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COCKTAILS
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Frozen Pifia Colada 15

rum, pineapple, coconut

Saint Vincent Spritz 14

aperol, grapefruit, rosemary-honey, sparkling wine

Peach Bellini 14

white peach, prosecco

Mai Tai 15

carribean rum blend, lime, orange shrub, orgeat

Ttalian Margarita 15

tequila, lime, cappelletti aperitivo, citrus salt

Nostra Paloma 16

lalo tequila blanco, salted grapefruit, lime, soda

NON-ALCOHOLIC
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Saint Rita 14

little saints agave, lyre's triple sec, lime

BEER, CIDER, & SELTZER
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Pacifico Lager 6
Gmarly Barley 'Skater Aid' Pilsner 7
Gnarly Barley 'Jucifer' IPA 7
Abita Amber Ale 7
Athletic Golden Ale N/A 6

Urban South 'Electric Lemonade' Seltzer 10
Urban South 'Juvie Juice' Hard Iced Tea 12

Shacksbury 'Bad Boy' Cider 9

WINES BY THE GLASS
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SPARKLING
Jeio 'Brut' Prosecco Italy... 14/54

WHITE
Sauvignon Blanc, Moon Springs California... 15/58
Chardonnay, Marine Layer California... 21/82

ROSE & ORANGE
Henri Bonnaud 'Victorie' Rose France... 15/58
Fuso 'Cala’ Orange Italy... 14/54

RED
Pinot Noir, Moon Springs California... 15/58
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SNACKS
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Oysters on a Half Shell 24

half dozen, horseradish, mignonette

Classic Shrimp Cocktail 18

cocktail sauce, crab-boil saltines

Zucchini Fritti 16

green caesar dip

Truffle Fries 12

aioli, parmesan

SALADS
<

Arugula, Curly Cress & Parmesan 15

black truffle vinaigrette

Sammie’s Caesar Salad 18
white anchovies, pecorino, chili breadcrumbs

ADD ONS:
Pan-Roasted Chicken +9

Chilled Gulf Shrimp +11

SANDWICHES
~@e—
served with french fries
or truffle fries +5

Semolina Fried Redfish Sandwich 21

bibb lettuce, tomato, fermented chili tartar sauce

Hotel Club 21

smoked turkey, prosciutto, bacon, provolone,
lettuce, tomato, aioli

Pan-Roasted Wagyu Burger 24

fontina, sweet pepper & onion, garlic aioli

DESSERTS
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Gelato & Sorbetto 8

Cannoli 6
choice of pitachio or cherry




