
COCKTAILS 

Averna Manhattan         10 
Bulleit bourbon, Averna amaro, whiskey barrel bitters, orange bitters, brandied cherry 
 

Jump Jive & Ginger         10 
Bacardi rum, Canton Ginger, pineapple juice 
 

Cucumber Collins         10 
Hendrick’s gin, Sierra Mist, muddled cucumbers 
 

Bangsar Banger          12 
Hennessy VS, Ciroc Coconut, pineapple juice, hand squeezed lime juice 
 

Sunshine Tea          10 
Bulleit rye, peach schnapps, sweet and sour, rhubarb bitters, fresh mint 
 

Techy-Tini           12 
Crater Lake Reserve vodka, chardonnay, hand squeezed lemon juice, crushed grapes, 

soda, ice grapes 
 

Grapefruit Paloma         10 
Sauza silver, pamplemousse rose, hand squeezed grapefruit juice and lime juice, soda 
 

Sunflare            9 
Aviation gin, Aperol, hand squeezed orange juice, soda 

 

Party Hardy Smarty          9 
44 North Huckleberry vodka, Chambord, razzmatazz, grapefruit bitters, cranberry juice,  

soda 
 

 

WHITE WINES                     glass   bottle 
Wines by Joe Pinot Gris, Oregon        8 27 

Charles Smith Kung Fu Girl Riesling, Washington     8 27 

Sivas Sauvignon Blanc, California       10 36 

Magnolia Grove Chardonnay, California      8 27 

Wines by Joe Pinot Noir Rose, Oregon       8 27 

RED WINES             glass   bottle 
Kings Ridge Pinot Noir, Oregon        8 27 

Columbia Crest H3 Merlot, Washington     10 36 

Joel Gott Red Blend, Washington       9 32 

Magnolia Grove Cabernet Sauvignon, California     8 27 

SPARKLING WINE 
La Marca Prosecco           9 

 

YOU MUST BE 21 YEARS OLD TO CONSUME ALCOHOL 



COLD 
 

Veggies and Dip           8 

   Baby Carrots, cauliflower, broccoli, asparagus served with white bean dip and chermoula 

Meat and Cheese Board 
   A selection of cured meats, cheeses, cornichons and marcona almonds   14 
 

Caesar Salad            8 

   Baby kale, parmesan, Caesar dressing, grilled flatbread 
 

WXYZ Salad            7 

Mixed greens, carrots, beets, cucumbers, pretzel croutons, tarragon, honey mustard       

vinaigrette 
 

HOT 
Caramelized Onion-Gouda Sandwich       13 
 

Chicken Wings             9 

   Oven roasted chicken wings tossed in your choice of: classic buffalo, bbq, thai peanut 
 

Potato Skins           9 

   Pulled pork, aged cheddar, whole grain mustard, crème fraiche 
 

Chips and Dip           8 

   Toasted flatbread, basil pesto, warm spinach artichoke dip 
 

Chicken Panini          11 

   Grilled chicken breast, Applewood smoked bacon, white bean spread, red peppers,  

   flatbread 
 

BIG 
Aloft Burger           14 

Pressed beef patty, avocado salsa, lettuce, aged cheddar 
 

 

Mushroom Flatbread         11 

   Alfredo, mushrooms, sun-dried tomatoes, basil pesto, pistachios 
 

Five Cheese Tomato Flatbread        10 

   Mozzarella, provolone, gouda, parmesan, pecorino cheeses with tomato sauce 
 

Ham Sliders           12 

   Honey roasted ham, whole grain aioli, tomato, baby kale, aged cheddar, cornichons 
 

SWEET 
Molten Chocolate Cake           8 
 

Cheesecake            7 

Cookies and Milk           7 

  Chocolate chunk cookies and chocolate milk 
 

 
CONSUMING RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD, OR SHELLFISH MAY 

INCREASE YOUR RISK OF FOOD BOURNE ILLNESS 


