
G

1 3

1 6

1 1

1 4

1 3

1 6

2 5

1 5

1 6

B

5 0

6 0

4 5

6 5

5 0

7 5

9 5

5 5

5 0

I M A G E R Y  |  P I N O T  N O I R  |  R I P O N ,  C A L I F O R N I A

I N N O C E N T  B Y S T A N D E R  |  P I N O T  N O I R

C O R D E R O  |  M A L B E C  |  M E N D O Z A ,  A R G E N T I N A

D O N  M I G U E L  |  M A L B E C  |  A R G E N T I N A

T R I S Q U E L  G R A N  R E S E R V A  |  C A B  S A U V  |   C H I L E

J U G G E R N A U T  |  C A B E R N E T  S A U V I G N O N  |  C A

D A O U  R E S E R V E  |  C A B E R N E T  S A U V I G N O N  |  C A

V E N T E S I  R O S S O  |  R E D  B L E N D  |  I T A L Y

M O I L L A R D  B E A U J O L A I S  |  B U R G U N D Y  |  F R A

Red Wines

W E  A R E  C U R R E N T L Y  A D D I N G  A  2 0 %  G R A T U I T Y  
T O  P A R T I E S  O F  5  O R  M O R E .

A L L A N  S C O T T  |  S A U V I G N O N  B L A N C  |  N Z

H E I N R I C H  V O L L M E R  |  R I E S L I N G  |  G E R

C A N T I N A  Z A C C A G N I N I  |  P I N O T  G R I G I O  |  I T A

C H E H A L E M  I N O X  |  C H A R D O N N A Y  |  O R E G O N

G O O D  M E A S U R E  |  C H A R D O N N A Y  |  W A S H I N G T O N

C H Â T E A U  T H I E U L E Y  |  B O R D E A U X  W H I T E  |   F R A

F L E U R  D E  P R A I R I E  |  R O S É  |  P R O V E N C E ,  F R A N C E

White Wines
G

1 3

1 2

1 2

1 4

1 6

1 2

1 2

B

5 0

4 5

5 0

5 0

5 7

5 0

4 5

L U N A  N U D A  |  P R O S E C C O  B R U T  |  I T A L Y

J E I O  B R U T  |  R O S É  |  V E N E T O ,  I T A L Y

G . H .  M U M M  |  C H A M P A G N E ,  F R A N C E

Sparkling Wines
G

1 2

1 4

2 8

B

4 5

5 0

1 1 0

Small Plates

T A N D O O R I  C H I C K E N
S K E W E R S  
cumin lime yogurt, cilantro 

8

7

7

7

7

6

6

7

G A T E  C I T Y  C O P P E R H E A D  A M B E R  A L E

T E R R A P I N  H O P S E C U T I O N E R

T R O P I C A L I A  

S W E E T W A T E R  4 2 0

S T E L L A  A R T O I S  

B U D  L I G H T

L O S  B R A V O S

Beer

Desserts
N E W  Y O R K
S T Y L E  C H E E S E C A K E
vanilla chantilly, mango curd
10

M A P L E  B O U R B O N
C R È M E  B R Û L É E
salted butter pecans, vanilla chantilly,
fresh mint

13

braised short ribs, pickled red 
onion, fresh cilantro, corn tortilla 

11

S H O R T  R I B  T A C O S

L A M B  B U R G E R  S L I D E R S  
red onion marmalade, blue cheese 
fondue, secret sauce, arugula 

12

T U N A  L E T T U C E  W R A P S
Bibb lettuce, cucumber, 
avocado, sriracha aioli

14

C H A R C U T E R I E  B O A R D
cured meats & cheeses 

25

H O U S E  M A D E
H U M M U S
served with lavash

6

M A R G H E R I T A  F L A T B R E A D
fresh tomato sauce, mozzarella, 
arugula, basil, balsamic glaze

19

T I R A M I S U
mascarpone mousse, espresso chiffon,
coffee liqueur, black cocoa

12

C H O C O L A T E  H A Z E L N U T
L A Y E R  C A K E
vanilla bean chiffon cake, chocolate
pastry cream, candied hazelnuts,
hazelnut milk jam

10

G E L A T O  &  S O R B E T
chef's selection

4

S W E E T  P O T A T O
C H I P S
served with sweet aioli 

8

house-made guacamole, fresh fried 
corn tortilla chips 

11

G U A C A M O L E  

choice of:
3 Pepper Dry Rub
Blackened Tomato Buffalo
Sticky Sweet Soy
Naked

14

W I N G S

Liquor List

2 O Z .

1 6

1 6

2 2

2 4

2 2

2 4

5 6

9 8

3 4

4 8

1 0 0

1 8

2 0

1 6

2 0

2 2

1 8

T E Q U I L A

B A N H E Z  M E Z C A L                                                

C A S A M I G O                                                 

C A S A M I G O  R E P O   

C A S A M I G O  A N E J O   

D O N  J U L I O   

D O N  J U L I O  R E P O   

D O N  J U L I O  1 9 4 2   

C A S A  D R A G O N E S  J O V E N   

C L A S E  A Z U L  P L A T A   

C L A S E  A Z U L  R E P O   

C L A S E  A Z U L  A N E J O   

H E R R A D U R A  B L A N C O   

H E R R A D U R A  R E P O S A D O   

P A T R O N   

P A T R O N  R E P O   

P A T R O N  A N E J O   

T A N T E O  J A L A P E Ñ O  T E Q U I L A  

W H I S K E Y  &  B O U R B O N

A N G E L ' S  E N V Y  

A N G E L ' S  E N V Y  R Y E  

A S W  D U A L I T Y  

A S W  R E S U R G E N S  R Y E  

B A S I L  H A Y D E N  

B U F F A L O  T R A C E  

B U L L I E T  

B U L L E I T  R Y E  

E A G L E  R A R E  

J A M E S O N

J A M E S O N  B L A C K  B A R R E L

M A K E R S  M A R K  

R E D W O O D  E M P I R E  P I P E  D R E A M  

W H I S T L E  P I G  1 2 Y R  

W O O D F O R D  D O U B L E  O A K  

W O O D F O R D  R E S E R V E  

W O O D F O R D  R E S E R V E  R Y E   

C R O W N  R O Y A L

J A C K  D A N I E L ’ S

2 O Z .

2 2

4 2

2 0

2 0

2 0

1 6

1 6

1 6

1 8

1 4

1 6

1 4

2 2

4 6

2 4

2 0

2 0

1 6

1 6

S C O T C H  &  S I N G L E  M A L T  

G L E N F I D D I C H  1 2 Y R   

G L E N M O R A N G I E  1 0 Y R   

J O H N N I E  W A L K E R  B L U E

L A G A V U L I N  8 Y R   

O B A N  1 4  

2 O Z .

2 0

2 0

6 2

3 0

2 8

V O D K A  

T I T O S  

K E T E L  O N E  

G R E Y  G O O S E  

2 O Z .

1 2

1 2

1 6

G I N

B O M B A Y  S A P P H I R E  

E M P R E S S  G I N  

M C Q U E E N  &  T H E  V I O L E T  F O G  

A S W  W I N T E R V I L L E  

2 O Z .

1 4

1 6

1 6

1 6

B L A C K E N E D  S T E A K  T I P S
blackened tenderloin, gorgonzola fondue,
roasted mushroom

19

R U M

B A C A R D I

C A P T A I N  M O R G A N

M Y E R S

2 O Z .

8

1 2

1 2

C O G N A C

H E N N E S S Y  X O

R E M Y

2 O Z .

4 6

1 7

M A T C H A  P A S S I O N
F R U I T  M O U S S E
chocolate chiffon, dark chocolate
crunch coating, cherry gel, espresso
crumble
15

Signature Cocktails

Tito’s Vodka, Kiwi, Pineapple Juice, St-
Germain, Lime, Simple Syrup

16

S C E N T  O F  A  W O M A N

Ghost Rail Gin, Cucumber Water,
Apple Cider Vinegar, Ginger, Lime

17

V E N O M

Empress Gin, Blueberry Syrup, St-
Germain

17

1 0 0 0  M A S K S

Tito’s Vodka, Cointreau, Cucumber,
Mint, Lime, Simple Syrup, Rose Water,
Angostura Bitters

14

1 6 / 2 5

Bahnez Mezcal, Watermelon, Lime,
Jalapeño Syrup

15

S M O K E  O N  T H E  W A T E R

Redemption Rye, Pineapple Juice,
Lemon Juice, Simple Syrup, Fee Foam

15

S H O R E  L E A V E

Lunazul Blanco, Raspberry Syrup,
Lemon Juice, Fee Foam

17

V I R T U E

Lunazul Blanco, Leblon Cachaça,
Lychee Liqueur, Blackberries, Agave,
Lime Juice

15

W I L D  C A R D

DJ’s
LIVE

Fridays & Saturdays
8pm-12am

GIVE US A

@virtuerooftop
virtuerooftop.com

Follow!


