
Bartender’s Best Cocktails 
 

Crystal City       9.50 

Absolut Vodka, Peach Schnapps, Champagne  

and orange juice 
 

Nery’s Sniper    10.00 

Crown Royal, Amaretto and cranberry juice 
 

Sabrina’s Swinger     9.50 

Absolut Citron, Blue Curacao, orange juice, 

pineapple juice, sweet & sour mix 
 

Asim’s Punch      9.50 

Absolut Vodka, Malibu Rum, orange juice,  and 

cranberry juice. Topped off with champagne 
 

Harry’s Dark Secret   12.00 

Jack Daniels, Kahlua and Disarrono 

 
 

           Diamond  Cocktail Series    
      

Diamond Black Cherry Pomegranate 11.00  
Effen Black Cherry vodka, Dekuyper Pomegranate and 

cranberry juice 
 

Diamond Cosmopolitan   11.00  
Ketel One Citroen, Cointreau, cranberry juice, with  

fresh lime and orange juice 
 

Diamond Margarita    11.50 
Don Julio Blanco tequila, Grand Marnier with fresh lemon  

and lime juices  
 

Diamond Red Sangria   11.00 
Canvas Merlot, Effen Black Cherry vodka, cranberry juice, 

orange juice, raspberry mix top with Sierra Mist 

 

Diamond Iced Tea    11.50  
Smirnoff vodka, Beefeater gin, Cruzan rum, triple sec, topped 

with Pepsi 

After Dinner Drinks 
 

Irish Coffee          9.00 
Seattle’s Best Coffee, Kahlúa & Jameson Irish Whiskey  

 

Caffé Tosca     10.00 
Kahlúa Liqueur, Bailey’s Irish Cream, topped with 

whipped cream and a dusting of cinnamon 

 

Caffé Cognac    10.00 
Neat with Seattle’s Best Coffee on the side  

 

Silk Kiss     11.00 
Stoli Vanilla Vodka, fresh cream & a dash of Galliano and 

Crème de Cacao 

 

Smooth Jamaican    9.00 
Myer’s Dark Rum, Crème de Caffé & fresh cream 

 

BMW     11.50 
Bailey’s, Malibu & Irish Whiskey 

 

Velvet Hammer    11.00 
Cointreau, Kahlúa & light cream 

 

Alexander     9.00 
Bombay Sapphire Gin, Crème de Cacao & light cream  

 

 

Cognacs 

Courvoisier VS 

Hennessey VS 

Martell Cordon Bleu 

Remy VSOP 
Remy XO 

 

Ports 

Fonseca Porto 10 Years 

Fonseca Bin No. 27 

Taylor First Reserve 
Taylor Fladgate 20 Years 

 



 
Sparkling/Champagne 

Segura Viudas Brut Reserva                           8 

      
White Wines 

Clean Slate Riesling                     8.50 

Canvas by Michael Mondavi Pinot Grigio                  8.75 

Erath Pinot Gris                                                                   12.25 

Silver Birch Sauvignon Blanc     10 

Banfi Rose                                                                                     10 

Canvas by Michael Mondavi Chardonnay              8.50 

Franciscan Chardonnay      12 
 

Red Wines 

Estancia Pinot Noir      12 

MacMurray Ranch Pinot Noir     12 

Canvas by Michael Mondavi Merlot               8.50 

Canvas by Michael Mondavi Cab. Sauv.              8.50 

Pascual Toso Malbec     12 

Spellbound Petit Syrah    14 

Rodney Strong Cabernet Sauvignon               12 
 

Beer  

Budweiser,  Bud Light                5.50 

Coors Light                  5.50 

Miller Lite                  5.50 

Michelob Ultra                     5.50 

Amstel Light                  6.00 

Bass Ale                  6.00 

Beck’s,  Beck’s Dark                 6.00 

Blue Moon  6.00 

Corona,  Corona  Light  6.00 

Guiness Stout                 6.00 

Heineken,  Heineken Light                6.00 

Samuel Adams                 6.00 

Stella Artois                  6.00 

Peroni                   6.00 

Yuengling                  6.00 

 

     

Lite Fair 
 

Crabcake Appetizer    14 
baby greens/ red pepper remoulade 

 

Shrimp Cocktail     12 
vodka-horseradish cocktail sauce 

 

Mushroom & Pepper Bruschetta  10 
roasted pepper/chives/black truffle oil 
 

Soft Fried Calamari    10 
spicy tomato dipping sauce 

 

Seared Scallops     10 
shaved fennel/pomegranate 

 

Pear and Gorgonzola Salad   8 
arugula/watercress/walnuts/citrus honey 

 

 
 

LobbiBar 

 

Enjoy the vibe of LobbiBar located on the 

Lobby Level.   

Featuring a selection of sandwiches, salads, 

appetizers and “Our Bartender’s Best” 

Lobbibar is the perfect spot to meet before, 

during or even after.   

 

Open daily 3pm-midnight 


