Neebe

ROOFTOP

LHHappy How' Menu

MANCHEGO CLOUD & POTATO CHIPS 10

CHEESE & FRUIT PLATTER 12

SALT & PEPPER CALAMARI 11
Lemon Sumac Aioli - Thai Vinaigrette

TOSTONES CUPS 9

Shredded Beef - Slaw + Avocado Crema
Tomatillo Salsa Queso Fresco

CAPRESE FLATBREAD 12
Pesto Genovese - Burrata
San Marzano Tomato Sauce
Aromata Lemon QOil - Sourdough Flat Bread

Cockiauls s

SMOKE CLOUD

SS Patron Reposado Tequila
~ Orange & Peach Bitters - Toasted Coconut
Lemon - Lime - Demerara - Smoke Treatment

MOONLIGHT MOJITO

Bacardi Superior Rum - Toasted Coconut
Passionfruit - Mint - Lime - Club Soda

BOTANICAL BREEZE
Sipsmith Strawberry Smash Gin
Prosecco * Lemon

SERENE SUNRISE
Suntory Toki Japanese Whiskey - Aperol
Passionfruit - Lime - Fever-Tree Yuzu Soda

STARING INTO THE SEA

Elleven Vodka
Blackberry + Lavender - Lemon

Available at the Bar only. 18% gratuity added to all checks.




Neebe

ROOFTOP

HHappy How' Menu

Premewm Ligucs $10
VODKA
Ketel One - Grey Goose - Tito’s

GIN
Tanqueray - Southern Panther

TEQUILA
Patron Silver and Reposado

RUM
Bacardi - Bacardi Cuatro

WHISKEY / RYE / SCOTCH
Bulleit - Redemption Rye + Dewar’s White Label

Champagne $10

HEIDSIECK MONOPOLE “BLUE TOP”, FRA 187ML

Wine 70
PINOT GRIGIO
SCARPETTA - FRIULI, ITA

SAUVIGNON BLANC
SILVERADO VINEYARDS - YOUNTVILLE, CA

MALBEC
COLOME “ESTATE” - CALCHAQUI VALLEY, ARG

bedly 85

DRAFT
TARPON RIVER BREWING “DEFLATED” IPA

CANS
MONOPOLIO MEXICAN LAGER
MICHELOB ULTRA

Available at the Bar only. 18% gratuity added to all checks.



