HYATT REGENCY HOUSTON
LOBBI BAR

CLASSICS

DIAMOND MARGARITA
Patron Reposado tequila and Grand Marnier with fresh lemon and lime juices.
$13.00

DIAMOND BLOODY MARY
Absolut vodka and Bloody Mary mix served with a celery stalk and your choice of garnishes.
$8.50

CLASSIC MOJITO

Bacardi Superior rum muddled with mint and fresh lime and topped with soda.
Available in classic, mango, raspberry or strawberry.

$10.00

MAKER'S OLD FASHIONED
Maker's Mark bourbon, muddled orange and cherry, soda water and bitters.
$9.50

ROB ROY
Dewar's and sweet vermouth.
$9.00




MARTINIS

DIAMOND COSMOPOLITAN
Ketel One vodka, Cointreau and cranberry juice with fresh lime and orange juices.
$10.00

DIAMOND BLACK CHERRY POMEGRANATE
Effen Black Cherry vodka, DeKuyper pomegranate and cranberry juice.
$9.50

BLUE MARTINI
Malibu rum, blue curacao and a spash of pineapple juice.
$9.00

APPLETINI
Absolut vodka and DeKuyper Sour Apple Pucker.
$10.00

DIAMOND AMBROSIA APPLE
Skyy vodka, DeKuyper Sour Apple Pucker and Midori Melon liqueur with apple juice.
$10.00

DIAMOND RASPBERRY LEMON DROP
Stolichnaya vodka, Chambord Black Raspberry liqueur and fresh lemon juice.
$10.00

CHOCOLATINI
Absolut Vanila vodka, Godiva White Chocolate liquer, DeKuyper creme de cocoa and creme.
$12.00

LOBBITINI
Absolut vodka, prepared any way you like it.
$9.00




FAVORITES

DIAMOND RED SANGRIA

Effen Black Cherry vodka and Canvas Merlot are combined with raspberry, cranberry and
orange juices.

$9.00

DIAMOND STRAWBERRY COLLINS
Tanqueray gin, fresh lemon and strawberry purée with a splash of Sierra Mist.
$8.50

LOBBI MARGARITA
Herradura Reposado tequila, Cointreau, Grand Marnier, a splash of orange and lime juices and
Drambuie. $11.00

FLIRTINI
X-Rated Fusion liquer, Absolut vodka and triple sec with a splash of cranberry juice.
$12.00

DIAMOND WHISKEY PEACH TEA
Jack Daniel’s Tennessee Whiskey with DeKuyper Peachtree schnapps and fresh lemon juice.
$8.50

DIAMOND SOUTHERN HURRICANE

Cruzan Mango rum and Southern Comfort with grenadine, orange and cranberry juices.
$9.00

VANILA WHITE RUSSIAN

Absolut Vanila, Kahlua and creme.

$9.00

LONG BEACH TEA
Vodka, gin, rum, triple sec, sweet and sour with a splash of cranberry.
$10.00




TROPICAL

DIAMOND PARADISE SUNSET
Absolut Mango vodka, fresh orange and pineapple juices, grenadine and a splash of Sierra Mist.
$8.50

DIAMOND COCONUT LIME COOLER

Smirnoff vodka muddled with fresh lime juice and mint then mixed with coconut and topped
with soda water.

$8.50

DIAMOND SPICY MANGO

Svedka Clementine vodka, mango and fresh orange juices, grenadine and a pinch of chili
powder, topped with Sierra Mist.

$8.50

BLUE HAWAIIN
Bacardi Light and Malibu rums, blue curacao and pineapple juice.
$8.75

MAI TAI
Bacardi Light and Myers's Original Dark rums, orange and pineapple juices and a splash of
grenadine. $8.75

BOTTLED BEER

Corona Extra $6.25 Stella Artois $6.25
Corona Light $6.25 O'Doul's $5.25

Bud Light $6.25 St. Arnold's Amber $6.25
Miller Lite $5.25 Firemans #4 $6.25
Budweiser $6.25 Real Ale $6.25

Coors Light $5.25 Bass Ale $6.25

Heineken $6.25 Shiner Bock $6.25
Amstel Light $6.25 Shiner Hefeweizen $6.25
Guinness $6.25 Michelob Ultra $5.25
Samuel Adams $6.25 Dos Equis $6.25

Blue Moon $6.25




WHITE WINE

SPARKLING WINE
Segura Viudas, Brut, Cava, Reserva,
Catalonia, Spain $8.00

SWEET WHITE WINE
Clean Slate, Riesling, Mosel, Germany
$9.00

DRY WHITE WINES
Listed from milder to stronger

Pighin, Pinot Grigio, Friuli Grave, Friuli-
Venezia Giulia, Italy
$10.00

Silver Birch, Sauvignon Blanc, Marlborough,
New Zealand
$9.00

Canvas, Chardonnay, California
$8.00

Franciscan, Chardonnay, Napa Valley,
California
$11.00

RED WINE

DRY RED WINES

Listed from milder to stronger

Deloach, Pinot Noir, “Winemaker’s Blend,”
California
$10.00

MacMurray Ranch, Pinot Noir, Sonoma
Coast, California
$12.00

Canvas, Merlot, California
$8.00

Canvas, Cabernet Sauvignon, California
$8.00

Razor’s Edge, Shiraz, South Australia
$9.00

Napa Cellars, Merlot, Napa Valley,
California
$13.00

Marchesi de’ Frescobaldi, Chianti Rufina,
“Castello di Nipozzano,” Riserva, Tuscany
$14.00

Rodney Strong, Cabernet Sauvignon,
Sonoma County, California
$12.50




FOOD

ANGUS BURGER
8 oz. grilled burger, crisp lettuce, tomato

slice, red onion Served with french fries
$11.00

CHICKEN SANDWICH
Grilled chicken on a ciabatta roll

Sliced tomato, crisp lettuce, herb spread
$13.00

THAI CHILI HOT WINGS
Sriracha sauce, scallions Buffalo or BBQ

available upon request
$10.00

AHI TUNA TACOS

Wonton crisp, romaine lettuce, guacamole,
crispy noodles Served with sweet chili sauce
$12.00

BEEF SLIDERS
Mushrooms, provolone cheese with
sundried tomato, green onion remoulade

Served with sweet potato chips
$14.00

TROPICAL GRILLED SHRIMP
Mango pico, watermelon carpaccio
$14.00

PRIME RIB SLIDERS
BBQ sauce, crispy onions, cole slaw

Served with sweet potato chips
$14.00

SOUTHWEST STEAK BRUSCHETTA
Avocado aioli, grilled pineapple salsa on a
grilled ciabatta

$12.00

SPICY CHICKEN NACHOS

Cheddar and jack cheeses, jalapeno cilantro
with sour cream, guacamole, pico de gallo
$12.00

FRESH MOZZARELLA AND SALSA CRUDA
Served with grilled ciabatta
$9.00

CHICKEN AND MUSHROOM QUESADILLA
Served with guacamole, sour cream, salsa
$9.00

SPRING ROLLS

Crispy vegetables, rice noodles, citrus slaw,
sweet chili sauce

$9.00

CAESAR SALAD

Chopped romaine lettuce, traditional
dressing, fresh parmesan, garlic croutons
With chicken add $3.00

$11.95

TRADITIONAL COBB SALAD

Grilled chicken, smoked bacon, egg,
avocado, bleu cheese, tomatoes Served
with lemon dijon dressing

$13.95




