CAICH >

SEAFOOD & PREMIUM STEAKS

MONKEY’S PAW $18.00
Crown Royal Old Fashioned with hints of Banana and Walnut

BLOOD ORANGE MANHATTAN $18.00
Wolf Point, Orange Bitters, Blood Orange Puree

COCONUT MARGARITA $18.00
Milagro Silver, Cointreau, White Cranberry Juice, Coconut Puree

“FRENCH 35” $18.00
Hendricks Gin, Fresh Lemon Juice,
House Made Rose Syrup, Topped with Prosecco
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CHOCOLATE OLD FASHIONED $18.00
Wolf Point Bourbon, Frangelico, Simple Syrup
Chocolate Mole Bitters

ESPRESSO MARTINI $18.00
Vanilla Vodka, Kahlua, Espresso v

LAVENDER SPRITZ $17.00
Absolut Citron, Lavender Syrup, Lemon Juice,
Prosecco

CATCH 35 MULE’S $17.00
Classic Mule — Prickly Pear Mule — Strawberry Mule

Tito’s Vodka, Fresh Lime, Ginger Beer PR

SPICY MEZCALITA $17.00 , NZ// = }
Rosaluna Mezcal, Pineapple Juice, Lime Juice, s 2 \\/ \W
Fresh Jalapeno, Sour Mix, Tajin A\ NG

MOCKTAILS $10.00

STRAWBERRY CITRUS - Strawberry Puree, Lemonade,
Cranberry Juice, Grenadine

LAVENDER FLOWER - Lavender Syrup, Sour Mix, =
Hibiscus, Fresh Lime, Club Soda

COCONUT COLADA - Pineapple Juice, Coconut Puree, Grenadine

HAPPY HOUR BEVERAGES

MONDAY — FRIDAY 3pm-6pm (In Bar & Patio Only)
Glass Pour Wines $10 — Well Spirits $10 — Classic Martini’s $12
Draft Beers $7 — Domestic Beers $5



