PatioBar

at THE GARDEN CITY HOTEL

(ockails Yfine & Beer

Strawperry Vea, Flower Rubbles

[WWQ j;/? Ruggeri Prosecco $15 § $60
Freshly Muadled Strawberries, Roederer Estate Brut S20 & S80
House Made Lemonade,
opped with Flower Infused Vodka ﬂ[//wf& ﬁ[/m
Pighin Pinot Grigio S14 § S56
ngm QW”/’V Craggy Range Sauvignon Blanc S16 & Sé4
5’”‘”5’/'/ [7 Sonoma Cutrer Chidrdoiingy 817 1 571
Bourbon, Muddled Blackberries,
Lime, Topped with Ginger Beer ?eof Wm
Parker Station Pinot Noir $S16 § S64
&%0%%[76{’ (SW/WQ ﬁ/g Decoy Cabernet Sauvignon $18 § $72
Hendricks Gin, Elderflower Ligueur,
Muddled Mint & Cucumber, House Made Sour Mix W(“J@/’ ﬁq

? . ﬁwﬂfﬁ?}(f@’ 5[7 Heineken

. . . . Corono
Bacardi, Mint, Passion Fruit,

| _ Stella Artois
Simple Syrup, Lime sud Light
. Montauk Wave Chaser |.PA.
‘7 6/’67//96{?’%07 Clausthaler (non-alcoholic) S7
argarde p/T
Muddled Jalapeno, Grapefruit,
Tequila, Cointreau, Agave Syrup




