
Tito’s Vodka, Kiwi, Pineapple Juice, St-Germain,
Lime, Simple Syrup

SCENT OF A WOMAN  |  16

Bahnez Mezcal, Watermelon, Jalapeño Syrup,
Lime Juice

SMOKE ON THE WATER  |  15

Ghost Rail Gin, Cucumber Water, Apple Cider
Vinegar, Ginger, Lime

VENOM  |  17

Redemption Rye, Pineapple Juice, Lemon
Juice, Simple Syrup, Fee Foam

SHORE LEAVE  |  15

Empress Gin, St. Germain Elderflower Liqueur,
Blueberry Syrup

1000 MASKS  |  17

Lunazul Blanco, Raspberry Syrup, Lemon Juice,
Fee Foam

VIRTUE  |  17

Tito’s Vodka, Cointreau, Cucumber, Mint, Lime,
Simple Syrup, Rose Water, Angostura Bitters

16/25  |  14

SIGNATURE COCKTAILS

Jazz Music
LIVE

Wednesdays in June
6pm-9pm

Blue cheese stuffed dates wrapped in crispy
bacon

DEVIL’S ON HORSEBACK  |  8

Topped with clementine-pineapple jam

SKILLET CORNBREAD  |  7

Truffle-Parmesan Upgrade +4

HAND-CUT FRIES  |  7

Red onion marmalade, gorgonzola fondue,
secret sauce, lemon-dressed arugula; 2 per

order

5CHURCH LAMB
BURGER SLIDERS  |  12

Served with ranch or bleu cheese

Choice of:
BBQ

Buffalo Mild
Naked

Lemon Pepper
Chipotle

CRISPY WINGS  |  14

SMALL PLATES & SHAREABLES

Korean BBQ-glazed pork ribs

PORK RIBS  |  14

Chef’s selection of cured meats, 
cheeses, dips & spreads

CHARCUTERIE BOARD  |  25

Crispy vegetables, sriracha aioli

TOGARASHI TEMPURA
VEGETABLES  |  11

fresh mozzarella, ricotta & burrata sauce,
roma tomatoes, hand-torn basil

MARGHERITA FLATBREAD  |  19

Gorgonzola fondue, caramelized onions, fresh
mozzarella, sundried tomato

CHICKEN SAUSAGE & BRUSSEL
FLATBREAD  |  19

Fish of the day, avocado, fresh lime juice,
cilantro, onion, & house tajin tortilla chips

SEAFOOD CEVICHE  |  14 

Chiffon cake soaked in three milks, key lime
cream, mezcal pineapple sauce, toasted

graham cracker, lime zest, seasonal berries

KEY LIME CHIFFON CAKE  |  10

Pistachio graham cracker crust, pistachio
brittle ribbons, orange liqueur and zest,

Chantilly cream, raspberries, pistachio brittle

PISTACHIO ORANGE ZEST
CHEESECAKE  |  10

Chocolate cake, hazelnut ganache, dark
chocolate buttercream, dark chocolate

hazelnut coating, served with vanilla gelato
and hazelnut praline, serves two

CHOCOLATE 
HAZELNUT CAKE  |  16

Vanilla bean crème brûlée, chantilly cream,
buttery shortbread cookie, fresh strawberry

slices

STRAWBERRY SHORTCAKE
CRÈME BRÛLÉE  |  11

Chef's selection

GELATO & SORBET  |  4

DESSERTS

DJ’s
LIVE

Fridays & Saturdays
8pm-12am

Gorgonzola fondue, caramelized onions, fresh
mozzarella, sundried tomato

 BUFFALO CHICKEN 
FLATBREAD  |  19

Crispy fried yuca, white truffle
oil, parmesan, herbs

YUCA PARMESAN
TRUFFLE FRIES  |  8

Choice of:
Soy-glazed crispy pork belly,

scallion dressing, slaw

OR

Yuzu-marinated shiitake mushrooms,
pickled cucumber

BAO BUNS  |  10

Served hot with crisp pita chips

ARTICHOKE DIP  |  16

Panko-crusted crawfish étouffée, fried crisp,
grated pecorino

CRAWFISH ÉTOUFFÉE
CROQUETTE  |  13

Greek marinated

CHICKEN SKEWERS  |  10
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IMAGERY | PINOT NOIR | RIPON, CALIFORNIA

INNOCENT BYSTANDER | PINTO NOIR | NZ

CORDERO | MALBEC | MENDOZA, ARGENTINA

VENTESSI ROSSO | RED BLEND | ITALY 

JUGGERNAUT | CABERNET SAUVIGNON | CA

DAOU RESERVE | CABERNET SAUVIGNON | CA

MOILLARD BEAUJOLAIS | BURGUNDY | FRA

RED WINES

WE ARE CURRENTLY ADDING
 20% GRATUITY TO ALL PARTIES.

CANTINA ZACCAGNINI | PINOT GRIGIO | ITALY 

ALLAN SCOTT | SAUVIGNON BLANC | NZ

SCHLINK HAUS | RIESLING | NAHE, GERMANY

CHEHALEM INOX | CHARDONNAY | OREGON

GOOD MEASURE | CHARDONNAY | WASHINGTON

CHÂTEAU THIEULEY | BORDEAUX WHITE |  FRA

FLEUR DE PRAIRIE | ROSÉ | PROVENCE, FRANCE
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12
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50

50

50

57

50
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WHITE WINES

LUNA NUDA | PROSECCO BRUT | ITALY

JEIO BRUT | ROSÉ | VENETO, ITALY

G.H. MUMM | CHAMPAGNE, FRANCE
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SPARKLING WINES

7

7

7

7

7

6

7

GATE CITY COPPERHEAD AMBER ALE

TERRAPIN HOPSECUTIONER

TROPICALIA 

SWEETWATER 420

STELLA ARTOIS 

BUD LIGHT

LOS BRAVOS

BEER

2OZ.
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16

22

24

22

24

56

98

34

48

100

18

20

16

20

22

18

TEQUILA

BANHEZ MEZCAL                                               

CASAMIGO                                                

CASAMIGO REPO  

CASAMIGO ANEJO  

DON JULIO  

DON JULIO REPO  

DON JULIO 1942  

CASA DRAGONES JOVEN  

CLASE AZUL PLATA  

CLASE AZUL REPO  

CLASE AZUL ANEJO  

HERRADURA BLANCO  

HERRADURA REPOSADO  

PATRON  

PATRON REPO  

PATRON ANEJO  

TANTEO JALAPEÑO TEQUILA 

WHISKEY & BOURBON

ANGEL'S ENVY 

ANGEL'S ENVY RYE 

ASW DUALITY 

ASW RESURGENS RYE 

BASIL HAYDEN 

BUFFALO TRACE 

BULLIET 

BULLEIT RYE 

EAGLE RARE 

JAMESON

JAMESON BLACK BARREL

MAKERS MARK 

REDWOOD EMPIRE PIPE DREAM 

WHISTLE PIG 12YR 

WOODFORD DOUBLE OAK 

WOODFORD RESERVE 

WOODFORD RESERVE RYE  

CROWN ROYAL

JACK DANIEL’S

2OZ.

22

42

20

20

20

16

16

16

18

14

16

14

22

46

24

20

20

16

16

SCOTCH & SINGLE MALT 

GLENFIDDICH 12YR  

GLENMORANGIE 10YR  

JOHNNIE WALKER BLUE

LAGAVULIN 8YR  

OBAN 14 

2OZ.

20

20

62

30

28

VODKA 

TITOS 

KETEL ONE 

GREY GOOSE 

2OZ.

12

12

16

GIN

BOMBAY SAPPHIRE 

EMPRESS GIN 

MCQUEEN & THE VIOLET FOG 

ASW WINTERVILLE 

2OZ.

14

16

16

16

RUM

BACARDI

CAPTAIN MORGAN

MYERS

2OZ.

8

12

12

COGNAC

HENNESSY XO

REMY

2OZ.

46

17

LIQUOR LIST

GIVE US A

@virtuerooftop
virtuerooftop.com

Follow!
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