
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS

19% automatic gratuity added to checks           � Vegeratian menu item

scan for 
current  wine 
selections

Whiskey
Proper 12 150
Crown Royal Apple 225
Johnnie Walker Black 225
Johnnie Walker Blue 600
Hennessy Privilege 450

Tequila
Altos Blanco 175
Altos Reposado 250
Don Julio Blanco 250
Don Julio Reposado 330
Don Julio 1942 700
Clase Azul 700

Vodka
P1 150
Tito’s 175
Belvedere 200

White Wine
Fruity White 29
Sauvignon Blanc 29
Rosé 45
Chardonnay 35

Red Wine
Fruity Red 29
Pinot Noir 45
Malbec 50
Cabernet 50

Sparkling Wine
GH Mumm Brut 150
GH Mumm Rosé 100
Moët Brut 100
Moët Rosé 275

Bottle Service

�Grilled Cheese
�Truffle Mac

Wagyu Sliders*

Steak Frites*

�Stuffed Mushrooms
�Raspberry Brie Bites

�Potstickers
�Avocado Caesar

Shrimp Diablo*

Tapas
choose any 10 items   $30

FIXTION



FIX TION MARGARITA  9
spiced with a hint of pineapple & vanilla
tequila, Licor 43, muddled jalapeño & 

pineapple, fresh citrus 

BE RRIES & CREAM  9
light and fruity 

Boodles Rhubarb & Strawberry Gin, 
Prosecco, St-Germaine Elderflower 

Liqueur, guava purée, coconut cream

ESPRESSO MARTINI  9
liquid power nap 

choice of Ketel One, Ketel One Oranje, or 
Don Julio Reposado, fresh-ground Illy 

espresso, chai, agave

MANGO SMASH  9
whiskey, rich mango & spices

Ole Smokey Tennessee Mango 
Habanero Whiskey, mango, habanero, 

peach, fresh citrus

AWARD -WINNING MOJITO  9
national drink of Cuba

Plantation Rum, mint, fresh citrus

OLD FASHIONE D  9
America’s original cocktail

spirit, sugar, water, bitters

NEW FASHIONE D  9
an agave twist to the classic 

Don Julio Reposado, orange & chocolate 
bitters, vanilla paste

BARBADOS FASHIONE D  9
the birthplace of rum

Bambu Xo & Coconut Cartel rums, 
Banane Du Brésil, walnut bitters

TITO’S SPA-TINI  9
luxuriating & refreshing

Tito’s, white wine, ginger liqueur, tonic, 
citrus, mint
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