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RESTAURANT - SPEAKEASY - ROOFTOP - EVENT CENTER

21 E Athens St Winder, GA 30680
678-975-7487

IMPORTED BEER

CORONAEXTRA 5
CORONALIGHT 5

MODELO ESPECIAL 5

MODELO NEGRA 5

PACIFICO CLARA 5
HEINEKEN 5
HEINEKEN 0.0 5
GUINNESS 6

DOMESTIC BEER

BOURBON VODKA
Evan Williams 6 Old Forester 8 New Amsterdam 6 Tito’s 9
Jim Beam 10 Makers Mark 1" Absolut 9 Gray Goose 1
Bulleit 12 Weller 10 Ketel One 1"
Eagle Rare 12 Woodford Reserve 13
Blanton’s 20 Rabbit Hole Heigold 18 COGNAC
Jefferson’s Ocean 22
Hennessy, VS 15 Courvoisier, VS 12
GIN
New Amsterdam 6 Tanqueray 10 TE Q.U ILA
Bombay Sapphire 12 T 13 1800 Silver 9 Luna Azu'| Blanco 8
Empress, 1908 13 1800 Gold 10 Patron Siver 10
Herradura Silver 10 Patron Reposado 12
Herradura Reposado 12 Sombra Mezcal 12
RUM Don Julio Blanco 10 Don Julio Anejo 14
Bacardi 8 El Dorado 12yr 8 Don Julio Reposado 12
Captain Morgan 9 Flor de Cana 12yr 14
AMERICAN WHISKEY
SCOTCH Seagram’s 7 6 Gentleman Jack 10
Johnnie Walker Red 10 Glenlivet, 12yr 15 Screw Ball 8 Whistle Pig, 6yr 15
Johnnie Walker Black 13 Mc Callan, 12yr 30 i .
Buchanan’s 12yr 12 Jack Daniels 9 Wild Turkey 9
IMPORTED WHISKEY
Crown Royal 10 Jameson 10
THE WINERY
SPARKLING PINOT NOIR
La Marca, Prosecco 187ml, Italy 14 House, Pinot Noir 10 40
La Marca, Rose 187ml, Italy 14 MacMurray, Central Coast, California 14 55
Mistinguett, Cava, Spain 1 32 J Vineyards, Healdsburg, California 70
ALTERNATIVE WHITES RED BLENDS
House Pinot Grigio 8 32 Coppola, Director’s Cut, Sonoma, CA 18 65
Voga, Moscato, Italy 8 32 Caymus, The Walking Fool, CA 19 70
J.H. Selbach QBA, Riesling, Germany 12 40
MERLOT
CHARDONNAY House Merlot 8 32
House Chardonnay 10 37
William Hill, Central Coast, California 10 37 CABERNET SAUVIGNON
Ferrari - Carano, Sonoma, California 13 45 House, Cabernet Sauvignon 1 40
Axel, Maipo Valley, Chile 15 55
MALBEC Double Canyon, Washington 16 60
Antigal Uno, Mendoza, Argentina 14 55 Ferrari - Carano, Sonoma, CA 20 68
Ben Marco, Mendoza, Argentina 16 56 Quilt, Napa Valley, CA 26 89

WE ID. DRINK RESPONSIBLY

BUDLIGHT 5 COORSLIGHT 5
BUDWEISER 5 YUENGLING 5
MICHELOB ULTRA 5 STELLA ARTOIS 5
MILLERLITE 5

DRAFT BEER
XX AMBER 6 TROPICALIAIPA 7
LOS BRAVOS 5 BLUE MOON 6

Ask us about our seasonal beer.

SOFT DRINKS

COKE 3

DIET COKE 3
LEMONADE 3
ICED TEA 3
SPRITE 3

GINGER ALE 3
SHIRLEY TEMPLE 4
(NO REFILL)

TONIC WATER 3
BOTTLED WATER 2

PELLEGRINO SPARKLING
WATER 8

MEXICAN GLASS
BOTTLED COKE 4
MEXICAN GLASS
BOTTLED SPRITE 4

RED BULL 5

RED BULL SUGAR FREE 5
CRANBERRY JUICE 4
ORANGE JUICE 4

HANDCRAFTED COCKTAILS

CLASSIC OLD FASHIONED 14 (SMOKED ADD 2)
Old Forester Bourbon, 18.21 Bitters, Simple Syrup, Orange

Peel, Luxardo Cherry.

JAPANESE OLD FASHIONED 15
Smoked Toki Japanese Whiskey, Cherry Bark Bitters, Vanilla
Syrup, Orange Peel, Luxardo Cherry.

LAVENDER LEMON DROP 12

Empress 1908 Gin, Lavendar Syrup, Triple Sec, Simple Syrup,
Lime Juice, Sugar Rimmed.

OLD CUBAN 12

Flor De Cana 12yr Rum, Lime Juice, Bitters, Simple Syrup, Mint,
Sparklin Wine.

PERFECT MARGARITA 13

Luna Azul Tequila Reposado, Sweet & Sour Mix, Lime
Juice, Agave Nectar, Grand Marnier. Try It Classic Or With

Strawberry, Raspberry, Mango, Or Peach.
TEXAS MARGARITA 14

Herradura Silver Tequila, Sweet & Sour Mix, Fresh Lime Juice,
Orange Juice, Triple Sec, Agave Nectar, Grand Marnier.

SWEET HEAT MARGARITA 12

1800 Jalapeno-Cucumber Tequila, Lime juice, Jalapefios,
Cucumbers, Sprite, Tajin Rimmed.

OAXACA LINDA 12

Sombra Mezcal, Pineapple, Lime Juice, Agave Nectar, Triple
Sec, Tiki Bitters, Tajin Rimmed.

CLASSIC OR SPICY PALOMA 12

Luna Azul Tequila Blanco OR 1800 Jalapeno-Cucumber Tequila,
Grapefruit Juice, Lime Juice, Agave Nectar.

RED OR WHITE HOUSE SANGRIA 10

Red or White Wine, Dark Rum, Triple Sec, Cinnamon Simple
Syrup, Passion Fruit Nectar, Club Soda, fresh Apples.

CROWN PEACH MULE 12

Crown Peach, Peach Pure, Lime Juice, Simple Syrup, Ginger Beer.
PAIN KILLER 12

El Dorado Rum, Banana Liquor, Coconut Cream, Pineapple Juice,
Orange Juice, Ground Nutmeg, Honey-Coconut Flakes Rimmed.
HENNY ISLAND PUNCH 14

Hennessy Cognac, Bacardi Coconut Rum, Coconut Cream,
Raspberry Pucker, Grenadine, Pineapple Juice.

MOJITO CUBANO 12

El Dorado Rum, Limes, Mint, Simple Syrup, Club Soda. Try It
Classic Or With Coconut, Passion Fruit or Blackberry.
LAVIDA LOCA 15

Bacardi Blanco Rum, Sombra Mezcal, XX Amber Beer, Red Bull,
Simple Syrup, Lime Juice, Mango Nectar.

PASSION FRUIT HURRICANE 12

Bacardi Blanco Rum, El Dorado Dark Rum, Captain Morgan
Spiced Rum, Passion Fruit Nectar, Orange Juice, Grenadine.
MICHELADA 10

Your Choice of Beer, Tomato Juice, Lime Juice, Spices, Chamoy,
Tajin Rimmed.




PULPO A LA PARRILLA 15
Achiote Marinated Octopus, Fresh Farm Green Salad.

EMPANADAS MIXTAS (4) 14
Beef, Chicken, Corn and Cheese, or Shrimp and Cheese.

FRIED SEAFOOD PLATTER 16
Calamari, Fish, Shrimp, Yuca, Aji Amarillo Aioli.

FRESH GUACAMOLE 13
Chunks of Avocado, Lime juice and Pico de Gallo. Served
with Chips.

CHICKEN AVOCADO LETTUCE WRAPS (3) 12

Iceberg Lettuce Leaf, Grilled Chicken, Fresh Guacamole.

SOUP & SALAD

STARTERS

*PERUVIAN CEVICHE 20
Fish marinated in “La Leche de Tigre”, Red Onions,
Cilantro, Crispy plantains, Sweet Potatoand ~_~
Toasted Corn. =

CHEESE DIP CLASICO 80Z 10
LATIN TOSTONES (3) 12

Crilled Steak Strips, Cheese, Fresh Guacamole, Bacon.

FROM THE GRILL

PERUVIAN SHRIMP CHOWDER 10

Shrimp, potatoes, Green Peas.
SOUP OF THE DAY 10

CAESAR SALAD 12

Romaine Lettuce, Cherry Tomatoes, Herb Croutons,
Parmesan Cheese, Caesar Dressing.

HOUSE SALAD 12

Mixed Greens, Candied Tamarind, Toasted

Almonds, Jicama, Mandarin Orange, Radishes,
Tamarind Vinaigrette.

MEXICAN SALAD 12
Baby Kale Lettuce, Carrots, Avocado, Crispy Tortilla
Strips, Corn, Cashews, Cilantro Vinaigrette Dressing.

FISH & SHRIMP

RED SNAPPER 45
Fried Whole Snapper Fish, Steamed White Rice,
Tostones, Mixed Salad, Amarillo Aioli.

FIRED ROASTED SALMON 30

Grilled Scottish Salmon, Mashed Potatoes,

Steamed Broccoli.

*HERB CRUSTED SALMON 30

Smothered in Herbs Scottish Salmon, Steamed White
Rice, Steamed Broccoli.

SHRIMP PASTA 25

Sauteed Jumbo Shrimp, Pesto Cream Sauce,
Spaghetti Pasta, Pine Nuts.

BLACKENED GROUPER 38

Grouper Fish, Tropical Fruit Salsa, White Rice,
Mango Habanero Salsa.

*FILLET MIGNON 55
8oz Fillet, Brussel Sprouts.

*CHURRASCO RIO GRANDE 38
120z Ribeye, Steak Potato Fries, Chimichurri Sauce.

*BRAZILIAN PICANHA 30
100z Grilled Top Sirloin Cap, Sweet Plantains, Spicy
Chimichurri Sauce.

*THE HANGER STEAK 30
8oz Hanger Steak, Mexican Chorizo, Roasted Garlic
Mushrooms, Mexican Tomato Sauce.

*LAMB RACK 58
Rack of Lamb, Mashed Potatoes.

*NEW YORK STRIP 30

100z New York Strip Steak, Asparagus,

Chimichurri Sauce.

*CLASSIC AMERICAN BURGER 18

House Made Patty, American & Cheddar Cheese, Crispy
Potato Chips, Lettuce, Tomatoes, Onions, Pickles, Secret
Sauce, Steak Potato Fries.

*POLLO A LA PARRILLA 24
Herb Marinated Chicken Breast, Roasted Herb Potatoes,
Salmoriglio Sauce.

*PARRILLADA MIXTA 45
Grilled Chicken Breast, Brazilian Picanha, New York Steak,
Grilled Sausage, Steak Potato Fries, Chimichurri Sauce.

GRILLED CHICKEN CARBONARA 22
Grilled Chicken, Creamy Sauce, Bacon, Roasted Peppers,
Parmesan Cheese.

*PORK CHOP 25
120z Crilled Pork Chop, Loaded Mashed Potatoes,
Apple Chutney.

*CONSUMING RAW OR UNDERCOOKEDTO ORDER MEATS,
SEAFOOD, SHELLFISH, POULTRY OR EGGS MAY INCREASE YOUR
RISK OF FOOD-BORN ILLNESS

Menus by Image Works www.iwbranding.com IW-LFGA0124

SIDES

MACARRONI & CHEESE 10
ASPARAGUS 12

MASHED POTATOES 10

SWEET PLANTAINS 10

TOSTONES 10

STEAMED BROCCOLI 8

STEAK POTATO FRIES 8

ROASTED GARLIC MUSHROOMS 10
BRUSSEL SPROUTS 12

KIDS MENU

12 Years old or under

KIDS CHICKEN FINGERS & FRIES 10
KIDS ALFREDO PASTA 10

KIDS MACARRONI & CHEESE 8

KIDS BURGER 12

KIDS GRILLED CHICKEN CHEESY RICE 10

LUNCH MENU

AVAILABLE TUESDAY TO FRIDAY
11AM- 2PM

STARTERS

FRESH GUACAMOLE 13
Chunks of Avocado, Lime juice and Pico de Gallo. Served
with Chips.

CHEESE DIP CLASICO 80Z 10

CHEF SPECIALITIES

DESSERT

CREME BRULEE 12

LAVA CAKE WITH ICE CREAM 12
BERRY CREAM TART 10
CHURROS 8

SEASONAL ICE CREAM 8

COFFEE /HOT TEA

ESPRESSO 4

LATTE 6

(Caramel, Vanilla, or Hazelnut)
Cappuccino 5

COFFEE 4

DECAF COFFEE 4

MIGTHY LEAF HOT TEAS 4

ADD KAHLUA, BAILEY’S, FRANGELICO OR
DISARONO FOR 5

DESSERT COCKTAILS

THE FAMOUS CARAJILLO 10
CHOCOLATE MARTINI 10
ESPRESSO MARTINI 10
PEANUT BUTTER COFFE 10
KEYLIME PIE 10

*STEAK HOUSE SALAD 15

Mixed Greens, Candied Tamarind, Toasted Almonds, Jicama,
Mandarin Orange, Radishes, Tamarind Vinaigrette.
MEXICAN GRILLED CHICKEN SALAD 15

Grilled Chicken, Baby Kale Lettuce, Carrots, Avocado,
Crispy Tortilla Strips, Corn, Cashews, Cilantro Vinaigrette
Dressing.

*CLASSIC AMERICAN BURGER 15

House Made Patty, American & Cheddar Cheese, Crispy
Potato Chips, Lettuce, Tomatoes, Onions, Pickles, Secret
Sauce, Steak Potato Fries.

GRILLED CHICKEN SANDWICH 14

Crilled Chicken Breast, Bacon, Provolone Cheese, Lettuce,
Tomato, Onion, Secret sauce, Steak Potato Fries.

SHRIMP PASTA 18

Sauteed Jumbo Shrimp, Pesto Cream Sauce, Spaghetti
Pasta, Pine Nuts.

GRILLED CHICKEN CARBONARA 16

Grilled Chicken, Creamy Sauce, Bacon, Roasted Peppers,
Parmesan Cheese.

FIRED ROASTED SALMON 20

Crilled Scottish Salmon, Mashed Potatoes, Steamed Broccoli.

TEXAS RICE 14

Steamed White Rice, Grilled Chicken, Grilled Steak, Grilled
shrimp, Roasted Peppers, Onions, Mushrooms, Cheese Dip.
NACHOS TEXANOS 15

Grilled Steak, Grilled Chicken, Grilled Shrimp, Roasted
Peppers, Onions, Cheese Dip.

CLASSIC CALIFORNIA BURRITO 15

Grilled Steak, Grilled Chicken, Grilled Shrimp, Rice, Pinto

Beans, Pico de Gallo, Lettuce, Avocado, Cheese dip.
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*CONSUMING RAW OR UNDERCOOKEDTO ORDER MEATS,
SEAFOOD, SHELLFISH, POULTRY OR EGGS MAY INCREASE YOUR RISK
OF FOOD-BORN ILLNESS




