
W E  A R E  C U R R E N T L Y  A D D I N G  A  2 0 %  S E R V I C E  C H A R G E  
I N  L I E U  O F  G R A T U I T Y  T O  A L L  G U E S T  C H E C K S  

VIRTUE ROOFTOP 
SpringMenu
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I M A G E R Y  |  P I N O T  N O I R  |  C A

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

P E S S I M I S T  |  R E D  B L E N D  |  C A

K A T H E R I N E  G O L D S C H M I D T  |  C A B E R N E T  |  C A

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

R E D  W I N E

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

R A E B U R N  R U S S I A N  R I V E R  |  C H A R D O N N A Y  |  C A

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

F I Q U I E R E  |  R O S E  |  F R A N C E

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

S C H L I N K  H A U S  |  S P A T L E S E  R I E S L I N G  |  G E R

W H I T E  W I N E
G

1 1

1 2
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1 5

1 2

1 5

B

4 3

4 5

4 6

5 5

4 5

5 5
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7

7

7

7

7

6

6

7

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

J E I O  |  R O S E  P R O S E C C O  |  I T A

P I A F F  |  F R A  

B U B B L E S
G

9

1 2

2 0

B

3 5

4 5

9 5

S M A L L  P L A T E S  &  S H A R E A B L E S

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

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

P R E T O R I A  F I E L D S  S K Y W A T E R  G O L D E N  A L E

S C O F F L A W  D I R T Y  B E A C H E S  T R O P I C A L  W H E A T  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

B E E R

D E S S E R T S

N Y  S T Y L E  C H E E S E C A K E
vanilla chantilly, mango curd

10

B A N A N A  C R È M E  B R Û L É E
banana custard with pretzel crumble, 
caramel chantilly

14

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

L I Q U O R  L I S T

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   

Y A V E  J A L A P E N 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

S P E C I A L T Y  C O C K T A I L S

banhez mezcal, domaine de canton
ginger liqueur, honey, lemon, pineapple,

amber rock candy

17

B E E K E E P E R

C A R D I N A L
pama pomegranate liqeur, luna nuda

prosecco, lemon wheel

12

N A K E D  B E L L E
herradura blanco, passionfruit, 

vanilla, lime foam

16

ketel one orange blossom & peach
vodka, cointreau, orange, lime,

dehydrated blood orange

17

P E A C H T R E E

company distilling tennessee whiskey,
aperol, cucumber, mint, lime

15

M O R N I N G  D E W

ghost rail tennessee dry gin, jeio rose,
rosewater, lemon, rose petal

14

R O S E  P E T A L

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 2

1 4


