DRINKS MENU

SIGNATURE COCKTAILS

Playa Blanca 10
Cacique, passion fruit, lime juice, syrup, angostura
bitters

Drizalce Tea

Vodka, passion fruit juice, lime juice, syrup, black tea
Jaguarundi

Dark rum, pineapple juice, lime juice, syrup,
angostura bitters

Colmena

House gin, honey mix, lime juice, passionfruit

Lapa Roja

Tequila, hibiscus infused syrup, jalapeno syrup, lime
and orange juice

COCKTAILS

Bloody Mary ‘ Manhattan
Gin & Tonic ’ Margarita

Pina Colada ’ Cuba Libre
Caipirinha Pisco Sour

WHISKY TEQUILA

JW Black Label $15
Glenfiddich 12 $13 |
Jameson $11 Patron Silver

Jack Daniels S15 Mezcal Montelobos

Jack Honey $13 Mil |
Jim Beam White S10 llagro Silver
Wild Turkey S11
Makers Mark S14
Buffalo Trace S11 GIN
Monkey Shoulder $15

Don Julio Reposado

Crown Royal $12 Bombay

Sangria
Mezcalita
Aperol Spritz
Negroni

RUM

Flor de Cana 12
Centenario 7
Coconut
Captain Morgan

VODKA

DRIZA

BARGGRILL

$13
S7
S6
$6

Old Fashioned
Cosmopolitan
Dry Martini
Daiquiri
Mojito
Mimosa

LIQUOR
Baileys
Disaronno
Jagermeister
Cointreau
Grand Manier
Aperol
Campari
Kahlua

SOFT DRINKS

San Pellegrino
Water 600ml

Club Soda

Coca Cola

Sprite

Ginger Ale

Tonic Water
Homemade Iced Tea

Smoothie
Milk Shake

Flavored Lemonade

BEER

Bavaria Gold
Pilsen
Imperial
Imperial Light
Heineken

Corona

If you have any dietary restrictions or allergies, please
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Hendricks Titos

Grey Goose
B R A N DY & COG N AC Ta nq u eray AbSZ)I Ut the risk of foodborne illness. Taxes (13%) and service
Camus VS S21

charge (10%) are not included in the prices. Prices are

StOhCh naya in U.S. dollars.

inform the staff. Consumption of raw or undercooked

meats, poultry, seafood, shellfish, or eggs may increase




a Fish ceviche of the dayv 513 shrimp tostada with guacamole sauce and pico de gallo =
U
g Fried plantain, shredded meat, guacamole, refried beans, cheese, and pico de gallo 512 French tries supreme 513
Ve
Tostada with refried beans, palmito cheese, and red salsa 57 Bachos with cheddar, guacamole, refried bheans., pico de gallo, and sour cream 513
With chicken or heet Slh
Tuna tostada with sov reduction and wasahl mavo S7
Agssorted chips, red salsa,. pilco de gallo, guacamole =g
i ¢ 12
>
Uﬂ_g BOTANIEA s Club bandwich: sourdough bread, chicken breast, bacon, ham, cheddar cheese, lettuce, 519 'C) AEsal -
E:“C_‘: tomato, house dressing (o] wWith chicken $15 -+ With shrimp $S17
QD 5 e
C & Shawarma: tomato, mixed greens, sautéed mushrooms, falafel., hummus, taratur and red salsa 516 W)
- Driza S13
OS5
C:Eg Driza Burger: brioche bun, 2Z0g of Us Choice heef, cheddar cheese, arugula, tomato, bacon, 519 Evocado, red onion, heart of palm, cherry tomato,
(O 5 caramelized onion
e g cllantro and lime dressing
.|q_)a A Fish tacos: breaded fish, cabbage, pico de gallo, green salsa 516
Eﬂ Juesadilla stutfed with beet or chicken, refried beans, and mozzarella cheese, served with 515 Iropical 514
e guacamole, plco de gallo, and sour cream Mixzed greens, grilled pineapple, carrot, radish,
Pork sandwich: hrioche bun, pulled smoked pork, BBEQ sauce, crispy onion, coleslaw 518 mango. passion fruit dressing
with fish of the day $1d - With breaded coconut
shrimp S 22
2 Falatel bowl, avocado, hummus, chips, cherry tomato, ripe plantain, pickled cucumber with 516
-r—c tahini dressing Mini cheesehurger with French tries
:EE —mauteed heef with onion, hell pepper, and cherry tomato served with rice, cassava sticks, and 526
pilco de gallo Chicken breast with vegetahles of the day or
French ftries
Catch of the day., salad. pico de gallo., and cassava sticks 524
Orange chicken oriental style with white rice 523 Quesadilla
Banana split 513 V) Cheesecake S10

- \

[ce cream cone S13 "J; Carrot cake 510 \\
D %>x
an A

BARSBGRILL

Desserts

Ice cream S11

It you have any dietary restrictions or food allergies, please i1nform the service staff. The consumption of raw or undercocked meats, poultry, fish, seatood, and eggs may 1ncrease the risk of foodborne 1llnesses.
males tax (13%) and service charge (10%) are not 1ncluded in the prices. Prices 1in U.5. dollars.



