INTERNATIGNAL

FLAVOR FROM FIRE.

NEW YEAR’S EVE

125 PER PERSON
excluding tax & gratuity

FIRST COURSE

DUCK WINGS
mango habanero glaze, green seasoning

LACINATO KALE CAESAR SALAD
truffle vinaigrette, garlic streusel, chives

AHI TUNA
brokaw avocado, ponzu foam, serrano

BLACK TRUFFLE GNOCCHI
braised oxtail, balsamic reduction, parmigiano reggiano

choice of

MAPLE GLAZED SALMON
hobbs bacon, shaved brussels sprouts

14 OZ. PRIME NEW YORK STRIP
red wine jus

MISO YAKI BLACK COD
gingenr dashi

HALF RACK OF RIBS
smokey mama barbecue sauce

16 OZ. PRIME RIBEYE -+ ADDITIONAL 20
red wine jus

KONA KANPACHI + ADDITIONAL 20
spiced tomato marinade

SIDES

GRILLED OYSTER MUSHROOMS
shernry vinaigrette, apple soy glaze

WHIPPED POTATOES
lots of buttenr, roasted garlic

CREAMED SPINACH
crispy shallots

DESSERT

MIDNIGHT CHOCOLATE DECADENCE
champagne gelee, 24k gold, salted caramel

For your convenience, a suggested gratuity of 20% is included for parties of six or more which
is distributed to the service staff. A guest may make adjustments to this suggested gratuity. We
require a signed copy of the merchant receipt confirming any gratuities made on bill.



COCKTAILS

GET SMOKEY +3 any cocktail

SIGNATURE COCKTAILS

COCO DIAMANTE 20
maestro dobel diamante, coconut, pineapple
lime, turbinado

SOL DEOAXACA 19
400 conejos joven mezcal, yellow chartreuse
mandarin, lemon, Fresno chili

INTERNATIONAL SMOKE

OLD FASHIONED 22

bacon-washed angel’s envy bourbon, smoked
maple, bitters

TURKEY IN A PEAR TREE 20
sazerac Rye, st. george spiced peanr, lemon

VELVET SMOKE 18
santa teresa 1796 rum, laphroaig 10yr
pomegranate, cinnamon, lemon

RASPBERRY SILK 18
grey goose vodka, maknrut lime leaf
raspberny, lime

BLOOD MOON BLOOM 19
the botanist gin, st. germain, blood orange
lemon, smoked grapefruit soda

AGAVE
GRAND CENTENARIO TEQUILA 45

afiejo, extra afiejo, cristalino

— SEASONAL TASTING FLIGHT —

MINA CLASSICS

DIANE’S BLOODY MARY 18
hanson vodka, tajin rim, bacon, celery, pickled
okra, lemon-salted rim

NEGRONI 19
hendrick’s gin, campari, sweet vermouth

TOMMY’S MARGARITA 22
patréon reposado tequila, lime agave, rock
salted rim

SUPPLEMENT
lobos 1707 tequila joven +22
cincoro reposado tequila +22

GENTLEMAN’S MANHATTAN 30
gentleman’s cut bourbon, carpano antica
sweet vermouth, smoke

SAZERAC 18
wild turkey, peychaud’s, cane sugar, absinthe

PENICILLIN 22
monkey shoulder scotch, gingenr
honey, lemon

GARDEN OF EDEN 12
grapefruit, cucumber, basil, fever tree
grapefruit soda

RASPBERRY FIELDS 12

raspberries, lemon, simple syrup

NEW YEAR, NEW ME 15

lyre’s dry london, yuzu, tonic

BUZZ FREE BEE 15

lyre’s amaretti, honey, pineapple, lemon

ON DRAFT

FAT TIRE 10

new belgium, fort collins,co. golden ale, 5.2%

SAMUEL ADAMS 10

sam adams, boston, ma, american lager 5%

BREW FREE ORDIE 11

21ist amendment, san francisco, ca, ipa, 8%

LOVE 12

almanac, alameda, ca, hazy ipa, 6.1%

TRUMER PILS 10

trumer pils, berkeley, ca, pilsner, 4.9%

SUPER DRY 12

fort point, san francisco, ca, cider, 6.4

BOTTLES & CANS

FOUNDERS IPA 7

founders, grand rapids, mi, ipa, 4.7%

FOUNDERS STOUT 12

founders, grand rapids, mi, stout, 8.3%

SCRIMSHAW 8

north coast, fort bragg, ca, pilsner, 4.5%

VOODOO HAZE IPA 10

voodoo rangenr, fort collins, co, ipa, 7.5%

For your convenience, a suggested gratuity of 20% Is included for parties of six or more which is distributed to the service staff. A guest may make
adjustments to this suggested gratuity. We require a signed copy of the merchant receipt confirming any gratuities made on bill. We charge an
outside dessert fee of $5 per person when bringing in your own dessert. A maximum of up to 4 separate payments allowed per table.



