Bartender's Best Cockdails

Crys’cal Cit}j
Absolut \Vodka, Feach Sc}mapps, Champagne

and orangejuice

Nery’s Sniper
(Crown Koya], Amaretto and cranberryjuice

Sabrina’s Swinger
Absolut Citron, Blue Curacao, orangejuicel

Pineapp]ejuice, sweet & sour mix

Asim’s Punch
Absolut \/oc”<a, Malibu Kum, orangejuice, and
cranberryjuice‘ TOPPecl off with champagne

Harry’s Dark Secret
Jack Daniels, K ahlua and Disarrono

A” Bartencler’s Best Cocktails $9.50

Diamond Kaspberrg Kicky
Tanqucrag No. Tcn gin, fresh hmcjuicc, fresh raspbcrrics,
Dai!g’s Caribbcan Giroove raspbcrrg and Sicrra Mist

Diamond Cosmopolitan
K etel One Citroen, (ointreau, cranberrg_juice, with

fresh lime and orangcjuicc

Diamond Margarita
Don Ju!io B!anco tequi!a, (rand Marnier with fresh lemon

and hmcjuiccs

Diamond lcecl Tea

Smirnog vodka, Bccuccatcrgin, Cruzan rum, Dai!g’s triplc sec,

toPPed with FePsi

All Diamond Cocktails, 10

[rish Coffee
Scattlc’s Bcst (Coffee, KaHL’Ja & Jamcson |rish Whisl«ig

Cagé Tosca
Kahlua Liqucur, Bai[cg’s |rish Cream, toPPcc{ with

whippec‘ cream and a dusting of cinnamon

Caﬁcé Cognac
Neat with Seattle’s BDest (Coffee on the side

Silk Kiss
Stoli \/aﬂi”a \/oc”<a, fresh cream & a dash of Ga”iano and
Créme de Cacao

Smooth Jamaican
Mger’s Dark Rum, Créme de Cagé & fresh cream

PMW
baileg’s, Malibu & |rish W!’]iskeg

\/elvet Hammer

(ointreau, Kah[lﬁa & Iight cream

Alexan&er
Bombarg Sapphirc Gin, Creme de Cacao & Iight cream

After Dinner Mixed Driﬂks, $9

Cognacs
Courvoisier VS
Henncsscg VS
Marte” Cordon Blcu

Remy VSOFP
Remy XO

Fo rts

]:onseca Forto Ko} Years
Fonseca Bin No. 27

Tag[or [irst Reserve
Taglor ]:Iaclgate 20 Years



Sparkling/ChamPagne
Segura Viudas Brut Reserva

White Wines

Beringer White Zinfandel

Clean Slate Riesling

Fighin Finot Grigio

Silver Birch Sauvignon Blanc

C anvas by Michael Mondavi Chardonnay

[Franciscan Clﬁarc}onnag

Red Wines

De Loaclﬁ Pinot Noir

MacMurrag Ranch Finot Noir

C anvas by Michael Mondavi Merlot
(Canvas by Michael Mondavi Cab. Sauv.
Kazors Edge Shiraz

Napa Cellars Merlot

Marchesi di [Frescobaldi, Chianti Rufina

Roc{neg Strong (Cabernet Sauvignon

Beer

Pudweiser, Bud [ ight
Coors | ight

Miller | ite

Michelob (ltra

Amstel | ight

Pass Ale

Becks, Beck’s Dark
Blue Moon

Corona, Corona | ight
(Cuiness Stout
Heineken, Heineken [ ight
Samuel Adams

Stella Artois

Peroni

Yueng]ing
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Lite Fain

Jumbo LumP Crabcakc 14
red PCPPCI" chu’meg/ba]samic syrup

ruschetta | rio io
B

gri“ed farm bread/vine ripened tomatoes,/wild
mushroom and artichokes/gri”ecl eggp]ant

Shrimp (ocktall i2

sPicecl Poachecl shrimp/citrus cocktail sauce

Soft [ried Calamari 10
Sweet chili diPPing sauce

Sweet Fea Kisotto io

basil and lemon

Steamed Musse]s 1O
Fenne!/gar!ic/white winc/gri”ecl ciabatta

Enjog the vibe of | obbiParlocated on the
L obby |_evel.

]:eaturing a selection of sandwiches, salads,
aPPetizcrs and “Our Bartcndeﬁs Bcst”
| obbibaris the Pechct spot to meet before,

during or even after.

Open dailg +Pm~midnight



