
brussels sprouts sweet soy, aged balsamic,  
orange segments / 14 
 
asparagus lemon, bonito flakes, sweet soy / 14 
 
sautéed seasonal mushrooms  yakitori 
butter / 13

duck & waffle* crispy leg confit, fried duck egg,  
mustard maple syrup / 25
 
skirt steak* chimichurri, watercress salad / 26
 
beef short ribs* traditional korean-style cut, 
kimchi pickles / 25
 
chicken thigh gem lettuce wrap, sweet soy / 17
 
grilled shrimp sweet garlic, smoked paprika, 
charred bread / 24

goat cheese croquettes  
guava jam / 14

bacon wrapped dates  
linguiça, manchego / 17

corn ribs  
spicy sticky sauce / 13

korean chicken wings  
gochujang glaze, sesame seeds,  

scallions  / 15 for 6

bbq-spiced crispy pig ears / 11

salads 
add to any salad  chicken +9  shrimp +10  salmon +13 
skirt steak +14 
 
sugarcane caesar hearts of romaine, hearts of palm, 
tomatoes, avocado, horseradish caesar / 16 
 
wedge salad blue cheese, tomato, bacon, onions / 16

pig ear & papaya ‘pad thai’ / 16
 
whole roasted chicken truffled potatoes, wild mushrooms  
half / 28 whole / 49
 
16 oz ribeye* truffle demi, watercress salad,  
choice of 1 side / 68
 
duck fried rice shredded duck, coriander, sweet soy / 29 
add foie gras / 15   
bone marrow beef cheek marmalade, rustic bread / 30
 
salmon skewer a la plancha corn and tomato relish, 
creamy avocado salsa / 23
 
australian grilled lamb chops* za’atar yogurt,  
watercress salad / 35 
   
spanish octopus aji panca / 19

sweet corn chipotle mayo, cotija cheese, 
lime salt / 13
 
smashed fingerling potatoes rustic herb oil,  
roasted pepper purée / 14 
 
jasmine rice / 8

snacks & apps

gril l & more

veggies and more

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

A selection of iconic dishes from our acclaimed sister restaurant in London, Duck & Waffle.

homemade empanadas  
hand-cut steak, potatoes, oaxacan 
cheese, achiote sauce / 15 for two 

crispy polenta  
truffle mayonnaise / 14

raw bar   
selection of seasonal oysters*  
half dozen / 29 
cheaper by the dozen / 55 

shrimp cocktail  three pieces / 10

yellowfin tuna tartare* yuzu kosho, 
avocado purée,  sesame rice cracker / 21
 
shrimp ceviche jumbo shrimp, mango, celery, 
cucumber, red onion, passion fruit ají, 
cassava chip / 20
 
poke bowl* tuna, wakame, oshinko, 
cucumber, spicy ponzu / 21
 
hamachi ‘pizza’* yuzu aioli, heirloom tomato, 
red onion, chive, cilantro, spicy ponzu / 24
 
yellowtail tataki* roasted jalapeño, 
blistered heirloom cherry tomatoes, 
micro shiso, truffle ponzu/ 24
 
hokkaido scallop*compressed apple, 
black truffle, lime, jalapeño / 20

shellfish towers*

raw bar & more
crispy rice / 19   
spicy tuna* chives, japanese spice, 
spicy aioli

hamachi*  japanese spice, chives, 
truffle oil

torched salmon* togarashi, ponzu, 
sriracha, spicy mayo, crispy shallots

small (for 2-3 ppl) / 120
6 oysters, 6 shrimp, 6 mussels,
½ lobster, ½ lb opilio crab

large (for 4-6 ppl) / 225  
12 oysters, 12 shrimp, 12 mussels, 
1 lb chilled lobster, 1 lb opilio crab



our rum cocktails / 16

rum ‘n’ bramble 
premium rum, yuzu, dry vermouth, agave, 
blackberry purée, cardamom bitter, fresh basil

banana rum old fashioned 
premium rum infused with banana, 
chocolate walnut bitters, maple 
 
reserva mai tai 
diplomatico exclusiva reserva 80, orgeat, dark rum

deja brew 
espresso, ron cartavio black barrel rum, baileys  
espresso cream, abuelita’s chocolate 

aloha daiquiri 
koloa coconut rum, lime, sugar, coconut purée
 
tiger would 
malahat black tea rum, lavender syrup, lemon

 

our signature libations / 16

one in a melon 
jalapeño-infused tequila, freshly pressed watermelon juice, 
dry vermouth, lime juice

strawberry balsamic 
premium vodka, lime juice, maple syrup, 
balsamic, fresh strawberries
 
garden essence 
premium gin, lemon, peppercorn syrup, fresh basil, 
black pepper

spice of love 
premium vodka, passion fruit purée, mango purée, 
fresh jalapeño

43rd and bourbon 
four roses bourbon, licor 43, strawberry, citrus, 
bitters
 
mexican lemon drop 
premium tequila, luxardo maraschino, lemon, 
sugar tajin 

my passion is old fashioned 
bulleit rye whiskey, lillet blanc, passion fruit syrup, 
fresh lemon, angostura bitters

our frozen cocktails / 15
frosé 
premium vodka, rosé, peach schnapps, 
prickly pear purée

cocktails

sparkling 

faire la fete, brut rosé, cremant de limoux, france  17/68 
mumm napa, “prestige”, napa valley, california 15/70 
avissi, prosecco, veneto, italy 14/56 

white 

chardonnay, mer soleil “silver”, 
monterey, california 2020 14/56  
pinot grigio, contri, friuli, venezia, italy 2019 15/60  
sauvignon blanc, kim crawford, marlborough, 
new zealand 2022 13/52 

red 

cabernet sauvignon, san simeon, pasó robles, 
california 2019 18/ 72  
malbec, nieto senetiner “camila”, mendoza, 
argentina 2019 15/60  
pinot noir, weather, sonoma coast, california, 2020 16/64  
zinfandel / merlot, one hope winery, napa, california 
2019 12/48

rosé 
grenache / syrah / cinsault, gerard bertrand “cote des 
roses”, languedoc, france 2021 16/64�

all wines by the glass are available by the bottle

wine

still or sparkling water / 8 per bottle

bottled water

beers
can / bottled beer 
crisp and refreshing
 
great basin “outlaw milk stout” 4.9%, reno, nevada / 9

ace pineapple 5% hard cider, california / 8

tenaya creek craft pilsner, las vegas, nv / 8

clausthaler non - alcoholic lager, germany / 8

draft beer / 9
ballast point “sculpin grapefruit” 7%, san diego, california

big dog’s “dirty dog” imperial 7.1%, las vegas, nevada

buenaveza mexican style lager 4.7%, california

coronado brewing co, weekend vibes, san diego style ipa, 
california 
 
peroni 5.1%, italy

sugarcane’s rosie by tenaya creek light beer 4.6%, 
las vegas, nevada

bad beat I love nv amber, las vegas, nv

weihenstephaner hefe weissbier 5.4% germany



 

bacon wrapped dates 
linguiça, manchego / 17

crispy polenta  
truffle mayonnaise / 14

bbq-spiced crispy pig ears / 11

homemade empanadas  
hand-cut steak, potatoes, oaxacan cheese, 

achiote sauce / 15 for two

goat cheese croquettes 
guava jam / 14

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

warm cinnamon & sugar churros 
mexican hot chocolate / 14

flaky guava & cheese pastry 
served warm / 16 for three

key lime donuts  
kaffir lime sugar, meringue / 13

breakfast platter* two eggs any style, breakfast potatoes, 
sourdough toast, choice of applewood bacon or breakfast 
sausage / 19
 
avocado toast* charred corn, crumbled goat cheese,  
two sunny side up eggs, sourdough toast / 19
 
buttermilk waffle berries, vanilla whipped cream / 16 
add fried chicken +9

the full elvis whole buttermilk waffle, pbj, caramelized 
banana, chantilly cream, all the trimmings / 18

duck & waffle* crispy leg confit, fried duck egg,  
mustard maple syrup / 25          
huevos rancheros* sunny side up eggs,  
pork beans, guacamole, chipotle aioli / 19
 
truffled toad in the hole* sunny side up egg, melted 
brie, truffle oil, honey, black truffle, brioche / 19
 
mushroom benedict* seasonal mushrooms, yakori  
butter, poached eggs, truffle hollandaise, sourdough / 20
 
cuban benedict* roast pork, smoked ham, 
swiss cheese, pickles, sauteed onion, mojo garlic, 
smoked paprika hollandaise, poached eggs / 22 
 
fried chicken sandwich buttermilk marinated chicken 
breast, homemade slaw, butter pickles, red hot sauce / 19

farm fresh egg* / 3 each

 breakfast potatoes / 7

smoked applewood bacon  / 7
 
breakfast sausage 
chicken or pork / 7

pig ear & papaya ‘pad thai’ / 16 
 
cuban roast pork sandwich swiss cheese, pickles,  
onions, mojo garlic / 20  
 
le classic double burger two beef patties, american cheese,  
thousand island, brioche, french fries / 20 
 
beef short ribs* traditional korean-style cut, kimchi pickles / 25 
 
asparagus lemon, bonito flakes, sweet soy / 14

sweet corn chipotle mayo, cotija cheese, lime salt / 13

chicken thigh gem lettuce, sweet soy / 17
  
salmon skewer a la plancha summer corn and tomato relish, 
creamy avocado aioli / 23

mixed berries / 6

french fries / 7

brussels sprouts  
sweet soy, aged balsamic,  
orange segments / 14

brunch menu
snacks & apps

brunch & more

sides

A selection of iconic dishes from our acclaimed sister restaurant in London, Duck & Waffle.

salads 
add to any salad  chicken +9  shrimp +10  salmon +13 
skirt steak +14 
 
sugarcane caesar hearts of romaine, hearts of palm, tomatoes, 
avocado, horseradish caesar / 16
 
wedge salad blue cheese, tomato, bacon, red onion,  
blue cheese vinaigrette / 16

raw bar   
selection of seasonal oysters*  
half dozen / 29 
cheaper by the dozen / 55 

shrimp cocktail  three pieces / 10

crispy rice / 19   
spicy tuna* chives, japanese spice, 
spicy aioli

hamachi* japanese spice, chives, 
truffle oil

torched salmon* togarashi, ponzu, 
sriracha, spicy mayo, crispy shallots

yellowfin tuna tartare* yuzu kosho, 
avocado purée,  sesame rice cracker / 21 
 
shrimp ceviche jumbo shrimp, mango, celery, 
cucumber, red onion, passion fruit ají, 
cassava chip / 20
 
poke bowl* tuna, wakame, oshinko, cucumber, 
spicy ponzu / 21
 
hamachi ‘pizza’* yuzu aioli, heirloom tomato, 
red onion, chive, cilantro, spicy ponzu / 24

hokkaido scallop*compressed apple, 
black truffle, lime, jalapeño / 20

yellowtail tataki* roasted jalapeño, 
blistered heirloom cherry tomatoes, 
micro shiso, truffle ponzu / 24

small (for 2-3 ppl) / 120
6 oysters, 6 shrimp, 6 mussels,
½ lobster, ½ lb opilio crab

large (for 4-6 ppl) / 225  
12 oysters, 12 shrimp, 12 mussels, 
1 lb chilled lobster, 1 lb opilio crab

shellfish towers*

raw bar & more



bottomless mimosas / 25

our rum cocktails / 16

rum ‘n’ bramble 
premium rum, yuzu, dry vermouth, agave, 
blackberry purée, cardamom bitter, fresh basil

banana rum old fashioned 
premium rum infused with banana, 
chocolate walnut bitters, maple 
 
reserva mai tai 
diplomatico exclusiva reserva 80, orgeat, dark rum

deja brew 
espresso, ron cartavio black barrel rum, baileys  
espresso cream, abuelita’s chocolate 

aloha daiquiri 
koloa coconut rum, lime, sugar, coconut purée
 
tiger would 
malahat black tea rum, lavender syrup, lemon

 

our signature libations / 16

one in a melon 
jalapeño-infused tequila, freshly pressed watermelon juice, 
dry vermouth, lime juice

strawberry balsamic 
premium vodka, lime juice, maple syrup, 
balsamic, fresh strawberries
 
garden essence 
premium gin, lemon, peppercorn syrup, fresh basil, 
black pepper

spice of love 
premium vodka, passion fruit purée, mango purée, 
fresh jalapeño

43rd and bourbon 
four roses bourbon, licor 43, strawberry, citrus, 
bitters
 
mexican lemon drop 
premium tequila, luxardo maraschino, lemon, 
sugar tajin 

my passion is old fashioned 
bulleit rye whiskey, lillet blanc, passion fruit syrup, 
fresh lemon, angostura bitters

our frozen cocktails / 15
frosé 
premium vodka, rosé, peach schnapps, 
prickly pear purée

cocktails
sparkling 

faire la fete, brut rosé, cremant de limoux, france  17/68 
mumm napa, “prestige”, napa valley, california 15/70 
avissi, prosecco, veneto, italy 14/56 

white 

chardonnay, mer soleil “silver”, 
monterey, california 2020 14/56  
pinot grigio, contri, friuli, venezia, italy 2019 15/60  
sauvignon blanc, kim crawford, marlborough, 
new zealand 2022 13/52 

red 

cabernet sauvignon, san simeon, pasó robles, 
california 2019 18/ 72  
malbec, nieto senetiner “camila”, mendoza, 
argentina 2019 15/60  
pinot noir, weather, sonoma coast, california, 2020 16/64

zinfandel / merlot, one hope winery, napa, california 
2019 12/48

rosé 
grenache / syrah / cinsault, gerard bertrand “cote des 
roses”, languedoc, france 2021 16/64�

all wines by the glass are available by the bottle

wine

still or sparkling water / 8 per bottle

bottled water

beers
can / bottled beer 
crisp and refreshing
 
great basin “outlaw milk stout” 4.9%, reno, nevada / 9

ace pineapple 5% hard cider, california / 8

tenaya creek craft pilsner, las vegas, nv / 8

clausthaler non - alcoholic lager, germany / 8

draft beer / 9
ballast point “sculpin grapefruit” 7%, san diego, california

big dog’s “dirty dog” imperial 7.1%, las vegas, nevada

buenaveza mexican style lager 4.7%, california

coronado brewing co, weekend vibes, san diego style ipa, 
california 
 
peroni 5.1%, italy

sugarcane’s rosie by tenaya creek light beer 4.6%, 
las vegas, nevada

bad beat I love nv amber, las vegas, nv

weihenstephaner hefe weissbier 5.4% germany



daily
3pm - 6pm

happy hour menu available at the bar

fresh oysters* 
chefs selection / 2 each (6 minimum) 

 

shrimp cocktail / 6 (two pieces)

mini salmon poke bowl* 
hijiki seaweed, rice, sesame-soy / 8

classic angus slider 
american cheese, thousand island / 6 each 

korean chicken wings 
gochujang glaze, sesame seeds, scallions / 7 (three pieces)

goat cheese croquettes 
guava jam / 7

bacon wrapped dates 
linguiça, manchego / 8

brussels sprouts 
sweet soy, aged balsamic, orange segments / 7

seasoned fries 
old bay spice / 5

happy hour

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



avissi, prosecco, veneto, italy
contri pinot grigio, friuli, venezia, italy 2021

zinfandel / merlot, one hope winery, napa, california 2019

a dash of passion bacardi spiced rum, apple, pineapple, lemon, passion 

mojito don q cristal, mint, fresh lime juice
frosé premium vodka, rosé, peach schnapps, prickly pear purée

strawberry balsamic premium vodka, lime juice,  
maple syrup, balsamic, fresh strawberries 

blackberry sour four roses bourbon, blackberry, citrus
la isla premium tequila, mango, yuzu

sugarcane’s rosie by tenaya creek light beer, 4.6%, las vegas, nv 
bad beat I love nv amber las vegas nv 

big dog’s “dirty dog” west coast style ipa 7.1%, las vegas, nevada

draft beer / 7

cocktails / 8

wine by the glass / 8





cocktails
our rum cocktails / 16

rum ‘n’ bramble
premium rum, yuzu, dry vermouth, agave, blackberry purée, cardamom bitter, fresh basil

banana rum old fashioned 
premium rum infused with banana, chocolate walnut bitters, maple

reserva mai tai
diplomatico exclusiva reserva 80, orgeat, dark rum 

deja brew 
espresso, ron cartavio black barrel rum, baileys espresso cream, abuelita’s chocolate 
 
aloha daiquiri
koloa coconut rum, lime, sugar, coconut purée

tiger would 
malahat black tea rum, lavender syrup, lemon
 

our signature libations / 16

strawberry balsamic
premium vodka, lime juice, maple syrup, balsamic, fresh strawberries

garden essence 
premium gin, lemon, peppercorn syrup, fresh basil, black pepper

spice of love 
premium vodka, passion fruit purée, mango purée, fresh jalapeño

43rd and bourbon 
four roses bourbon, licor 43, strawberry, citrus, bitters

mexican lemon drop 
premium tequila, luxardo maraschino, lemon, sugar tajin

my passion is old fashioned
bulleit rye whiskey, lillet blanc, passion fruit syrup, fresh lemon, angostura bitters 

one in a melon
jalapeño-infused tequila, freshly press watermelon juice, dry vermouth, lime juice

our frozen cocktails / 15

frosé 
premium vodka, rosé, peach schnapps, prickly pear purée



beer
 
can / bottled beer 
crisp and refreshing 

great basin “outlaw milk stout” 4.9%, reno, nevada� 9

ace pineapple 5% hard cider, california� 8

tenaya creek craft pilsner, las vegas, nv						               8

clausthaler non - alcoholic lager, germany						               8

draft beer / 9

ballast point “sculpin grapefruit” 7%, san diego, california  �

big dog’s “dirty dog” imperial 7.1%, las vegas, nevada �

buenaveza mexican style lager 4.7%, california �

coronado brewing co, weekend vibes, san diego style ipa, california			              
 
peroni 5.1%,  italy									                    
 
sugarcane’s rosie by tenaya creek light beer, 4.6%, las vegas, nevada�
 
bad beat I love nv amber, las vegas, nv						                
 
weihenstephaner hefe weissbier 5.4% germany					               

bottled water 

still or sparkling water / 8 per bottle



rum
artisanal rums

america

cutwater three sheets gold rum� 15
cutwater three sheets tiki monkey� 15
cutwater three sheets dark rum� 14
cutwater three sheets silver� 15
cutwater three sheets spiced� 16
cutwater three sheets barrel aged� 16
koloa coconut� 11
koloa spiced� 11
kuleana agricole� 25
kuleana hui hui� 15
kuleana nanea� 17
malahat black tea� 14
malahat clear� 15
malahat spiced� 14
papa’s pilar blonde� 14
papa’s pilar dark� 14
richland 86 proof georgia� 18
three roll white� 16
three roll dark� 18
three roll agricole� 18

bahamas

facundo eximo� 32
facundo exquisito� 58
facundo neo� 21
facundo paraiso � 80

barbados

dos maderas 5+3� 12
dos maderas 5+5 px� 14
plantation pineapple� 15
the real mccoy 3yr� 10
the real mccoy 5yr� 12
the real mccoy 12yr� 16

bermuda 

gosling’s black seal� 10
gosling’s gold seal� 12
gosling’s family reserve old� 28

brazil

avua cachaça amburana� 18
novo fogo barrel aged� 17
novo fogo silver� 15



caribbean 

banks 5 island� 14
banks 7 island� 16
captain morgan original spiced rum� 11
captain morgan private stack� 20
chairmans reserve gold� 13
chairmans reserve spiced� 18
cruzan single barrel� 12
samaroli 2003� 34
sailor jerry spiced� 12

colombia 

dictador  xo� 44
la hechicera	 � 30

dominican republic

atlantico platino� 11
atlantico private cask� 13
atlantico reserva� 14
brugal 1888 limited edition� 18
brugal añejo� 14
brugal extra viejo� 18
cubaney 15yr� 20
cubaney 25yr� 36
matusalem gran reserva� 16
oliver & oliver opthimus 15yr� 18
oliver & oliver opthimus 18yr� 20

france

spytail black ginger� 16

india

old port� 15
two indies� 19

guatemala

ron zacapa solera 23� 20
ron zacapa edicion negra� 35
ron zacapa xo� 40

guyana

el dorado 5yr � 14
el dorado 25yr � 100
el dorado single barrel � 24
lemon hart 151� 12
pyrat xo� 13
samaroli demerara dark 1995� 65



haiti

rhum barbancourt estates reserve � 12
rhum barbancourt five star reserve � 14
rhum barbancourt three star � 13
rhum barbancourt white� 10

jamaica

appleton estate 50yr � 1500
appleton estate joy � 100
appleton estate rare blend, 12yr � 14
appleton estate signature blend� 16
appleton rare casks 12yr		       16
appleton reserve 8yr			        14

west indies

english harbour � 14

martinique

rhum clément barrel select� 14
rhum clément canne bleue� 16
rhum clément coconut� 15
rhum clément cuvée homère� 34
rhum clément xo� 48
rhum clément 10yr� 30
rhum clément rhum vieux� 25

nicaragua

flor de caña 12yr� 14
flor de caña 18yr� 18
flor de caña 25yr� 48

panama

don pancho 8yr � 13
don pancho 18yr � 25
don pancho 30yr � 115
panama pacific 9yr � 11
panama pacific 23yr � 22
ron abuelo 7yr � 14
ron abuelo centuria � 40
samaroli 1999� 48

puerto rico

bacardi cuatro � 12
bacardi ocho � 14
bacardi diaz � 20
bacardi maestro � 14
bacardi superior	  � 10
brixton mash � 14
dovetail  � 14



netherlands

batavia arrack� 16  
 
 
trinidad

angostura 1824 � 21
angostura 1919 � 16
plantation pineapple� 15
the scarlet ibis  � 15
zaya 16yr � 18



wine 
 

by the glass 
all wines by the glass are available by the bottle

sparkling 

faire la fete, brut rosé, cremant de limoux, france � 17/68 
mumm napa, “prestige”, napa valley, california� 15/70 
avissi, prosecco, veneto, italy   			     14/56 

white 

chardonnay, mer soleil “silver”, monterey, california 2020  � 14/56 
pinot grigio, contri, friuli, venezia, italy 2019		              15/60 
sauvignon blanc, kim crawford, marlborough, new zealand 2022  � 13/52 

 red 

cabernet sauvignon, san simeon, pasó robles, california 2019				    18/72 
malbec, nieto senetiner “camila”, mendoza, argentina 2019		             15/60 
pinot noir, weather, sonoma coast, california, 2020� 16/64 
zinfandel / merlot, one hope winery, napa, california 2019			          12/48

rosé 

grenache/ syrah / cinsault, gerard bertrand “cote des roses”,   	          	            16/64 
languedoc, france 2021�



by the bottle

sparkling 

mumm napa, “prestige”, napa valley, california nv   � 70 
veuve cliquot “la grand dame rose”, reims, france 2006   � 985 
veuve cliquot “yellow label”, reims, france nv   � 169 
perrier-jouet, “belle epoque”, epernay france 2013			         425 
gerard bertrand, cremant de limoux, france 2019			         75 

white
 
chardonnay, cakebread, napa valley, california 2021   � 115 
chardonnay, jordan, rusian river valley, california 2019   � 90 
chardonnay, mer soleil “silver” monterey, california 2017               			          52 
sauvignon blanc, cloudy bay, marlborough, new zealand 2020   � 93 
sauvignon blanc, domaine de la perriere sancerre, france 2020   � 72 
sauvignon blanc, kim crawford, marlborough, new zealand 2020   � 52 
pinot grigio, contri, friuli, venezia, italy 2021 		                   60 
pinot grigio, santa margherita, alto adige, italy 2021  � 69 
pinot grigio/ pinot gris, trimbach “reserve”, alsace, france 2012   � 82 
riesling, graff spatlese, “graacher himmelreich”, mosel, germany 2019   � 50



red

barolo, casa e. di mirafiore,  piedmont, italy 2014			        112 
cabernet sauvignon, caymus napa valley, 2020			        210 
cabernet sauvignon, frank family, napa valley, california 2018   � 129 
cabernet sauvignon, harlan estate, oakville, california 2012   � 2000 
cabernet sauvignon, justin, paso robles, california 2019   � 75 
cabernet sauvignon, la haute cuvee, washington 2015			        140 
cabernet sauvignon, opus one, napa valley, california 2018			     1,125 
cabernet sauvignon, san simeon, pasó robles, california 2018			     	 72 
malbec, conquista, uco valley, argentina 2017   � 52 
malbec, nieto senetiner “camila”, mendoza, argentina 2019 � 60 
malbec, susana balboa, mandoza 2018			          76 
merlot, paradigm, oakville, california 2018   � 154 
pinot noir, flowers, sonoma, california 2020   � 142 
pinot noir, merry edwards, sonoma coast, california 2018   � 145 
pinot noir, weather, sonoma coast, california, 2020� 64 
pinot noir, rodney strong, russian river valley, california 2018			          65 
ysios, rioja, reserva fiona, spain 2011			           80 
zinfandel / merlot, one hope winery, napa, california 2019			          48 
zinfandel/cabernet sauvignon/petite sirah/syrah, ‘the prisoner’,			          105 
napa, california 2019





Chamomile Citrus • Organic Earl Grey •

Organic Green Dragon • Marrakesh Mint • Organic Breakfast

rhum clément xo / 48 
appleton estate 21yr / 35 
johnnie walker black / 15 
johnnie walker blue / 65 
glenlivet 12yr / 21 
balvenie 12yr / 20 
balvenie 14yr / 25 
high west campfire / 27 
four roses / 18

facundo eximo / 32 
facundo exquisito / 58 
facundo paraiso / 115 
basil hayden / 15 
elijah craig / 17  
garrison bros / 42 
whistle pig 10yr / 28 
whistle pig 12yr / 35 
whistle pig 15yr / 60

the sugarcane grasshopper crème de menthe, crème de cacao, 
cachaça and heavy cream / 15

deja brew espresso, ron cartavio black barrel rum, baileys espresso cream, 
abuelita’s chocolate  / 16

the full elvis whole buttermilk waffle, pbj, caramelized banana, chantilly 
cream, all the trimmings / 18  
 
torrejas dulce de leche soaked french toast, maple caramelized apples, 
cinnamon ice cream / 13 
 
nutella sundae nutella ice cream, nutella hazelnut brownie, caramelized 
popcorn, caramelized banana / 13 
 
housemade ice cream cinammon, nutella, vanilla / 10  

key lime donuts kaffir lime sugar, meringue / 13  

housemade sorbet yuzu, strawberry, mango / 12     
warm cinnamon & sugar churros mexican hot chocolate / 14  

carrot cake whoopie pies sweet cream cheese filling / 13  

espresso / 5   cappuccino / 6   café latte / 6   coffee / 5   tea / 5

after dinner drinks

desserts

coffee & tea

Enjoy these select dishes from Duck & Waffle, our acclaimed sister restaurant located in London.


