
TROPIC
SUMMERSUMMER



Beer
southern star bombshell blonde ale 7

yellow rose lone pint ipa 8

southern star buried hatchet 8

Snacks 
Blue Cheese Stuffed Olives   12 
danish bleu, tellicherry pepper, citrus 

L.S. Crudite   12 
crisp vegetables with house horseradish dressing 

Cheeses 
Two by Two   38 

rotating selection of two cheese & two meats, seasonal accoutrements 

Bruléd C’mon Berto   18 
texas camenbert cheese, topped with pistachio & rose 

Grilled Cheese Sandwich   12 
smoked gouda, pear, preserved lemon, berbere spice 

Seafood 
‘Tini Smörgåsbord   20 
a collection of bright nordic flavors, pickles, smoked salmon & 
tinned seafood upgrade w/ miniature  scandinavian martini (+8)

Wine 
 

olema sauvignon blanc    16/66 

g.d. vajra dolcetto d’abla  16/66 

chateau moncontour cremant brut   16/66 

Champagne
krug 375ml   149 
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ISLA BONITA 
blanco tequila, guava, aperitivo rosa

GARDEN MUSE 
vodka, watermelon, chareau, 
rooh afza, soda

CHICHA MORADA 
mezcal, purple corn, lemon, spices

HUMMINGBIRD 
jamaican rums, roasted pineapple, 
macadamia, pedro ximenez sherry 
pineapple cream cheese whip

CATAMARAN 
rye aged in rhum barrels, amaro, 
mexican bitter liquor, quinquina

GOLDEN HOUR 
mango brandy, kina, lime leaf liqueur 

COCONUT OLD FASHIONED 
toasted coconut & coconut oil-
washed bourbon, rum, bitters

CRYSTAL DAIQUIRI 
r(h)um blend, key & persian lime                                                                               

clarified

CARAJILLO AFFOGATO 
reposado tequila, licor 
43, tenfold cold brew                                                             
served hot with licor 43 ice cream

HALO HALO on a ROCK 
coconut milk-washed rums, 
jackfruit, ube, fino sherry

BLENDED SLING 
saffron-infused vietnamese gin, 
pineapple sherbet, pomegranate, 
cherry liqueur, curacao, 
benedictine, angostura 

BATIDA 
cachaca, coconut & condensed 
milk, lime, acai

Classics and RiffsOriginals

BITTERSWEET SYMPHONY 
pamplemousee, lemon, aperitif, orgeat 

NON-ALCOHOLIC OLD FASHIONED 
you, read, that, correctly

ERIC’S HAKA 
elderflower, lemongrass, prosecco

Spirit-Free

Excessives
BLUE HAWAIIAN   $28 
fid street hawaiian gin, clairin vaval, 
pierre ferrand yuzu curacao, coconut, 
pineapple, citrus, blue spirulina

OAXACAN OLD FASHIONED   $28 
anvil bar’s private barrel mal bien 
madrecuixe mezcal, pastry war’s private 
barrel el tesoro reposado tequila , grand 
marnier cuvee louis alexandre, piloncillo, 
bitterman’s xocolatl mole bitter         

EL PRESIDENTE v.2 $36 
beenleigh 2013 fine australian rum, 
grand marnier cuvee louis alexandre, 
bordiga bianco vermouth                                                        

 

LYCHEE MARTINI JELLO SHOT 
vodka, lychee, st. germain 
 
BISSAP 
blanco tequila, hibiscus, chilis, mint, 
lemon 

Shots
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Spirits List

Cocktails $16
Spirit Free $12
Shots $9

from our friends                  
                       

                   

at Last Chance                   
                   

               

in the Philippines!


