
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain

medical conditions.

v-vegetarian vg-vegan n-contains nuts gf-glutenfree

MINI CORN DOG
all-beef frank, cornmeal, honey sriracha

.............................................................................15

SOFT PRETZEL BITES
maple mustard dipping sauce (v, vg)

.................................................................. 14

BLACK TRUFFLE ANGUS SMASH SLIDERS
black angus beef, black truffle aioli, arugula, cheddar
add slider +7

.......................21

TRUFFLE FRIES
parmesan, truffle oil, herb aioli, ketchup (v)

............................................................................... 19

SHRIMP CEVICHE
avocado, tomato, cucumber, red onion, lime, cilantro (gf)

.......................................................................... 17

CORN RIBS 
grilled corn, lime aioli, cotija cheese, paprika, cilantro (v)

........................................................................................ 14

CHICKEN SOUVLAKI SKEWERS
grilled chicken, tomato, cucumber, tzatziki, pita
add skewer & pita +6

............................................. 24

AVOCADO GEM SALAD
orange, avocado, pistachios, orange vinaigrette (n)

............................................................. 19

FRIED VEGETABLE POTSTICKERS 
lime soy sauce, scallions, sesame (vg)

........................................ 15

CAPRESE FLATBREAD
marinara, basil pesto, tomato, mozzarella, fig-balsamic, arugula

................................................................ 16

CHARCUTERIE
cured meat, artisan cheese, cornichon, berry compote,
sourdough

................................................................................ 28

SWEETS

MANGO Y CHAMOY
skinless mango, chamoy, tajin spice (v, vg)

..................................................................... 11

PB&J STRAWBERRY
peanut butter, strawberry ice cream, strawberry jam (n)

..................................................................... 11

MOCHI
choice of 3 flavors (v, gf)

................................................................................................ 11

CANNOLI
fried shell, sweetened ricotta, toasted pistachios (n, v)

........................................................................................... 11

SHAREABLES



ARCTIC BASIL SPARK
grey goose, basil cordial, lime, cucumber, club soda

................................................................. 19

CELESTIAL GARDEN
nordes gin, honey thyme cordial, st. germain, lime 

.................................................................... 21

DESERT MOONLIGHT
corazon blanco, blood orange, agave, lime, blackberry

.................................................................. 19

RIO TWILIGHT
cachaca, passionfruit, lime, orange bitters, ginger beer,
cabernet

................................................................................. 19

BELLA ÉCLAT 
aperol, campari, st. germain, möet & chandon imperial

................................................................................... 23

PEACH MANHATTAN
macallan 12yr, peach infused sweet vermouth, angostura

.................................................................. 35

BLANTON’S OLD FASHIONED
blanton’s, demerara, angostura, orange bitters

............................................... 45

WHISPERING HARMONY
hibiki harmony, apricot, jasmine cordial, lemon, 
bay leaf bitters

.......................................................... 45

TROPIC NOIR
bacardi 8yr rum, pineapple, cinnamon cordial, lime

.................................................................................. 22

ANDEAN SUNSET
hennessy vs, aperol, lime, amaro nonino, strawberry

.......................................................................... 25

SMOKEY HORIZON
glenlivet 12yr, illegal mezcal, ginger syrup, lemon,
cinnamon bitters

...................................................................... 30

SUNSET BOULEVARD
sedlip 42, lemon, hibiscus, ginger beer

................................................................. 16

NOIR NECTAR
seedlip agave, lime, agave, blackberry

................................................................................. 16

BLUSH & BLOOM
seedlip 94, matcha coconut syrup, raspberry rim

.......................................................................... 16

ZERO PERCENT
seedlip 42, club soda

.............................................................................. 16

CLEAR SKIES
these spirit-free sips bring the flavor without the buzz

GATEKEEPERS’ RESERVE
utmost refined cocktails, reserved for those in the know.
premium pours, bold flavors, and rooftop-worthy style

A TALE OF THE GATE
every cocktail tells a story—crafted with character, inspired
by the view, and stirred with a little rooftop magic. these
are the sips that define our skyline.



CHANDON CLOUD BY THE BAY
brut reserve | napa, california

.....................................19 | 76

MOËT & CHANDON IMPÉRIAL
brut reserve | champagne, france

.................................... 34 | 136

VEUVE CLIQUOT
brut | champagne, france

................................................................. 35 | 140

MAR DE FRADES
albariño | rías baixas, spain

................................................................... 16 | 64

GRAND NAPA VINEYARDS 
chardonnay | carneros, usa

.............................................. 19 | 76

MONTECILLO RESERVA
tempranillo | rioja, spain

.................................................... 17 | 68

CROSSBARN BY PAUL HOBBS 
pinot noir | sonoma coast, usa

....................................... 19 | 76

CHAMPAGNE & SPARKLING

WHITE

ROSÉ
MINUTY
grenache, cinsault, syrah | côtes de provence, france

...................................................................................... 15 | 60

RED

QUILT
cabernet sauvignon | napa valley, usa

........................................................................................ 23 | 92

MOËT & CHANDON IMPÉRIAL ROSÉ
brut reserve | champagne, france

....................... 37 | 148

BEER 

SIPS FROM THE CELLAR
a thoughtfully chosen selection of wines—each bottle
handpicked to bring depth, character, and a touch of the
terroir to your rooftop glass.

TRAMIN
sauvignon blanc | alto adige, italy

..................................................................................... 18 | 72

HEINEKEN 
non-alcoholic lager, netherlands, 0.0% abv

......................................................................................... 10

STELLA ARTOIS
pale lager, leuven, belgium, 5% abv

............................................................................. 10

DC BRAU THE CORRUPTION
india pale ale, washington, d.c., usa, 6.5% abv

.................................................. 10

HEINEKEN 0.0
non-alcoholic lager, netherlands, 0.0% abv

................................................................................ 10



Hendrick’s .................................................................................................................... 350

Bacardi........................................................................................................................... 250

Macallan 12 year Sherry Oak ............................................................................... 750

Macallan 15 year ....................................................................................................... 950

Don Julio Añejo ......................................................................................................... 575

Macallan 18 year..................................................................................................... 1200

Maker’s Mark............................................................................................................... 275

Don Julio 1942 Rosado........................................................................................... 950

Tito’s ............................................................................................................................... 200

Nordes Gin ................................................................................................................... 200

SKYLINE SERVICE
bottle service, redefined. curated for celebrations big and
small, with spirits as bold as the view.

Tcapri Reposado ....................................................................................................... 350

Tcapri Añejo................................................................................................................ 475

THE BACK BAR
explore the best from behind the bar. premium pours, rare
finds, and everyday favorites, all ready to raise your glass a
little higher.

Agave

Gin

Rum

Corazon Blanco ....................................................................................................... 18

Casamigos Reposado  ............................................................................................ 25

Hendrick’s ................................................................................................................. 22

Nordes ....................................................................................................................... 18

Plantation 3 Stars ................................................................................................... 18

Captain Morgan Spiced Rum .............................................................................. 21

Ron Zacapa No. 23 ................................................................................................. 24

Vodka

Tito’s ........................................................................................................................... 18

Grey Goose ............................................................................................................... 22

Buffalo Trace ............................................................................................................ 19

Maker’s Mark ........................................................................................................... 19

Macallan 12 year ..................................................................................................... 34

Angels Envy Rye ...................................................................................................... 34

Lagavulin 16 year ................................................................................................... 42

Jameson .................................................................................................................... 19

Toki Suntory ............................................................................................................. 26

Hibiki Harmony ....................................................................................................... 40

Angels Envy Bourbon ............................................................................................ 22

Whisky

Wheatley .................................................................................................................... 16

For parties of six or more an automatic 20% service charge is added to the
check. The service charge directly supports our hardworking staff. If you’d
like to show extra appreciation, you’re welcome to leave an additional tip.

Additionally, all unsigned checks are subject to automatic 20% gratuity.


