTER SHRIMP 13 / LOBSTER TAIL 20

DESSERTS

MOM’S FAMOUS
CARROT CAKE 10

SERVED WARM WITH CREAM CHEESE
FROSTING, AVAILABLE GLUTEN FREE

BEAUTY SCHOOL
DROPOUT 12
TOWERING 3-FOOT PINK COTTON
CANDY WIG, ENOUGH TO SHARE
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ROOFTOP
BUBBLES

GLASS/BTL

SPARKLING
M. LAWRENCE GREEN 11/44
PROSECCO RUGGERI 10/40

BUBBLY ROSE
BITCH BUBBLY 11/50

CHAMPAGNE
FERRARI BRUT (375) 40
KILA CAVA 9/35
VEUVE CLICQUOT
YELLOW LABEL ' BTL55
(DEPENDING ON AVAILABILITY)
MOET & CHANDON

IMPERIAL BRUT 115

N\

/ N\
PINKY’S ICE POPS

15

1. CHOOSE YOUR BASE

BRUT ROSE
PROSECCO

2. CHOOSE YOUR POP

RASPBERRY BUBBLE VODKA
MANGO BANGO RUM
STRAWBERRY LAVENDER GIN

\ /

VALENTINE’S DAY 2023

ROOFTOP WHITE/PINK WINE

GLASS/BTL

SAUVIGNON BLANC BABICH 10/40
CHARDONNAY NO CURFEW 10/40
ALBARINO PACO & LOLA  12/45
ROSE VANDERPUMP  12/45

ROOFTOP RED WINE

GLASS/BTL

CABERNET SAUVIGNON DECOY 15/58
MALBEC RAICES 11/42
PINOT NOIR ELOUAN 14/49
RED BLEND NOIR SLAM DUNK 12/48

ROOFTOP BEER/CIDER

COORS LIGHT 5CORONA 5
MICHELOB ULTRA 6

HEINEKEN NA 6
BELL'S TWO HEARTED ALE 6
BELL'S SEASONAL 7
OLD NATION M-43 IPA 7VIRTUE CIDER 7
WHITE CLAW (160Z) 7

(MANGO, BLACK CHERRY, RUBY, GRAPEFRUIT)

ROOFTOP COCKTAILS

THANK U, NEXT 12
SOBIESKI VANILLA VODKA, BLOOD ORANGE,
LEMON, FAVA WATER

DANCING RASPBERRIES 13
PROSECCO, ST. ELDER, RASPBERRIES,
“SMOKING” DRY ICE

BELLAGIO ALMOND SOUR 13
DISARONNO AMARETTO,
STRAWBERRY, LEMON, SIMPLE

SPARK JOY 13
VALENTINE WHITE BLOSSOM VODKA,
PROSECCO, RASPBERRY, LEMON

SOMETHING FRUITY WITH GIN 14
VALENTINE LIBERATOR GIN,
ST. GERMAIN, YELLOW CHARTREUSE,
STRAWBERRY, LEMON

/
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FROSE, ALL DAY 12
SOBIESKI VANILLA VOD,KA, STRAWBERRY,
BORSAO ROSE, SIMPLE

PINK CIRCUS 14
SOBIESKI VODKA, COINTREAU, LEMON, SIMPLE,
MELTED SPUN SUGAR TABLESIDE

RYAN’S OLD FASHIONED 15
MAKER’S MARK BOURBON,
LUXARDO CHERRIES, ORANGE /

TURNING JAPANESE 15
HENRY MCKENNA BOURBON, PLUM SAKE,
ST. ELDER, LEMON, SIMPLE

THE BUDDHA 15
HENRY MCKENNA BOURBON, HIBISCUS PUREE,

LEMON, SIMPLE

SASSY & CLASSY 15
CAZADORES TEQUILA, RED JALAPERNO,
COINTREAU, BLACKBERRIES, LIME,
PINEAPPLE, SIMPLE

420 15
MAKER’S MARK BOURBON, DOMAINE DE CANTON,
ST. GERMAINE, LEMON, SMOKED ROSEMARY MAPLE

TASTES LIKE JESUS 15
CAZADORES TEQUILA,
HOUSE-INFUSED AGAVE, ORANGE, LIME

PINEAPPLE EXPRESS 15
VALENTINE LIBERATOR GIN,
TWO HEARTED IPA, VELVET FALERNUM,
PINEAPPLE, LEMON



