COCKTAILS FOOD BEER

URBAN SOUTH ‘PARADISE PARK’ LAGER — 8
GNARLY BARLEY JUCIFER HAZY IPA — 8
LOCAL SEASONAL —8

HEMMINGWAY 16 CUCUMBER + TOMATO SALAD 12
PLANTATION 3-STAR RUM, CRUMBLED FETA, DILL, BASIL,
MARASCHINO, GRAPEFRUIT, LIME SHALLOT VINAIGRETTE
HIGH FIVE MARGARITA 17
CIMMARON BLANCO TEQUILA, GULF SHRIMP LETTUCE CUPS 16 MODELO — 8
COINTREAU, AGAVE, LIME PICKLED PEPPER AIOLI, FRESH HERBS ORION—8
MICHELOB ULTRA — 7
MILLER HIGH LIFE — 6
YELLOWFIN TUNA CRUDO 18 HIGH NOON SELTZER — 8
GINGER, SOY, CILANTRO, FRIED SHALLOTS ABITA AMBER — 7

AVAL CIDER — 8

GRILLED CHICKEN WINGS (8) 16
VIOLET SKIES 19 WHITE BBQ SAUCE

ITALICUS, CREME DE VIOLETTE,

PROSECCO, LEMON, THYME HIGH EIVE BURGER 29 WINE
CRIMSON MULE 15 CARAMELIZED ONION, LETTUCE,

TITOS VODKA, WATERMELON JUICE, PICKLES, PROVOLONE CHEESE

LIME, GINGER BEER, MINT SPARKLING o

CRISPY FISH SANDWICH 21

HBEﬁDSF!IIC_)I:S 2|I§,OSTOG.|¥||4MA|N, 17 TARTAR SAUCE, SAVOY CABBAGE SLAW WH |TE 12/48
BASIL, LIME, SODA ROSE 11/44
CARONDELET 16 RED 13/52

SAZERAC RYE, LEMON, FERRAND
CURACAO, EGG WHITE, PEYCHAUD’S

N/A

CUCUMBER MINT SMASH 10
SUNDOWN 17 s I RED BULL 6
TITO’S VODKA, PASSIONFRUIT PUREE
| | SOFT DRINKS 4
LIME, BIANCA VIGNA PROSECCO BRUTTO AMERIGANO COCA-COLA DIET GOKE. SPRITE
SEAWORTHY
ALLGOOD
£ SALON SALON
R 600 CARONDELET ST,

HIGH FIVE — THE BARNETT HOTEL
NEW ORLEANS




