
Brunch  Bubbles

Breakfast Shot 
Jameson, Butterscotch Schnapps, maple syrup,
fresh squeezed orange juice & bacon 

Classic Mimosa 
Sparkling wine, fresh squeezed orange juice 

SunRise Mimosa
Sparkling wine, orange liqueur, 
fresh squeezed orange juice, grenadine 

Adult Iced Mocha
Cold Brew coffee, vanilla & chocolate tippy cow,
kahlua & ice, Topped with whipped cream &
chocolate 

Espresso Martini 
Vanilla vodka, Kahlua, illy espresso shot 

Irish Coffee 
Jameson, Baileys, coffee, whipped cream 

Spanish Coffee
Rum, Kahlua, cointreau, coffee, whipped cream 

Strawberry Kiss
Strawberry vodka, sparkling wine, strawberry
puree 

Classic Bloody Mary 
Titos Vodka, premium bloody Mary mix & rim 

Golden Mimosa 
Sparkling wine, pineapple mango vodka, 
fresh squeezed orange juice 

Rise Bloody Mary Feast 
Grey Goose, premium bloody Mary mix,
topped with loaded garnishes 

Empress 75
Empress indigo gin, sparkling wine, limincello,
simple syrup 

Mimosa Your Way
Two Bottles of Sparkling wine with a trio of juices:
fresh squeezed orange juice, 
pineapple and cranberry juice 

Where Brunch & Spirits
Rise Together



Exclusive CLARIFIED*

CRAFT COCKTAILS

Ask about our rotating 

The Godfather
Woodford Reserve, Disaronno, maple syrup,
orange bitters, angosturo bitters, cherry and
orange twist, smoked 

Hot Honey Old Fashioned
Knob Creek Rye, bitters, hot honey simple
syrup, orange peel. 

Rose Gimlet
Empress Elderflower Rose Gin, pomegranate,
simple, lime 

Passion SunRise 
Malibu Rum, Peach Schnapps, pineapple, 
passion fruit, grenadine 

Rasmopolitan
Raspberry vodka, raspberry puree, orange
liqueur,  cranberry juice, lime juice 

The Pearl
Tito’s Vodka, lemon juice, lychee juice,
fee foam 

El Padrino
Mezcal, DiSaronno, tobacco bitters,
orange peel 

Hot Night At The Drive In
Tequila, mezcal, ancho reyes, passion fruit,
lemon, serrano 

Lavender Lounge
Blueberry vodka, blueberries, lavender, 
fresh lemon juice, fee foam 

Lavender Flower Spritz
St. Germaine, lavender, prosecco & soda 

Craft Cocktails

Elevated spirits, 
Unforgettable Evenings



Classic Cocktails

Aperol Spritz
Prosecco, Aperol, Soda 

Hugo Spritz 
St. Germaine, prosecco, soda, mint 

Bees Knees
Dry Gin, lemon juice, honey simple 

Old Fashioned 
Bourbon, sugar, bitters, orange peel 

Black Manhattan  
Rye Whiskey, Amaro Averna, bitters

Mai Thai
White rum, triple sec, lime, orgeat, dark rum float

Cosmo
Vodka, cointreau, lime juice, cranberry  

Moscow Mule
Vodka, lime, mint, ginger beer 

Hemingway Daiquiri
White rum, lime, grapefruit, maraschino liqueur,
simple

The Last Word
Gin, Green Chartreuse, Luxardo maraschino, lime juice

Oaxaca Old Fashioned
Tequila Reposado, mezcal, agave, chocolate
bitters

French 75
Gin, lemon, simple, Prosecco 

Paloma
Blanco tequila, grapefruit, lime, agave, soda

Grown up Negroni
El silencio mezcal, campari, sweet vermouth. 

Timeless favorites, 
Served the Rise Way



Rotating Cocktails

Chartreuse Chill
Titos, Green Chartreuse, cucumber simple, 
lemon 

Banana Espresso Martini
Vanilla vodka, kahlua, banana liqueur,
illy espresso shot 

Take Me To Venice 
Aperol, Apertivo Select, blood orange,
prosecco, olive garnish 

Unrestricted Airspace
Aviation Gin, Montenegro, orgeat,
lime juice 

Vieux Carre
Rye, cognac, carpano antica, benedictine,
angosturo bitters, peychards bitters 

You Boys Like Mexico? 
Insolito, chamoy, lime juice,
mango, tajin 

Cactus Paloma  
Corralejo Tequila, grapefruit, prickly pear,
orange liqueur, lime juice, soda 

Rum me the Right Way
Dark Rum, pineapple, orange juice,
coconut

I nspired by the season, 
Made to savor



Beer  | Wine & Bubbles

H O U S E  W I N E

Merlot,  Pinot Noir & Cabernet 
Red house wine by the glass | bottle

Moscato,  Pinot Grigio,  Chardonnay 
White house wine by the glass  | bottle

P R E M I U M  R E D S

Cabernet-Bonanza, CA  10 | 40

Pinot Noir, Belle Glos “ Clark & Telephone”
CA  

The Prisoner  
A Red Blend of Zinfandel, Cabernet
Sauvignon, Petit Sirah, Syrah, and
Charbono

Cabernet- Caymus, Napa Valley  

P R E M I U M  W H I T E S

Sauvigon Blanc-The Crossings, 
NZ  

Chardonnay- Ferrari Carano, 
Sonoma  

Pinot Grigio- Santa Margherita, 
Alto Adige  

Rosé-Fleurs De Prairie, 
France  

La Marca Prosecco   

Moet & Chandon Imperial Brut     

Sparkling Rosé Belaire Luxe 

B U B B L E S

Featuring 6 rotating Taps,
A curated selection of bottled beers and
canned hard seltzers

Cold Pours, Great company

Raise a glass to every ocasion



Dessert Menu

Lychee Spark
Lychee syrup, ginger, Lemon Juice, Soda 

Thai Sunset
Pineapple juice, orange juice, coconut
cream, grenadine 

Midnight Truffle 
Vanilla vodka, mozart dark chocolate, baileys
chocolate 

Cinnamon Roll
RumChata, vanilla vodka, kahlua  

Lemon Burst Cake
Triple layer of lemon cream cake

Carrot Cake
Triple Layered Carrot cake

Chocolate Dubai Cake
Rich layers of decadent chocolate cake filled
with silky pistachio cream and crispy kataifi 

Red Velvet Oreos
Oreos dipped in red velvet batter, fried and served with
cream cheese sauce

Chocolate Lava Cake
Warm chocolate lava cake topped with ice
cream, whipped cream & chocolate syrup

Mocktails
All the Flavor, 
None of the compromise

Dessert Cocktails
End the night on a sweet note

Celebrating a birthday?
Let your server know- we’d love to treat you
to a complimentary birthday treat.

Dessert selections are subject to change.   

Please ask your server about today’s featured desserts.   
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