oftShg

a rooftop lounge

SHAREABLE $27

Cheese, Charcuterle%
Cured meats | domestic cheeses | mustard | fig jam
cheese dip | jumbo bavarian pretzel

Grilled Seasonal Fruit and Burrata Cheese ==
Thick sourdough toast | honey drizzle

Hummus | tzat2|k| | baba ghanoush | carrot | celery
cucumber | pita
%

Oysters on the Half Shell <.
Half dozen oysters | mignonette | lemon wedge

Sea Bass Ceviche Q nnnnn %
Sea Bass | mango pico de gallo | micro cilantro
pomegranate | tortilla chips

Pork and Shrimp Wonton =
Chili soy | house ponzu | scalllons | crispy shallots

Chicken Satay ‘ %
Asian slaw | peanut sauce | sesame seeds
micro cilantro

: =
Korean Short Rib Tacos ... dum
Tortillas | kimchi slaw | gochujang aioli | sesame
scallions

Ahi Poke Nachos Q .....

Wonton chips | wakame | edamame | cucumber
avocado | sweet soy | spicy aioli | furikake | cilantro
tobiko

Buffalo Grilled Chicken Flatbread ... ==
Bechamel | roasted garlic | mozzarella
red onion | ranch cremo | micro celery

Summer Green Flatbread qa

Vegan pesto | charred broccolini | summer squash
zucchini | sun dried tomato | arugula | garlic oil
balsamic glaze

BBQ Dry Age Beef Sliders Q ,,,,,
Bourbon blueberry mustard BBQ sauce
bacon onion jam | brioche bun | little pickles

SEASONAL SPECIAL $32
Blackened Steak and Papas . Q,‘ % %

Chimichurri | double oven smashed potato
creme fraiche | chive | roasted garlic

DESSERTS - $15
S'Mores in a Mason ... @ﬁ

Graham cracker crumbs | chocolate mousse
chocolate sauce | toasted marshmallows

Birthday Cake Baked Alaska =
Vanilla ice cream | funfetti vamIIa cake
toasted meringue | raspberry & vanilla sauce

Key Lime Pie = @ﬁ
Whipped cream | rum sauce

RETAIL

SUNGLASSES $15
Offshore 9 Logo'd Sunglasses
BLANKETS $25

Offshore 9 Logo'd Blankets

WINES
BUBBLES GL BTL
Voltaire | Brut | New Mexico | NV 18 59
Louis de Sacy Grand Brut | NV 28 85
Veuve Clicquot Yellow Label | Brut | NV 156
WHITE
Sauvignon Blanc
Franciscan | Napa Valley | ‘21 14 49
Sancerre | La Raimbauderie | Loire valley |20 16 60
Chardonnay
Daou | Paso Robles | ‘20 14 58
Rombauer | Napa Valley | "17 22 75
Pinot Grigio
Lagolena delle Venezie | Vento 14 58
ROSE
Daou | Paso Robles | ‘20 15 62
RED
Pinot Noir
Walt “Blue Jay" | Anderson Valley | ‘20 14 58

Belle Glos | Santa Lucia Highlands | ‘20 17 68
Merlot

Clos Pegase | Napa Valley | '19 18 65
Cabernet Sauvignon

Serial | Paso Robles | ‘18 14 58
Justin | Paso Robles | 17 20 68
Red Blend

The Prisoner | Napa Valley | "18 25 95
Zinfandel

Ancient Peaks | Paso Robles | 17 14 58

SIGNATURES $19

Devil went down to Mexico
El Silencio Mezcal | Spicy Milagro Silver Tequila
PAMA Liquer | lime | agave | tajin rim

Espresso Martini
Ketel One Vodka | cold brew | simple syrup
Mr. Black Coffee Ligqueur

Cat 5 Sangria
Red blend | Ketel One Peach Botanicals Vodka
elderflower | seasonal fruits

Blood Orange Sour
Kikori Whiskey | Blood Orange Liquid Alchemist
lemon | aromatic bitters

Passion Fruit Manhattan
Bulliet Rye Whiskey | passion fruit | amaro
black walnut bitters | sweet vermouth

Roku Gimlet
Suntory Roku Gin | lime juice | cucumber | cilantro
cilantro infused simple syrup

BREWERY X DRAFT BEERS $10
Slap & Tickle
S.0.K. Mexican Lager
Battlesnakes Bohemian Pilsner
Rotating Seasonal Draft

18% service charge added to parties of 6 or more. Modifications
subject to availability and may be subject to additional charges.

Before placing your order, please inform your server if a person in your
party has a food allergy *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food borne
iliness, especially if you have a medical condition



