THE LIAISON

The Capital Mule

Svedka, St Germaine, fresh lime, sugar and topped with

ginger beer

Pirate’s Wings

Myers, Bacardi, fresh lime, grapefruit, sugar topped with

Red Bull Red Edition and ginger beer

Viva Meh-hee-co

Vida Mezcal, fresh lime, sugar, pineapple juice topped with

ginger beer

Extremely Dark and Stormy
Lyon Dark Rum, Allspice, sugar, lime

Lavender Lemonade
Svedka, fresh lemon, sugar and soda water

Corvus Punch

Don Q Cristal Silver, Iris Liqueur, fresh lemon,

grapefruit juice with a pinch of salt

Cyan

Grey Goose, Cointreau Noir, fresh lime, sugar, white

cranberry with a splash of Curacao Blue

La Libertine
Paul Louis Blanc, Chambord and fresh lemon

Buy the Bottle?

Moet Rose $250
Dom Perignon $310
Moet $200
Grey Goose $300
Tito's $250
Ketel One $300
High West 7000 $250
Patron $275
Suerte Anejo $275
Bombay Sapphire $250
Tanqueray $250

Jime o Hendricks $300

Bacardi Silver $250

Lyon Spiced Rum $275
Jack Daniels $275

Jameson $275

Sangria
Blanc
sugar & pineapple

Rouge

St. Germailn infused fruits

Chablis, Grey Goose, Peach Schnapps,

Pinot Noir, Remy Martin VSOP, Sailor Jerry
Spiced Rum, sugar & cranberry topped with

Crown Royal $300
Maker's Mark $250
Johnnie Walker Black $310
Macallan 15yr $350

Hennessy $250

*Bottle service available after 5pm Monday -
Saturday and after lpm Sundays

Reds

Merlot, Buena Vista, 12/48
Pinot Noir, Carmel Road 15/58
Malbec, Argento 12/48
Whites

Chardonnay, Monterey 14/55
Verdicchio, Garofoli 12/48
Pinot Grigio, Annalisa 12/48
Rose, Dom de Fontsainte 13/52
Sauv Blanc, Touraine 12/50
Red Blend, Wolffer Estate 14/55

Bubbles

Beer
Draft 8

Hibiscus Gose, Boulevard Brewing

Easy Jack IPA, Firestone Walker Brewing
Witte, Brewery Ommegang

Single, Duvel

Cans

American Ale, Brooklyn Brewery 7

Brau Pils, DC Brau 7

Great Return IPA, Hardywood Brewing 9
Citradelic IPA, New Belgium 8

Lager, Corona 6

Lager, Heineken 6

Blanc de Blancs, Paul Louis 12/50
Prosecco, Villa Sandi 14/55

Liaison Room Key???

$129, see your server for availability




Snacks

Chickpea Hummus 11
pita chips, olives, harissa

Chilled Fruit 10
sliced melons, pineapple,
berries, grapes

Raw & Grilled Veggies 10
green goddess dressing

Chips & Dips 8
corn tortillas, guacamole,
chipotle-tomatillo salsa

Berries & Yogurt 9
toasted granola, local honey

Cheese Board 16
selection of three cheeses and
seasonal accompaniments

Poolside Picnic 28
Your choice of three snacks

THE lIAISON

Salads

Add Chicken 8/ shrimp 10/ salmon 10

Quinoa and Black bean 12
chipotle-soy vinaigrette

Romaine 12
croutons, parmesan,
Caesar dressing

Mixed Greens 10
shaved vegetables, grapes,
lemon vinaigrette

*Please let your server know about any allergies at the time of ordering

Bites @

Rooftop

Sandwiches

Smoked Turkey Breast 14
focaccia, pesto aioli,
pickled onion

Shaved Beef 15
sourdough, cheddar,
horseradish aioli

Pressed Cheese Toastie 13
6 cheese blend, focaccia

Pressed Ham and Cheese 14
focaccia, house mustard

Pressed PBM 12
peanut butter, banana,
marshmallow, honey

Sweet Things..

Dark Chocolate Pudding 8
coconut mousse, salted graham

Big Cookies 4
chocolate chunk & pecan

Ice Creams and Sorbets 5
pick your flavor

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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